
Antipasti
Bruschetta   7

Slices of House Made Tuscan-Style Bread Charbroiled and Topped
With a Blend of Sweet Roma Tomatoes, Scallions, Basil and Virgin Olive Oil

Italian Beans and Greens   8
Fresh Escarole and Italian Beans Sautéed With Pancetta,

Slivered Garlic and Extra Virgin Olive Oil

Roasted Peppers   8
Fire Roasted Sweet Peppers Glazed With Pan Roasted Garlic and Olive Oil

Baked Cheese Torta   8
Salvatore’s Homemade Mascarpone Torta Layered With Toasted Pine Nuts,

Pesto and Mozzarella. Served With Charbroiled Garlic Toasts

Stuffed Artichokes   9
Fresh Artichokes Stuffed With a Savory Blend of Herbs, Parmesan and

Extra Virgin Olive Oil. With Roasted Garlic Mayonnaise

Shrimp Cocktail   15
Jumbo Chilled Prawns Served on Baby Greens With Our Own

Spicy Cocktail Sauce

Fried Calamari   12
Baby Calamari Lightly Crisped and Served With a Spicy

Tomato Sauce and a Roasted Garlic Remoulade

Crab Tower   15
Jumbo Lump Crab Layered With Baby Field Greens, Roma Tomatoes,

Avocado and Sweet Onions. Served With a Light Vinaigrette

Clams and Mussels   15
A Bounty of Fresh Pacific Mussels Steamed With

Tender Fresh Clams in a Tomato and White Wine Brodo,
Rich With Fresh Basil and Toasted Garlic

Crab Cakes   17
Jumbo Lump Crab Mixed With a Savory Blend of Seasonings

Served With Our House Made Remoulade

Scampi Alla Toscano   15
Sautéed Large Prawns Served With Basil and Fresh Tomato

in a Light Garlic-Lemon Butter Sauce

PASTA
Served With a Small House Salad and Choice of Dressing

Cheese Ravioli   16
Tender Pasta Pillows FIlled With a Blend of Four Cheeses

Draped in Our Famous Pomodoro Sauce

Gnocchi di Ricotta   15
Light Potato and Cheese Dumplings Served in a
Pink-Vodka Cream Topped With Aged Parmesan

Baked Lasagna   18
A Classic Presentation of an Italian Favorite

Rigatoni Siciliana   18
Vine Ripened Tomatoes Simmered With Toasted Garlic, Basil and Olive Oil.

Finished With Fresly Made Sausage, Tossed with Tube Pasta

Spaghetti With Meatballs or Sausage    16
A Classic From Nonna’s Kitchen Served With Our Freshly Made

Pomodoro Sauce and Homemade Sausage or Meatballs

Seafood Ravioli   20
Tender Pasta Pillows Filled With Shrimp and Crab Meat With Scallions

and Mascarpone. Served on a Light Shrimp and Vodka Cream

Alla Checca   17
Angel Hair Blessed With Fresh Roma Tomatoes, Slivered Basil,

Pan Seared Garlic, Virgin Olive Oil, Topped With Aged Parmesan

Linguine With Clams   22
Fresh Sweet Baby Clams in an Herbal Brodo.

Served Red or White Over a Bed of Thin, Flat Pasta

Fettuccine With Shrimp or
Chicken   22/19

A Classic Fettuccini Alfredo With Cream and Aged Parmesan.
Topped With Charbroiled Prawns or Chicken

Linguini Prima Vera   20
Ribbons of Pasta Tossed With Roasted Tomatoes, Asparagus, Portobellos

and Artichokes. Simmered With Toasted Garlic and Extra Virgin Olive Oil

Fettuccine Toscano   24
A Regal Offering of Plump Rock Shrimp, Olives and Bits of Fresh Roma

Tomatoes Tossed With Ribbons of Fresh Pasta in a Light Lemon-Butter Sauce

Shrimp Risotto   25
Tiger Prawns Sautéed to a Tender Finish in a Carnaroli

Risotto Finished With Fresh Tomatoes and Basil

Linguini Pescatora   27
A Bounty of Fresh Clams, Mussels, Shrimp, Scallops and Calamari
Simmered in a Rich Tomato-Garlic Brodo. Served Over Linguini

POLLO e CARNE
Chicken Francaise   21

A Boneless Breast of Chicken Sautéed in a Light Egg Batter
Finished With a Sherry and Lemon Sauce

