DINNER

ANTIPASTI

BRUSCHETTA 795
diced tomatoes, oregano & garlic

served on a toasted baguette,

baked with cheese

AFFETTATI MISTI ITALIANI 19.95
Italian cold cuts & cheeses

ARANCINI 1795
breaded & fried risotto balls
stuffed with mozzarella & meat sauce

BOCCONCINI FRITTI 15.95
breaded & fried bocconcini
in a spicy tomato sauce

CALAMARI NAPOLETANA 18.95
fried calamari with or without
spicy tomato sauce

CARPACCIO 2195
thinly sliced beef tenderloin,

cured in our special marinade,

garnished with parmesan & capers

COZZE BASILICO

OR MARINARA 21.95
steamed mussels in a tomato or

basil cream sauce

GAMBERI

ALLA GRIGLIA 18.95
grilled shrimp

served with mixed salad

GAMBERI LIMONE 18.95
sautéed tiger prawns
in a lemon white wine sauce

LUMACHE IN UMIDO 17.95
escargot in a garlic,
wine & tomato sauce

PROSCIUTTO
E MELONE
ham on cantaloupe

SCAMPI AL' BURRO

baked scampi in a garlic,
butter & wine sauce

INSALATA

CAPRESE
AL BASILICO

16.95

21.75

16.95

roma tomatoes, bocconcini mozzarella,

red onion & fresh basil, balsamic
& virgin olive o0il dressing

INSALATA DI
BARBABIETOLE

beet salad with arugula, goat cheese

& balsamic crema

INSALATA DI CAESARE
romaine lettuce with spicy

caesar dressing, croutons & parmesan

INSALATA DI SPINACI
spinach, bacon, egg & mushrooms
with Italian dressing

INSALATA FRUTTI DI MARE
assorted seafood salad

MISTA AL' ITALIANA
mixed greens with a house dressing

POMODORO E

MOZZARELLA

sliced roma tomatoes,

aged mozzarella, red onions

& capers with Italian dressing

13.95

12.95

12.95

2195

11.95

14.95

ZUPPA

MINESTRA DI VERDURE 10.95
Italian vegetable soup

STRACCIATELLA ROMANA 9.95
whipped egg & parmesan
in chicken broth

TORTELLINI EN BRODO 995
veal tortellini in a clear
chicken broth

FRUTTI DI MARE

ATLANTIC COD LIMONE 29.95
pan seared & roasted
in a lemon wine sauce

FILETTI DI

SOGLIOLA MUGNAIA 29.95
sole filet in a lemon & white

wine sauce

GAMBERETTI E

CAPESANTE LIVORNESE 4195
shrimp & scallops in a light,

white wine tomato sauce with fresh basil

GRANZEVOLA
ALLAVENEZIANA MARKET PRICE
crab legs in garlic, butter & wine sauce

SALMONE ALLA RIVIERA 31.95
salmon filet with cucumber
& tarragon sauce

SCAMPI DELLA CASA 4495
scampi cooked ina lemon, garlic & butter sauce

PIATTO DEL PESCATORE
assorted seafood platter

ForTwWO 14595

SPECIALITA DI VITELLO
MAIN COURSES SERVED WITH
PASTA OF THE DAY OR VEGETABLES.

COSTOLETTA MILANESE 28.95
breaded veal

FESA DI

VITELLO Al FERRI 28.95
grilled prime cut of veal

served with salad*

INVOLTINI

PORTOFINO 28.95
veal scaloppini stuffed with

shrimp in a rosé sauce

PICCATA LIMONE 2795
veal in a lemon & wine sauce

SALTIMBOCCA

ALLA ROMANA 31.95
veal scaloppini topped with

prosciutto in a sage,

butter & wine sauce

SCALOPPA PARMIAGIANA 30.95
breaded veal stuffed with ham,
baked in a cheese & tomato sauce

