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INSALATA

CAESAR SALAD 10.95
ROMAINE HEARTS, PARMIGIANO CHEESE & CROSTINI IN
OUR OWN CAESAR DRESSING

HOUSE SALAD 11.95
MIXED GREENS SERVED WITH CHERRY TOMATOES, RED
ONIONS & CUCUMBERS IN A CREAMY BALSAMIC VINEGAR
DRESSING

CAPRESE 13.95
FRESH MOZZARELLA, VINE TOMATOES, PESTO, BASIL &
EVOO, DRIZZLED WITH BALSAMIC REDUCTION

PIZZA

CHEESE 12.95

MARINARA, SHREDDED MOZZARELLA & EVOO
+ Add: Onions | Prosciutto | Tomatoes | Chicken | Shrimp | Spinach |
Arugula | Basil | +

MARGHERITA 15.95
TOMATOES, FRESH MOZZARELLA & BASIL EVOO

SHRIMP SCAMPI 17.95
SHRIMP, GARLIC, LEMON, OLIVE OIL & MOZZARELLA CHEESE
TOPPED WITH ARUGULA

KIDS MENU

PASTA AND MEATBALL 12.95
FRIES AND CHICKEN CUTLET 10.95
PASTA ALFREDO OR MARINARA SAUCE 8.95

SIDES

FRENCH FRIES 5.95
ROASTED VEGETABLES 8.95
SAUTEED BROCCOLI GARLIC & EVOO 8.95
SAUTEED SPINACH GARLIC & EVOO 7.95

*CONSUMING RAW OR UNDERCOOKED MEATS

POULTRY, SEAFOOD, SHELLFISH OR EGGS

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

L]

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

TABLE <225

ANTIPASTI

SHRIMP GRAND MARNIER 19.95
FOUR EGG BATTERED SHRIMP FLAMBEED WITH GRAND
MARNIER LIQUEUR & ORANGE JUICE.

BRUSCHETTA 11.95
TOMATOLS, BASIL, EVOO AND FRESH MOZZARELLA

PEI. MUSSELS 18.95
GARLIC & EVOQ IN WHITE WINE SAUCE OR MARINARA

THREE MEATBALLS 16.95
PORK AND BEEF MEATBALLS SERVED IN MARINARA TOPPED
WITH RICOTTA CHEESE

EGGPLANT ROLLATINE 16.95
STUFFED WITH RICOTTA, TOPPED WITH PROVOLONE CHEESE
& BASIL AND MARINARA SAUCE

ANTIQUE TABLE CLAMS 16.95
SAUTEED WITH GARLIC, OLIVE OIL, FRESH TOMATOES, &
BABY SPINACH IN A WHITE WINE SAUCE

PROSCIUTTO ROLLATINE 15.95
PROSCIUTTO DI PARMA, PROVOLONE CHEESE, PEPPERS &
FRESH BASIL DRIZZLED WITH BALSAMIC REDUCTION

CALAMARI FRITTI 17.95
CRISPY FRIED CALAMARI SERVED WITH HOT CHERRY
PEPPERS IN OUR HOUSE SPICY MARINARA SAUCE

ANTIPASTO 16.95
SELECTED COLD CUTS, PROSCIUTTO DI PARMA, FRESH
MOZZARELLA, VEGAN ARTICHOKES, CASTELVETRANO
OLIVES, SWEET BELL PEPPERS

PASTA

CHICKEN, ZITI & BROCCOLI 21.95
SERVED WITH CHOICE OF WHITE WINE & GARLIC WITH
FRESH TOMATOES OR ALFREDO SAUCE

PENNE VODKA 22.95
PAN-SEARED CHICKEN SERVED WITH PARSLEY, GARLIC &
EVOOIN A VODKA SAUCE

CAVATELLI & SHRIMP 23.95
PAN SEARED SHRIMP & BROCCOLINI SAUTEED WITH
GARLIC WHITE WINE SAUCE SMOKED PAPRIKA & RICOTTA
CAVATELLI
+ [talian Sausage | Chicken +



LOBSTER RAVIOLI 25.35
HANDCRAFTED RAVIOLI IN OUR LOBSTER CREAM SAUCE

CHEESE RAVIOLI 17.95
HANDMADE RAVIOLIS IN CLASSIC MARINARA SAUCE.

