
Elmsford Location
Serving Westchester  

Bronx, Rockland and Connecticut!
Business Accounts Are Welcome

121 East Main Street, Elmsford, NY
914-592-8800

w w w . a m a n g i a r e . c o m

Footers
2 ft. • 3 ft. • 4 ft. • 5 ft. • 6 ft. • Call For Pricing 

Chicken Parmigiana • Eggplant Parmigiana • Veal Parmigiana • Sausage Parmigiana 
Shrimp Parmigiana • Veal And Peppers • Sausage And Peppers • Or create your own

Fresh Desserts
Please Call For Pricing

Corporate and Pharmaceutical Accounts Welcome

Prosciutto
With fresh mozzarella, basil,  
tomato and roasted peppers

Tuna Fish
With lettuce, tomatoes, American cheese 

and red onions

Breaded Eggplant
Fresh mozzarella, basil and roasted peppers

Grilled Chicken
With fresh mozzarella,  

roasted peppers and pesto

Chicken Cutlet
Mesclun lettuce and vinegar peppers

Grilled Chicken
Smoked mozzarella and sun-dried tomatoes

Grilled Portobello
Smoked mozzarella and sautéed spinach

Grilled Veggie Hero
Eggplant, zucchini, portobello,  

roasted peppers and fresh mozzarella

A’mangiare Combo
Salami, ham, prosciutto, provolone, 

mesclun lettuce, tomatoes, pepperoni,  
fresh mozzarella and roasted peppers  

Sandwich Platters
Assorted with homemade focaccia, paninis 

and wraps filled with cold cuts, grilled 
chicken, vegetables and much more 

Sm. 35 • Med. 60 • Lg. 95  
  

Lidia’s Flavorsome Tiramisu • Lidia’s Mouth-Watering Cheesecake 
Assorted Italian Cookie Trays • Assorted Italian Pastries By the piece

Fresh Fruit Salad • Fresh Cannoli • Specialty Cakes Made to order

A’Mangiare Specialties
Eggplant Parmigiana

Sm. 30 • Med. 40 • Lg. 70

Beef Bracciole
Sm. 35 • Med. 50 • Lg. 100

Sausage & Peppers
With sauce Sm. 30 • Med. 45 • Lg. 80

Sausage 
Over broccoli rabe or any vegetable 

Sm. 35 • Med. 50 • Lg. 85

Paella 
Chicken, mushrooms, shrimp, clams, calamari, 

mussels, sausage & scallops over rice with 
choice of white sauce or marinara 

Sm. 50 • Med. 75 • Lg. 130

Pasta Lombardi
Homemade gnocchi, lobster meat,  

arugula and vodka sauce 
Sm. 40 • Med. 65 • Lg. 120

Tri-Colore Fusilli 
Maremonte 

Tri-color fusilli with scallops, shrimp, 
chopped clams, mushrooms and peas in a 

marinara sauce with arugula 
Sm. 40 • Med. 65 • Lg. 120

Black Linguine Valentine 
Black linguine with chopped clams, shrimp, 
calamari, light marinara white wine sauce 

Sm. 40 • Med. 65 • Lg. 120

Stuffed Veal Chops
Stuffed with smoked mozzarella,  

broccoli rabe, prosciutto and sun-dried 
tomatoes in a mushroom Marsala sauce 

Market Price

Pork Chop Emiliano
Stuffed with spinach, carrots and grilled 

portobello served with spinach and  
roasted potatoes in a brown gravy 

Market Price

Baby Eggplant Marinara
Fried baby eggplant with Gorgonzola  

in a marinara sauce

Sm. 25 • Med. 45 • Lg. 80

Baked Zucchini Parmesan
Egg-battered zucchini with a fresh tomato 

sauce and melted mozzarella

Sm. 25 • Med. 45 • Lg. 80

Pasta
Sm. - Quarter Tray (4-6 people) • Med. - Half Tray (8-10 people) • Lg. - Full Tray (12-16 People)

Available in linguini, penne, rigatoni, spaghetti and farfelle

Alla Vodka
Sm. 25 • Med. 37 • Lg. 70

Alfredo
Sm. 25 • Med. 37 • Lg. 70

Clam Sauce
Red or white clam sauce,  
with fresh chopped clams  
Sm. 35 • Med. 55 • Lg. 95

