








anti-pasto

Shrimp Alfiletto
Shrimp, sautéed in tomato, wine,
garlic and basil.

9.95

Poseidon Calamari
Crispy fried calamari served with
basil lemon mayonnaise.

10.25

Escargot a la Romana
A dozen snails sautéed with
mushrooms, garlic, fresh oregano,

tomato and white wine.
9.95

Mussels
With your choice of white wine,
tomato or saffron cream sauce.

10.25

Grilled Calamari

Grilled with tomato, peppers and

Pernod sauce, topped with feta cheese.
11.95

Homemade Hummus
Made fresh, with tahini sauce, extra
virgin olive oil, garlic and lemon.
Served with pita crisps.
With beef or chicken add 5.95

8.25

Seafood Antipasto
A combination of mixed
seafood, marinated in an olive

oil and lemon garlic juice.
11.95

Bruschetta
Toasted Italian bread with chopped
tomatoes, garlic, red onion, fresh basil,
olive oil and herbs.
With feta or goat cheese add 3.00

4.95

Stuffed Mushrooms
Button mushrooms stuffed with cream
cheese and shredded cheddar, served

with ranch and horseradish dip.
11.95

vegetarian

Spaghetti Mediterranean
Spaghetti tossed with sundried
tomatoes, spinach, sliced black
olives, garlic and olive oil, topped
with goat cheese.

15.95

Eggplant Parmigiana
Layered with zucchini, tomato and
mozzarella cheese.

13.25

Whole Wheat Penne
Oyster mushrooms, button
mushrooms, spinach and fresh
tomato, in an aglio e olio sauce.

14.95

Tortellini Fantasia
Cheese filled tortellini in a rosé sauce
with sweet leeks.

15.95

Grilled Vegetables and Goat

Cheese Salad
Grilled seasonal vegetables, topped with
goat cheese and extra virgin olive oil.

12.50

Three Mushroom and

Asparagus Risotto

Portobello, oyster and button
mushrooms with red onion, green
asparagus in a pesto sundried tomato
cream sauce.

18.95



