Primwe Colazione

Monte Cristo Panino..10.95 Frittata di Verdura..9.95 North Beach Omelet..10.95
Ham, Turkey, Swiss cheese, dijon Frittata with vegetables Medium spicy Molinari sausage,
served with marinated fruit served with fried polenta mozzarella, avocado served
cottage cheese with fried polenta

La Strada Omelet..11.95

Brie cheese, caramelized apples, bacon crumbles served with fried polenta

AnBGipasBi. Insdlaltd. Auppd. Pizzd

Sampler..10.95 Calamari Fritti..10.00 Carpaccio..9.95

Insalata caprese, bruschetta, Squid floured and pan-fried Thinly sliced cured beef, capers, virgin
Calamari olive oil, Pecorino cheese, arugula
Antipasto [taliano..12.95 Bruschetta..5.95 Crostini con Prosciutto..0.9
Coppa, prosciutto, Mortadella, salami Grilled bread topped with marinated Toasted bread topped with pesto,
Grilled vegetables, marinated mushrooms tomatoes, garlic, basil prosciutto and mozzarella cheese

herbs and quattro formaggi

Polpette alla Par1ni8iana...9.95 Insalata di Cesare con Pollo.10.9Q0zze o Vongole in Bianco..12.95
Homemade meat balls, tomato sauce, Romaine lettuce, caesar dressing, Steamed mussels or steamed clams
provolone cheese served with garlic bread grilled chicken (No chicken...7.95) in white wine, garlic

Insalata con Granchio..14.95 Insalata Greca..9.95 Insalata ai Gamberi..12.95

Crab Louie, Iceberg lettuce, avocado, Greek salad, red onion, black & green Mixed greens, tomatoes, hearts of palm
boiled eggs, tomatoes, bacon crumbled olives, pepperoncini, tomatoes, celery topped with prawns, house dressing
topped with Dungeness crab, homemade feta cheese, Greek lemon vinaigrette

thousand island

Cape Sante Scottate..13.95 Insalata di Frutta..8.95 Insalata della Casa (Large..5.95)
Seared scallops, roasted garlic aioli Mixed fruit marinated in port wine Mixed greens with creamy Italian, blue

on a bed of arugula Served with cottage cheese cheese or oil and vinegar (Small...3.95)
Pizza con Verdura..10.00 Pizza con Salsicie..12.00 Z.uppa del Giorno o Minestrone

Olives, artichokes, mushrooms, zucchini Molinari sausage, mozzarella Soup of the day or Minestrone soup
Pecorino cheese, olive oil garlic di buffalo, tomato sauce (Small...3.95) (Large...5.95)

11
All sandwiches served with choice of Pasta Salad, French fries or Green Salad

Panino diPollo..9.95 La Strada Club Panino..9.95 Frattaglie di Maiale..10.95
Grilled chicken sandwich, Focaccia bread, Whole wheat toast, lemon, chives, paprika aioli ~ Shredded barbeque pork, on ciabatta
lettuce, tomato, mayonnaise provolone cheese, turkey, bacon, lettuce, bread topped with fried onion leeks

tomato, avocado

Panino con Granchio..13.95 Peter’s Panino..13.95

Open face focaccia, Dungeness crab, sliced French bread, veal cutlets, meat balls, tomato sauce, melted mozzarella



tomato, melted mozzarella, mayonnaise

Q
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Pastea. RiscoBEo

All pastas home made (Except Perne Pasta) — All served with soup or salad
(AcH Chicken 2.50 / Prawns 1.50 each / Sealleps 2,00 eac‘w)

Penne alla Florentina..12.95

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

Spaghetti peperonatta...13.95
Spaghetti pasta, assorted bell peppers
seared chicken tenderloins, garlic
onion, white wine, cream

Linguine con Gamberetti..15.95
Rock shrimp, basil, garlic, fish stock
Marinara

Gnocchi fattoin Casa.14.95

Homemade potato dumpling, roasted
Garlic, sage, butter, pecorino cheese

Fettuccine con filettino..15.95
Spinach Fettuccine, gorgonzola cream
topped with medallions of beef

Fettuccine ai Carciofi..153.95
Flat noodles, artichoke hearts, fresh
tomatoes, mushrooms, basil, extra
virgin olive oil, roasted garlic

Linguine Cozze. 1495

Fresh mussels, spicy tomato sauce
basil, garlic

Risotto funghi Salsicie..14.95

Molinari sausage, portobello
mushrooms, chives, parmesan cheese

Ravioli di Granchio..16.95

Crab stuffed raviolis, roasted shallots
thyme, lemon, cream

Ravioli Quattro Formaggi..14.95

Four Cheese, spinach raviolis with
roasted garlic, pine nuts, butter

Linguini Vongole...14.95

Fresh Clams, white wine, roasted garlic
touch of cream

Lasagna di Manzo..13.95

Four cheese meat lasagna

SpecidliBd € Secondi PidaBEi

PO]IO a] Marsala...l3.95

Breast of chicken sautéed with marsala
wine & mushrooms

Calamari Steak..1495

Squid sautéed with white wine,
lemon, butter

Scaloppine Rosemarino..10.95
Medallions of veal, rosemary garlic
red wine reduction

Gamberi Bordelese..17.95

Prawns sautéed with garlic, white wine
chopped tomatoes

Portobello alla Parmigiana..14.95

Portobello mushroom, topped with
provolone cheese, garlic, tomato sauce

A” SerVed wifh soup or saYaJ
Pollo alla Saltimboca..14.95

Breast of chicken, topped with prosciutto
di Parma, sage, olives, provolone cheese

Bistecca alla Grillia..18.95
Grilled wet-aged Angus NY steak
Jack Daniel’s reduction (110z)

Scaloppine Carciofi..16.95

Medallions of veal, artichoke hearts
bell peppers, white wine, brown gravy

Fritto Misto..19.95

Breaded prawns, scallops,
Red Snapper, cocktail sauce

Spieclino di pesce...18.95

Seafood skewers, salmon, scallops
bell peppers, mushrooms, onions,
white wine garlic

Sides

Pollo alla Milanese..12.95
Breaded breast of chicken
garlic, white wine, butter

Tagliata di Manzo..24.95
Marinated grilled Veal T-bone
topped with herb-butter (150z)

Scaloppine al Marsala..15.95

Medallions of veal, marsala wine
and mushrooms

Salsiccia con la Polenta..14.95
Mild Molinari sausage bell peppers
garlic, white wine, tomatoes,

over polenta

Salmone..18.95

Lemon dill-butter or Piccata



Garlie ?pihach 4.00 / Polenta 3.50 / Pasta 3.50 / VegetaHes 3.50

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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