Fuste

Ricaton 16.00
SERVED 1N BOLOGNESE saucE

Giocan 1700

[IALAN POTATO DUMPLING WITH SAUTEED CHICKEN BREAST, FRESH
ASPARAGLS, TOMATOES AND SHITAKE MUSHROOMS FINSHED IN' A
GARLIC WHITE WINE SAUCE

TorTrLLAC 2295

LARCE VEAL STUFFED TORTELLIN TOPPED WITH BRAKED BEEF AND
MUSHROOM SAUCE

Lasacwa 1350
HomEMADE
SHRINP & SCALLOPS 16.00

TOSSED N A LIGHT MARINARA CREAM. SAUCE TOSSED WITH  PEAS,
GARLIC AND WHITE WINE SERVED OVER MAFALDINE PASTA

Tuseav Chicren 16.00

SAUIEED CHICKEN BREAST WITH CANTALINI BEANS, PORTABELLA
MBHROONS, SN DRIED TOMATOES AND FINSHED OFF IN- A- GARLIC
WHITE WINE SAUCE TOSSED IN' PENNE PASTA

Livcme £ VoncoLe 1700
LNGUNE PASTA N A CLAM SAUCE

Pave Oro 1700

SAUTEED SHRIMP AND [TALIAN SAUSAGE IN' A ZESTY TOMATO® CREAM
SAUCE

Ronst> Re> Perper GaMBAR 2195

LIGHTLY PAN FRIED SHRIMP N A ROASTED RED PEPPER SAUCE
TOPPED WITH WALNUTS SERVED OVER LINGUNE PASTA

Pan’s Measaits 1495
PAUL'S SECRET MEATBALL RECIPE OVER LNGUNE

SIDES

Mearsarss (2) 6.95
Miep VECETABLES 595
AsPARAC.S 595
SAUTEED SPNACH 595
CREAM SPNACH 595
Paw’s Porators 595
Twice Cooxep Pasta 595

Frip Eccpuavt (2 stices) 5:95

ENTREES

SHARED ENTREES ARE $5.95 SEPARATE CHARGE

O0 Buco 2495
BRAKED PORK ANk

Powo Rustica 18.95
SAUIHD CHICKEN BREAST LAYERED WITH PROSCIUITO, FRESH MOZZARELLA FINSHED OFF IN A
SPICY LEMON BUITER SAUCE SERVED OVER LINGUNE

SALTIMBOCCA Veaw 19.00/Cricken 17.00
SAUTEED VEAL OR CHICKEN IN A LIGAT LEMON BUTTER SAUCE TOPPED WHTH PROSCITTO AND
PROVOLONE

NY Se Au Powe 2495
NY STRIP STEAR PAN SEARED IN A PEPPERCORN BRANDY CREAM SAUCE

Marsaia Ve 19.00/Cricen 17.00
VEAL OR CHCKE SAUTEED WITH MUSIROOMS I\ A WARSLA WINE SAUCE

Pouo Reio 1895
(H\(HFN BREAST STUFFED WITH GORGONZOLA, MOZZARELLA, PROVOLONE AND PARMESAN
CHEESES FINSHED OFF IN A SHERRY CREAM SAUCE OVER SPINACH FETTUCCINE

Linoxe VeaL 19.00/Cricen 17.00
VEAL OR CHICKE SAUTEED N A LEMON BUTTER SAUCE

Powo Aua Paoto 16.00
(H\(I‘\EN BREAST LAYERED WITH BROCCOLI, PROSCIUTTO AND PROVOLONE IN A LICHT LEMON
CREAM SAUCE

Parmician Ve 19.00/Cricen 17.00
VeaL or CHIckEN

ECcpian PARmiCIANA 1350
SERVED Wit LINGUNE

Pork Low Chop 2295

SIUFFED WITH PROSCIITIO, PROVOLONE, MOZZARELLA® AND FONIINA; LICHILY BREADED AND
PANFRIED

Viemeee Con Raviou 2295
PAN SEARED VEAL MEDALLIONS FINSHED IN A VEAL STOCK WITH GARLIC AND WHITE WINE,
APARAGLS, TOMATOES AND CAPERS SERVED WITH RICOTTA RAVIOLI

Beer Low 2195
NARNATED N GARLIC AND SERVED WITH POTATORS, MINED VEGETABLES AND A LICAT
HORSERADISH SAUCE

Wip Mustroom CHCKEN 18.95
SAUIHD CHICKEN N A WD MUSHROOM AND ROSEMARY CREAA\ SAUCE SERVED OVER
PINACH FETTUCCNE

Chickn MARGARITA 1895
LICHTLY BREADED CHICKEN BREAST SAUTEED IN A CARLIC WHITE WINE SAUCE WITH FRESH
TOMATOES AND BASIL SERVED WITH LINCUNI PASTA



