uqntipasti (appetize’zs)
(g)ggp/ant .@e//a monna 4.95

PAN FRIED EGGPLANT STUFFED WITH THREE CHEESES, RICOTTA, ROMANO AND PARMIGIANO, BAKED
WITH A TOUCH OF FRESH MARINARA SAUCE.

Stu}%c]ﬁ%ush&ooms 4.95

STUFFED WITH OUR HOMEMADE SEASONED CRACKER CRUMBS.

Mozzarella @avinci 4.95

STUFFED WITH PARMA PROSCIUTTO, BREADED, BAKED AND TOPPED WITH OUR FRESH MARINARA
SAUCE.

Clams Festa 6.95

COUNTNECK CLAMS STUFFED WITH OUR HOMEMADE SEASONED CRACKER CRUMBS WITH ITALIAN
PANCETTA.

LC]%usse/s a/[a @aesana 695

MUSSELS SAUTEED WITH ONIONS AND GARLIC IN A LIGHT MARINARA SAUCE OR SCAMPI SAUCE.

uqntipasto Piccola Jtalia 8.95

PARMA PROSCIUTTO, ITALIAN SALAMI, PROVOLONE CHEESE, HOMEMADE MARINATED MUSHROOMS
AND EGGPLANT, IMPORTED ARTICHOKE HEARTS AND MANY MORE ITEMS TO PLEASE THE PALATE.

uqmipasto Assontito 7.95

A COMBINATION OF STUFFED CLAMS, MUSHROOMS, EGGPLANT AND MOZZARELLA.

S/z’ump Scampt 9.95
SHRIMP SAUTEED IN' A TRADITIONAL SAUCE OF GARLIC, BUTTER, FRESH BASIL AND FRESH PARSLEY WITH
SHERRY WINE.

&S)/t’zimp Cocktail 9.95

SHRIMP ON ICE, SERVED WITH OUR HOMEMADE COCKTAIL SAUCE.

Stu]%c/ Portobello Fantasia 9.95

CRACKER CRUMBS, SCALLOPS, SHRIMP AND CRABMEAT, SMOKED CHEESE, FRESH GARLIC AND
TOMATOES, BLENDED TOGETHER WITH OLIVE OIL AND A VARIETY OF SEASONINGS.

Zuppe (Aomemac[e soups)

Zuppa c[e/gio’mo (soup oft/ze c[ay) cup 1.95 éow/3.95

LC/%inest’zone 3.95
Pasta e gfagio/i (heans) ~ 3.95
go’zte[[ini in DBrodo 4.50

TRI-COLORED CHEESE TORTELLINI IN' A LIGHT CHICKEN BROTH.

gPastina e po/[o in DBhrodo 4.50

PASTINA WITH CHICKEN IN A LIGHT BROTH.

Zuppa Fiorentina 4.95

PASTINA, CHICKEN, EGGDROP, AND SPINACH IN A LIGHT BROTH.

gP asta
Penne e Proceoli 6. 95
Penne Marinara - homestyle  5.95
Penne alla ﬁolognese - homestyle  6.50
Penne Chicken e Proceoli 9.95

CHICKEN WITH BROCCOLI IN' A GARLIC BUTTER SAUCE.

Qenneuq/](’zec[o with Chicken e Proceoli 0.95

CHICKEN WITH BROCCOLI IN OUR HOMEMADE ALFREDO SAUCE.

Spag/zetti e OCB)[peﬁe (meatéa/[s) /zomesty[e 8.95
Spag/zetti e Salsiccia (sausage) homestyle 8.95
Spag/zetti Puttanesca 7.95

A LIGHT SPICY RED SAUCE WITH BLACK OLIVES, CAPERS, ANCHOVIES, RED
PEPPERS AND ONIONS.

Spag/zetti al Tonno 8.95

TUNA, FRESH GARLIC, PARSLEY, ONIONS, AND BLACK OLIVES IN A FRESH
TOMATO SAUCE.

Spag/zetti qu/io e Olio

(ga’z/ic & olive oi/) 6.95
Spag/zetti Carbonara 6.95
Spag/zetti al Pesto 6.95

PINE NUTS, OLIVE OIL, FRESH GARLIC PARMIGIANO AND ROMANO CHEESE
WITH FRESH BASIL.

