
 

ZUPPE 
 

MINESTRONE     4.95 

 

TORTELLINI     4.95 

 

PASTA FAGIOLI     4.95 

 

 

INSALATE 
 

ASPARAGUS SALAD     8.95 

STEAMED AND CHILLED ASPARAGUS, CHOPPED TOMATOES AND CRUMBLED GORGONZOLA CHEESE 

 

MOZZARELLA CAPRESE SALAD     8.95 

FRESH TOMATOES, BUFFALO MOZZARELLA AND BASIL DRIZZLED WITH A BALSAMIC VINAIGRETTE 

 

NEAPOLITAN SALAD     7.95 

MIXED GREENS, FRESH MOZZARELLA, ARTICHOKE HEARTS, ASPARAGUS AND CRUMBLED  

GORGONZOLA CHEESE TOSSED IN A BALSAMIC VINAIGRETTE 

 

CAESAR SALAD WITH GRILLED CHICKEN     8.95 

 

CAESAR SALAD WITH GRILLED SALMON     10.95 

 

 

LE PASTE 
 

RAVIOLI     8.95 

CHEESE OR MEAT RAVIOLI IN A MARINARA OR MEAT SAUCE 

 

RAVIOLI ZUCCA     9.50 

BUTTERNUT SQUASH RAVIOLI IN A FRESHLY GRATED ASIAGO CHEESE SAUCE 

 

RIGATONI BOLOGNESE     8.95 

RIGATONI PASTA IN A GROUND MEAT SAUCE 

 

FARFALLA AL SOLE     8.95 

BOWTIE PASTA IN A FOUR CHEESE TOMATO CREAM SAUCE WITH SUN-DRIED TOMATOES 

 

GNOCCHI FILO DI FUMO     8.95 

HOMEMADE POTATO DUMPLINGS BAKED WITH FRESH MOZZARELLA AND PARMIGIANO 

 

PENNE PRIMAVERA     8.95 

PENNE PASTA WITH FRESH VEGETABLES IN AN OLIVE OIL AND GARLIC SAUCE 

 

MANICOTTI CON BESCIAMELLA     8.95 

TUBE SHAPED PASTA FILLED WITH RICOTTA CHEESE IN A LIGHT TOMATO CREAM SAUCE 

 

LINGUINE PUTTANESCA     8.95 

LINGUINE WITH BLACK OLIVES AND CAPERS IN A MARINARA SAUCE 

 

 

 



 

 

LE PASTE 

 

CAVATELLI CASARECCI     8.95 

HOMEMADE DUMPLINGS WITH CHICKEN AND MUSHROOMS IN A TOMATO CREAM SAUCE 

 

PAPPARDELLE PARADISO     8.95 

TRI-COLORED PASTA WITH CHICKEN, SPINACH AND ROASTED GARLIC IN A GOAT CHEESE SAUCE 

 

FETTUCCINE ALFREDO CON POLLO     8.95 

FETTUCCINE PASTA WITH GRILLED CHICKEN IN AN ALFREDO SAUCE 

 

SALCICCIA ALLA CONTADINA     8.95 

MILDLY SPICED ITALIAN SAUSAGE WITH GREEN AND RED PEPPERS AND ONIONS OVER PASTA 

 

PENNE ZIO TATONNO ARRABBIATA     8.95 

PENNE PASTA WITH PANCETTA HAM AND SLICED ITALIAN SAUSAGE IN A SPICY TOMATO SAUCE 

 

PIATTO CAMPAGNOLO FRA DIAVOLO     10.95 

CHICKEN, SAUSAGE AND SHRIMP WITH MUSHROOMS IN A SPICY TOMATO CREAM SAUCE OVER ANGEL HAIR PASTA 

 

LINGUINE CON COZZE E VONGOLE 10.95 

LINGUINE WITH MUSSELS AND CLAMS IN AN OLIVE OIL AND GARLIC OR RED SAUCE 

 

SPAGHETTI CARBONARA ALLA LIANICO     10.95 

SHRIMP, PANCETTA HAM AND PEAS TOSSED IN A CREAMY WHITE SAUCE OVER PASTA 

 

 

ENTREES 
 

POLLO MARSALA     10.95 

BONELESS CHICKEN BREAST WITH MUSHROOMS AND PEARL ONIONS SAUTÉED IN A MARSALA WINE SAUCE 

 

POLLO PARMIGIANA     10.95 

LIGHTLY BREADED CHICKEN BREAST, OVEN BAKED WITH MOZZARELLA IN A PARMIGIANA SUACE 

 

POLLO VESUVIO     10.95 

BONELESS CHICKEN BREAST SAUTÉED IN AN OLIVE OIL AND GARLIC SAUCE  

WITH ROSEMARY, POTATOES, PEAS AND SPINACH 

 

POLLO LIMONE     10.95 

BONELESS CHICKEN BREAST WITH SPINACH SAUTÉED IN A WHITE WINE, LEMON CAPER SAUCE 

 

TILAPIA OREGANATA     11.95 

PAN SEARED TILAPIA FILET IN A ROASTED GARLIC, OREGANO AND LEMON CREAM SAUCE 

 

MISTO DI MARE     13.95 

FRESH SALMON, SCALLOPS AND SHRIMP PAN SEARED IN A GARLIC SCAMPI SAUCE SERVED OVER ANGEL HAIR PASTA 

 

 

 

 

BUON APPETITO 


