C ele brati ng 16 Yea rs on Ma in St r eet

dinner

ANTIPASTI

Snake River Farms Wagyu Meatballs $11
Fried Calamari $14
Goat Cheese, Tomato Bruschetta $11
Crab Cakes $16
Charcuterie Plate $16
Scampi Prawns with Grilled Bread $15
BBQ Bacon Wrapped Prawns $15

I N S A L AT E / Z U P P A
Minestrone $6.5/$8.5
Seafood Chowder $7.5/$9.5

Mista baby greens, candied walnuts, gorgonzola, balsamic vinaigrette $8.5
Caesar romaine, parmesan, anchovies $8.5
Jose’s Chopped Salad romaine, tomato, avocado, feta, bay shrimp, buttermilk dressing $11
Caprese tomato, fresh mozzarella, basil pesto, reduced balsamic $10
BLT Wedge iceberg, bacon, red onion, tomato, bleu cheese $9.5

PASTA
(gluten-free pasta may be substituted at no additional charge)

Capellini roasted tomatoes, bread crumbs, basil, garlic, olive oil $18
Penne Alla Vodka salmon, asparagus, dill & cream $22
Penne Bolognese ragu of pork & beef, ricotta $23
Rigatoni Napoletano chicken, spinach, marinara cream sauce $20
Lasagna ragu of pork & beef, ricotta, mozzarella $21
Butternut Squash Lasagna walnuts, mascarpone, mozzarella $21
Lobster Pappardelle lobster cream sauce, mushrooms $25
Eggplant Parmesan penne, ricotta & mozzarella, marinara $20
Chicken Parmesan mozzarella, marinara, angel hair pasta $23
Chicken Picatta lemon butter, capers, mushrooms, tomatoes, white wine, angel hair pasta $23

S P E C I A LT I E S *

9 Ounce Filet Mignon red wine mushroom demi glace, garlic mashed potatoes, chef ’s vegetables $38
Braised Short Rib Ravioli mushroom, shallot & marsala cream sauce $28
Grilled Salmon & Prawns asparagus, creamy dill linguine $28
Cajun Prawn Linguine andouille sausage, zucchini, red peppers, cherry tomatoes, cajun cream sauce $28

PIZZA

Margherita tomatoes & basil $15
Pepperoni & Italian Sausage $16
Tri Colore pesto, broccoli, artichoke hearts, tomato $16
Mushroom/ Thyme garlic & olive oil $16
* please note specialties not available for passport discount
gratuity added to parties of 6 or more. $15 corkage on all 750ml bottles.
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