



Zuppe

Zuppa del Giorno     7			Italian Wedding Soup           7  

Antipasto
Fried Calamari – sautéed bell peppers, onion, side of marinara                    13
Sautéed Portabellas –  sliced mushrooms, olive oil, roasted garlic, 
                                    baked provolone cheese, balsamic glaze                        12
Fried Provolone – lightly breaded, marinara                                              10         
Spicy Chicken Flatbread – seasoned grilled chicken, bacon, mozzarella,
                          tomato, scallions, zesty ranch, baked to perfection                    14
Garlic Bread – homemade crispy ciabatta bread, garlic compound butter, 
                            blend of Italian cheeses                                                         9
Fried Ravioli – crispy cheese stuffed pasta, side rosa sauce                          10
Sausage and Fried Peppers – Italian sausage, spicy peppers,
                                                          garlic bread                                          11


Pollo
Chicken Parmagiana – lightly breaded chicken breast, baked with marinara
                                            and provolone cheese, spaghetti marinara             20
Chicken Beurre Blanc – lightly battered chicken breast, lemon butter 
                                              cream sauce, thin spaghetti, broccoli florets         21
Chicken Florentine – egg dipped sautéed chicken breast, lemon butter 
                                       white wine sauce, homemade cavatelli, baby spinach   21
Chicken Marsala – sautéed chicken breast, marsala wine sauce, portabella
                                    mushrooms, fettuccini pasta, sautéed vegetable             21


Bistecca, Vitella, e Maiale
Vittorio’s  Parmagiana – breaded pork cutlet, baked with marinara and 
                                                provolone cheese, spaghetti marinara               18
Ribeye Steak – pan seared fourteen ounce french bone-in certified angus
                 ribeye, cracked black pepper, roasted garlic, fresh rosemary
                 brown butter, heavenly potatoes, seasonal vegetable        (market price)
Veal Parmagiana – lightly breaded veal cutlet, baked with marinara and 
                                     provolone cheese, side spaghetti marinara                    24
Veal Piccata – egg dipped veal scaloppini, capers, lemon butter 
                           white wine sauce, linguini pasta, sautéed vegetable                 24
Veal Marsala – sautéed veal medallions, portabella mushrooms, 
                             marsala wine sauce, fettuccini pasta, sautéed vegetable         24
Veal ala Angelina – lightly breaded veal cutlet, layered with eggplant, 
                           creamy tomato sauce, provolone cheese, thin spaghetti rosa     26









Insalata della Casa
Grande Greens  - sweet strawberries, crisp grapes, dried cranberries,
              crumbled feta, toasted almonds, mixed field greens, choice of dressing   14
                 add chicken – 18            add shrimp – 22          add salmon – 22     

Specialita’di Pasta
Linguini with Artichokes – roman artichoke hearts, fresh tomatoes, 
                     olive oil, garlic, romano cheese, linguini pasta                                16
Eggplant Parmagiana – lightly breaded fresh eggplant, baked with 
                     marinara and provolone cheese, spaghetti marinara                       18
Fettuccini Alfredo – homemade fettuccini tossed with a delicate sauce of 
                                       cream, butter, romano and parmesan cheeses             17
					                   		 add grilled chicken             21
Cavatelli ala Vittorio – homemade cavatelli tossed with marinara sauce,
                                            choice of meatballs or sausage                             18
Cheese Stuffed Tortellini – homemade cheese filled pasta tossed with
                                      sundried tomato and fresh basil pesto cream sauce       17 
                                                                              add grilled chicken            21
Fettuccini ala Bolognese – hearty meat sauce with sausage, beef, 
                bell peppers, mushrooms and onion, tossed with fettuccini noodles       18
Pasta Rosa – fettuccini noodles tossed with a rich tomato sauce blended with 
                        cream, Italian cheeses and sun dried tomatoes                           17     
                                                                              add grilled chicken            21
Ravioli – choice of gigantic homemade five cheese stuffed pasta, or 
                               beef short rib stuffed pasta….marinara or meat sauce          20
Lasagna ala Casa – layered with sausage, beef, Italian cheeses                  20
Pasta ala Marialena – penne pasta, chicken breast, sausage, roasted red
             peppers, artichoke hearts, garlic, olive oil, feta and romano cheeses        19
Spaghetti – house favorite pasta, perfectly seasoned meatballs or sausage      15
	

Pesce di Mare
Baked Haddock – mild white fish, pan seared tomatoes, fresh oregano,
           olive oil and garlic, creamy parmesan risotto, sautéed fresh vegetable        19
Shrimp Fettuccini - fettuccini noodles tossed with sautéed jumbo shrimp
                                in a lobster cream sauce, shaved parmesan, lemon zest      26
Salmon – pan seared fresh salmon filet, lemon vinaigrette, 
                   creamy parmesan risotto, sautéed fresh vegetable                           22
Linguini and Baby Clams– tender baby clams simmered with olive oil, roasted garlic and whole butter, finished with romano, fresh parsley, a touch of breadcrumb, shaved parmesan and lemon zest, tossed with linguini pasta             26



All entrées served with a house greens salad, or caesar wedge salad (add $3)
fresh baked bread, butter, (seasoned olive oil upon request)
[bookmark: _GoBack]
split plate charge   $3
substitute gluten free pasta   $3
 
The following major food allergens are used as ingredients: Milk, Egg, Fish, Shellfish, Tree Nuts, and Wheat. 
Please notify a food employee for more information about these ingredients.
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