! ~ ENTREES SEAFOOD (PESCE) T

i

ANTIPASTO A LA PAPA JOE
ITALIAN COLD CUTS, LETTUCE, TOMATOES, ONIONS,
CHEESES, OLIVES & FRESH MOZZARELLA. SERVED
WITH GARLIC BREAD STICKS. “A MEAL IN ITSELF"

VEAL CUTLET PARMIGIANA
FRIED VEAL CUTLET COVERED WITH TOMATO
SAUCE & MOZZARELLA CHEESE AND A SIDE OF PASTA

VEAL SCALLOPINE
VEAL SAUTEED IN A BUTTER SAUCE, WHITE WINE
& FRESH MUSHROOM SERVED OVER PENNE PASTA

VEAL MILANESE
FRIED VEAL CUTLET WITH A SMALL MIX OF TOSSED
SALAD ON TOP. SERVED WITH A SIDE OF PASTA

VEAL & EGGPLANT PARMIGIANA
COMBINATION OF VEAL CUTLET & EGGPLANT
COVERED WITH TOMATO SAUCE & MOZZARELLA
CHEESE SERVED WITH A SIDE OF PASTA

VEAL MARSALA (OR) PICATTA

- MARSALA - BUTTER, MARSALA WINE WITH MUSHROOMS
« PICATTA - BUTTER, WHITE WINE, CAPERS, AND LEMON
BOTH SERVED OVER PENNE PASTA

EGGPLANT PARMIGIANA
SLICES OF EGGPLANT COVERED WITH TOMATO
SAUCE & MOZZARELLA CHEESE WITH A SIDE OF PASTA

EGGPLANT ROLLATINI

RICOTTA, MOZZARELLA & SPINACH IN SLICES OF
EGGPLANT COVERED WITH TOMATO SAUCE &
MOZZARELLA CHEESE WITH A SIDE OF PASTA

SAUSAGE & PEPPERS
(TALIAN SAUSAGE & BELL PEPPERS TOGETHER WITH
A LIGHT MARINARA SAUCE OVER LINGUINI

CHICKEN PARMIGIANA

FRIED BREAST OF CHICKEN CUTLET COVERED IN
TOMATO SAUCE & MOZZARELLA CHEESE WITH A
SIDE A PASTA

CHICKEN MARSALA (OR) PICATTA
- MARSALA - BUTTER, MARSALA WINE WITH MUSHROOMS
« PICATTA - BUTTER, WHITE WINE, CAPERS, AND LEMON
BOTH SERVED OVER PENNE PASTA

GRILLED CHICKEN BREAST
270 3 BREAST OF CHICKEN SERVED OVER LETTUCE
& TOMATO WITH A SIDE OF PASTA

CHICKEN CACCIATORE

CHICKEN WITH PEPPERS, MUSHROOMS, BLACK
OLIVES, AND ONIONS IN A MARINARA SAUCE.
SERVED OVER LINGUINI
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BAKED PASTA DINNERS

ALL DINNERS SERVED WITH GARLIC STICKS & TOSSED SALAD

BAKED ZITI _
FINGER STYLE MACARONI MIXED WITH
RICOTTA CHEESE & MOZZARELLA

BAKED MANICOTTI
RICOTTA & MOZZARELLA WRAPPED IN A TENDER
PASTA COVERED WITH TOMATO SAUCE & MOZZARELLA

BAKED RAVIOLI (MEAT OR CHEESE)
COVERED WITH TOMATO SAUCE & MOZZARELLA
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AVAILABLE SEASONAL SELECTION...
TILAPIA, MAHI MAHI, BRANZINO, SALMON,
FLOUNDER, OR SWAI / PONGO

N

OREGANATA STYLE 24.95

LIGHTLY BREADED IN A WHITE WINE & LEMON SAUCE,

WITH ASSORTED VEGGIES OR PASTA

SICILIAN STYLE 2495

TOMATOES, CAPERS, ARTICHOKES, WHITE WINE & LEMON

BUTTER SAUCE WITH ASSORTED VEGGIES OR PASTA

ZUPPA DI PESCE OVER LINGUINI 2795

MUSSELS , CALAMARI, CLAMS, WHITE FISH, AND SHRIMP

IN A LIGHT MARINARA SAUCE

MARINARA SAUCE (SERVED OVER LINGUINI)

MUSSELS 19.95

SHRIMP 19.95

CALAMAR! 19.95

LINGUINI FRESH CLAMS (ReD 0B WHITE) 20.95
q

(CAPELLINI, LINGUINI OR ZIT1)

ADD CHICKEN 4.95 - ADD SHRIMP 6,50
TOMATO SAUCE 14.95
GARLIC & OIL 15.95
SAUSAGE 17.95
TORTELLINI ALFREDO 19.95
PENNE ALLA VODKA 19.95 '
PENNE WITH BROCCOLI, GARLIC & OIL 16.95 l
MEATBALLS 16.95 |

|
MUSHROOM SAUCE 16.95 |
MARINARA SAUCE 16.95
MEAT SAUCE 16.95
TORTELLINI BOLOGNESE 19.95
FETTUCCINI CARBONARA 19.95
FETTUCCINI ALFREDO 19'95J
HOMEMADE BAKED LASAGNA 1795
RICOTTA & MOZARELLA PLUS RICH & TASTY MEAT
SAUCE WITH DELICATE LAYERS OF PASTA COVERED
WITH TOMATO SAUCE & MOZZARELLA
BAKED COMBO 20.95
BAKED ZITI, MANICOTTI, ONE CHEESE RAVIOLI &
ONE MEAT RAVIOLI COVERED WITH TOMATO
SAUCE & MOZZARELLA CHEESE
HOMEMADE BAKED GNOCCHI 20.95

RICOTTA DUMPLINGS COVERED WITH TOMATO
SAUCE & MOZZARELLA