Chicken alla Parmigiano   21
Boneless Breast of Chicken Coated With a Seasoned Crumb Crust

Topped With Mozzarella and Our Famous Pomodoro

Chicken alla Milanese   21
The Chef ’s Favorite — Breast of Chicken, Lightly Seasoned Breadcrumbs,

Grilled Eggplant and a Light Lemon and Caper Sauce

Chicken Involtini   22
Tender Boneless Breast of Chicken Stuffed With Prosciutto, Baby Spinach

and Mozzarella. Topped With a Marsala-Mushroom Sauce

Veal alla Parmigiano   24
Slices of Milk-Fed Veal Coasted With a Seasoned Crumb Crust

Topped With Mozzarella and Our Famous Pomodoro

Fillet of Sole Parmigiano   26
Tender Fillet of Sole Sautéed Crisp With a Seasoned Parmesan Crust Draped
With a Rosemary-Caper Sauce. Served With Angel Hair Pasta “Alla Checca”

Veal Scaloppine al Marsala   25
Slices of Milk-Fed Veal Sautéed With Fresh Mushrooms,

Marsala Wine and Natural Veal Essence

Veal Chop Milanese   28
A Center Cut Veal Chop With a Seasoned Crumb Crust Topped

With Fresh Mozzarella and a Tomato-Basil Salsa

Veal/Chicken Picatta   25/21
Sautéed Chicken or Veal With Capers and Garlic in a Delicate Lemon Butter Sauce

Veal Scaloppine Francaise with Shrimp   27
Slices of Veal Sautéed in a Light Egg Batter Topped With

Grilled Prawns and a Light Sherry and Lemon Sauce

FROM THE GRILL
*Thick Grilled Pork Chop   25

A Plump Pork Chop Grilled to Your Preference Served Over
Sautéed Escarole and Italian White Beans

*Grilled Cedar Planked Salmon   26
Fresh Wild Salmon Grilled to a Moist Finish on Cedar Planks. Served With

a Mustard Dill Sauce and Your Choiceof Angel Hair Pasta or Potato

*Filet Mignon 6oz./8oz.   30/34
A Prime Cut Grilled to Your Preference, Served With Your Choice of Potato

*Grilled Lamb Chops   35
Baby Lamb Rack Cooked to Perfection With a Rosemary-Mint Glaze

*Monte E Mare   49
A Duet of Petite Filet Mignon Draped With Bernaise and King Crab Legs. Add

Lobster Tail for Market Price.

*Twin Lobster Tails   (Market Price)
Broiled to a Succulent Finish With Drawn Butter and Asparagus

*T-Bone  31
A prime grade angus beef grilled to your preference. Served with choice of potato.

*Thoroughly cooking food of animal origin, including beef, fish, lamb, milk, poultry 
or shell stock reduces the risk of food borne illness. Young children, the elderly, and 
individuals with certain health conditions may be at a higher risk if these foods are 

consumed raw or under cooked.

ZUPPA
Pasta E Fagioli   8

Italian White Beans, Pancetta and Fresh Thyme Simmered With
Garden Fresh Vegetables and Pasta

Wedding Soup   8
A Rich Chicken Broth With Baby Spinach, 

Tiny Meatballs and Fresh Egg Drops

Lobster Bisque   9
Creamy Lobster Bisque Served With Chunks of Lobster

and a Hint of Brandy
An International Favorite!

INSALATE
Spinach Salad   8

Baby Spinach Leaves With Pancetta and Crispy Shallots

Della Casa   8
Baby Field Greens Tossed With Herbal Vinaigrette,

Garnished With Crisped Shallots

Beefsteak Tomato   9
Served with Red Onion, a Balsamic Vinaigrette

and Crumbled Bleu Cheese

Italian Chopped Salad   9
Salvatore’s Twist on a Traditional Favorite

Caesar Salad   9
Our Version of the Classic With Crisp Young Romaine and Croutons,

Served in a Parmesan Bowl With Our Own Dressing

Mozzarella alla Caprese   10
Generous Slices of Fresh Mozzarella and

Vine Ripened Sweet Tomato.
Served With Fresh Basil and Virgin Olive Oil

All split items will be charged $3
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All Split Items Will Be Charged $3

18% Gratuity Added to All Parties
of 8 or More
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