
Easter Sunday 
Antipasti - Appetizers 

Calamari e Zucchine Fritti             15 
Calamari and Zucchini lightly dusted in flour,  
Served with our signature Marinara Sauce     
Burrata Fritta               16 
Crisp Fried Burrata Cheese, lightly   
Breaded, served with Tomato Sauce                                                                  

Polipetti alla Griglia                   16 
Grilled Baby Octopus with Fresh Herbs, Extra 
Virgin Olive Oil, Black Olive and Lemon 

Gamberi alla Zeffirelli                17 
Jumbo Shrimp with Garlic, lemon and 
Pinot Grigio Wine Sauce 

  
Insalate - Salads 

Insalata alla Cesare                            11 
Romaine lettuce with our caesar dressing, 
Croutons and fresh Parmesan cheese 

Insalata Mista                                     11 
Mixed Greens, Pears, Strawberries, crumble 
Gorgonzola Cheese, Olive Oil & Balsamic Vinegar 

Burrata Caprese              16 
Butter Milk Mozzarella Cheese, Heirloom  
Tomatoes, Basil, Extra Virgin Olive Oil  

Insalata di Arugula                  11 
Baby Arugula Salad with Cherry Tomatoes,  
Shaved Parmigiano Cheese, Lemon Vinaigrette 

Zuppe – Soups 
Lobster Bisque           12              Minestrone di Vegetali                 9 
Homemade Lobster Soup        Homemade Style Vegetable Soup 

Paste - Pastas 

Pappardelle al Ragu di Vitello           24      
Large wide Ribbon pasta tossed with 
Veal ragu sauce 

Ravioli di Aragosta                       27 
Ravioli stuffed with lobster Meat,  
Leeks, tarragon in Lobster Sauce 

Ravioli di Carni                                  24 
Homemade Pasta stuffed with Beef,  
Fresh Sage, demiglazed Veal  Sauce  

Lasagna della Casa                      24 
Layers of fresh pasta, two cheeses,  



Ground veal in light tomato sauce 
Linguine alla Vongole                        27                   Ravioli Quattro Formaggi            24 
Linguini pasta with fresh little neck clams                               Ravioli stuffed with 4 Cheeses 
Garlic, Oregano and white wine sauce                                    served with Pesto Sauce 

Pesci e Crostacei - Fish and Shellfish  

Branzino Toscana     32 
Grilled Filet of Mediterranean Sea Bass 
With Spring Onions, Cherry Tomatoes,  
Capers and White Wine sauce 

Chilean Seabass                       45                                                    
Grilled Chilean Seabass over Julianne 
Of Vegetables, with fresh Herbs, Cherry 
Tomatoes and Lemon-Butter Sauce 
  

Linguine Cleopatra                               55     Linguine Monte Cristo             34   
Lobster Tail, jumbo shrimp, scallops, mussels      Linguine Pasta with Jumbo Shrimp           
in lobster champagne sauce over linguine       in White Wine Sauce over linguine 

       

                                       Carni e Pollo - Meat and Chicken 

Veal       35 
Marsala, with Marsala Wine Sauce, Mushrooms 
Piccata, with Lemon, Butter Sauce 
Parmigiana, with mozzarella, tomato sauce 

 Pollo                                               28 
 Marsala, with Marsala Wine Sauce, Mushrooms       
 Piccata, with Lemon, Butter sauce 
 Parmigiana, with mozzarella, tomato sauce 

Rack of Lamb                                       55  Filet Mignon                                 55 
Grilled Rack of Lamb with Rosemary,   Grilled Tenderloin with Barolo 
Garlic, Wine Sauce      wine sauce and mushrooms 

Pork Chop      32  Lombata di Vitello                         75 
Stuffed Pork Chop w/Prosciutto,     “Our Famous” veal chop, in wine          
Mozzarella Cheese, Porto Wine Sauce                                   lemon juice, paprika, then pan seared 
Served with Vegetables       and cooked to perfection. 

Bambini – Kid’s Menu 
Fettuccine Alfredo  14   Spaghetti with Meat Balls  14 



Chicken Tenders/Fries 14    Mozzarella in Carroza   12  

DOLCI - DESSERTS        10 
Tiramisu, Panna Cotta, Cheesecake, Cannoli, 

White Or Dark Chocolate Mousse Cake, 
Gelato, Sorbet


	Easter Sunday
	Antipasti - Appetizers
	Calamari e Zucchine Fritti             15
	Calamari and Zucchini lightly dusted in flour,
	Served with our signature Marinara Sauce

	Insalate - Salads
	Insalata alla Cesare                            11
	Romaine lettuce with our caesar dressing,
	Croutons and fresh Parmesan cheese
	Insalata Mista                                     11
	Mixed Greens, Pears, Strawberries, crumble
	Burrata Caprese              16
	Butter Milk Mozzarella Cheese, Heirloom
	Tomatoes, Basil, Extra Virgin Olive Oil
	Insalata di Arugula                  11
	Baby Arugula Salad with Cherry Tomatoes,
	Shaved Parmigiano Cheese, Lemon Vinaigrette

	Zuppe – Soups
	Paste - Pastas
	Pappardelle al Ragu di Vitello           24
	Large wide Ribbon pasta tossed with
	Veal ragu sauce
	Ravioli di Aragosta                       27
	Ravioli stuffed with lobster Meat,
	Leeks, tarragon in Lobster Sauce
	Ravioli di Carni                                  24
	Homemade Pasta stuffed with Beef,
	Lasagna della Casa                      24

	Linguine alla Vongole                        27                   Ravioli Quattro Formaggi            24
	Pesci e Crostacei - Fish and Shellfish
	Chilean Seabass                       45
	Linguine Cleopatra                               55     Linguine Monte Cristo             34
	Lobster Tail, jumbo shrimp, scallops, mussels      Linguine Pasta with Jumbo Shrimp
	in lobster champagne sauce over linguine       in White Wine Sauce over linguine

	Carni e Pollo - Meat and Chicken
	Veal       35
	Pollo                                               28
	Rack of Lamb                                       55  Filet Mignon                                 55
	Grilled Rack of Lamb with Rosemary,   Grilled Tenderloin with Barolo
	Garlic, Wine Sauce      wine sauce and mushrooms
	Pork Chop      32  Lombata di Vitello                         75
	Stuffed Pork Chop w/Prosciutto,     “Our Famous” veal chop, in wine
	Mozzarella Cheese, Porto Wine Sauce                                   lemon juice, paprika, then pan seared
	Served with Vegetables       and cooked to perfection.