+ Pesto | Marinara | Bolognese +

RICOTTA GNOCCHI A 21.95[R18.95
HAND ROLLED GNOCCHI WITH ALFREDO AND MUSHROOMS

OR BAKED WITH MARINARA, FRESH MOZZARELLA.
+ Add Chicken $6.95/ Add Shrimp $7.95 +

GNOCCHI BASILICO 17.95
POTATO GNOCCHI SERVED WITH SAUTEED GARLIC, FRESH

TOMATOES, BASIL, OLIVE OIL.
+ Add Chicken S6.95/ Add Shrimp $7.95 +

FETTUCCINE BOLOGNESE 22.95
OUR DELICIOUS RAGU MADE WITH PORK, BEEF &
HOUSEMADE TOMATO SAUCE

SPAGHETTI CARBONARA 18.95
PARMIGIANO REGGIANO SAUCE, POACHED EGG &
PROSCIUTTO DUST

SPAGHETTI & MEATBALLS 23.95
PORK & BEEF MEATBALLS IN OUR HOUSE-MADE MARINARA

SPAGHETTI SHRIMP SCAMPI 21.95

SHRIMP. TOUCH OF LEMON, GARLIC, EVOO AND PARSLEY
+ Fra Diavolo | Marinara +

FETTUCCINE SHRIMP ALFREDO 27.95
GARLIC, SHRIMP & SPINACH IN HOUSE ALFREDO SAUCE.

IL MARE

SALMON 26.95
PAN SEARED SALMON IN TOMATO CAPER WHITE WINE
SAUCE SERVED WITH ROASTED VEGETABLES

BAKED HADDOCK 25.95
SPINACH & LOBSTER MEAT IN A CREAMY LEMON BUTTER
SAUCE, ROASTED VEGETABLES.

SEAFOOD RISOTTO 28.95
SHRIMP, SCALLOPS, SPINACH IN SAFFRON CREAM RISOTTO

ANTIQUE TABLE HADDOCK 26.95
PANKO CRUSTED & PAN SEARED HADDOCK SERVED OVER
RISOTTO, LEMON CAPER SAUCE.

HADDOCK FRANCESE 24.35
EGG BATTERED, SAUTEED WITH ARTICHOKES & FRESH
TOMATOES IN A LEMON WHITE WINE SAUCE

DI MARE 30.95
SAUTEED MUSSELS, SCALLOPS, SHRIMP SERVED WITH

PASTA OR RISOTTO
+White Wine Sauce | Red Sauce | Fra Diavolo +

LA TERRA

E: EGGPLANT | C: CHICKEN | V- VEAL

PARMIGIANA E13.951C22.951V26.95
BREADED WITH PANKO, BAKED WITH MARINARA SAUCE,
BASIL AND MOZZARELLA CHEESE.

CLASSIC MILANESE C19.95V22.95
BREADED & PAN FRIED, ARUGULA, TOMATO AND
PARMIGIANO SALAD.

FLORENTINE C21.951V25.95
CUTLETS WITH ROASTED RED PEPPERS, BABY SPINACH IN
ALFREDO SAUCE.

FRANCESE C23.951V25.95
EGG BATTERED & SAUTEED WITH ARTICHOKE HEARTS &
FRESH TOMATOES IN A LEMON WHITE WINE SAUCE. SERVED
WITH CHOICE OF PASTA.

ORECHIETTE 24.95
ORECHIETTE PASTA, ITALIAN SAUSAGE & BROCCILINIIN
OUR HOUSE-MADE RED SAUCE

PICCATA C24.951V26.95
PAN-SEARED, CAPERS, TOUCH OF LEMON, WHITE WINE SAUCE.

SALTIMBOCCA C2395/V26.95
PROSCIUTTO, PROVOLONE, SAGE, WHITE WINE SAUCE
SERVED WITH POTATO GNOCCH

MARSALA C21.951V24.95
PAN-SEARED, WHITE MUSHROOMS IN A MARSALA WINE SAUCE.

CHICKEN MIGUEL 23.95
PANKO CRUSTED CHICKEN, MUSHROOMS OVER OUR
POTATO GNOCCHI IN A CREAMY MARSALA SAUCE.

VALDOSTANO C22.951V26.95
PROSCIUTTO, PROVOLONE CHEESE, BABY SPINACH &
ROASTED RED PEPPERS IN A TARRAGON CREAM SAUCE.

PRIME ANGUS FILET MIGNON 38.95
8 OZ FILET MIGNON SERVED WITH MASHED POTATOES,
BROCCOLINI, AND A RED WINE REDUCTION OVER TOP.




