ANTIPASTI

GARLIC BREAD | 11
‘with Frish Mezzarella
FRUTTI DI MARE 22
Scungili, Calamari, Shrimp, Detopus, Augela, Lemon Vinaigrette
BAKED CLAMS | 15
Little Necks, Bread Crumbs, Gark, Dlive Oil
EGGPLANT ROLLATINI | 12
Saufied with Ricotta, Rolled, Baked, Marinara
FEAST EGG ROLL | 14
Pasta Diough Filed with Sausage, Peppers and Oniors
SFIEDINI ALLA ROMANA | 14
MazzarelaIn Carruzza, Tomato, Lemon, fackavy, Caper, White Wine
SPIEDINI SICILIANA | 18
Sliced Val, Braad Crumbs & Parmigiana Aeggians
MOZZARELLA & TOMATO | 12
MUSHROOM GRATINE | 15
Mised Mshrooms, Marsala, Bread Crumbs, PamigianoReggiano
MEATEALL INSALATA | 16

PASTINA | 10
with Batter and Chesse
ZUCCHINI TWO WAY | 15
Sliced-Breaded & Shoestring Floer Dusted, Lightly Fried, Marinara
FEAST SAUSAGE | 16®
urmth;&mm.s:uugwnhmppm&amm
WOOD OVEN ROASTED WINGS | 19
Dry Reub o Aglio Glio
ITALIAN RIES | 19 (B
Diry Rubbed ks, Slow Cooked in 3 Wood Dven
with Cherry Pegpers & Long Hats
ZUFPA DI CLAME OR MUSSELS | 18 @
Redar

White

HOT ANTIPASTO PLATTER
BAKED CLAMS
EGGPLANT ROLLATINI
CALAMARI OREGANATA
MUSSELS FRA DIAVOLD
72 Por Persan - Misimum of Two

CLAM BAR SPECIALS

Served with Mediom or Hot Sasce On Tap
F D CALAMARIL | 18
FRIED SHRIMP | 19
SHRIMP & CALAMARI | 19
SCUNGILLI | 26 (&
TRIO OF SHRIMF, CALAMARI & SCUNGILLI | 28

LONG PASTA

CAPELLINI ALLA FEAST | 23 Spicy Marisara, Fresh Mozzasella, Arugela
SPAGHETTI CARTOCCIO | 27 shrimp, Prosciuttn, Cognac, Crears, Baked in Fail
BUCATINI AMATRICIANA | 23 Guanciala, Orions, Plem Tomats

TUCATINI CARBONARA | 23 Geanciale, Cream, Pecering, g Yelk
LAM EAUCE | 26 Fresh Cims, Garlic, Extra Virgin Olive 01
t AGLIO OLIO | 20 Garlic, Extra Virgin Olhve 08
PAFPARDELLE BOLOGNESE | 27 Slow Cooked Mest Sauce, Touch of Craam
FETTUCINE ALFREDC | 23 tream, Parmigiano. Reggiana

CHICKEN PARMIGIANA | 27
Peundad, Breaded, Fried with Marisara, Mozzarella
CHICKEN SCARPARIELLO | 30 @

Saubded on the Bore with Sausage, Pataboss, Lamen, White Wirs
CHICKEN RITA | 28
Baked, on the Bone, Coated in Italian Bread Crumbs
CHICKEN LEMON | 28 %
Baked, Oa the Bane, Lemon, White Wine, Extra Virgin Olive 0
CHICKEN MILANESE ! 27
Pounded, Breaded, Fried, Tapped with Araguda,
Badicchis, Cherry Tomaga
CHICKEN FRANCESE | 27
Dipped in Egg Banter, Sautied White Wine, Lemos, Butter
CHICKEN SAVOY | 28 @
Baked, On the Bone, Balsamic Garlic Reduction
CHICKEN “JR" | 33
Boneless, Baked, Stuffed with Prosciutto, Italian Bread Crumés,
Topped with Mushroom Marsala Sauce