SCALOPPINI AL' MARSALA 2795
veal in a dry marsala wine sauce

SCALOPPINI CON ASPARAGI 30.95
veal in a white wine,

mustard & light cream sauce topped

with asparagus

OSSOBUCO
ALLA MILANESE 3595
braised veal shanks

auto gratuity of 18% to parties of 7 or more
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PASTA

served as an appetizer $16.95

CANNELLONI

FIORENTINA 2395
stuffed with veal, prosciutto & spinach

in a Bechamel tomato sauce

CAPELLINI DI VITELLO 2595
veal shank ragu in a rosé sauce

FETTUCCINE CON
CAPESANTE 2795
scallops in a rosé sauce

FETTUCCINE CON SPINACI 2495
fresh spinach & tomatoes
in a garlic wine sauce

FETTUCCINE TETRAZZINI 2795
mushrooms & chicken breast
in a cream or tomato sauce

GNOCCHI DELLA MAMMA 2395
homemade potato dumplings
in a tomato sauce

LASAGNE AL' FORNO 2495
traditional style
with ground veal & prosciutto

LASAGNE DI PESCE 29.95
seafood Tasagna

LINGUINE PESCATORE 30.95
clams, mussels, calamari & tiger prawns
in a tomato or garlic wine sauce

LINGUINE VONGOLE 2695
clams in a tomato or garlic wine sauce

PENNE AL' ARRABIATA
in a spicy tomato sauce

PENNE CON SALMONE
salmon & peas in a rosé sauce

PENNE PRIMAVERA

2275

2795

2375

mixed vegetables in a mixed rosé sauce

PENNE PUTTANESCA
capers, anchovies & black olives,
in a spicy tomato sauce

RAVIOLI DI MAGRO
ravioli stuffed with ricotta cheese
in a pesto sauce

RIGATONI CON SALSICCE
Italian sausage & tomato sauce

SPAGHETTI AGLIO E OLIO
olive oil & garlic

SPAGHETTI AMATRICIANA
pancetta, onion & tomato sauce

SPAGHETTI BOLOGNESE
OR NAPOLETANA
meat or tomato sauce

SPAGHETTI CARBONARA
pancetta, egg yolk, black pepper
& cheese in a cream sauce

SPAGHETTI CON POLPETTE
meatballs & tomato sauce

TORTELLINI AL’ PESTO

2295

2495

26.95

2275

2595

23.95

2595

2495

2495

veal tortellini in a cream pesto sauce

¢ TRIS DI PASTA

TORTELLINI POMODORO
OR ALLA PANNA 2495
veal tortellini in a tomato or cream sauce

ForTWO 52.95
three assorted pastas

any seafood selection . additional $4 each

gluten free pasta options . additional $3

RISOTTI

RISOTTO TUTTO GIARDINO 2395
fresh vegetable risotto

RISOTTO CASALINGA 2695
Spolumbo's Italian sausage & mushrooms
in tomato sauce

RISOTTO CON

GAMBERI E ASPARAGI 2995
tiger prawns & fresh asparagus

in a tomato cream

RISOTTO FRUTTI DI MARE 30.95
clams, mussels, calamari & prawns
in tomato cream

POLLO E MANZO
MAIN COURSES SERVED WITH PASTA OF THE DAY
OR VEGETABLES.

COSTOLETTA DI POLLO 2795
breaded chicken breast
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POLLO AL' GRIGLIA 26.95
grilled chicken breast served with salad*

POLLO AL LIMONE 2695
breast of chicken in a
lTemon & white wine sauce

POLLO CACCIATORE 2795
chicken breast cooked with mushrooms,
red peppers, red wine & tomato sauce

POLLO PARMIGIANA 28.95
breaded chicken breast,
tomato sauce & baked cheese

SALSICCE ALLA RUSTICA 2995
grilled whole sausage topped
with tomato sauce & baked cheese

BISTECCA AL' PEPE VERDE 40.95
grilled 100z New York strip steak
with green peppercorn sauce

FILETTO ALLA GRIGLIA 4295
grilled beef tenderloin

FILETTINI DI MANZO

"CASA NOSTRA" 40.95
sliced beef tenderloin in a wine,

mustard & cream sauce

auto gratuity of 18% to parties of 7 or more
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