
Antique Table
ZUPPE

$7.95Minestrone

$7.95Chicken Vegetable

$8.95Clam Chowder

INSALATA

$9.95Caesar
Romaine hearts, served with crostini
& parmigiano cheese in our own
caesar dressing.

$9.95House
Mixed greens served with cherry
tomatoes, red onions & cucumbers in
a creamy balsamic house dressing.

$12.95Caprese
Fresh mozzarella, vine tomatoes,
roasted peppers, basil & extra virgin
olive oil topped with a drizzle of
balsamic reduction.

$12.95Cucumber Salad
Fresh arugula, cherry tomatoes, and
carrots drizzled with a lemon
dressing vinaigrette wrapped with
sliced cucumbers topped dried
cranberries.

PIZZA

$15.95Shrimp Scampi Pizza
Prepared with baby shrimp, garlic,
lemon, olive oil & mozzarella cheese.

$14.95Boscaiola Pizza
Pink sauce, mushrooms, red onions,
prosciutto & mozzarella.

$13.95Antique Table Pizza
Prepared with red & green peppers,
onions, mushrooms, grilled chicken
breast & mozzarella cheese.

$11.95Margherita Pizza
Prepared with roasted garlic,
tomatoes, fresh mozzarella cheese &
basil.

ANTIPASTI

$16.95Mussels
Sautéed with fresh tomatoes and
spinach with choice of garlic, olive
oil & white wine or marinara sauce.

$15.95Antique Table Antipasto
Our traditional antipasto served with
selected cold cuts, roasted peppers,
fresh mozzarella, artichokes, and
tomatoes.

$16.95Shrimp Grand Marnier
Four egg battered shrimp, flamed with
Grand Marnier liqueur & orange juice.

$15.95Calamari Fritti
Crispy fried calamari rings served
with hot cherry peppers in our house
spicy marinara sauce.

$14.95Prosciutto Rollatine
Slices of prosciutto rolled with
provolone cheese, peppers & basil,
drizzled with a balsamic reduction.

$13.95Three Meatballs
Homemade with pork and beef served
in marinara topped with ricotta
cheese.

$13.95Eggplant Rollatine
Stuffed with ricotta, romano cheese
& basil served in a marinara sauce.

Side

$7.95Side of Risotto

$6.95Side of Pasta

$6.95Sautéed Spinach with Garlic &
Oil

$5.95Oven Roasted Seasonal Mixed
Vegetables

$5.95Oven Roasted Potatoes

Please inform your server if you or any persons in your party have allergies or intolerances, we will be happy to accommodate and tailor a dish to suit 
your needs. The consumption of raw or under cooked eggs, meat poultry or shellfish may increase your risks for food borne illnesses.



PASTA
$16.95Chicken, Ziti & Broccoli

Choice of garlic oil & fresh tomatoes
or our traditional alfredo sauce.

$17.95Penne Vodka
Sautéed chicken served with bell
peppers, onions, garlic & tomatoes in
a pink vodka sauce.

$13.95Cheese Ravioli
Our homemade ravioli served with
marinara sauce.
• Add Bolognese Sauce $5.95

$17.95Ricotta Gnocchi
Hand rolled gnocchi with choice of a
Alfredo Sauce and Mushrooms or
baked with marinara, mozzarella
cheese & basil.
• Add Chicken $4.95 or Shrimp $5.95

$16.95Gnocchi Basilico
Potato gnocchi sautéed with garlic,
fresh tomatoes, basil, olive oil &
romano cheese.

$18.95Orechiette
Sweet Italian sausage ragu, sautéed
with garlic & Spinach in a light
tomato sauce.

$18.95Bolognese
Our delicious meat sauce made from
minced veal, pork and beef, with our
homemade marinara sauce, sautéed
garlic and wine. Served over choice
of pasta.

$15.95Carbonara
Sautéed prosciutto, red onions &
romano cheese in our house alfredo
sauce.
• add chicken $4.95 or shrimp $5.95

$17.95Linguine & Meatballs
Linguine pasta in our traditional
home-made marinara sauce and two
meatballs.

$18.95Linguine Shrimp Fra Diavolo
Pan-seared shrimp with garlic & basil
in a spicy marinara sauce.

$20.95Linguine Shrimp Scampi
Pan-seared shrimp served in a white
wine garlic and oil sauce with
tomatoes, spinach, shrimp, and fresh
lemon juice.

$18.95Lobster Ravioli
Lobster meat stuffed ravioli served in
our delicious lobster cream sauce.

IL MARE
$22.95Antique Table Haddock

Panko crusted & pan seared haddock
served over risotto in a lemon white
wine caper sauce

$22.95Haddock Francese
Egg battered & sautéed with
artichokes hearts & fresh tomatoes
in a lemon white wine sauce. Served
over pasta or risotto.

$23.95Salmon
Pan seared salmon in tomato & caper
white wine sauce. Served with
seasonal mixed vegetables.

$28.95Di Mare
Sautéed mussels, calamari, & shrimp
topped with a haddock filet. Choice of
red sauce or white wine sauce, served
over pasta.

$19.95Antique Shrimp Alfredo
Sautéed with shrimp & spinach in our
house alfredo sauce. Served over
choice of pasta.

LA TERRA
E: Eggplant | C: Chicken | V: Veal

E 17.95 | C 19.95 | V 23.95Parmigiana
Breaded with Panko, baked with
marinara sauce, basil and mozzarella
cheese. Served over choice of pasta .

C 21.95 | V 23.95Valdostano
Layered with prosciutto, Fontina
cheese, baby spinach & roasted red
peppers in a tarragon and truffle oil
cream sauce. Served over seasonal
mixed vegetables.

C 19.95 | V 23.95Piccata
Pan-seared with capers and spinach in
a lemony white wine sauce. Served
with choice of pasta.

C 19.95 | V 23.95Francese
Egg battered & sautéed with
artichoke hearts & fresh tomatoes in
a lemon white wine sauce. Served over
pasta or risotto.

C 19.95 | V 23.95Marsala
Pan seared with Portabello & Cremini
mushrooms in a Marsala wine sauce.
Garnished with arugula, & served
over choice of pasta.

C 19.95 | V 23.95Florentine
Cutlets with roasted red peppers and
baby spinach in an Alfredo sauce.
Served over choice of pasta.

$24.95Pork Chop
French cut pork stuffed with bacon,
figs & Gouda cheese served in a
creamy Port wine sauce with
mushrooms and roasted potatoes.

$22.95Chicken Miguel
Panko crusted chicken prepared with
portabello mushrooms over our
potato gnocchi in a creamy Port wine
sauce.

$29.95Filet Mignon
A 10 oz pan-seared filet, Served over
roasted potatoes, and sautéed
spinach drizzled with a house special
demi glaze sauce.
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