.,Einguini Mare e Mont: 8.95

MUSHROOMS AND CHOPPED CLAMS WITH FRESH GARLIC IN A LIGHT
MARINARA SAUCE.

GEinguirzi Red Clam Sauce 7.95

CHOPPED CLAMS WITH FRESH GARLIC AND TOMATOES IN A LIGHT MARINARA
SAUCE.

,Einguini White Clam Sauce 7.95

CHOPPED CLAMS IN A LIGHT GARLIC AND OLIVE OIL SAUCE.

Fettuccini (Jq//’zedo 7.95

FETTUCCINI NOODLES IN OUR HOMEMADE ALFREDO SAUCE.

Fettuccini uq/f’zedo with Proceoli 8.95
Ghocchi alla ggo/ognese 7.95

POTATO PASTA WITH OUR HOMESTYLE MEAT SAUCE.

Gnocehi in Carrozza 8.95

POTATO PASTA TOSSED WITH FRESH MARINARA AND MELTED MOZZARELLA.

Tontellini Panna e Pesto 9.95

TRI-COLORED CHEESE TORTELLINI IN OUR HOMESTYLE PESTO SAUCE WITH A
TOUCH OF LIGHT CREAM.

Ravioli alla gba’zmigiana 7.95

CHEESE FILLED RAVIOLI WITH FRESH MARINARA SAUCE AND MELTED
MOZZARELLA CHEESE.

efasagna - lzomesty/e with éo/ognese sauce Q.95
gggp[ant gPa’zmigiana 9.95

WITH A SIDE OF PASTA.

QDOHO (c/ticken)

S eed With soup o salad
g’u//ec[ C/Lic/(en wit/l Steamed CVegetaé/es 9.95

CHICKEN SEASONED ITALIAN STYLE, SERVED WITH A VARIETY OF
STEAMED VEGETABLES.

C/zicken Cut/et alla gPa’Zmigiana

with Pasta 9.95
BREADED CHICKEN BREAST TOPPED WITH FRESH MARINARA SAUCE AND
MELTED MOZZARELLA CHEESE.

Chicken (C;ggp/amf alla gPa&migiana
with Pasta 1 0.95

BREADED CHICKEN BREAST AND PAN-FRIED EGGPLANT TOPPED WITH FRESH
MARINARA SAUCE AND MELTED MOZZARELLA CHEESE.

C/zicken alla Marsala with side of Pasta 10.95

MUSHROOMS IN A LIGHT MARSALA SAUCE.

Chicken alla Orlando with side of Pasta 10.95

MUSHROOMS IN A LIGHT ROSE WINE WITH LEMON SAUCE.

Chicken Piccata with side of Pasta 10.95

MUSHROOMS, PEPPERS AND CAPERS IN A LEMON, BUTTER SAUCE.

Chicken alla Cacciatore with side of Pasta 10.95

PEPPERS, MUSHROOMS AND ONIONS IN A LIGHT MARINARA SAUCE.

C/z[cken alla goscana 10.95

DIPPED IN EGG BATTER, SAUTEED IN A LIGHT LEMON SAUCE WITH A TOUCH OF
SHERRY WINE.

C/zicken Sarcito with side of Pasta 11.95

STUFFED WITH PARMA PROSCIUTTO AND MOZZARELLA CHEESE SAUTEED WITH
MUSHROOMS IN A LIGHT SHERRY WINE SAUCE.

Pesce (fish)
Cozze alla Parese over ,Einguini 8.95

MUSSELS SAUTEED WITH MUSHROOMS AND GARLIC IN'A LIGHT MARINARA SAUCE.

Sca//o S ove’zefin umnt 11.
P 9

SCALLOPS SAUTEED IN THE SAUCE OF YOUR CHOICE: SCAMPI, MARINARA OR ARRABIATA.

. & . . ..
S/z’ump J%a’una’za ove lmgutm 11.95
SHRIMP SAUTEED WITH FRESH TOMATOES, GARLIC' AND OREGANO IN A
LIGHT MARINARA SAUCE.

