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Chicken Marsala

chicken sallopant sauteed wath marsala
toine and mushrooms

Chicken Piccata
chicken scallopint sautecd with wobite wine,
lemon, butter, capers and artichoke boarts

Chicken alla Berto
grilled, pounded-thin chicken breast with
spinach, brotled pancetta and fontina cheese

Chicken Sorrentina 17.25
gritled, pounded-thin ihicken breast with
grilled eggplant, tomate sawce and fontina cheese

17.25

17.25

17.25

Chicken alla Parmiggiana 17.25
chicken breast cutlet covered weth tomate
sunce and cheese

Chicken Paillard 17.25

grilled, pounded-thin breast dressed wwith olive
oil and garlu, sundried tomatoes and arrugula

Chicken Aglassato 17.25
skirless, borcless dark meat, seared, deglazed
with Marsala, itewed with caramelized onions,
carrots, rassins and potatees

Chicken alla Cacciatore 17.25

bone-in breast bratsed with wine, tomatocs,
sausage, mushreoms and slives served with pasta

Lg;éﬁé and géﬂ}éﬂf!

Shrimp Scampi Style
garfsc butter, lemon and brosled, served with
Jettuccini Alfredo

Pescatore Diavolo or Reale
sbremp, scallsp

25.75

25.75

s, clams, musseds and calamar:
in @ semi-bot diablo sauce en fettwicini

Seafood alla Vodka
shrimp and sallops flambéed with vedka,
cream and tomate, on fettuccing and iprinkicd
with pistachios

Clams & Mussels alla Uncle Roy  21.75

clams and mussels in therr shells, sautéed wirh
shalfors, parific, olroe otl, rrn"pfpfﬂﬂm!: and
white ﬂf:: served over linguini

Seared Scallops 25.75
o chemical” sea walleps wrapped wwirh maple cured
bacon, pan scared, garnished with a pink sawce,
swn dreed tomatocs, and roasted butternue sgmb
'&nﬂ"—mﬂ-ﬂn' rarcaols

25.75

Calamari alla Siciliana (ak options) 19,75
calumari sautéed with garlic, fresh pomidore,
anchovies, served wipagbetts & reasted breaderumbs

Fresh Fish Specials Daily...
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Veal alla Berto 25.75
broiled sliced filet layered swith spinach,
pancetta and fontina cheese

Veal Alla Parmiggiana 25.75

pounded thin, floured, egg washed and sautéed,

covered with tomato wanee and mozzarclls

Braciolone alla Franca 25.75

pounded veal layered with prescintto, prevolsme,
peai, bard boiled egg and parsley rolled, seared

and brawsed tn fomato sawce

Ossobuco di Vitellina 34.75
dosdble-cut veal shank bratsed with wine,
pancetta and diced tomatoes

Sausage and Peppers 19.75

HOMEMADE broiled sawsage and red
bell peppers with :pqg.!wri and tomato rwce

L.amb Aglassato 22.75
lamb hank braised with caramelized onions,
raisans, marsala wine, fomatoes and

wuth potatoes, Sicilian style! CRITICS RAVE!!!

wwwL U NEpUDic Aons com

Rabbit con Veneziana 22.75
bind ley braised with berbs, sausage, mushrooms,
otloes, cream and a fittle tomate, served wuth

Sfettucim
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