Pasta Specialties
Fettuccini Bolognese

17.00

Pesto Genovese

17.00

Classic meat sauce coupled with tender beef over fresh fettuccini pasta
and topped with Pignoli nuts

Rigatoni pasta with chicken breast, served in a pesto of spinach, basil,
pignoli nuts, garlic, Romano cheese and cream topped with sun-dried tomatoes.

Rigatoni Milano

17.00

Tutta Da Fava

18.00

Sesame Bowties

18.00

Rigatoni in Sauce ala Vodka

17.00

Linguini with White Clam Sauce

18.00

Whole Wheat Spaghetti Pianta

17.00

Cheese Tortellini

17.00

Angel hair with Shrimp ala Rosa

18.00

Linguini with Mussels Marinara (fra diavolo upon request)

17.00

Homemade Ravioli

16.00

Rigatoni in Pink sauce

17.00

Linguini with fresh Broccoli and Shrimp

18.00

New Zealand Clams

18.00

Angel hair Primavera

17.00

Rigatoni with Shrimp Fra Diavolo

18.00

Linguini with Mixed Seafood (Fra Diavolo upon request)

23.00

Pasta Al Forno in Teglia (Not available for Take out.)

20.00

Sweet Italian sausage with broccoli, prosciutto, mushrooms and white wine
Bowtie pasta with shrimp, pancetta, spinach and garlic
simmered with small white beans
Sautéed chicken or shrimp, broccoli, mushrooms, and red peppers,
complimented with the flavors of sesame, garlic and oil
A pink sauce made with cream, pancetta, sage, basil and shallots,
flamed with vodka and united with rigatoni. add Chicken 4.00 or shrimp 6.00
Tender clams sautéed with parsley, garlic and virgin olive oil
Thin whole wheat Spaghetti with baby spinach and mushroom sautéed in
extra virgin olive oil, garlic and shallots. add Chicken 4.00 or shrimp 6.00
Served with peas, mushrooms and prosciutto in a Parmesan sauce
Fresh shrimp in a sauce of ripe Italian-style tomatoes, light cream and fresh basil
Cultured mussels served in a light tomato, basil and garlic sauce

Ricotta cheese-filled pasta pockets accompanied by a marinara sauce
Chicken breast cooked in Italian-style tomatoes, a touch of cream and
topped with sun-dried tomatoes
Sautéed with garlic, virgin olive oil and a touch of red pepper flake
Served in their shells, sautéed with garlic and oil, together with
Italian tomatoes over a bed of Linguini fine
Fresh spring vegetables, imported Romano cheese and Italian tomatoes
Fresh shrimp sautéed in garlic, oil and red pepper flakes, combined with
Italian tomato and basil and topped with fresh mozzarella cheese

Shrimp, clams, mussels and lobster with Italian plum tomatoes, fresh basil and garlic
Rigatoni baked with veal meat balls, ricotta, mozzarella and Stevens marinara Sauce

Side Dishes
Roasted Idaho Potato and Onion,

7.00

Sautéed Escarole and Cannellini Beans,

8.00

Red Pepper and Sweet Onion sautéed with
olive oil, basil and garlic,

8.00

Broccoli Florets sautéed in garlic and olive oil,

7.00

