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Mozzarella En Carozza $9.95
Fresh Mozzarella and Ricotta Cheese Paired with Semolina Bread Pan Fried
with Aged Parmesan Coat. Served Golden Brown with Our Tomato Sauce.

Clams Oreganato  $5.95
Choice Clams Stuffed with an Herb Bread Garlic Stuffing. Baked and Served
in a Provencal Herb Garlic Sauce.

Fried Calamari $8.95
Tender Crispy Fried Calamari Served with a Biscuit and Hot or Sweet
Marinara Sauce.

Mussels 5595

Green Shell Mussels Sauteed in a Garlic Tomato Basil Broth or a White Wine.
Marinara, Bianca, or Hot.

Crab Cake $11.95

A Jersey Shore Classic “No Bread Fillers Here!” A Perfectly Balanced Lump
Crab Mixture Baked Golden Brown and Served with a Roasted Pepper and
Basil Aiol.

Clams Casino  §5.95
Bacon, Peppers, Onions and Fresh Herbs Finished in a Light Butter Savce

Bruschetta 56.95
A Fresh Collection of Chopped Garden Tomatoes, Red Onion, Fresh Bastl and
Aged Romano Cheese Served over Garlic Crostini

Roasted Red Peppers & Fresh Mozzarella  59.95

Chilled, Fire Roasted Bell Peppers and Sweet Onions Served with Our Very
Own Fresh Wet Mozzarella Finished with an Extra Virgin Olive Oil and Fresh
Basil (Anchovies on request)

Shrimp Cocktail $9.95
Jumbo Shrimp Poached Tender and Chilled. Served with Our Cockrail Sauce.

Tuna Carpaccio  $10.95

Pepper Seared Rare Fresh #1 Grade Tuna Sliced Thin Served Over Arugula in
a Mild Lemon Vinaigrette With Capers and Aged Parmesan Cheese Finished
with a Fire Roasted Pepper Dipping Sauce

Sausage $3.95

Meat Balls  53.95

Fried Giambotta Potatoes  $3.95
Sautéed Escarole and Beans  $5.95
Broccoli Rabe and Sausage  §8.95
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House Salad  §4.95
A generous selection of crispy greens tossed in our
special dressing with seasonal cherry tomatoes and

sweeT r‘t’if oo,
Chef Salad 58,95

Antonio’s Salad 510.95

A combination of arugula, port wine, poached pear,
Gorgonzola cheese and candied walnuts. Served in a
lemon vinaigrette.

Calamari Salad $9.95
Grilled Chicken Salad 58.95

Caesar Salad  $6.95

A true classic play on this Roman favorite.
With Herb Grilled Chicken  $8.95

With 5 Jumbo Grilled Garlic Shrimp ~ $10.95

Tuna Salad 57.95
Buffalo Chicken Salad $5.95
Grilled Shrimp Salad  $9.95

Seafood Salad  $12.95

Tender poached Calamari, Conch, Shrimp, Mussels,
and Scallops tossed in our special wine vinaigrette with
fresh herbs and greens, finished with a cold pressed
virgin olive oil.
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Pasta E Fagiolo $4.95
Chicken Noodle $3.95
Soup of the Day $3.95
French Onion $5.95
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[nelude Iee Cream and Soda

Cheese Ravioli

Chicken Parmesan
Chicken Fingers with Fries
Penne with Butter
Spaghetti with Meatballs
Baked Ziti

Cheeseburger with Fries

Cheese Pizza

$9.95
59.95
86,95
8$7.95
S4.895
56.95
56.95

56.95




Wheat Wraps Available, Any hot or cold sub
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Served with lettuce, tomato, onion, oil & vinegar

can also be made into a wrap SM / LG
3 " & Salami $6.95/ 8.95
Spicy Buffalo Chicken  $6.50 Ham, Chicege & Solam
Chicken, buffalo wing sauce, shredded lettuce, Ham, Cheese & Capicola $6.95/ 8.95
sliced tomatoes and ranch dressing Hisii & Chiesse §5.95 /7.50
Chicken Caesar  $6.50 Italian $6.95 / 8.95
Chicken, lettuce, tomatoes and caesar dressing Salaimi 8 Cheese $5.95/ 7.50
ChidenGordon b ¥6.54 Turkey & Cheese $6.95 / 8.50
Chicken, ham, swiss cheese and mustard
Turkey $6.95/8.50
Chicken Fajita  $6.50 S
Chicken, peppers and onions Tuna $6.95/8.50
Roast Beef $6.95 / 8.50