S/z’u'mp Scampi over iinguini 11.95
SHRIMP SAUTEED IN A TRADITIONAL SAUCE OF GARLIC, BUTTER, FRESH BASIL
AND FRESH PARSLEY WITH SHERRY WINE.

S/l’zimp alla St’zega over OEinguini 11.95
SHRIMP SAUTEED WITH MUSHROOMS AND FRESH TOMATOES IN A LIGHT,
SPICY MARINARA SAUCE.

Stu#ec[ Calamani over ofmgutm 9.95
STUFFED WITH CRACKERS, GRATED CHEESE, FRESH GARLIC AND MINCED
CLAMS IN A LIGHT TOMATO SAUCE.

Delizie del Mare over ,Einguini 9.95

LOBSTER MEAT, SHRIMP AND CLAMS SAUTEED WITH ONIONS AND TOMA-
TOES IN A LIGHT MARINARA SAUCE.

S/z’zimp alla Eleonora 1 1.95

SHRIMP AND MIXED VEGETABLES LIGHTLY SAUTEED WITH OLIVE OIL, FINISHED
WITH A SCAMPI SAUCE.

C(/itello (veal)

G\(D [ o/negff wse {,pw/ Lo/f) o¥ tﬂ,@ &/n/g/’
[ﬂe/ g/eoi/ m/'bﬂ)e f@d Qwe

S ewed w’im/ doup ovsalad

Weal Cutlet alla o@a’zmigiana

with side o/.,q)asta 10.95

SCALLOPINI OF VEAL, BREADED AND PAN FRIED, TOPPED WITH MARINARA
SAUCE, PARMIGIANO, ROMANO AND MELTED MOZZARELLA CHEESE.

CV@CI/ a//a LC]%CI’ZSGZQ

with side ofgfasta 10.95

SCALLOPINI OF VEAL, SAUTEED WITH MUSHROOMS IN' A LIGHT MARSALA
WINE SAUCE.

q/ea[ OCBccata

with side ofﬂ)asta 10.95

SCALLOPINI OF VEAL, SAUTEED WITH MUSHROOMS, PEPPERS AND CAPERS IN
A LEMON SAUCE.

Weal Pizzaiola

with side O/QCPasta 9.95
SCALLOPINI OF VEAL, SAUTEED WITH FRESH TOMATOES, GARLIC AND
OREGANO IN OUR FRESH MARINARA SAUCE.

q/ea/ Cutlet anc/ gggp/ant alla

.,ia’zrmgtana with Pasta 11.95
SCALLOPINI OF VEAL WITH EGGPLANT, BOTH PAN FRIED, TOPPED WITH FRESH
MARINARA SAUCE, PARMIGIANO AND ROMANO AND MELTED MOZZARELLA.

Weal alla Cacciatore

with side ofc@asta 10.95

SCALLOPINI OF VEAL, SAUTEED WITH MUSHROOMS, ONIONS AND PEPPERS
IN'A LIGHT MARINARA SAUCE.

C(/ea/ a//a goscana
with side of,@asta 10.95

DIPPED IN EGG BATTER, SAUTEED IN A LIGHT LEMON SAUCE WITH A TOUCH
OF SHERRY

q/ea/ OCF aicito

with side of@asta 11.95

SCALLOPINI OF VEAL STUFFED WITH PARMA PROSCIUTTO AND MOZZARELLA
SAUTEED WITH MUSHROOMS IN' A LIGHT SHERRY WINE SAUCE.

Weal geme[/i

with side ofg?asta 12.95

SCALLOPINI OF VEAL STUFFED WITH PARMA PROSCIUTTO AND MOZZARELLA,
BREADED, SAUTEED WITH MUSHROOMS IN A LIGHT SHERRY WINE SAUCE.

If you are allergic to any food item, please let your server know in advance.




