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All prices and entrées are subject to change

ITALIAN WEDDING SOUP

Cup. 4,00

Bowd 6.00
SHRIMP FRATELLO 1200
MOZZARELLA MARINARA 500
ARTICHOKE FRATELLO & 50
CALAMARI FRITTI 200

HOT ANTIPASTO FOR TWO 1500
Shramp Fratells, Mussels, Mozzarella
Marinara, Eggplant Rollaging, Clans Casino,
Artichobes Fragello, amd Calamars Frife

STEAMED MUSSELS 750

P 0ukle0.

CHICKEN FRATELLO 5.0
Sawtéed Chicken Breases wath Fratallo Sauce and
Marrala Mushrocms,

CHICKEN ANGELINA 7
Chicken, with a Pine Nut Crust and Astago Cheese on
@ hed .'J,'F S,'.'flf.'h’/’

CHICKEN ROLLATINI 7700
Chicken seuffed with Specald Fratello Stuffing, toppest
wwith Fratello Sauce and Marala Musbroom,

CHICKEN MARSALA 170

Chicken i a Marsale Wine Sanze wieh Musbrooms

CHICKEN PARMIGIANA /5w
Chicken and Marinara Sance with Romuans
and Mozzarella Cheeses,

CHICKEN ROMANO 7700

Chreter and Musbrooms 1o a Romano Cream Sanzy

Abeve Enerdes Served with Bread with Garlic Butiee
and a Side of Pasta Marinara or Saaional Vegetables

GRILLED PORTOBELLOS FRATELLO ¥ 50
SAUT ED ESCAROLE .00

CLAMS CASINO 7w

CRAB STUFFED PORTOBELLO .00

ESCARGOT o
I Samdmca Butter Sasce

EGGPLANT ROLLATINI «,00

BOCCACINO, TOMATOES, ONIONS
AND SALAMI 20

Boccacino ir Frosd Mozzarella

HOUSE SALAD 3
CAESAR SALAD 4
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VEAL FRATELLO 9.0
Sasetsedd Veal wieh Frasells Sauce.
VEAL PICCATA 210
Veal and Capers in a Light Wine Suuce
VEAL WITH CRABMEAT 21 v
Tl with Crabmeas, Mozzarelly amd
Frarello Sawce.
VEAL PARMIGIANA v
Veul and Marinara Sance with Romano
wrid Muzzarelly Cheeses,
VEAL SALTIMBOCCA 21w
Vel o o bed of Escarole, etk Proscsutto,
Mozzaurella Cheese ared Marsada Mushrooms.
VEAL LUCIA 2700
Feal an a bed of Spinach, with Astago
Chevie Sance, Arvichodes ared Mushrooms,
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SHRIMP FRATELLO 2200
SJumbe Shrimp Santéed and Topped with Frasello
Sance, with o Side of Pasta Marimera.
LINGUINI WITH CLAM SAUCE 1500
Frash Clams umd Bufg'r Clams Served on a Bed of
Langnins swith Red or White Clam Sance,
SHRIMP TOMATO BASIL 22w
Sérimwp sl Musbrooms in @ Basil Remane Craam
Sance. Served on a bed of Pasta,

MUSSELS POSSILIPPO 1700
Mutisels on Linguing with Red or White Sauce.

ROUGHY FRATELLO 1800 I '
Orange Roughy Santéed and Topped vwish Frawlio @_S—I;A:

Sance. Served with & Stde of Pasta Marinara,

PESCATORE 2800 FETTUCCINI ALFREDO 7100
Roughy, Shrimp, Mussels, Calamuri, wnd Clay Fettucctns in the Clarsic Cherse Sauce
Sereed on @ Bk of Linguini WITH CHICKEN  17.00
wuth Red or White Clam Sance, WITH SHRIMP 2200

EGGPLANT PARMIGIANA 7150

Layers of Eggplant with Marinara, Romano and
Mozzarclla Cheese. Served with a Sute
of Parta Marinara

PASTA ARRABBIATA 10
A Sprcy Red Sauce xpith Onions, Ofives
and Cherry Peppers
WIHH CHICKEN 170
WIHHSHRIMP 22400

PUTTANESCA 1400
Anchemner, Capers amd Olives make thi
Redd Samce Uniegue,

SHRIMP & SAUSAGE FRA DIAVOLO 2200
Shrimp, Saunage, Zocehios and Mushroenes
ma .\',‘)i.)' Red Sance over Lengrenns

BAKED RIGATONI MARINARA &
Choree of Meatballs or Italian Sausage.

LINGUINI MARINARA 2.0
Chotce of Meatballs or Itabian Sausage

Catering and Carey Out Avatlable

Entrée Share Charye 7.00

An 18% gratwizy will be adided on sepavate
cbvecks for pardies laeger thaw 6 people.

No Cigar or Pipe Smoting.

No Spectal Orilers on Weekends.
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