PRIX-FIXE LUNCH $15.95*

FIRST COURSE
CHOICE OF SIDE~ HOUSE SALAD, CAESAR SALAD, CAPRESE SALAD,
OR BOWL OF SOUP

SECOND COURSE
CHOICE OF ANY:

APPETIZER, SALAD, REGULAR PASTA, OR HALF SANDWICH
EXCLUDES ANTIPASTO DELLA CASA

THIRD COURSE
CHOICE OF TIRAMISU OR IMPORTED GELATO

MONDAY - FRIDAY ONLY FROM 11am - 3:00pm NOT AVAILABLE ON HOLIDAYS

PRIX-FIXE DINNER FOR TWO $59.95*

INCLUDES CHOICE OF APITCHER OF,;
SANGRIA, MIMOSA, MARGARITA, BEER
OR
A BOTTLE OF HOUSE WINE, CHOICE OF;
PINOT GRIGIO, CHARDONNAY, PINOT NOIR, MERLOT,
CHIANTI OR CABERNET

FIRST COURSE
CHOICE OF SIDE~HOUSE SALAD, CAESAR SALAD, CAPRESE SALAD OR BOWL OF SOUP

SECOND COURSE
CHOICE OF ANY 2:
APPETIZERS, SALADS, SANDWICHES, BURGERS, ANY PASTA OR ENTREES
(STEAK OR VEAL ADD $3 EACH), **

THIRD COURSE
CHOICE OF TIRAMISU OR IMPORTED GELATO

AVAILABLE MONDAY TO SATURDAY UNTIL 6PM

*RESTRICTIONS APPLY. SUBJECT TO AVAILABILITY. PLUS TAX. NOT available on Holidays *
*MAY NOT BE COMBINED WITH ANY GROUPONS. COUPONS OR PROMOTIONS*
*WE DO NOT ALL OW SPLITTING OF PREFIXE SPECIALS, SORRY!!*

PLEASE NOTIFY YOUR SERVER OF ANY GROUPON, LIVING SOCIAL OR COUPON BEFORE
ORDERING




SPECIALTY DRINKS

South Beach
Malibu coconut rum, Pasoa, pineapple & orange juice. Served chilled and straight up, garnished with
fresh orange 10

Love float
You will love our espresso martini made with Kahlua, Bailey’s Irish cream, Smirnoff vanilla vodka, hazelnut liquor and a
rich authentic Italian espresso, served chilled and straight up 10

Sorrentini
Our house made limoncello, Smirnoff raspberry vodka, triple sec, orange and pineapple juices, served chilled and straight
up 10

Down & Dirty Dirty Martini
Gin & our secret mix, served chilled and straight up 10

Mango Martini
Smirnoff Peach vodka, mango rum, mango puree splash and orange & pineapple juice, served chilled and straight up 10

Ginger Apple Martini
Crown Royal Regal Apple, ginger syrup and Lime juice, served chilled and straight up 10

Milky Way Martini
Smirnoff Vanilla, bailey’s Irish cream and dark créme de cacao, served chilled and straight up 10

Strawberry Basil Martini
Smirnoff Strawberry vodka , Strawberry puree muddled with Lemons & Basil, served chilled and straight up garnished with
fresh strawberry 10

Dolce Manhattan
Bourbon, Dry Vermouth, Sweet Vermouth served chilled and straight up and garnished with house made “Drunken
Cherries” 10

Don’s Margarita
Our twist on this classic made with tequila, Amaretto and lime juice on the rocks 10

Chocolate Raspberry Martini
Made with Godiva, Créme De Cacao, Chambord and vodka. 10

Tropical Lemonade
Made with melon liquor, Blue Curacao, sour apple, citrus vodka and lemonade. 10

Negroni Sulle Rocce
Gin, Campari, sweet vermouth and splash Orange juice on the rocks 10

Kentucky Peach
Bourbon, peach juice and ginger Ale on the rocks 10

“BURNT ORANJE”
Bourbon, Smirnoff orange, splash of Grapefruit, Simple syrup and splash of cranberry on the rocks 10

Sriracha Bloody Mary
Vodka and HOT & SPICY tomato juice on the rocks 9

Sangria
Your choice of red or white wine or champagne, with a blend of triple sec, peach schnapps ,brandy, captain morgan rum,

and a splash of orange juice and sprite, garnished with fresh fruit. Glass 9 Pitcher 25

Prosecco
Italian sparkling wine 10

The Italian Stallion (Serves 2 or more)
24 oz classic scorpion bowl, with an Italian twist. 22




(,(/2“% SPECIALTY DRINKS R
)