Primavera
Assorted fresh vegetables  
Sm. 25 • Med. 37 • Lg. 70

Bolognese
Meat sauce 

Sm. 25 • Med. 37 • Lg. 70

Carbonara
Bacon & onions in a cream sauce  

Sm. 25 • Med. 37 • Lg. 70

Al Salmon
Pasta sautéed with fresh chopped salmon, 

asparagus and shallot onions in  
a brandy pink cream sauce  

Sm. 30 • Med. 50 • Lg. 90

Alfresco
Pasta sautéed with chicken, fresh tomato, 
peas, zucchini and basil in garlic and oil  

Sm. 30 • Med. 50 • Lg. 85

Della Nona
Pasta with fresh peas, mushrooms  

and ham in a cream sauce  
Sm. 30 • Med. 70 • Lg. 75

Homemade Spinach Gnocchi
In a homemade red sauce  
Sm. 30 • Med. 55 • Lg. 95

Rustico
Pasta sautéed with chicken, mushrooms, 

escarole, roasted peppers and garlic and oil  
Sm. 30 • Med. 50 • Lg. 85

Emillano
Pasta sautéed with arugula, carrots,  

onions and jumbo shrimp in a fresh tomato, 
garlic and oil sauce  

Sm. 35 • Med. 50 • Lg. 100

Lidia’s Meat or Spinach  
Homemade Lasagna

Sm. 30 • Med. 40 • Lg. 80

Pesto
Fresh ground basil, pignoli nuts, garlic and 

walnuts in a lite cream sauce  
Sm. 25 • Med. 57 • Lg. 70

Gourmet Raviolis
Choice of assorted homemade raviolis  

in any sauce 
Market Price

Baked Pasta  
With Fresh Vegetables

Pasta baked with vegetables  
in a homemade pink cream sauce  

Sm. 25 • Med. 45 • Lg. 85

Lasagna Primavera
Homemade lasagna made with béchamel 

and fresh vegetables in any sauce  
Sm. 30 • Med. 45 • Lg. 85

Angela
Homemade pasta sautéed with baby shrimp, 

shiitake mushrooms, spinach and roasted 
peppers in a cream sauce  

Sm. 45 • Med. 55 • Lg. 95

Penne Alla Lidia
Pasta sautéed with chicken, asparagus in a 

pink cream sauce and mushrooms  
Sm. 30 • Med. 50 • Lg. 85

Stuffed Shells Alla Luigi
Homemade stuffed shells stuffed with 

broccoli rabe, roasted peppers, ricotta and 
mozzarella in any sauce  

Sm. 25 • Med. 45 • Lg. 85
Vongole

Pasta sautéed with fresh vongole clams in a 
marinara, fra diavolo or white cream sauce  

Sm. 35 • Med. 50 • Lg. 100
Campagnola

Pasta sautéed with fennel sausage, broccoli 
rabe and sun-dried tomatoes in garlic & oil  

Sm. 30 • Med. 50 • Lg. 85
melenzano

Fresh fusilli pasta sautéed with eggplant, 
plum tomatoes, garlic with melted 

mozzarella  
Sm. 30 • Med. 45 • Lg. 85

 Rosita
Fresh pasta sautéed with mushrooms,  

onions, peas, bacon and plum tomatoes  
with a touch of cream 

Sm. 25 • Med. 37 • Lg. 70

Di Calabria
Pasta sautéed with prosciutto, chicken, sun-

dried tomatoes and peas in a homemade 
vodka sauce  

Sm. 30 • Med. 50 • Lg. 85
Bruno

Fresh pasta sautéed with hot and sweet 
sausage, chicken, onions, mushrooms and 

cherry peppers in a marinara sauce  
Sm. 30 • Med. 50 • Lg. 85

Monte Bianco
Pasta sautéed with artichokes, chicken, shiitake 
mushrooms & baby spinach served in a cream 

sauce  
Sm. 30 • Med. 50 • Lg. 85

Abruzzi
Fresh pasta sautéed with broccoli, crumbled 
sausage, artichokes and zucchini served in 

garlic and oil  
Sm. 30 • Med. 40 • Lg. 75

Milanese
Pasta sautéed with prosciutto, peas,

broccoli and zucchini served in a 
homemade cream sauce 

Sm. 30 • Med. 40 • Lg. 75
Siciliana

Pasta with eggplant, prosciutto and onions 
in a fresh marinara sauce
Sm. 25 • Med. 37 • Lg. 70

