Antipasti /Appetizers

Carpaccio D1 Manzo $9.00 Fungli Gorofele Napalion. $800
B Capuecio s or Al 1755 Coyrsof Tomato, Potolelo, Mozl
il @ lemon vinagree diesing topped of e bt
o e ey Gamberi alla Fiamma, $9.00
Cosze In B 00 Sauteea ¢ srid o
Massle with white wine,or Marinara souce oot et
wprese. . 5800
Fritti Di Calamari 9.00 jome oz Tomatoes and.
Fried Squid with Fresh Marinara Sauce et sl
Egplont Roflniv.. 5700 e i .
Stuffed un/u(mnm{/nxrmﬁpﬂa/ with z

Mitners Sauee and neled Vongole O 00

bk clms it are TghlyGreaded
Seasoned with gralc, e i and onigano

Prosciutto Con Melone. $9.00
@

arma Prosciutto with melon

Minestre Soups
Straciatella alla R Pasta T 6.00
Minestrone della 00 Tortellini in 6.00
« Chef’s soup of the day

Ensalate / Salads

Insalata M1 5.00 Insalata Di Ce $6.00
Mixed green salad tossed with Somaine ttce vt critons,
Tomatoes, balsamic desing tradtional caesar diess

Tricolore Clasica...

5600 fusafate de (‘ﬂfﬁW’”

Arugula, endive, mdicciio with
e Squid over angula salod
azncaldnss ke lonon dreing
Insalata La Fiamma, $6.00

gl msiroom emioes it

Ticotta cheese and fomon dressing




Pasta_/Pasta

.$13.00 Penne Alla VodRg.
Cight cream, vodkg and plam tomato sance

$16.00 épagﬁmt Fruta Di Mare.

Re [0 —
Chieseraviol with ight ream,pink sasce

e $19.00

Ravioli Alla Fiamma...
i and et in ight marinara sauce
ol Aspagi ¢ Kot $14.00 Rtoni Puiane $13.00
Riotta and
butter,sage and roasted afmonds fl‘um/}r Vegetarian. ..§13.00

-§16.00

Nix Vhgetales garic and xira vigin ol of
Gnochi Home Made. .
Wi tomato sauc, sl and

Linguini Con Vongole

With redor white cam sauce

$13.00

Paglie Fieno Calabre 16.00 fre PA.
Stirimp,broccofi garfic and oif The chef's Daify Spcial 5
Orichicte Alla §14.00 $14.00

Wit rocof rae sasages,gartc and oif NGy BA & 41k o s

Pollo / Chicken

Pollo Alla Griglia §13.00 Pollo Marsala
Grlled chickgn pailland topped with Bonelessfreastof chickyn sauteed
arnigula and tomato alad. i marsala wine with musiroons

Pollo Arotollatto. $16.00 Pollo Franc 15.00
Chicken roflntine stuffed / fam and fontina checse  Dipped in eg, buter, auteed n emon

andwhitewine sace
Pollo Scarpariello £16.00

ieces of chicken breast sauteed with ofive i, rosemary, sausages

$15.00

arni eats
00 'h[mmm Manzo. $24.00
lled fie mignon with saed
s e ks e s
CO5t0Leta Di AGHEN. ..o $24.00
52200 it on et of

Tagliata Alla Gr
Coledsid e (m with fresh oy,
garic and barl wine saice

Bisteca Alla G
Whole grilled 1

;’,w eak




alciop tuffed with Prsc

.

Escalopine Alla ‘Fiamna $17.00
Veal salopine with white i

Vitello / Veal

Picatta Di Vitello Al Limone
Thinand tender el scalpinesteed
i lomon, white win e and cpers
Escalopine Al Fungfi...
Sl scloine suted o maral
vt toppd it a slction f wid

e
Costoleta Alla Capricciosa..........§27.00 “/"‘,[fj[‘"["""/f; el
thinfy pounded veal chioy ﬁrm/fr(n vr( ed o gucwwe: g e e
ol o ol e and spiac
Pesci / Fish
Salnon AT Fiama o $18.00  ZUPPA DI PeSthnrrnnn 21,00
# e
Dentice $19.00 Gambe -ampi $16.00

Ko snapper sautad in G o s
bl

“Junbo simp satced i it wine omon sauce

Tilapia

F PA.
The chf' fshist daily specalsfrom the margt

Contorni / Sides

Spit $4.00

5
Sauteed in @ marinara sauce with black ofives,
capers, anchovies

Mashed Potatoes. $4.00

Roasted ot $4.00

‘Broccoli' 00

Children Menu

Chieesebs 00 Fried Shrimp. 00
On touste Served Wegeables
with fres Mozzarella Stic

Fried Chicken i 00

y 7,00
and french fies

Served with Barbeque Souce and Fresh Tries
ta.. 1

Buffalo Wings. 00
Serve it Celery Sticky and Bive Chese Drsing






