
 
Antipasti 

Shrimp Bisque 9 

Grilled Polpo (octopus) 12 

Mahi-Mahi Taco 
Grilled on a Soft Corn Taco, Fresh Tomato, Cilantro & Red Onion 12 

Classic Stuffed Artichoke 
Slow Cooked Stuffed W/Italian Seasoned Breadcrumbs 10 

Special Baked Clams 
Whole Little Neck Clams W/Garlic Butter, Scallions & Pancetta 10 

PASTA 

Pappardella San Gennaro 
 Iavarone Sausage, Fresh Mozzarella, Fresh Tomato, Scallions, EVOO & Garlic 18 

Lobster Sauce 
1½ lb Lobster (in the shell) in a Light Marinara Sauce over Linguine 32 

 

Entrée 

Lobster 
1½ lb Broiled Oreganata or Steamed W/Fresh Corn on the Cob 32 

Mahi-Mahi 
Grilled W/Mango Chutney, Oreganata or Mediterranean 24 

Marinated Skirt Steak 
Grilled, W/Brussel Sprouts Pancetta, Onions & Roasted Potatoes, Chimichurri Sauce 28 

 Rack of Pork 
Slow Roasted 24 

NY Sirloin Pizzaiola 
Marinara Sauce W/Sautéed Peppers & Mushrooms $25 

Braised Pork Shank 

 Fall off the Bone Shank W/Mascarpone Polenta & Spicy (hot) Cherry Peppers 24 

Chicken and Shrimp Francese 
Tender Chicken & Jumbo Shrimp in a Lemon Butter Sauce 24 

 

Try One of Our Special Wines 
Bertani, Bertarose (dry blush) 9. Manduria Primitivo 10, Gavi Principessa Gavia 10  

French Martini, Chambord, Stoli Raspberry and Pineapple Juice 10 



 
 

 

 

 

 
 

 

 

 

 


