ANTIPASTI
INSALATEA CAPRESE
Fresh Mozzarella, Siced Tomato, Olive Oil & Basil $8.50

GRAMA FADADMNO CON PROSCIUTTO
E OLIYE CASARECCIE
(arana Padane Cheese with Prosciutte Ham

& Calamata Olives $9.00
MOIZARELLA PROSCIUTTO CRU DO

Fresh Mozzarella with Extra Virgin Olive Qil

& Prosciutte Ham di Parma 3875

CALAMARI FRITTI
Tender Calamari Fried in Capri's Special Batrer $9.00

GAMBERORNI| FRA DIAVOLOD
Sauteed Shrimp in White Wine, Garlic, Olive Qil,

and Marinara Sauce. Hot and spicy $11.95

ANTIPASTO MISTO FORTWO
Assorted Cold Cuts with Marinated Vegetablas $13.50

SALADS

INSALATA ATTURRA
Smoked Salmon Salad with Mixed Baby Greens and Goat

Cheese with Fresh Lemon Juice and Olive il $12.00
INSALATA ALLA CESARE

Caesar Salad Topped with a Grilled

Chicken Breast $9.00

INSALATA DI MARE
Chilled Seafood Salad of Calamari Rings, Chopped
Shrimp, 5ea Scallops, and fresh Clams tossed
with ExtraVirgin Olive Qil, Fresh Leman Juice,
Diced Celery, and Garlic

L ARTE DEI PRIMI PIATTI
RAVIOLO AURORA

Specialty with Parma, Homemade Pasta Filled with
Ricotma & Spinach. Served with a Light Tormato

Cream Sauce.

MOSTACCIOL] BOLOGNESE
Mastaccioli with lots of Ground Weal in Mamma’s

$1595

$14.50

special Tomato Sauce % 15.50
TORTELLIMNG AL LA P& PALIMA

Oild Weorld Sauce Made with Prosciutte Ham,

Crimini Mushrooms in a Light Cream Sauce F14.95

PENHETTA BOSCAIOLA
Penne Pasta Sauteed with Portabella Mushrooms, Light
Fresh Tomate Sauce and Basil Parrmesan Cheese $14.50

L," ARTE DEI PRIMI PIATTT {cont)

FETTUCIMNA DI MARE
Fettuccine Pasta with Shrimp sauteed in Extra Virgin
Cillive Oil, Garlic, VWhite Wine & Tomato Sauce. 31650

GHOCCHI DI PATATE SORREMTIN A

Homemade Potate Dumplings with fresh Tomatoes
and Momzarella Cheese $14.50

TAGLIATELLA DEL FATTORE
Fettuccine Pasta with Diced Chiclen sauteed in Olive
Qil, Garlic, 5un Dried Tomatoes, Fresh Asparagus

and Cream Sauce $15.50
LIMNGUIMNE ALLA YOMNGOLE

Linguine with fresh Clams in Whice Vvine Broth

or with Tomato Sauce. A bit spicy. F16.50

DAL MACELLAIO DEL CORSO

FILETTO DELL ALFANG
8 oz of Tender Filet, sauteed in a Delicate Red Wine
with a Baby Portbello Mushroom Sauce F28.00

POLLD CON SALSICCLA
Rich in flaver, Boneless Breast of Chicken sautead
in ¥hite Wine, Rosemary, Crimine Mushrooms,
topped with a grilled lwlian Sausage.

PICCATA DIVITELLD AL LIMONE
Veal Scaloppine sautead in White Wine and fresh
Lemon Juice $19.00

PETTO DI POLLO VAL DOSTAMNO
Sautead Chicken Breast Topped with Prosciute Ham and
Fontina Chease in VWhite Wine Sauce and Sage $I18.75

GAMBEROMI PORTOFING

Jumbe Tiger Shrimp Sauteed in VWhite Wine, fresh
Lemon with a Touch of Garlic $27.00

COSTATA DI MAIALE MASANIELLOD

12 oz. Park Chop sauteed in White VWine, Sun Dried
Tomateo, Senape Mustard, Pancetta and a touch of

Light Cream $19.00

VITELLA ROMAGHNOLA

Veal Scalappina sautead in White Wine Sauce,
topped with Mozzarella Cheese, Sage and
Crimini Mushrooms

PESCE DEL GIORHO
Fish of the Day

F1875

$20.20

Market Price

#ALL PRICES ARE SUBJECTTO CHANGE »
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