Crunchy Chicken Cheddar  $6.50
Chicken, cheddar cheese, lettuce, tomatoes, and
mayonnaise

77 ; e A7
California Club  56.50 e~ Gl _f_/‘%(% sz (4:‘20{.“ e
Chicken, bacon, lettuce, tomatoees and ranch
dressing SM /LG

Sausage & E $5.95/7.95
Balsamic Grilled Chicken & Vegetable usage X L8 2

$6.50 Ham & Eggs $5.95/7.95

Chicken, vegetables, balsamic vinegar, Peppers & Eggs $5.95 / 7.95
tomatoes and mayonnaise Veal Parmigiana $6.95 /6.05
ifﬂt':::rf l:r:;::;‘eﬂciﬁ;;ffuumﬂe. lettuce, Figaplant Parioigiana ke
tomatoes, olives, peppers and oil & vinegar Meatball Parmigiana $5.95/7.95
Country Skillet Breakfast  $6.50 Sausage Parmigiana $5.95/7.95
Chicken, bacon, scrambled eggs, peppers, Sausage & Peppers $5.95/7.95
tomatoes, onions and cheddar cheese Chicken Parmigiana §5.95/7.95
Neptune $6.50 Chicken California $6.95/ 8.95

Seafood salad, mayonnaise, lettuce and tomato
B.L.T. 3$6.50
Bacon, lettuce, tomatoes and mayonnaise

Grilled Chicken B.L.T. $6.50
Chicken, bacon, lettuce, tomatoes and
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mayonnaise
SM /LG
Cheese Steak $6.95/7.95
Chicken Cheese Steak $6.95/7.95
Buffalo Cheese Steak $6.95/7.95

Served with your choice of toppings



f-u o ;.“{.‘;_ 4 l(c'{.:"l _/* P h‘.-"

&}
'L

Cheese $19.00
Mozzarella, Ricotta and sauce

Meat $23.00

Mozzarella, Ricotta, Ham, Salami, Capicola,

Sausage, Pepperoni, Meatball and sauce
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Mozzarella Cheese, Sausage,
Pepperoni, Peppers & Onions
Large $12.50

Small $7.50

Personal $6,95
Medium $9.50
Large $10.50
X-Large §12.50

Sicilian 513.95

Half Topping $1.00 Whole Topping $2.00

TOPPINGS: Extra Cheese, Sausage, Pepperoni, Meatballs,
Garlic, Onions, Broccoli, Peppers, Anchovies, Mushrooms,
Black Olives, Ham, Fresh Tomato, Bacon

O~ Shecid?s (Prra “
BBQ Chicken $15.50
Chicken Parmigiana $15.50
Buffalo Chicken $15.50
White 513.50
Cheese Steak $15.50
Margherita $13.50
Grilled Chicken $15.50
Peppers & Onions £15.50
Hawaiian $15.50
Meat Lovers $15.50
Vegetable $15.50
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Mozzarella & Ricotta Cheese
Large §]2.50

Small 5750
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Spaghetti, Angel Hair, Linguini, Penne, Fettucini, Tortellini

Tomato Sauce $8.95 Pasta with Broccoli  511.50

with Meatballs  $10.95 Add Chicken 515.95

with Sausage $10.95 Add Shrimp  $16.95

Marinara $/1.95 Primavera 5/4.95

Spaghetti sautéed with our special blend Angel Hair pasta sautéed with fresh seasonal
HIArTHArd Sance, garden vegetables sliced thin wiath light blush

}HJ‘FHH'SHH Sfnce.