Sorrentino
Pasta with ricotta and melted mozzarella in 

a homemade tomato sauce
Sm. 25 • Med. 37 • Lg. 70

Caprese
Pasta with fresh tomatoes, zucchini, fresh 

mozzarella, basil, garlic and oil
Sm. 25 • Med. 37 • Lg. 70

Faggolini
Pasta with string beans, potato, bacon and 

onions in a light marinara sauce
Sm. 25 • Med. 37 • Lg. 70

Gourmet Pasta
Additional 10 Per Tray 

Gnocchi • Tortellini • Cavatelli  
Fettuccini  • Whole Wheat Pasta  
Gourmet Ravioli - Market Price

Cheese Ravioli 15 extra

Pesce
Market Price (Please Call For Pricing)

Zuppa Di Pesce
Fresh mussels, clams, calamari,  

shrimp, scallops and scungilli 
in a lite marinara sauce

Filet of Sole Marechiara
Fresh filet of sole sautéed with fresh 

mussels and clams in a lite marinara sauce

Stuffed Calamari
Fresh calamari stuffed with chopped 

seafood in a homemade marinara sauce 

Salmon Vesuvio
Fresh salmon sautéed with mussels,  
clams and calamari in a red sauce

Filet of Sole Florentine
Fresh filet of sole sautéed with shallot 

onions in a white wine cream sauce topped 
with fresh spinach and melted mozzarella

Lobster Tails Saffron
Lobster tails sautéed with garlic, parsley 
and white wine served over risotto saffron

Baccala Livornese
Cod fish, onions, gaeta olives, white wine 
in a lite red sauce with capers, anchovies 

and roasted peppers

Salmon Cremolto
Salmon sautéed with lemon mustard, 
bread crumbs and a touch of tomato

Swordfish Fruitta  
de Pesce

Broiled swordfish topped with fresh 
tomato, Bermuda onions, olive oil and 

garlic balsamic dressing 

Shrimp Lombardi
Stuffed shrimp with prosciutto and mozzarella 

over spinach in a white wine sauce

Sea Bass Casserola
Fresh sea bass made with potatoes, onions, 
peppers and plum tomatoes in a white wine 

sauce with melted mozzarella

Tuna Calabrese
Fresh tuna over grilled vegetables  

in a white wine sauce

 Chilean Sea Bass Via Regina
Chilean sea bass sautéed with shrimp and 

plum tomatoes in a lite pesto sauce 

Halibut Marechiara
Halibut sautéed with clams and mussels  

in a lite red sauce

Risotto Marinaresca
Scallops, shrimp, mussels and calamari  

in a marechiara sauce

Salmon Caprese
Fresh grilled salmon topped with fresh 
arugula, fresh mozzarella and chopped 

tomatoes in lemon and olive oil

Swordfish Gratine
Fresh grilled swordfish topped with 

asparagus and melted mozzarella in a 
white wine butter sauce

Stuffed Filet  
of Sole Oreganata

Fresh filet of sole stuffed with fresh 
chopped seafood served over spinach in a 

lemon, butter, white wine sauce

Sea Bass Siciliano
Fresh sea bass sautéed with onions,  
green olives and sun-dried tomatoes  

in a light marinara sauce

Frittura Di Pesce
Fresh fried filet of sole, scallops, jumbo 
shrimp and calamari served with tartar 

sauce and fresh lemon wedges

Grilled Cajun Sea Bass
Fresh sea bass grilled with Cajun 

seasonings and served over broccoli rabe 

Francese
Dipped in egg batter sautéed  

in lemon white wine sauce

Salmon Estata
Mango, pineapple, red onion, red pepper, 

cilantro and lemon oil dressing

Fish Any Style
Salmon, Sole, Lobster Tail, Swordfish,  
Soft Shell Crabs, Sea Bass or Shrimp

Sea Bass Pomodoro
Fresh sea bass sautéed with onions, 

potatoes, plum tomatoes and vongole 
clams in a white wine sauce

Salmon A’mangiare
Fresh salmon served with grilled 

asparagus and cherry tomatoes in a hot 
balsamic reduction with mashed potatoes

Seafood Combo Oreganata
Fresh scallops, shrimp and fillet of sole 
topped with seasoned breadcrumbs and 

baked in a lemon and butter sauce served 
over sautéed spinach

Sea Bass Gabrielle
Sea bass served with clams, cannellini 
beans, chopped tomatoes, radicchio, 

scallions and onions in a white wine sauce

Salmon & Shrimp Dijon
Fresh salmon and shrimp made  

in a homemade honey Dijon sauce  
over sautéed spinach
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The FDA advises consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of foodborne illness. 
Food allergies? If you have a food allergy, please speak to the owner, manager, chef or your server.

c a t e r i n g  m e n u



Trattoria private party room available 
for all special occasions. 

