ANTIPASTI

ANTIPASTO MILANESE 9

Mixed grilled vegetables, prosciutto, parmigiano and soppressata.

SHRIMP COCKTAIL 14

Cold gulf shrimp with cocktail sauce.

CLAMS POSILLIPO 11

Little neck clams in a white or red sauce.

INSALATA D1 FRUTTA DI MARE 15

Scungilli, polpo, shrimp, gamberi with extra virgin olive oil & lemon.

COZZE DELLACASA 10
Mussels steamed in a white or red sauce.

CALAMARETTI FRITTI 10
Fried calamari.

CLAMS OREGANATA 12
Whole clams with seasoned bread crumbs.

CLAMS CASINO 12

Baked little neck clams with bacon, roasted peppers and capers.

CAPRESE 12 HOT ANTIPASTO 12
Fresh mozzarella with tomatoes and fresh basil drizzled Shrimp, clams, mushrooms, peppers and eggplant rollatini in a
with extra virgin olive oil and balsamic glaze. light Marinara sauce.
SPEDINO ALLA ROMANA 10
Slice of bread with prosciutto, mozzarella, in a caper and anchovie sauce.

ZUPPE
PASTA FAGIOLI 7 TORTELLINI IN BRODO 7
Pasta and bean soup. Meat tortellini with chicken broth.
ZUPPE DEL GIORNO 7 MINESTRONE 7

INSALATE

INSALATA MISTA 9 INSALATA D1 CESARE 9
Mixed greens with house vinaigrette dressing. Traditional caesar salad
INSALATA D1 ENDIVE 9  INSALATA TUTTABELLA 9

Endive & radicchio with walnuts, gorgonzola cheese in an olive

oil & balsamic vinegar dressing.

INSALATA D1 BARBABIETOLE 9

Boston and mixed green lettuce with pear, bleu cheese and Vidalia

onion in a walnut vinaigrette dressing.

Red and golden beets, vine tomatoes and red onions topped with goat cheese in a balsamic vinaigrette dressing,.

PASTE
GNOCCHI ALLA SORRENTINA 14  SPAGHETTI ALLE VONGOLE 16
Fresh potato dumplings in a light tomato sauce and fresh ricotta. Spaghetti with clams in a white or red sauce.
RaviOLI AL POMODORO 15 LINGUINE CON GAMBERI 18
Cheese ravioli in a fresh tomato sauce. Linguine with shrimp in a light red sauce.
TAGLIOLINI ALLA VLLA 20  LINGUINE AL SAPORE DI MARE 22
Tagliolini with shrimp, cherry tomatoes, crab meat in a lobster Linguine with clams, mussels, shrimp, scallops in a light white
reduction sauce. or red sauce.
CAVATELLI CON CIMA D1 RABE 15 RIGATONI AL SUGO 15
Broccoli rabe, cannelloni bean, sausage, olive oil and garlic. Short rigatoni served in a meat sauce.
FETTUCINE FILETTO DI POMODORO 15 RIGATONI SICILIANA 15
Fettucine with prosciutto, onions and fresh tomato sauce. Short rigatoni with eggplant in a fresh tomato sauce.
FETTUCINE ALFREDO 14  PENNE ALLA VODKA 14
Fettucine in a white cream sauce. Penne in a tomato sauce with a touch of cream, basil and scallions.
FETTUCINE WITH SALMON 20  BUCATINI AL AMATRICANA 15
Fettucine with smoked salmon in a cognac sauce. Fat spaghetti with bacon, onion and tomato sauce.
CAPELLINT PRIMAVERA 15 EGGPLANT PARMIGIANA 15

Fine spaghetti with vegetables, garlic and extra virgin olive oil.

Eggplant with tomato sauce, parmigiano cheese and mozzarella.



PoLLO

POLLO MARTINI 17 POLLO SCARPARIELLO 17
Chicken breast lightly breaded with parmigiano and Chicken with sausage in a garlic, lemon
breadcrumbs in a lemon and white wine sauce. and white wine sauce.
POLLO RUSTICO BALSAMICO 17 POLLO PARMIGIANA 17
Chicken with sausage, peppers, mushrooms and onion. Breaded chicken cutlet with tomato sauce and mozzarella.
POLLO MARSALA 17  PoLLO ALLA CAPRICCIOSA 17
Chicken breast sautéed with mushrooms in a Chicken breast lightly breaded topped with arugula and
Marsala wine sauce. diced tomatoes.

VITELLO
VITELLO CAPRICCIOSA 21 VITELLO MARTINI 21

Veal lightly breaded topped with arugula and diced tomatoes. Veal lightly breaded with parmigiano and breadcrumbs

in a lemon and white wine sauce.

VITELLO SALTIMBOCCA 21  VITELLO VALDOSTANA 22
Veal scaloppini with prosciutto on a bed of spinach sautéed Veal stuffed with prosciutto and fontina cheese, lightly
with white wine and fresh herbs. breaded served with mushroom Marsala wine sauce.
VITELLO PARMIGIANA 21  VITELLO MARSALA 21
Breaded veal cutlet with tomato sauce and mozzarella. Veal scaloppini with mushrooms in a Marsala sauce.

PESCE
CIOPPINO 28 SHRIMP ALLA PARMIGIANA OR MARINARA 21
Half Lobster, clams, shrimp, calamari, scungilli in a Breaded shrimp with tomato sauce and mozzarella.

Marinara or Fra Diavolo sauce.

SHRIMP SCAMPI 21  PESCE DEL GIORNO M/P

Shrimp served with rice in a light red sauce.

D’ALLA GRIGLIA
FILET MIGNON 29  BERKSHIRE LOIN PORK CHOP 22
Topped with mushrooms. With sliced potatoes, onions and hot or sweet peppers.
PORTERHOUSE FOR ONE 39 ROASTED RACK OF LAMB 35
FOR TWO 78
BONE-IN RiB EYE STEAK 36  BROILED VEAL CHOP 36
SHELL STEAK CONTADINA 29  LOBSTER-ANY STYLE (2, 3,4 18S.) M/P
With sliced potatoes, onions and hot or sweet peppers.
CONTORNI
JUMBO ASPARAGUS 8  STRING BEANS 7
BrROCCOLI RABE 8 MIXED MUSHROOMS 6
Sautéed with garlic and extra virgin olive oil. Sautéed with garlic and extra virgin olive oil.
SPINACH 8 PorATO FrITTI 6
Sautéed with garlic and extra virgin olive oil. Roasted potatoes or French fries

Food Allergies?? If you have a food allergy, please speak to the owner, manager, chef or your server.



