
                                             

   ANTIPASTI  

    

              Casalinga	                                                6
House salad: cucumbers, romaine, tomatoes & onions
                         insalata Salute	                                  8
Grilled mixed vegetable with  goat cheese
                        Insalata Nocello	                                 7
Mesclun salad with toasted walnuts, gorgonzola 
 cheese and green apples

                     Panzanella Salad                      7
Tomatoes, mozzarella, olives, onions and crusty bread 
              Capra Pazza	                                                8
Goat cheese salad  over arugula and cherry tomatoes
and crostini
              Insalata Toscana	                                6
Green beans, romaine, cannellini beans, olives & onions
                         Insalata di endivia	                8
Endive, pears, creamy gorgonzola cheese and walnuts
              Caesar salad	                                              6
With chicken or shrimps add $5           

            Caprese di Stagione                  6
Fresh mozzarella , tomatoes, roasted peppers &  basil

                      Zuppa del Giorno                                     5
Soup of the day

            Straciatella soup                      5   
Chicken soup with spinach & egg drop	
              Calamari alla Griglia	                 7
Grilled fresh baby calamari over greens  
              Clams Oreganata	                               7
Little neck baked clams

                    Clams or Mussels Posilipo           7
Clams or mussels with light tomato sauce 

                     Carcioffi alla Ricardo                  10
Crispy artichoke hearts sauteed on olive oil served with 
homemade marinara sauce

                         

                               
 PRIMI

       
     

       Rigatoni alla Boscaiolo           12
 Rigatoni with sausage, mushrooms, peas & pink sauce
        Capellini Salmone	       13
Angel hair pasta with garlic, olive oil, asparagus & 
fresh salmon
        Farfale Alexander	 13
Farfale with shrimps, asparagus, olive oil, garlic, 
peperoncino & fresh herbs
        Gnocchi al pesto	 11
Potato dumpling with fresh basil, pine nuts, garlic ,
parmigiano cheese  & cherry tomatoes    
         Tortellini alla Nonna.	 11
Cheese tortellini with pink sauce, mushrooms & peas
        Rigatoni Imperatore	 12
Pasta with brocolli di rabe & sweet italian sausage
        Penette alla Marinella	            11
Pasta with fresh tomato sauce, mozzarella & basil 
        Linguine con Vongole	 12
Linguini with white or red clams sauce
        Ravioli of the day                       14     
Delicious homemade ravioli            
        Pappardele NOCELLO	 15
Homemade pappardelle with lamb ragu
        Risotto of the day                      17

Contorni

Broccoli	 5
Broccoli rabe	 6
Spinach	 5
Garlic bread	 4
Bruschetta	 5



                           
Secondi

                           
                           Pollo Nocello                  14

Breast of chicken with wild mushrooms, white wine,
 walnuts & fresh herbs

               Pollo Panetone                 14
Breast of chicken with eggplant, mozzarella cheese  & 
light tomato sauce

                          Pollo Romano                              14
Breast of chicken sautéed with artichokes hearts &
 sun dried tomato

               Pollo Frances                                 14
Breast of chicken  encrusted in parmigiano
cheese & sautéed with  white  wine & lemon

                Vitello Frascati                           17
Medalions of veal sautéed with artichoke hearts
& Frascati wine sauce

                Vitello del Borgo                     18
Medallions of veal sautéed with wild mushrooms, 
asparagus, white wine &  sage

               Pollo Rolatini                                16
Breast of chicken stuffed  with dry apples, cheese & 
prosciutto in light tomato sauce

               Pesce del Giorno              18
Fish of  the day
                                

Dolci e Caffe                               

Selection of Italian  home made desserts.                           6             

                                   Espresso                                                          3
                                  Cappuccino                                                       4
                                  American Coffee/ Tea                                   2
                                  Irish Coffee                                                        7       

  P o w e r
  L u n c h

19

Appetizers

Insalata Toscana
Romaine, cannellini beans, red beans, olives & onions

  Insalata di endivia
Endive, pears, creamy gorgonzola cheese and walnuts

Zuppa del Giorno
Soup of the day

       Calamari alla Griglia

Grilled fresh baby calamari over greens

main course

                                   Pesce del Giorno
Fish of  the day

                     Vitello del Borgo
Medallions of veal sautéed with wild mushrooms, 
asparagus, white wine &  sage
                                   Pollo Frances
Breast of chicken  encrusted in parmigiano
cheese & sauteéed with  white  wine & lemon
                     insalata Cesare  
Caesar salad with  grilled chicken or shrimps
                    Ravioli del giorno
Home made ravioli of the day
                    Risotto del giorno
Risotto of the day (add $3)
                                   Coffee or Tea      
                                   Tiramisu or Gelato
  
          Discounts are not applicable for the power lunch menu