$ 25.00 Pitcher or $9.00 Glass =
CLASSIC MIMOSA MARY’ S BLOODY MARY SANGRIA
Champagne and orange juice Regular or Siracha Our version of the Spanish classic.
BLOOD ORANGE MIMOSA CLASSIC BELLINI Red, white wine or Champagne.
Champagne and blood orange juice Champagne and peach purée
WINE LIST
VINI ROSSI/RED WINE GLASS BOTTLE
1 CRANE LAKE - PINOT NOIR (CALIFORNIA) $7.95 $24.00
2 STONE CELLARS - CABERNET (CALIFORNIA) $7.95 $24.00
3 SYCAMORE LANE — MERLOT (CALIFORNIA) $7.95 $24.00
4  GABBIANO — CHIANTI (TOSCANY) $7.95 $24.00
5 LE BOCCE — CHIANTI CLASSICO (TOSCANA, ITALY) $39.00
6  ANTINORI — CHIANTI CLASSICO “PEPPOLI” (TOSCANA, ITALY) $45.00
7 DE LOACH — CABERNET SAUVIGNON “HERITAGE RESERVE” (CALIFORNIA) $29.00
9 FRANCIS COPPOLA — DIAMOND MERLOT (COASTAL CALIFORNIA) $29.00
11 STEELE - ZINFANDEL “FEDERAL HILL” (MENDOCINO) $29.00
12 DRAGANI - MONTEPULCIANO D’ABRUZZO (ABRUZZI, ITALY) $27.00

EPFIT VTN

WE CRUSH GRAPES, YOU CRUSH LIFE

CABERNET SAUVIGNON Classic Cabernet nose of currant, lavender, black licorice and a hint of new oak. Rich
purpose soft tannins wrap around flavors of cedar, boysenberry and coffee, chocolate with a hint of leather. Full
flavored, clean taste with a smooth finish. Per 50z glass, 95 calories and 3.4g of carbohydrates at 13.9% alcohol

CHARDONNAY Aromas of pears and lemon custard, citrus swirls and a hint of vanilla. A full bodied dry wine with a
long crisp finish. Finished in stainless steel instead of oak, this wine is clean and crisp while full flavored. Per 50z
glass, 90 calories and 3g of carbohydrates at 13.4% alcohol.

VINI BIANCHI/WHITE WINE GLASS BOTTLE
31 PRINCIPATO - PINOT GRIGIO (VENETO, ITALY) $7.95 $24.00
32 CRANE LAKE — CHARDONNAY (CALIFORNIA) $7.95 $24.00
34 STERLING - CHARDONNAY (NAPA) $34.00
35 DI LENARDO - PINOT GRIGIO (FRIULI, ITALY) $31.00
39 DROUHIN —-POUILLY FUISSE’ (BEAUNE, FRANCE) $42.00
40 BENI DI BATASIOLO - GAVI (PIEMONTE ITALY) $32.00
VINI FRIZZANTI/SPARKLING WINE
41 Maschio — Prosecco (Veneto, Italy) 187 ml $10.00 750 ml $34.00
42 Moet & Chandon — White Star n/v (Epernay, France) 750 ml $95.00
43  Veuve Cliquot 750 ml $99.00
Birra/Beer

Bottled Beer: Heineken $5.00  Drafts: Yuengling $4.00 Dog Fish $6.00 Moretti or Blue Moon $6.00
Heineken light $4.00
Coors Light $4.00

Shot of Specialty Liguors V.S (very superior) SINGLE MALT SCOTCH
$6.00 each Hennessy - Remy (2 0z.) $12.00 Glenlivet 12 yrs old $12.00
Amaretto Di Saronno V.S.0.P (very superior old pale) RUM
Sambuca Romana/Black Hennessey V.S.0.P (2 0z.) $15.00 Zacapa X.0. (2 0z.) $18.00
. X.O. (extra old)
Limoncello Hennessey X.0. (2 0z.) $24.00
Frangelico

Grappa - Alexander
Amaro - Cynar




CAFFE’

Coffee Drinks
“Available decaffeinated”

Espresso 2.75

Double Espresso 3.75

A rich black coffee resulting from the process of forcing hot water through packed, finely ground coffee at a
high rate of speed, the word espresso is from the ltalian word for express...because it is served immediately.

Espresso Corretto

w/ sambuca, anisette, grappa, etc. 6.00
Espresso with Flavoring
Vanilla, hazelnut or caramel 3.25

Espresso Macchiato
Espresso with a splash of frothed milk 3.00

Cappuccino 4.00

Cappuccino over ice 4.50

1/3 espresso, 1/3 steamed milk & 1/3 frothed milk. Powdered
cocoa or cinnamon may be sprinkled on top as a garnish
(optional). Cappuccino gets its name from the Italian Catholic
Capuchin Monks, whose hooded robes resemble the drink’s cap
of foam in shape and color.

