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Dinner Menu is Served from 4pm
Tuesday thru Sunday

Antipasto — Tapas
~ Coconut Shrimp ~ $11.95
with spicy apricot sauce
~ Crispy Fried Calamari ~ $10.00
servedvith femon chipotle aiofi
~ Jumbo Gulf Shrimp Cocktaifl ~ $13.95
witlt our spicy cocktaif sauce
~ Chef's Choice ~ $16.75
three imported cheeses with seasonaf fruit plate servedwith our

seasoned crustims
~ Pumpkin Ravioli ~ $11.00
Tender raviofi toppedvith gorgonzofa cream sauce. sage and
waltuts
~ Clam Zuppa ~ $10.95
Sautéed fittleneck clams. shallots. garfic and red pepper flakes in a
savory broth
~ Steamed Mussels ~ 31095
New Zeafand mussels with fennel. saffron femongrass cream and
tomato
~ Seared Afi ~ $13.95
Coriander and sesame seared afii over jasmine rice with ginger jus.
clrive oif and clrives
~ Seared Scallops ~ $12.95
with smoked tomato butter. roasted garfic Oif and basil chiffonade
~ Antipasto ~ $13.95
Assorted Italian weats and cheese with marinated vegetables,
oftves and toppedwith crumbled gorgonzofa drizzledwith basif

oftve oif and bafsamic reduction



Insalata

~ Insalata &k Casa~ 3695
mixed fancy greens tossed with our fouse balsamic dressing.

roasted beets. goat cleese and frazelnuts
~ Imsalata Caesar ~ $7.25
romaine lettuce with our signature Caesar dressing hone made
croutons &I parmesan
~ Insalata &i Spinachi ~ $7.95
baby spinach with our frouse raspberry vinaigrette. mandarin
oranges. candiedwalnuts and gorgonzola
~ Insalata Caprese ~ 3550
bufafa mozzarella roma tomatoes and fresh basil feaves with basif
infused ofive oif and aged balsannic
~ Endive < Apple Salad ~ $5.75
Endive. apple sfices. bacon. gorgonzofa. & candied walnuts,
tossed in a Honey Dijon vinaigrette
~ Stacked Tomato Salad ~ $ 800
Stacked tomatoes. baby arrugula. sweet omions, and shaved Asiago

layered <7 toppedith balsamic reduction

Zuppa
~ Minestrone ~ Traditional Vegetable < pasta soup in a
tomato broth ~ cup $4.95 bowel $6.95
~ Grilled Onion Chowder ~ Marsala infused griffed omions in
a stweet cream soup~cup $3.00 borof $7.00
~ Soup of the Day ~ market price

Pasta

~Pasta Primavera ~ 51195
penne and fresh seasonal vegetables in a garfic white wine sauce
~ Lasagna ~ $13.95
tieat or roasted vegetable filled fasagna toppedtvith marinara,
parnesan and fresh basif chiffonade
~ Linguini a [a Bolognese ~ $14.50
nrade tith our frouse wmade sausage and beefin a fearty tomato
sauce fimished wwith cream



~ Grilled Vegetable Ravioli ~ 14.95
goat clreese and caramefized shallots. roasted garlic andvfiite
wine fresl tomato basif sauce
~Seafood Risotto or Seafood Linguim ~ $24.50
roasted red pepper risotto or finguini with scaffops. clam. mussels
and shringp in a fight broth
~ Linguini &7 Clams ~ $14.75
virite wine sauce or red sauce
~Shrimp alla Tuscany ~ $17.95
Jjumbo shrimp sautéedvith fresh tomato. capers.
garfic 7 basilin a white wine sauce tossedwith capellim
~ Grocchi ~ $15.50
tossedwith clicken, squash, redpeppers and leeks in a roasted
garfic cream sauce
~ Pasta with Meatballs or Sausage- $12.95

Pratti

~ Chicken ®icatta ~ $14.95
sautéed clicken breast cookedin caper. lemon wine sauce. shaffots.
served atop capellini witli vegetable of the day
~ Chicken Cacciatore ~ $14.95
clicken roastedwith redwine, omons <7 spices served over
finguin
~ Eggplant Parmesan ~ $15.00
bakedwith tivo cheeses and servedwith finguini
~ ®Pork Loin ~ $19.50
stuffedwith gorgonzofa and served atop roasted garfic maslhed
potatoes drizsledwwith fig port wine reduction and aged balsamic
with steamed asparagus spears

-

~ Italian Pot Roast ~ $15.95
sforw cooked beef with tomatoes. wine. omons &7 garfic,
cooked to perfection and served over pasta
~ Veal Scaloppini Marsala ~ $22.50
sautéedwith mushrooms and marsala finisfhedwith
a daslt of cream served with vegetabfes and fnguim



~ Beef Tenderloin ~ $27.00
grifled fifet mignon, served atop spinach and risotto &7 drizzled
with port wwine reduction
~Steak of the Day ~
Ask Server - Market Price
~ Portobello Florentine ~ £17.50
marinated Portobeflfo musfhroom stuffedvith sautéed spinach.
ttushroom &I pancetta, then toppedwith gruyere. servedwith
your choice of jasmine rice or capeflfini and drizzledwith a
marsala cream sauce
~ Ahki ~ $24.95
seared and served rare over risotto or jaswine rice with baby bok
choy drizsled ith lemon aiofi
~ Roasted Salmon ~ $19.50
served atop jasmine rice wwith honey dijon glaze and
pomegranate reduction then toppedtvith tobifo caviar
~ Fish of the Day ~
_Ask Server - Market Price

Children s Delights
Ages 10 T Under
Pasta with butter 7, clheese 3750
Pasta with marinara sauce £8.00
Add meatballs 33.00
Mac &7, Cheese 3750
Fettuccine Affredo $8.50