Garlic & Oil  59.95
Arriabiata 515.95

A roasted bell and cherry bell pepper tomato
Meat Sauce $9.95 sauce served with penne pasta topped with house
made ricotta

Butter Sauce $9.95

Alfredo $12.95
Parmesan cream sauce Puttanesca 5]3.4Y5

Vodka S $12.95 A tasty pan sauce of plum tomato, garlic, capers,
odka Sauce 5[2.95 :

Owur twist on a popular favorite. A rich and
creamy tomato pan sauce made with prosciutto
and garden fresh peas with a touch of grey
goose vodka finished with fresh basil. Tripe Fra diavlo or Marinara §12.50

kalamata olives and anchovies tossed with
linguim.
{Ask for it white, it’s specta tilar)

Cavatelli & Broccoli  $14.95
Fresh Broccoli and Cavatelli sautéed in virgin
olive oil and roasted garlic with fresh herb
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Stuff Shells $12.95

Baked Ziti $§12.95

A classic collection of ricotta, tomato sauce and fresh
basil finished with mozzarella

Ziti Sicilian $13.95

Ziti with eggplant $13.95

Manicotti $12.95
A trio of semolina crepes rolled with ricotta and baked
with a tomato basil sauce topped with mozzarella

Lasagna (Meat or Vegetable) §/3.95

Ravioli (Meat or Cheese) 512.95
Home made cheese or meat ravioli fimished with to-

mato basil sauce,

Eggplant Parmigiana §13.95
Eggplant Manicotti  $/4.95

All entrees are served with soup or salad,

15.
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Feenlant Rollatini with Prosciutto bread, and pasta, rice or potato.
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Scallop Scampi  §16.95 Shrimp & Scallops  $17.95
Shrimp Scampi  $16.95 Stuffed Flounder $18.95
Calamari Marinara $16.95 Seafood with Clams 5/6.95

Shrimp Marinara  $16.95 A speﬂan.th:r version of an Italian classic. Choose from our

red or white sauce
Shrimp Francaise $16.95 Shrimp Benfalli $17.95
Shrimp Parmigiana $16.95 Sautéed Jumbo Shrimp in a white wine, garlic, lemon sauce

Seafood Combination $16.95 served over linguini garnished with fresh basil.

Zuppa di Pesce 5/9.95

Mussels Marinara, Fra diavlo, or Bianco . ‘s : :
? ? A marriage of jumbo shrimp, clams, calamari, mussels,

$16.95 scallops, and catch of the day sautéed in our marinara or
Clams (Red or White) $16.95 white sauce served over linguini hot or sweet

Shrimp Oreganata $16.95 Salmon Marechiara $18.95

Butter fried shrimp back with a garlic bread crumb Served in a plum tomato basil garlic broth garnished with
crust finished in a white wine lemon sauce served clams and green shell mussels served with linguini

with potato and vegetable. Stuffed Flounder  $18.95

Tilapia Francaise or Oreganata  $18.95 Fresh Flounder stuffed with our crab stuffing finished with

a basil butter sauce served with potato and vegetable.
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Chicken Parmigiana §$15.95 Veal Parmigiana Sicilian $/6.95
Chicken Francaise $15.95 Breaded veal baked and topped with eggplant and
mozzarella

Chicken Marsala with Mushrooms $15.95 Veal Saltimbocca  $16.95

Boneless Chicken Cacciatore $14.95 Lightly floured an pan fried veal cutlet topped with
sautéed spinach, prosciutto di parma topped with Fontina

CuickenMecite §/4.95 cheese and finished with a sage Madeira wine sauce.

Chicken with lemons, capers & white wine
i . Veal Scaloppini Rollatine 516.95
ChickenMilanese $13.95 Veal mHed!th prosciutto and cheese sauteed in marsala
Chicken Savoy  $16.95 wine with mushrooms and onions

Our famous secret dry spice and herb rubbed chicken,
pan roasted then bathed in sweet balsamic demi glaze
with red bell peppers.

Veal Scaloppini Pizzaiola 516.95

Veal sauteed in marinara, garlic and mushrooms
Veal Parmigiana  $16.95 Ve kopeme 21539
Veal Sorrentino  §16.95

Veal sauteed with light pomodoro sauce, prosciutto,
Veal Marsala with Mushrooms  $16.95 eggplant, and Fontina cheese.

Veal Milanese $16.95

Breaded pan fried veal cutlet served with crisp
arugula, chopped tomato, red onion tossed with a basil
vinaigrette garnished with a wedge of lemon.

Veal Francaise 516.95
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