Cappuccino Corretto

With Frangelico, Tia Maria, Bailey’s, Amaretto, or Kahlua,
etc...8.00

Cappuccino with Flavoring

Vanilla, hazelnut or Caramel 4.75

Latte Macchiato

Single Espresso poured into a glass with steamed milk 3.50
Chai Latte

A shot of espresso and chai 5.75

Steamed Milk Corretto

With Frangelico, Tia Maria, Bailey’s, Amaretto or,
Kahlua 7.00

Coffee (with refills) 2.75 Ice Coffee 3.50

Chamomile Tea (Organic)
Chamomile tea is used to reduce stress, promote
relaxation and restful sleep 2.50

Hot Tea 2.50 (Organic)

Double Espresso Corretto
w/ sambuca, anisette, grappa, or etc. 7.50

Double Espresso with Flavoring
Vanilla, hazelnut or Caramel 4.25

Espresso Americano
Espresso diluted with hot water. 2.75

Double Cappuccino 5.50

Double Cappuccino with Flavoring
Vanilla, hazelnut or caramel 6.00

Double Cappuccino Corretto
With Frangelico, Tia Maria, Bailey’s, Amaretto, or
Kahlua, etc. 9.50

Caffe’ Mocha
A shot of espresso and hot chocolate. 5.50

Caffe’ Mocha Corretto 9.25
w/ sambuca, anisette, grappa, or etc.

Hot Chocolate
Available with low caffeine only 3.50

Hot Chocolate Corretto
With Frangelico, Tia Maria, Bailey’s, Amaretto, or
Kahlua, etc. 8.00

Chai

Spiced tea infused with vanilla, honey and sensuous
spices. 3.75

Milk 2.50
Chocolate milk 3.00
Coffee milk 3.00

Steamed Milk with Flavoring
Vanilla, hazelnut or caramel 3.25

Bevande analcoliche (Non-Alcoholic Beverages No Free Refills)

Aranciata (Imported orange soda)
Orange, Cranberry, Pineapple,

Grapefruit, Apple Juice $2.75 Lemonade $2.75

Freshly squeezed orange juice with pulp $3.50

Ice Tea $2.75

Arnold Palmer 3.00
Iced tea and lemonade

Fresh Brewed unsweetened Ice Tea 3.00

Poland Spring $3.00
Saratoga $6.00

Del's Lemonade 3.00 (A »
( Jeld

$9.00 with Vodka or Rum

V8 100% vegetable juice. 2.75

Coca Cola, Diet Coke,
Sprite, Ginger Ale, Tonic
$2.75  Free refills

We suggest a 20% gratuity on parties of 5 or more.




BREAKFAST

SERVED Monday - Friday 8am-12pm saturday and sunday 8am-3pm

THE SPECIAL

*Two Jumbo farm-fresh eggs served with home fries and
choice of Italian or wheat toast.5.95-with 3 eggs 6.95

STFEAK AND EGGS

*Three Jumbo fresh eggs, sirloin steak served with home

fries and a choice of Italian or wheat toast
80z sirloin 15.95 OR 12oz sirloin 21.95

EGGS BENEDICT
* Two toasted Portuguese muffin halves, each topped with
a choice of Bavarian ham, Applewood smoked bacon, OR
country sausage links and topped with a poached egg and
a dollop of hollandaise sauce. 11.95
Smoked Salmon Benedict 13.95
*Served with home fries.

THE REAL SPECIAL

*Two Jumbo farm-fresh eggs served with home fries, choice of
Applewood smoked bacon, Bavarian ham, or country sausage
links, and choice of Italian or wheat toast.8.95
with 3 eggs 9.95

“CREATE AN OMELET
Start with three cage free jumbo eggs and go from there!
With any two ingredients 11.95. Extra ingredients .75ea
Select from the following: applewood smoked bacon, Bavarian
ham, country sausage links, potato, caramelized onions, fresh
spinach, tomato, peppers, black olives, capers, mushrooms,
American, provolone, Swiss, cheddar, feta or mozzarella
cheese. Served with home fries and choice of Italian or wheat
toast.

Substitute Sweet Potato Pancetta Hash for Home Fries. Add 1.95
Substitute Fresh Strawberries, Blueberries or Bananas for Home Fries. Add 1.95
*All egg dishes and omelets can be made with cholesterol-free egg whites for an additional charge. .95
*Consumption of raw or undercooked foods of animal origin may increase your risk of food borne illness.
Consumers who are especially vulnerable to food borne illness should only eat food from animals thoroughly cooked.

PANCAKES 7.95

Three oversized vanilla pancakes topped with butter,
powdered sugar and served with maple syrup.

Add Chocolate chips, M & M’s or crushed oreo cookie.
.95 ea

Add; fresh strawberries, blueberries or bananas 2.95

FRENCH TOAST 7.95

Two slices of thick Italian sweet bread battered in egg and
griddled golden brown. Topped with maple cinnamon
butter, powdered sugar and served with

maple syrup.

Add; fresh strawberries, blueberries or bananas 2.95

STUFFED FRENCH TOAST 10.95

Two thick slices of Italian sweet bread battered in egg and
stuffed with “mamma’s secret recipe” of raspberry
chocolate chip ricotta cannoli cream. Griddled golden
brown and served with maple syrup.