PIZZA AL FORNO & LEGNA

i ROSSO

ETALIAN KHCHE;

San Marzanc 5.0, Mazzarella, Basi
RISTORANTE » BAR = PIZZERIA

Bufals Mazzarela, Parm gians Reggiano & Basil
BLUSH | 19
Braendy Crisam, Plum Tomato Sauce, Fresh Mozzarells
CHICEEN FARM | 21

Ground Chicken Breaded and Fried,

Topped with San Marzano 0.0.P. & Fresh Mozzarells
MARGHERITA DOP | 22

San Marzano 0.0, Bufab Mozzarefia, Basd

b MARINARA | 18
Ruated Garli, Parmigass Reggiano
BURRATA | 21
San Marzaso D.0.P, Melted Surrata, Basil

JERSEY SHORE | 18
Mozzarella Bottom, Plum Tomato Sauce Swirled an Top

BIANCO

QUATTRO FORMAGGIO | 22

SALUMI @
SOPFRESSATA & CACCIATORINT (het or sweet]
BTADELLA = CAPICOLA
sebaction ofene | 7 sebection of thee | 19

PROSCIUTTOS @

SAN DANIELLE | 10

DIPARMA | 13
SPECK | 10 Mozzaeila, Asiagn, Grana Padano, Provolone
wwlection of ll | 26 WHITE TRUFFLE | 28
FORMAGGIO & Fresh Mozzaralla, Trufile Craam, Meshraoms, Shaved Truffla
Served with lmands, Honey,Dried Cheries wgﬁmgif:,_‘jzw

CARBONARA | 20
Guanciale, Parmigiano-Reggians, Fresh Cracked Egg
BIANCA | 20
Fresh Mozzarella, Pecoring, Ricotta, Garlic, Extra Virgin Ofive Oil
CLAMPIE | 21
Fresh Clamss, Grana Padase, Garke, Extra Virga Olive O3, Peperoacing
CALABRIA | 20
Italian Long Hots, Fresh Mozzarella, Red Orion, Rossted Garlic, Crumbled Sausage
SAN QENMARO | 20

PARMICIANO RECOIANO » TARTUFO
FONTINA s GORGANZOLA = PROVOLONE
selactian ofene |7 selection of three | 19

MOZZARELLA

WARM MOZZARELLA | 10

RRATA | 11
MOZZARELLA DI BUFALA | 12

TASTING @
TWO SALUMI » TWO FORMAGGIO Sausage, Peppers, Onions, Fresh Mozzarella
TWO MOZZARELLA | 26 J’LI[\L.}!I MISTI | 21
B - e i s Smolkesd Mazzarslla Pamigina Raggans

g " INSALATA & ZUPPR

CLASSIC ITALIAN SM 11/LG 18 = TRI COLORE @ | SM 12 /LG 20 = ARUGULA & | SM 12 /LG 20
CAESAR | 8M 12/ LG 20 » TOMATO/ONION (& | SM 12 / LG 20 {with meazaralla add 2/}

FEAST SALAD | for2 /25 fer-1 /40
Wined Greens, Sus-Deied Tomat ppers, Black lves, Fresh Dried Samusage, Prosciutts, OfLand Vinegar

Paunded,
VEAL MARSALA | 31
Sauteed Scallegini Topped with Mustrooms, Mariala
VEAL MILANESE | 31
Pounded, Breaded, Fried Topped with Arugula,

VEAL MARTINI | 31
Parmesan Crasted, Sastéed with Musbrooms,
Sundried Tarsato, White Wine, Touch of Tomate
VEAL FRANCESE | 31
Scallopini Digped in Egg, Sautied, Wine, Lemios, Better

