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Any regular menu item can also be ordered as carry out.

Stnay Bites

Tapenade Black olive and sundried tomato spread with crostini $4
Garlic Rolls Four mini garlic rolls (with sauce add $1) $3
Foccacia Fromagi Garlic butter, 5 cheeses, side sauce $6
Bread Brushed with olive oil & parmesan (with sauce add $1) $2
Side of Tomato Sauce $3
Side of Alfredo Sauce $4
Side of Bolognese Sauce $5

Charcuterie - make your own Cheese, house made cured meat or mixed tray — $17

] Mozzarella Marinara Fried in homemade breadcrumbs w/traditional sauce $8
‘& Meatballs Iialian style meatballs with homemade tomato sauce $8
‘ Fried Calamari [n seasoned flour w/homemade sauce $12
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Salacs Fizza
Homemade dressings: Vinaigrette, Balsamic, Dough made in-house using Napolitana recipe
Caesar, Lemonette passed down through generations

Add chicken $5

Trio 53
Greens & Fresh Tomato $4.50/$7.50 Tomato sauce, mild sausage, ground beef,
k $5.25/$9.95 country ham, mozzarella
& | |
o Verde $12

Fresh tomato, red onion, feta,

o, (e, G Tomato sauce, mozzarella, portobello,

fresh spinach with light garlic, fresh diced

Caesar $5.25/$9.95 tomato, pesto, oregano

Tossed with family recipe dressing,

topped with house croutons, and Farmer Tom-my‘ $11.50
dusted with parmesan Mozzarella, olive oil, country ham,

portabella, pepperoncini

Caprese $9.95
Fresh tomato, fresh mozzarella, | JwW $12.50
basil, olive oil White sauce, fresh spinach, mushroom,

. grilled onion, mozzarella, ham, chicken
Shrimp $15
4 large shrimp over spinach & mixed Portabella $10
greens, red pepper, tomato, red onion Mushroom, 4 cheeses, gatlic, oregano

in a Dijon lemon dressing

Fresca $10
Antipasto $12.50 W Tomato sauce, fresh mozzarella, basil
Mixed green, red peppet, tomato, fresh Pesto $12

mozzarella, country ham, red onion in

9 3 Pesto sauce, chicken, grated parmesan
a Dijon lemon dressing / ' 8 IZ ,

sundried tomato, mozzarella



Baked Ziti . Ziti Salta Bocca $15
Sautéed with Ch‘?’fe of sauce, then baked with Fresh tomato, portabello, spinach, light garlic
mozzarella topping sautéed with pomodoro sauce, a touch of cream
Choose 1 . N Lasagna Bolognese $16
Fresh Tomato, Garlic & Olive Oil $14 ‘ Layers of ricotta, béchamel, and bolognese

Pomodoro (tomato sauce) $14 Baked Eggplant $10
Bolognese (meat sauce) $15 Thin slices of eggplant layered with pomodoro

4 Cheeses Alfredo $15.50 satice and melted mozzarella

Add chicken or sausage $5 Witk chicken add $5

Add meatball $7 Chicken Parmesan $16
Add 4 large shrimp $8 Chicken breast tossed in breadcrumbs, fried,
topped w/tomato sauce, pomodoro

. Chicken Carozza $16
Spag,hettll ) Chicken breast breaded, fried, topped with tomato
Sautéed with your choice of sauce pesto, mozzarella, side of spaghetti pomodoro
Choose 1 . _ Eggplant Parmesan $13
Fresh Tomato, Garlic & Oil $12 | Fried lightly breaded eggplant topped with sauce
Pomodoro $12 and mozzarella, side of spaghetti pomodoro
Bolognese (meat sauce) $13 Chicken Scapariello $20
Alfredo $14 ‘\ Pieces of chicken on the bone in garlic white
Pesto $12.50 ‘ wine sauce with mild sausage, kalamata olive,

) el G2 ST $5 \ pepperoncini & light spice over ziti pasta
Add meatball $7 Shrimp Francese $23
Add 4 large shrimp 38 5 large shrimp in white wine lemon sauce,

with fresh spinach, red pepper over spaghetti
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Frevecht Evearter

Beef Bourguignon $29
Braised short ribs marinated in red wine over mashed potatoes
Chicken Chasseur $24

Roasted organic chicken, cognac demi-glace tarragon sauce,
with roasted vegetables

Duck Confit $34
Marinated and slow cooked with roasted vegetables
Pork Chop a la Moutarde $28

Duroc pork slow cooked, demi-glace cream mustard cognac sauce
with mashed potatoes



