Orlando
illnt?pasti
Marinated Roasted Red Bell Tegojoers $7

CDeego Fried Ravioli with our Marinara Sauce $5

Deep Fried Calamari $7
Tresﬁ[y hand breaded and ﬁaqo fried' to ye1ﬁction

Steamed Mussels or Littleneck Clams
When available..... Market Price

Bruschetta $7
Grilled peasant bread tcya}oed with 100% im}oortec[ virgin olive oil,

oficec{ marinatec{ y[um tomatoes, ‘}OTOVO(OHQ, cmd' mozzar e[fa cﬁeese

Mediterranean Plate $8
Ce[ery, Kalamata and S{‘pam’sﬁ oltves, Eaﬁy artichoke hearts,
feta ano{yrovofone crieese, 1’66{ onion cmd’ Jofum tomato

Zuppe

ﬂ[[SOM}OS are madé in FLOLLS@

‘Pastas

Ca}ae[[ini ~ Vermicelli ~ Linguine ~ Fettuccini ~ Penne ~ CRigati

Available Sauces

MaArinarad OUY clASSIC Ted SAUCE  .evuvveveeeereveeeeeeesveeeesee s sss s s ssssssssssssssssssssssssssssassns $9
’Zlg[io Olio 100% olive oi[and'gar(ic ........................................................................................................................... $11
?lg"red’O creamy sauce with pecorino romano CREESE eveeeveeereeeeeeieeesvsssesessssssassassssssasssssnsssassnssnsassases $15
Basil Pesto Basil, 100%olive oil, and PITE TIUES evvvvnrirnnsiisnsrinssssisssssissssisssssisssss s ssssssssssssssssssssssssnns $15
Bolognese grounof Eeef & }oorﬁ, tomzato stn:ps, gar[ic, oltve 0il, and ved WINe .oeeeeeeeeeeeeeeeeeeereeeeernenn. $15
Red CLAM MATINATA ANA CLAIS rvoevveeeeeeeeeeseeesreees e sesseess e sseesssessssssssessssssssssssssesssssssssssssssssssssssssnssens $15
Vodka Sauce Our version of FRE CLASSTC wovevevereeeeeeeeeeeeeeeveeeeseseesassessasassssasasssssassssssasassssassssssssasassssssnssssens $15
White Clam 100% olive oil, gar[ic, Joarsfey, AN CLATS oo vss s ssasssanens $15

Puttanesca 100% olive oil, egg}ofam“, kalamata olives, capers, y[um tomatoes, & red _pepper ﬂaﬁes ..$15

Sﬁm’mja, Sausage, or Meatballs add $1 per Jaiece

Add Broccoli $2 ~ Add Chicken for $5 ~ Add Scaffoys (5) $5

Ravioli ~ Lasagna ~ $14

‘Meat Lasagna ~ $15
Handmade in House

greco ‘Roman Penne ~ $16
Our Own Creation and Specia[ty of the House Plum T omato, basil, mushrooms, ﬁ’esﬁ e?g}ofant, and asparagus
Tossed with penne m’gan’ and to]opea[ with fem cheese & kalamata olives

fgg}o[am“ CParmigiana ~ $14

ﬂ'éndér egg]ofanr 61’6@6[66[&’ seasonec[m a EfeﬂdIQfMOZZCLTQ[[CL,}91"0\/0[0”6 & romano cﬁeese on a sea quarinam

18% Service Cﬁarge will be added to Parties cf 8 or more 20% Service Cﬁarge will be added to }Jarties of 15 or more

No separate Checks will be gi\/en to Parties qf 15 or more




Pollo

Chicken Limone ~ $16

Succulent tender chicken breast sauteed in 100% olive oil, gar[ic and butter

Chicken Piccata ~ $16
Ligﬁt Marsala wine, lemon, garﬁ’c and butter

Chicken Marsala ~ $17
100% olive oil, butter, and Marsala wine, toypecf with mushrooms

Chicken ’.Parmigiana ~ $17
CBread’ec[ Wifﬁ 61’6@0{ crumﬁs, fQP}?eC[ Witﬁ mozzare[fa CLTLG{ romano cﬁeese GL’HC[ marinara sauce
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Carni
All steaks are USDA choice and charbroiled to order

12 0z Delmonico ~ $21
12 0z New York Stri}a ~ $21
8 0z Filet ‘Mignon ~ $24

Pork Tenderloin ~ $20
10to 12 0z, a syecia[ty of the cﬁef ~ this selection cﬁanges m’gﬁtfy

Steaks ordered well done will not be our responsiﬁiﬁt_y
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Vitello

Veal Marsala ~ $22

‘T’endér vea[[oin sauteec[in 6“11'61’ anJMarsa[a wine fOJ?J?@C[W’L,fFL wine gmvy and’musﬁrooms

Veal & Tejojaers ~ $22
El-fearty country mix of onion, green and red bell peppers, sauteed in 100% olive oil, gar[ic, and butter

Veal Limone ~ $22
Tender veal loin, sauteed in butter, gar[ic, and lemon

Veal CParmigiana ~ $22
Breaded and sauteec[, royjaed’ with mozzarella on a sea of marinara sauce

Veal Piccata ~ $22
Ligﬁt Marsala wine, garﬁ’c, and butter
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‘Pesce

Grilled Ahi Yellow Fin Tuna ~ $16
8 oz. Cut of ﬁigﬁ gmc[e Ahi Tuna

Loin of Haddock ~ $16

Sauteed in white wine, olive oil, lemon, red onion, butter, and garﬁ’c

S ﬁm’mjo ScamJai ~ $16
‘figer sﬁrimjo sauteed in butter and lemon, 100% olive oil, white wine with red onion, red and green bell peppers, [igﬁt[y
breaded when ﬁm’sﬁedj and served over [inguine

Secfooc[ fm Diavlo ~ $20
Sﬁm’mp, sca[fops, [ittle neck clams, & mussels in our S}aicec[-u}a Marinara

Chef’s Catch of the Da
Ask gom’ sewe{ for détc%[s
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On the Breaded Side
Breaded Fantail Sﬁn’m}o ~ $12

Clam Stnja Dinner ~ $11

Pub House Fish Dinner ~ $11
Beer battered dinners served with your choice cf baked _potato, fm’es, or pasta

‘Attention
Consuming raw or undercooked meats, poutry, seafoocf, sﬁe@fisﬁ, or eggs may increase your risk of foocf borne illness.



