
 

Execut ive Chef Execut ive Chef Victor FrancoVictor Franco   
For your convenience an 18% Gratuity may be added for parties of 6 or more. 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase the consumers risk of food borne illness. 
 

 
 
 

EEARLYARLY  DDINNERINNER  MMENUENU  
 
 
 

 
ANTIPASTI 

 
 
CALAMARI FRITTI         
calamari with San Marzano tomato 
 

BRUSCHETTA 
crostini with diced tomato, basil & garlic 
  

INSALATA  CAPRI           
mixed greens, cucumber, garbanzo beans, goat cheese, dried cranberries, walnuts, sherry vinaigrette 
 
SALSICCIA GIAMBOTTA 
sausage, green peppers & potatoes with olive oil & garlic 

 
 
 

 
SPECIALITA DI CASA 

 
 

POLLO VESUVIO 
slow roasted half chicken, whole garlic, sweet green peas & roasted potatoes, white wine sauce 
 
BAKED LASAGNA AL FORNO 
layered homemade pasta with meat & ricotta cheese, topped with marinara sauce & mozzarella 
 
GRILLED SCOTTISH SALMON 
escarole & beans, balsamico sauce 
 
RIGATONI ALLA VODKA 
homemade rigatoni pasta in tomato, vodka, cream sauce 
 
POLLO “FORGET ABOUT IT” 
lightly breaded, pan fried breast of chicken, topped with tomato, garlic & onion salad 
 
SCAMPI DE COSENZA 
jumbo shrimp, artichoke hearts & mushrooms sautéed in olive oil, garlic & white wine over pasta 
 
LINGUINE CON VONGOLE 
tender whole clams in white or red sauce 
 
 

 
 

DOLCE 
 

TIRAMISU or CANNOLI 