Add fresh strawberries, blueberries or bananas 2.95

BELGIAN WAFFLE 6.95

Topped with powdered sugar and served with maple
syrup.

Add fresh strawberries, blueberries or bananas 2.95

CREPES WITH NUTELLA SAUTEED IN FRANGELICO 8.95
Crepes filled with Nutella sautéed with Frangelico.Add;
strawberries, blueberries or bananas 2.95

SMOKED SAILMON PIATTER 12.95
Smoked salmon with cream cheese, red onion, capers and
crostini.

LEMON POPPY SEED PANCAKES wITH RASPBERRY BUTTER
Three oversized light and fluffy lemon poppy seed pancakes
stacked and topped with our house-made sweet raspberry
butter and powdered sugar. 8.95

with fresh Strawberries. 10.95

YOGURT PARFAIT 7.95
Yoplait ® low fat strawberry yogurt, granola and fresh
strawberries, blueberries or sliced bananas.

YOGURT 4.95
Yoplait ® low fat strawberry yogurt.
BOWL OF FRESH FRUIT 7.95

Fresh strawberries, blueberries and bananas

SANDWICHES *Three eggs and cheese on wheat or Italian bread (toasted) 5.95
* Three Eggs and cheese with sausage links, Applewood smoked bacon, or Smoked Bavarian ham on wheat
or Italian (toasted) 8.95. Served on Portuguese muffin or Bagel Add 1.00

Home Fries 2.95

BREAKFAST SIDE PLATES

French Toast 3.75 each

Smoked Salmon 6.95

Single Oversized Vanilla Pancake 2.50each

Bagels—plain with cream cheese, butter or jelly 2.95

Sweet Potato Pancetta Hash 3.95

Bacon, Bavarian Ham or Sausage links 3.50

*Jumbo Eggs 1.50 each

Fresh strawberries, blueberries or sliced bananas 2.95

Portuguese Muffin 2.50

80z Sirloin steak 11.95 OR 120z Sirloin steak 14.95

Side of Toast (wheat, Italian) 1.50




PLEASE NOTIFY YOUR SERVER OF ANY GROUPON, LIVING SOCIAL OR COUPON BEFORE ORDERING

ANTIPASTI/APPETIZERS
SOUP OF THE DAY 4.95 (BOWL) ASK YOUR SERVER SICILIAN RICE BALLS/ARANCINI DI RISO 9.95
ANTIPASTO DELLA CASA SERVES (1-2) 15.95 OR (2-4) 25.95  House-made rice balls filled with ground meat,
Imported Parma prosciutto, salami, hot capicollo, parmigiano, eggs, tomato sauce, garlic, onion, peas and
mortadella, hot soppressata sausage, parmigiano fresh mozzarella, then rolled in bread crumbs and fried
reggiano, sharp provolone, caprese, bruschetta house- until golden in color. Served with a side of our fresh
made roasted peppers & grilled marinated eggplant, marinara sauce.
pepperoncini and assorted olives. SMOKED SALMON/ SALMONE AFFUMICATO 11.95
BAKED EGGPLANT ROLLATINI/ /N\VOLTINI DI MELANZANE 9.95 Smoked salmon with cream cheese, red onion, capers and
Baked eggplant rollups stuffed with a savory blend of crostini.
spinach ricotta and mozzarella cheeses served piping hot  POLPETTE ALIA MEDITERRANEO 9.95
in our fresh marinara sauce. House-made meatballs prepared with ground beef, pork
FRIED CALAMARI/ CALAMARI FRITTI 11.95 & veal topped with San Marzano plum tomato sauce &
Tender Point Judith calamari lightly breaded and fried shaved parmigiano. Served with grilled Tuscan garlic
golden-crisp, tossed with hot peppers in a champagne bread.
garlic butter cream sauce and a side of our fresh ITALIAN GARLIC BREAD 4.95
marinara sauce. Served with marinara sauce. Top it off with your
SEAFOOD STUFFIES 9.95 choice of mozzarella, provolone, American, Swiss

Two house made Rhode Island native quahog clams over ~ or cheddar. Add 1.00
filled with a rich seasoned seafood stuffing of shrimp & FRIED MOZZARELLA / MOZZARELLA IN CARROZZA 8.95

Jfresh chopped clams. Served with Chipotle aioli. Fresh homemade mozzarella breaded and pan-fried.
BRUSCHETTA DOLCE VITA 9.95 Served on top of a layer of tomato sauce.

Toasted Italian bread topped with diced tomatoes BROCCOLI RABE CON FAGIOLI CANNELINI/BROCCOLI RABE AND
marinated in extra virgin olive oil, aged balsamic vinegar, CANNELLINI BEANS 11.95
fresh garlic, oregano and basil, grated parmiggiano Broccoli rabe sautéed with olive oil, garlic, hot pepper
cheese and house made mozzarella. seeds and cannellini beans. Served over grilled Tuscan
Add prosciutto or sopressata. 1.50 bread.

