Antipasti (Appetizers)

Antipasto all’Italiana 14
A sample of the best Italian meats .

Bruschetta alla Romana 11
Toasted bread topped with tomato, garlic, olive oil, mozzarella, and prosciutto
Bruschetta Mista 13
Toasted bread topped with tomatoes, eggplant, pesto, and salmon salsa.

Caprese 12
Slices or fresh tomatoes, mozzarella, and basil with olive oil.

Crostino al Prosciutto 12
Four slices of toasted bread topped with mozzarella and prociutto

Crostino ai Funghi 12
Four slices of toasted bread topped with mozzarella and mushrooms

Prosciutto e Melone 12

Slices of Italian prosciutto over slices of cantaloupe.

PASTA! PASTA!......... & PASTA!

All entrees are served with Soup or Salad , Bread and Garlic Butter

Spaghetti al Sugo * 13
Spaghetti made with a homemade Italian tomato sauce with meat and spices.
Spaghetti alla Carbonara 15
Spaghetti made with imported olive oil, eggs, prosciutto, and romano cheese.
Spaghetti alla Marinara * 13
Spaghetti made with imported olive oil, garlic, parsley, and tomato sauce.
Spaghetti allo Scoglio 16
Spaghetti made with clams and shrimps in Marinara sauce or a white sauce.
Spaghetti Aglio Olio e Peperoncino 13
Spaghetti made with imported olive oil, garlic, crushed red pepper.

Spaghetti Pomodoro e Basilico* 13
Spaghetti made with imported olive oil, garlic, basil, and fresh tomatoes.

Spaghetti ai Gamberetti 15
Spaghetti made with imported olive oil, shrimps, and fresh tomatoes.

Spaghetti alle Vongole 15
Spaghetti made with imported olive oil, garlic, clams, and black pepper.

Spaghetti al Pesto 15

Spaghetti made with imported olive oil, garlic, basil, nuts, and romano cheese.