—— CONTORNI

TUPPA PASTA FAGIOLT | 11

PASTA & RISOTTO
SHORT PASTA

RIGATONI TOMATO BASIL | 24 Fresh Plum Tomatoes Infused with Dlive i, Garlic & Fresh Basil
FENNE FILETTO DI POMODORD | 23 Prosiutto, Oniens, Fresh Plum Tomate.
PENNE ARRABLATA | 22 Marinars, Paparancing, Garkic
RAVIOL] MARINARA | 23 Homemide Cheess Ravioli, Marinacs Sauce
RIGATONI VODEA | 23 Crispy Pancetta, Shallots, Tomato Cream
CAVATELLI | 25 Fresh Cavatalll, Broceoli Rabe, Sausage
RISOTTO FUNGHI | 23 Ristto with Mised Mushreoms
RISOTTO FRUTTI DI MARE | 32 Shrimp, Clams, Muzsals, Calamari

AL FORNO (ovenpikad)
BAKED ZITI | 23 Pasta Layered with Marinara, Ricotta Mozzarella
LABAGNA | 25 FrashPasta Shosts Layorod with Marisars, Mazzarells, Ricotta

EGGPLANT PARMIGIANA | 24 sliced, ﬂrméed. Fried, lay«edu-mvaunlraa»d!lmmlls
RAVIOLI PARMIGIANA | 25
GNOCCHI SORRENTING | 26

o
B ikt " ot Bt

SECONDI

BISTECCA # MAIALE

PESCE

VEAL PARMIGIANA | 31 PORK CHOF | 28 SHRIME PARMIGIANA | 32
Breaded, Fried with M Maozzarol. bap with Hot & Sweet Vinegar Peppers Bevadsd, Fried, Servod with Marinara, Mezzaralls

STUFFED PORK CHOP | 33
Porterhouse
Breaded, Fried, Topped with Mushroom Truffle Cream Sauce
TWIN PORK CHOP OREGANATA | 33
Breaded, Fried, Served with Pink Fra Diavelo Sauce
TUSCAN HERBED RIDEYE | 39 @
STEAK PIZZAIOLA | 35 @
Sirkoin, Peppers, Dinns, Mashroams, Touch of Tomato
STEAK MILANESE | 32
Pounded, Breaded, Fried, Topped with Arugula,
Radicchio, Cherry Tomata

SHRIMP FRANCESE | 32
A Sautbed White Wine, Laimon, Butter
SHRIMP SCAMPI | 32 @

White Wine, Lemon, Butter, Garlic, Olive 0il, Parstey
SHRIMP FRA DIAVOLO | 32
Sawtbed in a Spicy Marinara Sasce
SHRIMP OREGANATA | 32
Topped with Seasened Bread Crumbs, Garlic, Glive Ol
SOLE FRANCESE | 34
Diipped in Egg Batter, Sautbed White Wine, Leman, Butter
SOLE ORECGANATA | 34
Topped with Seascned Bread Crumbs, Garlic, Olive Oil
SALMON SICILIANA | 33
Pan Seared, Sun-Driod Tomatoes, Spirach,
Parmigiana Cream

Radicchin, Charry Tomats.

BROCCOLI DI RABE | 10 » STRING BEANS | 8

SPINACH | 8 = CARROTS | 8 = POTATO CROQUETS | 6 » LONG HOTS | 8

Parties of & or Mere, Served with House Wine or Sangria
PIZZA MARGHERITA. MOZZARELLA & TOMATO, EGGPLANT PARM, FRIED CALAMAGRI,
BAEED CLAMS, PASTA, STEAX FIZZAIOLO, CHICKEN SCARPARIELLO | 55 PP
PIZZA MARGHERITA, MOZZARELLA & TOMATO, EGGPLANT PARM, FRIED CALAMARI, BAKED CLAMS,
MEATBALLS, RASTA, TUSCAN RIBEYE, CHICKEN SCARPARIELLO, SHRIMP OREGANATA | GSFP

MAMA BOTTES SIJMBm

Flease o 1
Sl rased ik, Westhals,Sausuge B Bracola | 29

AL OF OUR PRICES ARE FOR CASH PAYMENTS
CREDIT CARD PAYMENTS WILL HAVE 3.5% CONVENIENCE FEE
¥ WILL BE ADDED TO ALL GROUPS OF 51X OR LARGER