FRENCH FRIES 4.95

INSALATE/SALADS
AVAILABLE EVERYDAY 8:00AM UNTIL CLOSE

INSALATA MISTA 8.95 CARIBBEAN CAPRESE $10.95

Mixture of baby field greens, tomatoes & red onions Fresh house-made mozzarella, vine-ripened tomatoes,
tossed with balsamic vinegar & extra virgin olive oil. avocado and fresh basil drizzled with balsamic reduction

and olive oil. Add prosciutto for 1.50 per slice.

SPINACH SALAD 10.95 CAPRESE 9.95

Fresh spinach, tomatoes, chopped bacon, feta cheese, Fresh house-made mozzarella, vine-ripened tomatoes and
avocado & red onions. Tossed with balsamic vinegar fresh basil drizzled with balsamic reduction and olive oil.
and extra virgin olive oil. Add Prosciutto 1.50 a slice

CAESAR SALAD 9.95 ) Add to Any Salads: Avocado $2.50, Grilled Chicken
Romaine lettuce & house-made croutons tossed in our 3.95, Grilled Shrimp 3.95, Grilled Salmon 9.95 Italian
traditional Caesar dressing, topped with shaved Prosciutto 1.50 a slice, meatball 2.50 each, 8 oz
Parmigiano-Reggiano. Add Anchovies 1.00 sirloin steak 11.95 OR 120z sirloin steak 16.95

SANDWICHES

AVAILABLE EVERYDAY 8:00AM UNTIL CLOSE - HALF SANDWICH NOT AVAILABLE AFTER 3PM
Sandwiches are served on a HARD Italian roll with

Choice of: french fries, side house Salad, side Caesar salad, or garlic mashed potatoes

THE SANDWICH OF SANDWICHES / PANINO DEI PANINI EGGPLANT PARMIGIANA / MELANZANE ALLA PARMIGIANA
Imported Parma prosciutto, sliced vine-ripened Sliced eggplant, lightly battered and pan-fried, topped
tomatoes, house-made mozzarella and fresh basil. with a San Marzano plum tomato sauce and fresh
Drizzled with extra virgin olive oil and a balsamic house-made mozzarella. Half 9.95 Whole 13.95
vinegar reduction. Half 10.95 Whole 14.95 CHICKEN PARMIGIANA / POLLO ALLA PARMIGIANA
MEATBALLS / POLPETTE Breaded boneless chicken breast with San Marzano
House-made Meatballs prepared with ground beef, pork plum tomato sauce and topped with mozzarella.

& veal topped with san marzano plum tomato sauce & Half 9.95 Whole 13.95

shaved parmigiano. Half 9.95 Whole 13.95 ITALIAN PANINO (GRINDER)

Add provolone Half .50 Whole $1

Imported hot capicollo, salami mortadella, hot
soppressata sausage, sharp provolone with lettuce,

Plate Splitting Charge 4.00 sliced tomatoes, sliced red onions and Hot Pepper rings

. drizzled with red vinegar and extra virgin olive oil.
Also Available Saturday and Sunday Brunch 8:00-3:00 ggir 9.95 whote 13.25 J




PLEASE NOTIFY YOUR SERVER OF ANY GROUPON, LIVING SOCIAL OR COUPON BEFORE ORDERING

PASTA

AVAILABLE EVERYDAYS:00AM-TILL CLOSE,, LUNCH TILL 3PM, DINNER 3PM TILL CLOSE

1Wheat or iluten free Benne Basta add 1.00‘

SPAGHETTI AL POMODORO CON POLPETTE FUSILLI ALLA VODKA

Spaghetti & housemade meatballs tossed in a San Marzano Spiral-shaped pasta in a pink sauce made from San

plum tomato marinara sauce. Lunch 12.95 Dinner 16.95 Marzano plum tomatoes, butter, shallots, pancetta (Italian
FETTUCCINE ALFREDO bacon), vodka and cream. Lunch 12.95 Dinner 16.95
Narrow flat pasta noodles tossed in a traditional light GNOCCHI RIPIENI CON SPINACI ALLA SORRENTINA

cream, butter and Parmigiano-Reggiano cheese sauce. Potato dumplings filled with ricotta cheese and spinach
Lunch 12.95 Dinner 16.95 tossed with fresh house made mozzarella, Parmiggiano-

Reggiano, Pecorino Romano cheeses in tomato basil sauce.