_J \, N Luunch

j nsa/ate (salads) C,CBeve’zages

WE Use ONLY Our OWN HOMESTYLE [TALAN VINAIGRETTE DRESSING
Co/(e, Diet Co/(e, 7—Cij, ginge’z Al
jnsa[ata CVe’zde (ga’zc[en salad) 3.50 o1 Soc[a (Wate’z

1.00
Caesar 4.95 Mineral Water (by the bottle only) 2.00
. . cr
jrzsa/ata ,,CBcco/a jta[za 5.95 LqC%[ Jea (unsweetened) 1.00 q o & R
OUR GARDEN SALAD PLUS HOMEMADE MARINATED EGGPLANT, MUSHROOMS AND STRING BEANS, W . /k ’ o) ofuv \osa
PROVOLONE CHEESE AND ITALIAN SALAMI. ¢ o 1.00 Polini
Cap’zese 5.95 C/zoco[ate Milk 1.50
BUFFALO MOZZARELLA, PLUM TOMATOES, FRESH BASIL, RED ONIONS AND CUCUMBERS, TOSSED IN A L%Ot C/lOCO/ate 2.00
BALSAMIC VINEGAR, OLIVE OIL, FRESH GARLIC AND OREGANO DRESSING.
cr S/u"z/ey C,C[emp/e o1 ginge’z ERoge’Ls 1.50
Insalata Tonnata 6.95 _
[TALAN TUNA WITH PLUM TOMATOES AND RED ONIONS, TOSSED IN A BALSAMIC VINEGAR, OLIVE OIL, C’lanée’l’lyguwe 1 .50
FRESH BASIL, GARLIC AND OREGANO DRESSING. @;z g .
' . ange juice 2.00
jnsa[ata ai Frutti Di Mane (matinated seafood salad) ~ 8.95
Ghilled Chicken Caesar Salad 9.95
Ghilled S/Vu'mp Casesar Salad 4 0.95 CO/[;[ee
MARINATED SHRIMP TOSSED ON THE GCRILL, SERVED OVER A CAESAR SALAD. (_que}llcan Co#ee (’Leg, o1 Jecaﬁ) 1.00
g[éza (’zeg. [0} Jecaﬁ) 1.00
o(i) .. 85}9’16550 ("Leg. on decaf.) 1.50
anint (sub .
n n (Su S) Cappuccmo (’zeg. o Jecaf) 2.00
o .
Meathall gPa’zmigiana 6.95 :éﬂoc/laccmo 2-50
rappuccino 2.75
Sweet jta/wm Sausage oia’mugtana 6.95 Ca/{fe £atte .00
(g)ggp/ant g?a’zmigiana 6.95 Jeed Cappuccino 2.00

A .
C, Ieed Mochaccino 2.50 815 6 ﬁm/ 5 el
apiese  5.95
BUFFALO MOZZARELLA, PLUM TOMATOES, FRESH BASIL, RED ONIONS AND CUCUMBERS, TOSSED IN jcec/ Co]%e 1.00
A BALSAMIC VINEGAR, OLIVE OIL, FRESH GARLIC AND OREGANO DRESSING.
ot C/[ocolate 2.00 %LOWQ/U

Fonnata 6.95

[TALIAN TUNA WITH PLUM TOMATOES AND RED ONIONS TOSSED IN A BALSAMIC VINEGAR, OLIVE OIL,

FRESH BASIL, GARLIC AND OREGANO DRESSING. 6 O 6 _ 5 /] O O o0/ 6 22 _ 3 78 5
Guilled Chicken Caesar 8.95 @OlCi (c[esse’zts)

N . .
TENDER GRILLED CHICKEN, ROMAINE LETTUCE AND OUR HOMEMADE CAESAR DRESSING. C’,Zeme ﬁ/[ed Carmo/L

C/u'c/(en Qa’zmigiana 7.95 wit/t c/zoco/ate c/zips 4.50

. «
gP [ j [ jtaltan Ca/(e 4-95 J ajw @ ulb @/\lwvﬁau@
wccola Jdtalia  7.95 '
PARMA PROSCIUTTO, BUFFALO MOZZARELLA, PLUM TOMATOES AND ROASTED RED PEPPERS. Spumonl jce C’leam 495 M%/ ((}‘W/H/ /] /] 30 3 0 0
- olam-o:U0pm

Weal g?a’zmigiana 9.95

VEAL CUTLET, PAN-FRIED, TOPPED WITH MARINARA SAUCE, PARMAGIANO, ROMANO AND MELTED MOZ-

ZARELLA CHEESE. WWW.PICCOLA'TAL'ANH.COM
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