PLease call for party packages 914.345.3200

Pollo
Sm. - Quarter Tray (4-6 people) • Med. - Half Tray (8-10 people) • Lg. - Full Tray (12-16 People)

Antipasto
Sm. - Quarter Tray (4-6 people) • Med. - Half Tray (8-10 people) • Lg. - Full Tray (12-16 People)

Insalata
Sm. - Quarter Bowl (4-6 people) • Med. - Half Bowl (8-10 people) • Lg. - Full Bowl (12-16 People)

Chicken Francese
Chicken breast dipped in egg batter, sautéed 

in lemon, butter & white wine sauce  
Sm. 40 • Med. 55 • Lg. 90
Chicken Marsala

Lightly floured chicken breast sautéed with 
mushrooms in a Marsala wine sauce  

Sm. 40 • Med. 55 • Lg. 90
Chicken Sorrentino

Chicken breast topped with prosciutto, 
eggplant and mozzarella in a lite brown sauce  

Sm. 45 • Med. 60 • Lg. 95
Chicken Piccata

Lightly floured chicken breast sautéed with 
capers in a lemon, butter wine sauce  

Sm. 40 • Med. 55 • Lg. 90
Chicken Parmigiana

Breaded chicken cutlet with tomato sauce, 
baked with mozzarella  

Sm. 35 • Med. 50 • Lg. 90
Chicken Scarpariello
Chicken breast sautéed with garlic,  

oil and vinegar peppers in a white and lemon 
sauce with a touch of brown gravy  

with potato & sausage  
Sm. 45 • Med. 60 • Lg. 95

Chicken Valdostano
Chicken breast stuffed with prosciutto, provolone, 

pesto and basil in mushroom Marsala sauce  
Sm. 40 • Med. 60 • Lg. 100

Chicken Florentine
Chicken breast sautéed with shallot onions 

in a white wine cream sauce topped with 
fresh spinach and melted mozzarella  

Sm. 45 • Med. 60 • Lg. 100
Chicken Leonardo

Chicken breast sautéed with peas, mushrooms 
and sun-dried tomatoes in a pink cream sauce

Sm. 35 • Med. 60 • Lg. 95

Chicken Sofia
Chicken breast stuffed with asparagus, 
prosciutto and provolone in a shiitake 

mushroom Marsala sauce  
Sm. 40 • Med. 60 • Lg. 100

Chicken Cacciatore
Chicken breast sautéed with bell peppers 

and fresh white mushroom and onion  
marinara sauce  

Sm. 40 • Med. 55 • Lg. 95
Chicken Pisano

Chicken breast sautéed with potatoes, 
onions, mushrooms in a garlic brown sauce

Sm. 40 • Med. 55 • Lg. 95
Chicken Al Jolelle

Chicken breast topped with grilled eggplant 
and mozzarella in a fresh sherry wine sauce  

Sm. 35 • Med. 60 • Lg. 100
Chicken Royale

Chicken breast breaded and rolled with 
asparagus, shrimp, cooked in a brandy 

cream sauce with sun-dried  
tomatoes and peas  

Sm. 45 • Med. 70 • Lg. 120
Chicken Portobello

Fresh chicken breast made with vinegar 
peppers, portobello mushrooms,  
broccoli and potatoes served in a  

white wine brown sauce  
Sm. 35 • Med. 60 • Lg. 95

Chicken Angelica
Fresh chicken breast sautéed with tricolor 
peppers, chicken, shrimp and artichokes 

served in a homemade brandy cream sauce  
Sm. 45 • Med. 65 • Lg. 105
Chicken Supremo

Fresh chicken breast topped with prosciutto, 
melted mozzarella and broccoli  

in a white wine sauce  
Sm. 40 • Med. 60 • Lg. 95

Chicken Rosemary
Fresh chunks of chicken sautéed with 

potatoes, mushrooms, fresh rosemary and 
garlic in a white wine lemon sauce  

Sm. 40 • Med. 60 • Lg. 95
Chicken Napolitano

Chicken sautéed with fresh string beans, 
potatoes and mushrooms in white wine  

with a touch of marinara sauce  
Sm. 40 • Med. 60 • Lg. 95

Chicken San Marzano
Fresh chicken chunks sautéed with onions, 
mushrooms, artichokes and plum tomatoes 

served in a white wine Marsala sauce  
Sm. 40 • Med. 60 • Lg. 95
Chicken Sardina

Chicken breast topped with fresh tomato, 
fresh mozzarella and avocado in a lemon 