RAVIOLI AL POMODORO Lunch 12.95 Dinner 16.95

Oversized ricotta cheese filled ravioli tossed in a San
Marzano plum tomato sauce. Lunch 12.95 Dinner 16.95

SPECIALTY PASTA

(WHEAT OR GLUTEN FREE PENNE PASTA ADD 1.00)

LINGUINE Al FRUTTI DI MARE Lunch 15.95 Dinner 19.95 SPAGHETTI ALLE VONGOLE Lunch 14.95 Dinner 18.95
Narrow flat pasta in a San Marzano plum tomato sauce with Spaghetti served with native littlenecks and baby clams

sautéed shrimp, calamari, manila clams, bay scallops, sautéed in garlic, olive oil, white wine and a dash of
mussels, garlic, olive oil, white wine and a dash of crushed crushed red pepper. Choice of red or white sauce.
red pepper

RAVIOLI ALL’ ARAGOSTA Lunch 17.95 Dinner 21.95
FETTUCCINE ALLA BOLOGNESE Lunch 13.95 Dinner 17.95  Quversized lobster and ricotta filled ravioli finished in a

Our version of this Italian favorite. Fresh egg noodle pasta light mascarpone pink sauce and topped with shrimp.

topped with a hearty meat sauce composed of stewed .
veal, beef, pork, San Marzano plum tomatoes and a touch of ~ LINGUINE CON SCAMPI Lunch 14.95 Dinner 18.95
Narrow flat pasta tossed in a sautéed garlic, shrimp, olive

cream. ! - )
oil, parsley, lemon, white wine and butter sauce.

Any of the Above Pastas Can be Tossed with Your Choice of the Following:

Chicken or Shrimp Add 3.95
Meatball ADD 2.50 each

SIDES:
Side of Penne Pasta with Marinara 3.95 Garlic Mashed Potatoes 3.95 French Fries 3.95
House Salad 3.95 Caeser Salad 4.95 Meatball ADD 2.50 each
Plate Splitting Charge 4.00

*BURGER BAR

BUILD YOUR OWN GOURMET BURGER
. ________________________________________________|
WE START with a big 10 oz. house-made burger of choice Black Angus sirloin, grilled medium well. Served

on a buttered grilled roll with lettuce, tomato, red onions, pickles and French fries. 13.95.

CREATE YOUR OWN: American, cheddar, fresh mozzarella, provolone, swiss, feta, sautéed mushrooms,
sautéed onions, avocado, roasted peppers, apple wood smoked bacon, smoked bavarian ham, country
sausage links or fried egg. Add $1.00 per item

*Consumption of raw or undercooked foods of anir\n\a_l or"ig/in may increase your risk of food borne illness.
Consumers who are especially vulnerable to food borne illness should only eat food from animals thoroughly

cooked.

PLEASE NOTE: WE SUGGEST THAT YOU ORDER YOUR BURGER BY THE COLOR YOU LIKE IT TO BE WHEN YOU CUT INTO IT. RAW
MEAT AND SHELLFISH CAN INCREASE YOUR RISK OF ILLNESS. WE ARE NOT RESPONSIBLE FOR MEAT ORDERED WELL DONE.
CONSUMERS WHO ARE VULNERABLE TO FOOD-BORNE ILLNESSES SHOULD ONLY EAT THOROUGHLY COOKED SEAFOOD, MEAT
AND POULTRY. IF YOU HAVE FOOD ALLERGIES, PLEASE NOTIFY YOUR SERVER. PLEASE ALLOW SUFFICIENT TIME FOR FOOD
PREPARATION AS EVERYTHING IS COOKED TO ORDER.




PLEASE NOTIFY YOUR SERVER OF ANY GROUPON, LIVING SOCIAL OR COUPON BEFORE ORDERING

ENTREES

AVAILABLE EVERYDAY 8:00AM TO CLOSE, LUNCH TILL 3PM ,DINNER 3PM TILL CLOSE

VEAL PARMIGIANA / VITELLO ALIA PARMIGIANA Lunch 16.95 Dinner 21.95
Tender milk-fed veal cutlet, pan-fried and topped with house-made mozzarella then baked in a San Marzano plum
tomato sauce. Served with penne marinara.

CHICKEN PARMIGIANA/COTOLETTA DI POLLO ALLA PARMIGIANA Lunch 14.95 Dinner 19.95
Tender chicken cutlet, pan-fried and topped with house-made mozzarella baked in a San Marzano plum tomato
sauce. Served with penne marinara.

EGGPLANT PARMIGIANA / MEIANZANE ALLA PARMIGIANA Lunch 14.95 Dinner 19.95
Sliced eggplant lightly battered and pan-fried, topped with a San Marzano plum tomato basil sauce and house-
made mozzarella then baked to perfection. Served with penne marinara.

ALL ABOVE ENTREES SERVED WITH PENNE PASTA IN MARINARA*

SCALOPPINE DI POLLO O VITELLO AL MARSALA chicken Lunch 14.95 Dinner 19.95 / Veal Lunch $16.95 Dinner $21.95
Boneless chicken breast or tender veal scaloppini sliced thin sautéed with mushrooms and garlic in a rich Marsala
wine demi - glace.

