
 

A n t i p a s t a 
 

Crab Balls with Twin Sauces 12 
 

Escarole and White Beans w/Sausage   7 
 

Calamari-Sautéed or Fried    8 
 

 Crispy Sesame Calamari 10 
 

Grilled Sausage & Gorgonzola Polenta    7 
 

Stuffed Banana Peppers- Sweet Sausage, Aged Provolone    8 
 

Smoked Salmon- Capers, Red Onion, Crustini    9 
 

Prosciutto and Melon    10 
 

Antipasti Rustico     12 
 

Crabmeat Joseph    12 

 

 

I n s a l a t e 
 

Victoria 

Field Greens, Candied Pecans, Sliced Green Apples,  

          Gorgonzola Cheese, and Raspberry Walnut Vinaigrette    8 

With Entrée   5 
  

Juliana 

Field Greens, Toasted Pine Nuts, Shaved Red Onion, Plum Tomato,  

Feta Cheese, and Balsamic Vinaigrette   8  

With Entrée 5 
 

Buffalo Mozzarella 
and Sliced Tomato 

Over Mixed Greens, with Extra Virgin Olive Oil,  

and Cracked Black Pepper  11 
 

                                 Classic Caesar 

                      Romaine Hearts, Croutons, Anchovies, and Parmesan   6  

                                                  With Entrée  4 
 



 
                  P a s t a / R i s o t t o 

 

Tagliolini orTrenne- Marinara, Tomato Basil, or Alfredo   14 

 

Tagliolini orTrenne- Marinara, and Meatball 15 

 

Tagliolini with Clams- Escarole, Pancetta, Plum Tomato   17 

 

Trenne and Grilled Chicken- Creamy Alfredo Sauce 16 

 

Trenne and Shrimp Arrabbiata-  Spicy Tomato Basil   23 

 

Trenne with Salmon- Tomato Basil Cream   16 
 

Noodles Are All Fresh Hand Made 
 

Risotto Pescatore- Assorted Seafood and Shellfish, Plum Tomato   27 

 

Risotto Gamberetti- Asparagus, Saffron, Shrimp   24 

 

 

Add Meatballs or Sausage-  2ea. 
 

Add Grilled Chicken    4 

 
 

 

M a n z o 
 

Chateau Cut Filet Mignon 

White Truffle Risotto, Wild Mushroom Demi Glace   32 

 

Grilled 16oz House Prime New York Strip 

Sweet Peppers, Mushrooms, Onion, Au Jus   29 

 

Rib Cut Veal Chop Saltimbocca 

Prosciutto, Asiago, Demi Glace, Risotto   36 
 

 



V i t e l l o / P o l l o 
 

Marsala 

White and Shiitake Mushrooms, Sweet Marsala Wine   v.25   p.19 

Piccata 

 Artichoke Hearts, Lemon, Capers, White Wine v.25    p.19 

Mozzarella 

Breaded, Sweet Peppers, Fresh Mozzarella, Marinara    v.25    p.20 

Parmesan 

  Breaded, Provolone, Marinara  v.25 p.20 

Romano 

 Batter Dipped, Lemon, Pecorino Romano  v.23 p.18 

 
 

 
P e s c e 

 

Almond Crusted Chilean Seabass 

 Orange Beurre Blanc, Berry Marmalade 32 

 

Jumbo Lump Crabcakes 

 Lobster Newberg Cream Sauce   26 

 

Panko Breaded Shrimp 

Crispy Fried, Lemon, Cocktail Sauce 23 

 

Lemon Sole 

 Pan Roasted, Herb Breadcrumbs, Lemon, White Wine   24 

 

Herb Grilled Salmon 

 Sea Salt, Sweet Peppers, Lemon Butter  23 

 

Jumbo Sea Scallops 

 Sautéed Provencal, Asparagus, Tomato, White Wine   25 

 
 

All Entrees Include:  

Chefs Salad Selection & Select Pasta Course 

 

 



Dolce  
 

Tiramisu   6 

 

 

Butterscotch Poundcake   5 

 

 

Cannoli   5 

 

 

Chocolate Cake   6 

 

 

Cheesecake   6 

 

 

Pecan Ball   5 

 
 
 

 
 

 
Grazie! 

 

Melissa and I would like to thank you for dining with us. 

 

We hope you will find our cuisine exceptional and 

look forward to your continued patronage 

 

 

 