butter white wine sauce  
Sm. 45 • Med. 60 • Lg. 100

Chicken Gorgonzola
Chicken breast in a Gorgonzola cream sauce  

Sm. 45 • Med. 60 • Lg. 100
Chicken Delizio

Chicken breast, shiitake mushrooms, peas, 
roasted peppers and melted mozzarella in a 

sherry wine sauce  
Sm. 45 • Med. 60 • Lg. 95

Chicken Giambotta
Chicken breast, peppers, onion, mushrooms, 

eggplant, fresh tomato and zucchini in a 
light brown sauce  

Sm. 45 • Med. 60 • Lg. 95
Chicken Alla Grilla

Grilled chicken breast over fresh sautéed 
broccoli rabe 

Sm. 45 • Med. 60 • Lg. 100

Cold Antipasto Platter
Assorted Italian cheese  

and meats with vegetables 
Sm. 50 • Med. 70 • Lg. 100

Grilled Vegetable platter
Fresh grilled gourmet vegetables 

Sm. 35 • Med. 65 • Lg. 90

Grilled Portobello
Fresh portobello over sautéed broccoli rabe 

with melted smoked mozzarella  
and sun-dried tomatoes  

Sm. 30 • Med. 45 • Lg. 65

Hot Antipasto
Clams oreganato, mussels, stuffed 

mushrooms, eggplant rollatini, stuffed 
zucchini, jumbo shrimp and mozzarella 

en carozza 
Sm. 35 • Med. 60 • Lg. 95

Mozzarella Sticks
Homemade, part-skim mozzarella  

and seasoned bread crumbs  
Sm. 25 • Med. 35 • Lg. 55

Zucchini Sticks
Homemade breaded zucchini  

Sm. 20 • Med. 30 • Lg. 50

Eggplant Rollatini
Fried eggplant stuffed with ricotta  

and mozzarella in red sauce  
Sm. 32 • Med. 40 • Lg. 75

Bruschetta
Toasted Italian bread with tomatoes, 

seasonings and balsamic 
Sm. 25 • Med. 35 • Lg. 60

Mozzarella En Corozza
Homemade fried, breaded and egg-battered 

mozzarella served with marinara sauce  
Sm. 20 • Med. 35 • Lg. 55

Fried Calamari
Fresh calamari egg-battered, floured and 
fried  served with marinara or fra diavolo 

Sm. 30 • Med. 55 • Lg. 100

Mussels Marinara  
or Fra Diavolo

Fresh mussels in a homemade marinara sauce 
Sm. 20 • Med. 35 • Lg. 65

New Zealand Mussels
New Zealand mussels sautéed with garlic,  

oil and white wine sauce  
Market Price

Clams Oreganata
Fresh whole little neck clams topped  

with seasoned bread crumbs  
Sm. 30 • Med. 55 • Lg. 100

Clams Possilipo
Fresh little neck clams in  
a fresh marinara sauce  

Sm. 30 • Med. 55 • Lg. 100

Polenta Gratine
Cornmeal with melted mozzarella  

in a fresh marinara sauce  
Sm. 25 • Med. 35 • Lg. 65

Polenta Crostina
Cornmeal made in a Gorgonzola cream 

sauce with shiitake mushrooms  
Sm. 25 • Med. 45 • Lg. 70

Crispelle Florentine
Homemade pasta rolled with ham and 
spinach, sliced and topped with melted 

mozzarella in a homemade béchamel sauce  
Sm. 25 • Med. 40 • Lg. 75

Stuffed Artichokes
Fresh artichokes stuffed with pane di casa,  

fresh seasonings with a touch of capers, 
anchovies, black and green olives 

Market Price

Stuffed Mushrooms
Fresh mushrooms stuffed with roasted 

peppers, mixed vegetables, with cold cuts  
and seasoned breadcrumbs  
Sm. 25 • Med. 35 • Lg. 65