SCALOPPINE DI POLLO O VITELLO PICCATA chicken Lunch 14.95 Dinner 19.95 / Veal Lunch $16.95 Dinner $21.95
Boneless chicken breast or tender veal scaloppini sliced thin and sautéed in a delicate lemon, butter, shallot, garlic,
caper and white wine sauce.

SCALOPPINE DI POLLO O VITELLO SALTIMBOCCA

Chicken Lunch 17.95 Dinner 22.95 /Veal Lunch $19.95 Dinner $24.95

Boneless chicken breast or tender veal scaloppini sautéed in a marsala wine mushroom demi-glace sauce, with a
hint of fresh sage, topped with imported prosciutto and homemade fresh mozzarella.

ALL ABOVE SCALOPPINE DISHES ARE SERVED ON TOP OF PENNE PASTA IN SAME SAUCE AS ENTRE

GRIDDLED SALMON/ SALMONE ALIA PIASTRA Griddled Norwegian salmon fillet topped with a fresh salsa; made of
finely diced red & yellow peppers, scallions, capers, citrus juice & extra virgin olive oil. Lunch 16.95 Dinner 21.95

ZUPPA DI PESCE MEDITERRANEO Lunch 17.95 Dinner 22.95

Medley of fresh calamari, sea scallops, mussels, chunks of fresh fish, littleneck clams and shrimp simmered in a
light spicy plum tomato saffron broth, served with grilled Tuscan bread.

STEAK ALLA MAMMA Lunch (8 ounce) 18.95 dinner (12 ounce) 23.95

Our classic NY Sirloin cooked to your specifications topped with fresh sautéed mushrooms and onions and our own
creamy garlic butter sauce. MAKE IT A “HOT MAMMA” with HOT BANANA PEPPERS - Add 1.00

STEAK ALLA PAPPA Lunch (8 ounce) 18.95 dinner (12 ounce) 23.95
Our classic NY Sirloin cooked to your specifications topped with fresh sautéed mushrooms, roasted peppers &
onions in our own creamy garlic butter sauce. MAKE IT A “HOT PAPPA” with HOT BANANA PEPPERS - Add 1

ALL ABOVE ENTREES SERVED WITH ROASTED GARLIC MASHED POTATOES AND SAUTEED VEGETABLES
OR PENNE WITH MARINARA SAUCE¥

Plate Splitting Charge 4.00

UPCHARGE FOR ALL SAUCE SUBSTITUTIONS OTHER THAN MARINARA SAUCE

COOKING GUIDE: RARE- Red Center MEDIUM RARE- Red Pink Center MEDIUM- Pink Center
Mebp1uM WELL- Faint Pink Center WELL DONE- Brown Center

LR S, P Ax NO OUR SER R. P AS ALLOW ¢ \ ME FOR FOOD PREPARATION AS R HIN s OOKED TO ORDER.

PLEASE NOTIFY WAIT STAFF OF ANY FOOD ALLERGIES. We SUGGEST A 20% gratuity on parties of 5 or more.
BACK ROOM AVAILABLE FOR PRIVATE FUNCTIONS - 25-40 PEOPLE - ASK A MANAGER FOR DETAILS




PLEASE NOTIFY YOUR SERVER OF ANY GROUPON, LIVING SOCIAL OR COUPON BEFORE ORDERING

VIAVMIVIA S DESSLCMTY

DESSERT AVAILABLE ALL DAY EVERYDAY

MAMMA'S TIRAMISU
“Mamma’s Secret Recipe”. Layers of imported
ladyfingers saturated with coffee liqueur and
espresso topped with layers of mascarpone and
zabaglione cream then dusted with cocoa.
The best you’ve ever had!! 8.95 Slice
BISCOTTI'S

PAPPA'S CANNOLI

Pastry shell, overfilled with Mamma’s secret
ricotta filling. Topped with chocolate chips and
confectioner’s sugar. 7.95
5 OR MORE TO GO $4 EACH

Chunks of almonds, chocolate, and cranberries
To Die For!!!

Bowl of fresh fruit
Fresh strawberries, blueberries and bananas.

2.95
YOGURT PARFAIT

7.95
2.00
CREPES WITH NUTELIA SAUTEED IN FRANGELICO YOGURT
Freshly made crepes filled with authentic Nutella YoPlait ® low fat strawberry yogurt
sautéed in Frangelico. 7.95 4.95
strawberries, blueberries or bananas add

YoPlait ® low fat strawberry yogurt, granola and
fresh strawberries, blueberries or sliced bananas.
1.95

Nutella Mousse 7.00
A rich chocolate hazelnut Nutella mousse.
Topped with whipped cream and a strawberry.

