Veal Parmigiana. . .. ...... .. .. .. .. .. ... ... ... .. ... 18.5
pasta

Veal Scaloppine Marsala. . . ........................ 18.5
mushroom marsala wine sauce

Veal Francese . ... ... . . .. . . . . 18.5
lemon while wine sauce

Veal Piccata & Artichokes . . . ........ ... ... ........ 18.5

lemon caper white wine sauce

Pork Chop “Guido™. ............ ... ... ... ........ 23./18.
hot & sweet fried peppers / pan roasted potatoes
Grilled Pork Chop “Calabrese”. .. ................. 23./18.

swiss chard / creamy mashed potatoes

Grilled Lamb Chops . ......... .. ... ... .. ... ....... 24.5
grilled lamb chops / rosemary potatoes / broccoli rabe

Steak “Pizziola” . ........ ... .. . . . . . .. ... 19.5
sautéed mushrooms / peppers / san marzano pizziola sauce / side cavateli pasta
Chicken Fiorentina . .. ... ... ... ... .. ... ............ 16.5
spinach / onions / mozzarella / white wine sauce

Roasted Chicken Tuscany . . ........................ 15.5
rosemary roasted potatoes / natural chicken au jus

Chicken Parmigiana. . ... ....... ... ... ... ........... 16.5
pasta

Chicken Piccata & Artichokes .. .................... 16.5
lemon caper white wine sauce

Chicken Marsala . ... ....... ... ... ... ... ........... 16.5
mushroom marsala wine sauce

Summer Chicken Cutlet Milanese. . . .. .. ............. 16.5
summer arugula salad

Grilled Chicken Breast Paillard . .. ... ............... 16.5

summer arugula salad

Chicken Frangese ... ....... ... . ... ............. 16.5

lemon white wine sauce

Chicken Cacciatore . . . .......... .. .. .. ............ 17.5
garlicky chicken on the bone / italian peppers / mushrooms
macchiato of san marzano sauce

Chicken Scarpiello. . .. ........ ... .. ... .. ... ... .... 18.5
“signature dish since 1985” —your choice: on the bone or boneless breast

white wine sauce / pepperoncini peppers / broken cherry peppers / roasted peppers
kalamata olives / sicilian olives / artichoke

complimentary family style bowl of pasta
for the table with all meat entrées




FRESH FISH & SEAFOOD

Shrimp Scampi Oreganata . ... ..................... 19.5
garlic butter / white wine lemon sauce / linguine scampi sauce

Shrimp Fra Diavlo . . ... ... ... ... ... ... ... ........ 19.5
crushed red pepper / spicy pomodoro sauce / linguine

Shrimp Parmigiana . . ... ... ... .. .. ... ............. 20.
shrimp milanese / mozzarella / baked penne pomodoro

Seafood Mario . . . .......... ... ... ... ... .. .. .. ..., 21.5

fettuccine / shrimp / scallops / mussels / clams / while wine sauce
fresh chopped tomatoes

Vesuvio Style Fresh Fish . . . . ....... ... ... ... .. .. ... 21.5

“signature dish since 1985” —red roasted peppers / capers / artichokes
white wine lemon sauce / escarole & peas

IFrangese Style Fresh Fish .. ...... ... ............. 21.5
sautéed in white wine sauce / capers / artichokes
Oreganata Style Fresh Fish ... ... ... ... ... ... ... .. 21.5

side garlicky spinach

Linguine Fresh Clams or Mussels “Zuppa Style” ... ... .. 17.5
big bowl —linguine / san marzano sauce or pinot grigio wine sauce

Calamari Marinara San Marzano . ................... 17.5
over linguine

Salmon Mario. . . .......... ... ... ... .. ... 21.5
roasted salmon / roasted grape tomatoes / spinach

fresh catch —featured on today’s specials menu




