
 

**** Daily Homemade Hearty Soups **** 
  

 
     
    Half Pint/Cup:              5                   6  
    Pint/Bowl:                    9                         10 
    Quart:                          16      19 
 

 

**** Famous Hand-Rolled Meatballs **** 
 

two meatballs topped with a Marinara sauce   
served with Ricotta cheese & fried hot peppers  13 

 

 

Variety of  
Chicken Soups 

 

**** Chicken Cutlet Strips *** 
served with a side of honey mustard   11.5 

 
*** Grilled Chicken Caesar entree*** 

Romaine, shaved Parmesan, croutons  20.5 
(small 13.5) 

 
*** Chicken Cutlet Asiago Salad*** 

Romaine, shaved Asiago cheese, cherry tomatoes,          
bacon, croutons, honey mustard dressing  16   

(small 11.5) 

 
*** Chicken Parmesan *** 

served over penne pasta 
22.5 

 
*** Ravioli Al Mare Rosetta*** 

cheese ravioli topped with sauteed shrimp and crab meat 
served in a blush Rosetta sauce  26.5 

 
*** Eggplant Rollentini entree*** 
stuffed with Ricotta cheese & spinach                           

served over linguine in a Marinara sauce   20 

 
*** Chicken Franchaise entree*** 
egg batter dipped chicken sauteed in a 

butter, lemon & white wine sauce  
served over linguine  25.5 

 
 

*** Balsamic Blackened Salmon entree*** 
Norwegian salmon topped with diced tomatoes and      

Balsamic, served with vegetable & potato   23.5 
 

 *** Thin Crust Pizza (12x12 square) *** 
San Marzano Tomatoes (red) or plain cheese (white) 

12.5 
 
 

Authentic “Award Winning” Favorites 

Variety of  
Specialty Soups 

Patron “Classics”  

 

*** Bucatini Carbonara*** 
 

sauteed bacon, eggs and Pecorino-Romano 
cheese, served over long tubular pasta, 

topped with shaved sharp Provolone cheese 
and a drizzle of olive oil 

23 
 

 
  *** Beef Steak Tagliata*** 

 

grilled marinated top sirloin beef sliced  
served over a bed of arugula  

with cherry tomatoes,  
shaved Provolone cheese and pine nuts  
topped with a drizzle of a Balsamic glaze 

22 

 
 

  *** Pesto Lobster Ravioli*** 
lobster ravioli (5) served in a homemade Pesto sauce         

(basil, garlic, grated Romano cheese and olive oil) 
27 

“New” Additions 


