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Rigatoni            16.00 

Served in Bolognese sauce 

Gnocchi            17.00 

Italian potato dumpling with sauteed chicken breast, fresh 
asparagus, tomatoes and shiitake mushrooms finished in a 
garlic white wine sauce 

Tortellaci              22.95 

Large veal stuffed tortellini topped with braised beef and 
mushroom sauce 

Lasagna            13.50 

Homemade 

Shrimp & Scallops           18.00 

Tossed in a light marinara cream sauce tossed with peas, 
garlic and white wine served over mafaldine pasta 

Tuscan Chicken           18.00 

Sauteed chicken breast with cantalini beans, portabella 
mushrooms, sun dried tomatoes and finished off in a garlic 
white wine sauce tossed in penne pasta 

Linguine e Vongole            17.00 

Linguine pasta in a clam sauce 

Penne Ofo           17.00 

Sauteed shrimp and Italian sausage in a zesty tomato cream 
sauce 

Roasted Red Pepper Gambari          21.95 

Lightly pan fried shrimp in a roasted red pepper sauce 
topped with walnuts served over linguine pasta 

Paul’s Meatballs           14.95 

Paul’s secret meatball recipe over linguine 

Entrees 
SHARED ENTREES ARE $5.95 SEPARATE CHARGE 

Osso Buco       24.95 

Braised pork shank 

Pollo Rustica       18.95 

Sauteed chicken breast layered with prosciutto, fresh mozzarella finished off in a 

spicy lemon butter sauce served over linguine 

Saltimbocca         Veal 19.00/Chicken 17.00 

Sauteed veal or chicken in a light lemon butter sauce topped with prosciutto and 

provolone 

NY Strip Au Poive       24.95 

NY strip steak pan seared in a peppercorn brandy cream sauce 

Marsala          Veal 19.00/Chicken 17.00 

Veal or chicken sauteed with mushrooms in a marsala wine sauce 

Pollo Ripieno       18.95 

Chicken breast stuffed with gorgonzola, mozzarella, provolone and parmesan 

cheeses finished off in a sherry cream sauce over spinach fettuccine 

Limone                   Veal 19.00/Chicken 17.00 

Veal or chicken sauteed in a lemon butter sauce 

Pollo Alla Paolo       18.00 

Chicken breast layered with broccoli, prosciutto and provolone in a light lemon 

cream sauce 

Parmigiana           Veal 19.00/Chicken 17.00 

Veal or Chicken  

Eggplant Parmigiana       13.50 

Served with Linguine 

Pork Loin Chop       22.95 

Stuffed with prosciutto, provolone, mozzarella and fontina; lightly breaded and 

pan-fried 

Viettelie Con Ravioli       22.95 

Pan seared veal medallions finished in a veal stock with garlic and white wine, 

asparagus, tomatoes and capers served with ricotta ravioli 

Beef Loin        21.95 

Marinated in garlic and served with potatoes, mixed vegetables and a light 

horseradish sauce 

Wild Mushroom Chicken      18.95 

Sauteed chicken in a wild mushroom and rosemary cream sauce served over 

spinach fettuccine 

Chicken Margarita       18.95 

Lightly breaded chicken breast sauteed in a garlic white wine sauce with fresh 

tomatoes and basil served with linguini pasta 

Sides 

Meatballs (2)        6.95 

Mixed Vegetables        5.95 

Asparagus         5.95 

Sauteed Spinach        5.95 

Cream Spinach        5.95 

Paul’s Potatoes        5.95 

Twice Cooked Pasta       5.95 

Fried Eggplant (2 slices)      5.95 


