o
%@ AnBipasti, Pizzd

Sampler Antipasto..]0.9D
Insal ata caprese, Bruschetta, fried Calamari

Calamari Fritti..10.00
Squid floured and pan-fried

Cozze al Vaporem13.95
Steamed mussels, herbs, garlic white wine
touch of tomato

Vongole in Bianco..14.95

Steamed clamsin awhite wine garlic

Funghi Ripieni con Granchio..1195

Stuffed mushrooms with dungeness crab, melted
mozzarella on a bed of aurora sauce

Insalata Caprese.. 995

Sliced tomatoes, mozzarella, basil, extravirgin olive oil

Pizza Margherita..10.00

Tomato, basil, Mozarella

Insclate,

Antipasto [taliano..129D

Coppa, prosciutto, Mortadella, Salami,
grilled vegetables, marinated mushrooms
herbs and quattro formaggi

Carpaccio...g.95
Thinly sliced cured beef, capers, extravirgin
olive oil, Pecorino cheese, arugula

Crostini con Prosciutto..6.9D
Toasted bread topped with pesto,
prosciutto and mozzarella cheese

Bruschetta.D.9D
Grilled bread topped with marinated tomatoes,
garlic, basil

Polpette alla Parmigiana..095
Meat balls, tomato sauce, provolone cheese served
with garlic bread

Pizza di Carne..1200

Salami, Italian sausage, meat balls
mozarella, tomato sauce

Lyppel

Gambseri Involto con Pancetta.13.95

Pancetta wrapped prawns, feta cheese,
mixed greens, balsamic vinaigrette

Insalata di Cesare con Pollo alla Griglia..10.05

Romaine lettuce, caesar dressing,
grilled chicken (No chicken...7.95)

Insalata Cape Sante..14.9D

Mixed greens topped with seared
scallops, toasted walnuts and
house dressing

Insalata con Granchio..149)

Crab Louie, iceberg lettuce, avocado, boiled eggs,
tomatoes, bacon crumble topped with Dungeness
crab, homemade thousand island dressing

Insalata della Casa(Small 3.95)...(1..&18@ 5.95)

Mixed greens salad with choice of dressing

Z.uppa del Giorno o Minestrone (Small 3.95)...(1.arge 5.95)
Soup of the day or Minestrone
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Jtalian Cuisine

Priwi Pigbti

All served with soup or salad
(Add Chicken 2.50 / Prauns 1.50 each / Seallops 2.00 each)

Ravioli di Granchio...18.95
Crab stuffed raviolis, roasted shallots
thyme, lemon, cream

Ravioli alla Milanese..159)

Pasta filled with veal, beef, sage, ricotta,
spinach served in a pink sauce with sausage

Gnocchi con Basilico, Pomodoro,

Pesto o Ragu..15.95

Potato dumpling, with light tomato sauce
and fresh basil, pesto sauce or meat sauce

Lasagna di Manz0..1595

Four cheese meat lasagna

Cannelloni Ripieni di Vitello..15.95

Cannelloni stuffed with veal, ricotta cheese
and spinach in a pink sauce topped with mozzarella

Penne alla Fiorentina.. 140D

Pasta tubes, spinach, marinated bell
peppers, extra virgin olive oil, garlic

Linguine con Vongole...17.95
Fresh clams, white wine, roasted garlic,
light tomato sauce

Linguine con Cozze.. 169D

Fresh mussels, spicy marinara sauce, garlic

Linguine con Gamberetti..16.9D

Marinated prawns, garlic, extra virgin olive oil

Tortellini alla Panna.17.95

Beef tortellini, green peas, prosciutto,
gorgonzola cream sauce

Fettuccine al Ragu..15.95

Flat noodles with meat sauce

Fettuccine Alfredo.149)5

Flat noodles, light cream sauce
(add Chicken...16.95)
(add Prawns...17.95)

Fettuccine alla Strada..1595

Flat noodles, mushrooms, sun-dried
tomatoes, light cream sauce

Fettuccine ai Carciofi..14.9)

Flat noodles, artichoke hearts, fresh
tomatoes, mushrooms, basil, extra virgin
olive oil, roasted garlic

Fettuccine con Pesto..12.9D
Flat noodles with a genovese green sauce

Cappellini al Pomodoro Fresco..15.95

Angel hair pasta, chopped fresh tomatoes,
basil, roasted garlic

Spaghetti Polpette.15.9D

Pasta with homemade meat balls, tomato sauce

Fettuccine con Melanzane..1495
Flat noodles, eggplant, spinach, mushrooms,
cappers, roasted garlic, tomato sauce
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All served with soup or salad

Scaloppine al Marsala..1895

Vea Scaloppine with marsalawine
and mushrooms

Scaloppine Piccata..18.9D
Medallions of veal sautéed with lemon,
capers, white wine

Scaloppine alla Strada..19.95

Veal Scaloppine with eggplant, mozzarella,
light marinara sauce

Vitello alla Saltimbocca..20.95
Veal stuffed with prosciutto, sage, olives,
mozzarella cheese, mushroom brown sauce

Vitello alla Milanesa..18.95
Breaded veal cutlets, white wine, lemon butter

Pollo Portafoglio..17.9

Stuffed chicken with mushrooms, spinach,
artichokes hearts, carrots, celery, Brie cheese
baked in alight garlic, brown sauce

PO].].O al Marsala.ulﬁ.gf)
Breast of chicken sautéed with marsala
wine & mushrooms

Petto di Pollo..1695

Breast of chicken, sun-dried tomatoes,
spring onions, artichoke, white wine

PO].].O Dore...16.95
Breast of chicken, egg batter, white wine, lemon

Melanzane alla Parmigiana...15.g5
Classic dish of eggplant with marinara sauce
and mozzarella cheese served with pasta with
tomato sauce

Sides

Petrale Dore..19.95
Baked sole, egg batter, white wine, lemon

Petrale alla Fiorentina..19.05
Baked sole on a bed of spinach,
sautéed in awhite wine and lemon

Gamberi al Timo...‘2095
Prawns and scall ops sautéed with fresh thyme
and mushrooms

Gamberi alla Bordolese..19.9D

Prawns sautéed with white wine, garlic
and fresh tomatoes

Spiedino di pesce...Q‘Z.95
Seafood skewers, salmon, scallops, bell peppers,
mushrooms, onions, white wine garlic

Calamari Steak..13.9)

Squid sautéed with white wine, lemon, butter

Mare & Terra..25.95

60z Fillet Mignon in a mushroom brown sauce,
4 prawnsin awhite wine, garlic

Bistecca..24.9D

Grilled Marinated wet-aged angus rib-eye
steak with green peppercorns (140z)

Costolette di Maiale. 17905

Pork chops sautéed with garlic, rosemary,
white wine sauce

Salsiccia con Peperonata..19.95
Italian sausage sautéed with bell pepper,
tomato sauce

Garlie Spinach 4.00 / Polenta 3.50 / Pasta 3.50 / Vegetables 5,50

We accept all major credit cards. Sorry, no personal checks.
We are not responsible for lost or stolen items.
18% Gratuity may be added to parties of 8 or more
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	UPrimi Piatti
	All served with soup or salad

