Lunch Menu

Ly, “Figmma,

Pizzal Pizzal Pizzal
................ $7.00

Mushroom............
Mushrooms and moz

Margherita...

zarella with our

Topped with mozzarella chieese, fi

sh grated

parmesan, with our special tomato sauce

...§8.00
is topped

Giardinera....
as the name implies , this colorful p
with fresh vegetables from the garden

Pizza Pepperoni ...

fresh tomato sauce

Tliis more traditional pi
pepperont and mozzarella

Antipasti /Appetizers

Cozze In Brodetto

Maussels with white wine or marinara sauce

E LD Qalamariss. .ot it $7.00
Fried squid served with Marinara Sauce

Eggplant Rollantin
Eggplant rolled witl ricotta cheese
toped with tomato sauce

Prosciutto Con Melone. .$7.00

Parma Prosciutto with melon

Grilled Portobello Napoleore.................. $5.00

Tomato, Portobello, Mozzarella with mesclum greens

.$5.00
.$5.00

Straciatella alla Romana.
Minestrone della casa.

Insalata Mista.
Mixed green salad tossed with
Tomatoes, balsamic dressing

Tricolore Clasica.............c.cevevennen. $5.00
ﬂr‘ugu[a, endive, radi
lemon dressing

Ensalate

$4.00

Caprese.
Home made nm::me/fa with tomatoes
and fresh basil

CocRtail D1 Gambers ... $9.00
Chilled jumbo shrimp cocktail

Vorgole Oreganata....smsissiarsisssss $6.00
Backed Clams

Gamberi alla Fiamma.
Sauteed Shrimp in Marinara Sauce served over
toast bread

Minestre Soups

$5.00
.$5.00

Pasta Fagiolli,
Tortellini in brodo..

Chef’s soup of the day

alads

Insalata Di Cesare..
Romaine lettuce with cruttons,
traditional caesar dressing

Insalata alla Fiamma............................ s
arugula,mushroom, tomatoes with
dried ricotta cheese and lemon dressing




®Pasta / Pasta

Ravioli Rose. $9.00 Penrie A Vodka: o vt
Cheese raviofi with light cream Light cream, vodRg and ®fum Tomato Sauce
and tomato sauce . -

Spaghetti Fruta Di Mare..................

Tortellini Alla NOMG....cccocvevvcrsrevr $11.00 Spaghetti with fresh seafood in fight marinara sauce
Cream, sauce, fiam and green peas RiGaALoni PULANESCA ......vveverienrieiincine $9.00
Linguini Con Vongol...................$13.00 Black oFvescapurs aid anchovies
With red or white sauce Fussi, 5, ’Vegetm‘iani u $9.00
Tag[ie Fieno Calabrese...................... : Mix Vegetables garlic and extra virgin ofive oill
Shrimp, broceoli garfic and oil
Orecchiette Alla Pugliese... With tomato sauce, basil and mozzarella cheese

Broccoli di rabe with sausages, gaj
and pecorino cheese

Fettuccini Alfredo..

With white cream sauce

Pollo / Chicken

..$9.00

Pollo Alla Griglia.

Grilled chicken paillard topped with Boreless breast of chicken sauteed

mixed salad in marsala wine with mushrooms
G’o[[oScarpane[lb....,.4....,.,,,,‘,...‘,‘..‘“4}11‘00 Pollo FraANCeses:vmsssisvsn i $11.00

Picces of chicken breast and sausage,

R G Deep in egg sauteed in lemon
sauteed in ofive oil;rosemary, and white wine P egg

and white wine sauce

Pollo Parmigiand.............................$§11.00
Carni / Meats
Tagliata Alla Grigh.................. $16.00  Picatta ©i Vitello AL Limone............... $15.00
Grilled rifeye steak with fresh rosemary and garlic Thin and tender veal scalopine sauteed
in lemon, wiiite wine sauce and capers
Escalopine Alla Fiamma $15.00 Escalopine AL Funghi............occuen.... $15.00

Veal scalopine with white wine, artichoRkes,
parmesan chieese and a touch of cream

Veal scalopine sauteed in marsala
wine, topped with a selection of wild
mushrooms

Bisteca alla Griglli
Whole grilled Ri6 Eye Steak,

Pesci / Fish

Salmon $13.00  Dentice Livornese.
Broiled salmon in Dijon Mustard sauce Red snapper with capper, black olives
in touch of marinara sauce

$12.00

$16.00

Tilapia Putanesca.
With black ofives, capers, anchovies in our
home made tomato sauce.
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