Seafood Ravioli
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Angel Hair with Shrimp
Romas, scallions, spinach, gadic., basil and a touch
of marinara  21.00

Spinach Artichoke Lasagna
With a basil cream sauce and three cheese blend 17.00

Lasagna
Topped with meat sauce

and our three-cheese blend 16.50
Portobello Mushroom Ravioli

Prosciutto, romas and scallions
with asiago cream sauce 1750

Cajun Chicken Tortellini
Mushrooms, green and red bell peppers, onions,

and our spicy tomato cream sauce  19.00

Seafood Ravioli
Lobster, scallop and shrim]:l ravioli with spinach, romas

and rose cream sauce  23.00

Baked Mostaccioli
Topped with Marinara, a meatball and three cheese blend,
then baked 16.50

Fettuccine
14.50

Pasta con Broccoli
14.50

Add:
Chicken 7.00 - Shrimp 9.00

Cannelloni or Manicotti
TWD meat or ChEESE ﬁ"ed tl.]bl.ll.al' ]'IDDC[IBS bﬂkﬁd wilh
red sauce and topped with provel cheese 1575

Hallie’s Special

Sauréed veggies and red wine romato sauce over linguine  15.75

Tortellini
ChEE'SE'ﬁued Pa.slﬂ wi.ll.'l SNow Crﬂ.h al‘ld PEES

in white cream sauce 17.50

Mostaccioli or Spaghetti
Plain sauce 12.00 - Meat sauce 13.00
Meatballs (2) 15.50 -~ Italian sausage 16.50

Linguine with Clams
Served with olive oil and garlic
or red clam sauce  16.50

Carrillini
A variety of fresh vegetables santeed with olive oil,
fresh gar]lc and basil tossed with cheese-filled tortellini.
Carrie D's favorite!  16.50
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Breaded Chicken Parmigiano
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Roasted Garlic Cream
Panko and parmesan encrusted, tapped
with roasted garlic cream and mushrooms over a

bed of roasted garlic mashers  21.50

Daniel
Broccoli, mushrooms and white cream sauce 1950

Domenico’s Stirfry

Sautéed with vegetab]es, fresh gadic, basil and a
touch of soy sauce over a bed of linguine  19.50

Parmigiano
Breaded or charbroiled, tnpped with marinara,
parmesan and provel cheese  19.50

Piccata
White wine, lemon and butter sauce with mushrooms
and ]J.I‘DVE!] cheese 19.50

Marsala

Mushrooms simmered in our marsala wine sauce  19.50

Alexander

Broccoli, mushrooms, green peppers and onion
with cream sauce 19.50

Hawaiian
Pineapple and vegetables in our special Hawaiian sauce
served over long grain and wild rice 20.50

Parmesan Encrusted
Topped with parmesan, basil and gar]il: over
cream sauce and topped with fried onion straws  21.50

Milano
Broccoli, mushrooms, peas and cream sauce
served over penne pasta  19.50

Tomas
Tupped with broccoli, mushrooms, prove] cheese,
and white wine, lemon and burter sauce, seasoned with gaﬂic

and a touch of cracked red pepper 19.50

Carrillini