Make Your Owmn

IMPORTED GELATO SUNDAES
topped with chocolate sauce, whipped cream and an Amaretto cookie
3.95 (1 scoop)
82 Fach additional scoop

Choice of; Vanilla Bean, Dark Chocolate, Strawberry and Cappuccino
Gelato conftains less butterfat and air than its American ice cream cousin.
As a resull, it is smoother and creamier in consistency and cleaner and richer in flavor

Add Nutella, chocolate chips, crushed Oreo pieces, M&M’s,
or walnuts. .95 each

$1.95 each
Add fresh strawberries, blueberries or bananas

D
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57 DePasguale Avenue
Providence, Rl 02903
401-432-7449
www.blendpvd.com

A

| Providence, RI 02903
‘ 401-383-7031

www.dolcevillari.com

114 Spruce Street

Providence, Rl 02903




FAMILY MEALS TOGU € € . TAKEUUT UNLYT

Grilled Shrimp Skewers (3 on each)
Baked Eggplant Rollatini
Fried Mozzarella
Shrimp Scampi
Broccoli Di Rabe
Bruschetta Dolce Vita

Add prosciutto
Arancini di Riso/Sicilian Rice Balls
Meatballs
Sausage,Peppers & Onions
Baked Stuffed Mushrooms
Sandwiches (Chicken, Veal, Eggplant Parm)
Garlic Bread
Insalata mista
With sliced grilled chicken
Caprese
With sliced grilled chicken
Caribbean Caprese
With sliced grilled chicken
Caesar salad
With sliced grilled chicken
Spinach Salad
With sliced grilled chicken
Penne Primavera
Penne Arrabiata
Penne Alla Boscaiola
Penne Alla Pomodoro
Fusilli Alla Puttanesca
Fusilli Alla Vodka
Fusilli Alla Bolognese

Fettucine Alfredo
Gnocchi Ripieni con Spinaci serves
Penne AlIl 6AN
Garlic and oil

Chicken Marsala
Chicken Piccata
Chicken Saltimbocca
Chicken Milanese
Chicken Zingarella
Chicken Francese
Veal Parmigiana
Chicken Parmigiana
Eggplant Parmigiana
Salmon
Steak Alla Mama
Steak Alla Papa

DESSERTS
Tiramisu $30

HALF PAN
15 skewers $39.95
20 pieces $51.95
30 pieces $29.95
45 pieces $44.95
Serves 8-10 $31.95
20 pieces $34.95
$54.00
15 pieces $ 55.00
30 pieces $75
Serves 8-10 $49
30 pieces $60
20 pieces $38.95
15 pieces $13.95
Serves 8-10 $21.95
$31.95
Serves 8-10 $25.95
$35.95
Serves 8-10 $27.95
$37.95
Serves 8-10 $25.95
$35.95
Serves 8-10 $27.95
$37.95
Serves 8-10 $26.95
Serves 8-10 $22.95
Serves 8-10 $44.95
Serves 8-10 $21.95
Serves 8-10 $27.95
Serves 8-10 $27.95
Serves 8-10 $28.95
Serves 8-10 $37.95
Serves 8-10 $38.95
Serves 8-10 $28.95
Serves 8-10 $23.95
Serves 8-10 $62.95/Veal add $30
Serves 8-10 $56.95/Veal add $30
Serves 8-10 $72.95/Veal add $30
Serves 8-10 $51.95/Veal add $30
Serves 8-10 $75.95/Veal add $30
Serves 8-10 $75.95/Veal add $30
Serves 8-10 $89.95
Serves 8-10 $52.95
Serves 8-10 $52.95
Serves 8-10 $95.00
Serves 8-10 $125.00
Serves 8-10 $125.00

Cannoli $4 (minimum purchase 5)

FULL PAN
30 skewers $79.95
40 pieces $103.95
60 pieces $59.95
90 pieces $75.95
Serves 16-20 $62.95
40 pieces $67.95
$107.95
30 pieces $110
60 pieces $150
Serves 16-20 $98
60 pieces $120
40 pieces $76.95
30 pieces $27.95
Serves 16-20 $43.95
$63.95
Serves 16-20 $51.95
$71.95
Serves 16-20 $55.95
$75.95
Serves 16-20 $51.95
$71.95
Serves 16-20 $55.95
$77.95
Serves 16-20 $52.95
Serves 16-20 $45.95
Serves 16-20 $54.95
Serves 16-20 $43.95
Serves 16-20 $54.95
Serves 16-20 $54.95
Serves 16-20 $57.95
Serves 16-20 $78.95
Serves 16-20 $76.95
Serves 16-20 $57.95
Serves 16-20 $39.95
Serves 16-20 $ 125.95/Veal add$60
Serves 16-20 $113.95/Veal add $60
Serves 16-20 $144.95/Veal add $60
Serves 16-20 $103.95/Veal add $60
Serves 16-20 $ 153.95/Veal add$60
Serves 16-20 $151.95/Veal add $60
Serves 16-20 $179.95
Serves 16-20 $105.95
Serves 16-20 $105.95
Serves 16-20 $190.00
Serves 16-20 $250.00
Serves 16-20 $250.00

24HR NOTICE REQUIRED, TAKE OUT ONLY!!




RATES STARTING AT $9
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