Stuffed Portobello 
Mushrooms

Fresh portobello mushrooms stuffed 
with capers, green and black olives, fresh 

tomatoes and seasoned bread crumbs  
Sm. 25 • Med. 45 • Lg. 75

Stuffed Peppers
Fresh red bell peppers stuffed with rice, 
chopped meat, touch of tomato sauce  

and seasonings  
Sm. 25 • Med. 40 • Lg. 65

Stuffed Tomatoes
Fresh tomatoes stuffed with shrimp and 

crabmeat and fresh seasonings 
Sm. 35 • Med. 50 • Lg. 75

Rice Balls
Breaded rice ball stuffed with  

chopped meat and rice  
Sm. 25 • Med. 40 • Lg. 65

Stuffed Roasted Peppers
Fresh roasted peppers stuffed with fresh 

mozzarella and prosciutto in lite marinara  
Sm. 30 • Med. 40 • Lg. 70

Spetini Alla Romana
Fried mozzarella in an anchovy caper sauce  

Sm. 25 • Med. 40 • Lg. 65

Jumbo Shrimp Cocktail
2.50 per piece

Asparagus florentina
Fresh breaded asparagus served over  
a bed of sautéed spinach and topped  

with Gorgonzola cream sauce  
Sm. 30 • Med. 45 • Lg. 85

Eggplant Toscano
Fresh grilled eggplant rolled with prosciutto 
and goat cheese, served in a garlic and oil 

sauce with fresh basil and chopped tomatoes  
Sm. 25 • Med. 45 • Lg. 85

Hot Cajun Sausage  
over Broccoli Rabe

Fresh spicy sausage topped with Cajun 
seasonings & served over sautéed broccoli rabe  

Sm. 35 • Med. 55 • Lg. 95

Stuffed Zucchini
Stuffed with prosciutto, sopressata,  

pastina, onions and provolone served  
in a light marinara sauce  
Sm. 25 • Med. 40 • Lg. 75

 Calamari Siciliano
Fresh fried calamari sautéed in a lemon 

white wine sauce with cherry peppers  
Sm. 40 • Med. 60 • Lg. 110

Eggplant Rollatini 
Florentina

Fried eggplant rolled with ricotta  
and spinach served in a pink sauce  

with melted mozzarella  
Sm. 30 • Med. 45 • Lg. 80

Spinach Croquettes
Stuffed with dried sausage, feta cheese 

and spinach served over sautéed shiitake 
mushrooms, endive & arugula in garlic & oil  

Sm. 30 • Med. 45 • Lg. 85

Clams Casino
Fresh clams stuffed with bacon,  

roasted peppers and onions baked in  
a lemon white wine sauce  

Sm. 35 • Med. 60 • Lg. 110

Garden Salad
Fresh iceberg and romaine lettuce  
with cucumbers, tomatoes, green  
and black olives and red onions  

Sm. 15 • Med. 25 • Lg. 37

Caesar Salad
Fresh romaine lettuce, croutons,  
grated cheese, Caesar dressing,  

tomato and cucumbers  
Sm. 20 • Med. 30 • Lg. 45

Chef Salad
Garden salad with turkey, ham,  

salami, hard-boiled egg  
and American cheese  

Sm. 25 • Med. 35 • Lg. 50

Tricolor Salad
Fresh Radicchio, endive  

and arugula lettuces  
Sm. 23 • Med. 32 • Lg. 47

Mesclun Salad
Fresh mixed field greens with tomatoes, 

cucumbers, black and green olives 
and vinegar peppers  

Sm. 23 • Med. 32 • Lg. 47

Arugula Salad
Fresh arugula lettuce with tomatoes,  
cucumbers, black and green olives,  

red onions and vinegar peppers  
Sm. 23 • Med. 32 • Lg. 47

Artichoke Salad
Fresh baby artichoke hearts tossed with 
mesclun lettuce, seasoned oil, vinegar 

topped with Gorgonzola and roasted peppers  
Sm. 30 • Med. 45 • Lg. 65

Cold Antipasto Salad
Garden salad with ham, salami, prosciutto, 

provolone and roasted peppers  
Sm. 35 • Med. 45 • Lg. 65

Mozzarella Caprese
Fresh mozzarella, tomato, roasted peppers,  
prosciutto and basil with olive oil dressing 

Sm. 30 • Med. 45 • Lg. 65

Roasted Vegetables  
Over Arugula

Fresh grilled eggplant, zucchini,  
portobello, onion and fresh mushrooms over  

arugula and roasted peppers  
Sm. 35 • Med. 45 • Lg. 65

Contadina
Fresh romaine topped with chunks of 

salmon made with beans, red potatoes, 
tomatoes and olives served in lemon dressing 

with goat cheese 
Sm. 30 • Med. 50 • Lg. 70

Antipasti di Casa
Fresh mozzarella, breaded eggplant  

and roasted peppers over mesclun lettuce 
and oil and vinegar  

Sm. 30 • Med. 45 • Lg. 65

Insalata Di Casa
Fresh spinach, red onions, radicchio  

with crumbled ricotta in olive oil  
balsamic dressing  

Sm. 20 • Med. 40 • Lg. 60

String Bean Salad
Fresh string beans, chopped tomatoes, 

potatoes and red onion, balsamic vinaigrette 
with fresh mozzarella  

and sun-dried tomatoes  
Sm. 30 • Med. 45 • Lg. 65

Seafood Salad
Fresh calamari, scungilli and shrimp  

in a fresh lemon and olive oil dressing with 
black and green olives, scallops  

and vinegar peppers  
Market Price

Calamari Salad
Fresh calamari in fresh lemon  

and olive oil dressing with black  
and green olives and vinegar peppers  

Market Price

Fruit Salad
Fresh mixed seasonal fruit  
Sm. 30 • Med. 45 • Lg. 80

Pasta Salad
Bowtie pasta mixed with gourmet vegetables 

and mixed cold cuts in a  
homemade house dressing  
Sm. 25 • Med. 35 • Lg. 65

Potato Salad
Homemade potato salad  

Sm. 20 • Med. 30 • Lg. 45

Macaroni Salad
Home-style macaroni salad
Sm. 20 • Med. 35 • Lg. 55

Bocconcini Salad
Fresh mozzarella, tomato roasted peppers,  

sun-dried tomatoes, basil, parsley  
and olive oil

Sm. 30 • Med. 50 • Lg. 70

Summer Salad
Mesclun, raspberry, blueberry, walnuts, 

apples, raisins, Gorgonzola,  
with sweet balsamic dressing  
Sm. 30 • Med. 50 • Lg. 70

Grilled Seafood Salad
Fresh grilled scallops, shrimp and calamari 

with red peppers, red onions, green olives 
and celery over arugula served in a lemon 

and oil dressing  
Sm. 40 • Med. 60 • Lg. 85

Baby Artichoke Salad
Arugula, artichoke wrapped with 

mozzarella, prosciutto and avocado in  
a lemon and oil dressing  

Sm. 35 • Med. 50 • Lg. 70

Cajun Chicken Salad
Fresh Cajun chicken served over baby 

spinach with corn, avocados, red onions and 
feta cheese with a side of oil and vinegar  

Sm. 30 • Med. 50 • Lg. 70

Stuffed Portobello Salad
Portobello stuffed with grilled shrimp,  

chopped avocados, fresh tomatoes, fresh 
mozzarella and red onions served over a bed 

of arugula with a lemon and oil dressing  
Sm. 30 • Med. 50 • Lg. 70

Tomato & Cucumber Salad
Cucumbers, Gaeta olives and tomatoes 

served over a bed of romaine lettuce  
topped with feta cheese, served with  

a side of lemon and oil  
Sm. 30 • Med. 45 • Lg. 65

Empanada Salad
Fresh breaded broccoli, artichokes  

and cauliflower served over mesclun and 
topped with shaved Parmesan  

and lemon and oil dressing  
Sm. 30 • Med. 45 • Lg. 65

Pear Salad
Baby arugula with almonds, pears, craisins, 
goat cheese with a sweet balsamic dressing  

Sm. 20 • Med. 40 • Lg. 65

Beet Salad
Baby spinach with grilled beets, oranges 

garnished with ricetta croquettes  
Sm. 20 • Med. 40 • Lg. 65

Extras:
Gorgonzola cheese, feta cheese,  

goat cheese, ricotta insalata, fresh or 
smoked mozzarella, grilled or fried chicken, 

Dressings:
House vinaigrette, French, bleu cheese, 
creamy Italian, Russian, honey mustard 

 or balsamic

The FDA advises consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of foodborne illness. 
Food allergies? If you have a food allergy, please speak to the owner, manager, chef or your server.

Vitello
Sm. - Quarter Tray (4-6 people) • Med. - Half Tray (8-10 people) • Lg. - Full Tray (12-16 People)

Veal Francese
Veal scaloppini dipped in egg batter, sautéed 

in lemon, butter and white wine sauce  
Sm. 50 • Med. 65 • Lg. 105

Veal Marsala
Lightly floured veal scaloppini sautéed with 

mushrooms in a Marsala wine sauce  
Sm. 50 • Med. 65 • Lg. 105

Veal Sorrentino
Veal scaloppini topped with prosciutto, 

eggplant & mozzarella in a lite brown sauce 
Sm. 50 • Med. 70 • Lg. 110

Veal Piccata
Lightly floured veal scaloppini sautéed with 
capers in a lemon, butter white wine sauce  

Sm. 50 • Med. 65 • Lg. 105

Veal Parmigiana
Breaded veal cutlet with tomato sauce,  

baked with mozzarella  
Sm. 40 • Med. 60 • Lg. 100

Veal A’Mangiare
Veal scaloppini sautéed, fresh tomato and portobello 

mushrooms and asparagus in a lite brown sauce  
Sm. 50 • Med. 70 • Lg. 110

Veal Messon
Veal scaloppini sautéed with shallot onions, 

mushrooms and peas in white wine,  
touch of cream sauce  

Sm. 50 • Med. 70 • Lg. 110

Veal Saltimbocca
Veal scaloppini topped with prosciutto, sliced 

hard-broiled egg in a brown sauce over spinach  
Sm. 40 • Med. 70 • Lg. 115

Veal Osso Bucco
Veal shank served in a vegetable  

sauce over yellow rice  
Market Price

Veal Columbo
Veal scaloppini sautéed with shallots, onions 
in a white wine sauce with a touch of cream 

and topped with prosciutto, tomato and  
melted mozzarella  

Sm. 50 • Med. 70 • Lg. 115

Veal Palermo
Veal scaloppini sautéed with mushrooms, 

asparagus, peas and artichokes in a sherry 
wine sauce with a touch of marinara  

Sm. 50 • Med. 70 • Lg. 110

Veal Genovese
Veal scaloppini with potato, peas, tomato, 

wine, garlic and oil  
Sm. 50 • Med. 70 • Lg. 110

Veal Cardinale
With prosciutto, roasted peppers, 
mozzarella and a lite brown sauce  

Sm. 50 • Med. 70 • Lg. 115

Veal Balsamico
Veal scaloppini sautéed, portobello in 
a balsamic garlic and oil sauce, plum 

tomatoes, shallots and asparagus  
Sm. 50 • Med. 70 • Lg. 110

Stuffed Veal Chop
Any style Market Price

Veal Stella di Mare
Fresh veal scaloppini topped with spinach, grilled 
shrimp and melted mozzarella served in a white 

wine sauce with a touch of marinara sauce  
Sm. 55 • Med. 85 • Lg. 135

Veal Chop Milanese
Fresh veal chop served with arugula, 

chopped tomato, fresh mozzarella, red 
onions and avocados served in lemon and oil  

Sm. 50 • Med. 70 • Lg. 110

Veal Amore
Fresh veal scaloppini sautéed with sliced pears, 

artichokes and potatoes in a brandy cream sauce  
Sm. 50 • Med. 70 • Lg. 110

Veal Perfecto
Fresh veal sautéed with onions, peas, 
chopped fresh tomatoes and potatoes  

served in a white wine sauce  
Sm. 50 • Med. 70 • Lg. 110

Veal Cardenal
Fresh veal topped with prosciutto, melted 

mozzarella and roasted peppers served in a 
white wine brown sauce  

Sm. 50 • Med. 70 • Lg. 110

Veal Mona Lisa
Fresh veal scaloppini sautéed in a cherry wine 

sauce and topped with prosciutto, breaded 
eggplant, fresh mozzarella & roasted peppers  

Sm. 50 • Med. 70 • Lg. 110

Carne
ANY STYLE: Steak • Lamb Chops • Pork Chops Market Price (Call For Pricing)

Maraschino
Cherries, tomato, red wine  

and balsamic sauce

Monte Carlo
Shiitake, asparagus,  

red wine sauce

Stuffed
Broccoli rabe, ricotta  
and sun-dried tomato

Trecolore
Red, yellow and green peppers, 
onions, white wine basil sauce

Vesuvio
Potatoes, mushrooms, 

pepperoncini, garlic, oil and 
white wine sauce

Campagnola
Sautéed onions, peppers, 

mushrooms, sliced potato and a 
garlic white wine sauce

Provencale
Broccoli rabe, potato,  

cherry peppers, vinegar peppers  
and white wine

Chianti
Red onions, red grapes  
and chianti wine sauce

 Crostini
Gorgonzola, shiitake  

mushroom cream sauce

Nonna
Broccoli rabe, portobello 

mushrooms and sun-dried 
tomatoes in garlic and oil

Milanese
Chopped salad (arugula),  

avocado and onion, chopped 
tomato, fresh mozzarella and 

lemon oil dressing 
Estacione

Sliced potatoes, red onions and 
spinach in a brandy cream sauce 

topped with Gorgonzola


