% APPETIZERS #%

Bruschetta .......... ... ... ... ... ... . $3.69
Grilted Irafian Bread with Tomatoes, Romano Cheese, Olive 0il, Garlic and
Fresh Basil

Alfredo Spinach and Artichoke Spalmare. .. .. . $5.86
Served with Oven Baked Garlic Crostini. :
Calamari Fritti. ... ... ... ... . .. ... $8.53

Lightly Battered and Crispy Fried. Served with Bosil Aol or Marinora Souce.
Fresh Asparagus ........................... ... .. $8.54

Chiled Asporagus Topped with Tomatoes, Black Olivés, Capers
and Parmestn. Served with Bolsomic Vinaigretfe

Prosciutto and Melon.................... . ... . . $8.54
Melon Wrapped with Prosciutto Hom,
Crispy Goat Cheese .............................. .. $8.74

Chevre Fried until Golden Brown. Served with Baby Mixed Greens, Pine Nuts
ond Sun-Dried Tomatoes Tossed in o Honey Balsamic Dressing with Bolsamic
Diizzle.

Iron Skillet Mussels™ ... ... ... . ... o $10.23
(ultured Mussels Served on ¢ Hot lron Skillet with Clarified Butter
Patrizio Crab Cakes............................. . $10.67

Fresh Texas Blue Crob Cakes Served over Baby Greens with
Diced Olives, Tomntoes, Spicy Remoulade and Bosit Aok

Luppa Del Giorno (Soup of the Doy).................. . $4.92

Garlic Bread ....... .. . U $3.46

Spread with Our Homemade Geulic Butter.
Focaccia Bread ... ... ... . . . . . e $3.96

 Senved with Herbed Exto Virgin Olive il

* SALADS &

House Salad ............... .. ... ... ... ... ... $4.47
Mixed Greens with Tomatoes, Camots, Beets, Cucumbers,
Kalamata Olives, Romano Cheese and Croutons.

Caesar Salad. ... ... . e U $5.55
Crisp Romaine Lettuce with Romano Cheese gnd Croutons
in Ou Caesar Dressing. - .

Tomato Mozzarella Salad...........”....: ........ $7.04
Sliced Rome Tomatoes, Fresh Mozzorella Cheese (md
Frech Bosl. Served wih Bosil Pesto.

Hearts of Palm Salad ... ......... . ... ... . ... . $8.47
Marinated Hearts of Palm-& Cherry Tomatoes with Red Onion,
Tossed with Baby Mixed Greens and o Bolsomic Vinaigrette. Topped
with Pistachio Nuts, Chopped Kelomota Olives and Capers. Se ved
with Focaccio Croutons.

Caesar Salad -
with Grilled Chicken, Tomatoes
and Polenta Croutons. .. ... . o $10.54

% S0UPS &

Minestrone (From an 0ld Country Recipe) ... $4.59

Garlic Cheese Bread ...... ... ... . ... ... . . . $4.01
Topped with Garlic Butter ond Provolone Chesse.
Patrizio’s Repperoni Bread .. ... ... .. ... $5.86

Insalata Alla Genovese ..................... . ... . $10.90
A Cold Posta Salad of Bow Tie Posta tossed with Our Basi Pesto Sauce,
Diced Grilled Chicken Brecst, and Sun-Dried Tomatoes, Topped with Parmesan
(heese ond Toasted Walnuts.

Chopped Salad . ..................... . .. . . $10.90
Provolone Cheese, Pepperoni, Selomi, Smoked Ham, Tomatoes, Green
Onion, and Pepperoncini. Tossed with @ Mix of Romaine
and Iceberg Leftuces ond a Red Wine Vinaigrette.

Chicken Parmigiana Salad ............... .. .. .. $11.25°
Crispy Romano Peppered Chicken Tossed with Romaine
Lettuce, Tomatoes, Caesar Dressing and Focaccia Croutons.

Chicken Portabella Salad. .. ... ... .. ... . $11.38
Griled Chicken and Portabelio Mushrooms on a Bed of Fresh Spinach with
Coromelized Onions, Toasted Pine Nuts and Honey-Balsomic Vinaigrette.

Grilled Chicken Salad....... ... . R $11.57
Sliced Breast of Giillad Chicken Mixed with tettuces, Hearts of Polm, Artichoke
Hearts, Red Bell Pepper, Crisp Bacon, Toasted Amonds, Croutons & Romeno
Lheese Iossed in Our House Diessmg Uﬂd Topped wi h A((ert Pesio.

% PIZZA %

Medium Cheese........... ... ... .. ... ... . $9.61

Pepperoni, Sousage and o Blend of 4 lclin Cheeses.
Served with 0 Side of Tomato Sauce,

Additional Toppings......................... ... .. $1.79
Pepperoni, Meatball, Mushroom, Red Bell Pepper, Sun-Dried Tomoto, Black
Qlive, Salomi, Seusage, Blue Cheese, Green Bell Papper, Tomato, Green,
Olive, Bacon, Roosted Red Pepper, Onion, Anchowy, Art Ar |(hoke

Consuming row or under ook meuts, seatood, shellish o eqas may increase our risk of foodhome iflness




% HOUSE SPECIALTIES & PASTA #

Spaghetti with Tomato Sauce .......... ... .. . . $6.56
With Homemade Meat Souce ... ... $7.89
With Meathalls & Tomato Sauce. . ... ... $9.76
Baked Ziti
A Blend of 3 Cheeses with Tomato Sauce ... ... $7.96
A Blend of 3 Cheeses with Homemade Meat Sauce ... ... ... $9.27
Fettuccini Pappagano........................ ... . $9.04

Fettuccini Posto with Crispy Bocon, Tomatoes, Bosi,
and Chili Flakes. Tossed with o Parmestn Creom Sauce.

Sicilian Grilled Salmon.... .................. . $14.92

Grilled Atlantic Selmon served with o Medley of Julienned Vegetables
and o Dill, Shallot, Marscla Cream Souce.

CapelliD’Angelo ............................. .. .. $7.96
‘Angel Hair Posta with Gorlic, Olive O, Fresh Tomatoes
and Basil. :

Lasagma ... $8.97

A Fovorite Family Recipe.

Vegetable Lasagna ................ ... . ... $9.53
Layers of Mushrooms, Spinach, Vegetables, Ricoto Cheese
~ ond Morinera Souce. A Healthy Choice.

Chicken and Mushroom Lasagna ... .. ... . $10.98
Grilled Chicken with Mushrooms, Spinach, Garlic, Romano and
Mozzorello Cheese in a Smoked Gouda Cream Sauce.

Served with Tomato Souce.

Eggplant Parmesan ... .. ... .. .. $9.27
Crispy Loyers of Golden Eggpldnt ond Ricotta Cheese. Topped with
Mozzarella ond Romano Cheeses and Baked unt Perfection
Served with Angel Hair Pasta and Morinaro™Seuce., r

Penne Caprese ... ... . . . .. o $8.90
Penne Posta Tossed with Asparagus, Fresh Tomatoes, Almonds, Parmesan, Gorlic,
and Bosil in o Light White Wine and Lemon Butter Soute.

Linguini with Mussels

(White, Red or Pesto Sauces). .......... ... .. . $10.15
Linguini Pasta Tossed with Cultured Mussels. Soutéed with
Garlic, Shallots, Tomatoes, Chili Flakes and Parsley. -

Chicken & Sausage Cannelloni. ... .. . L $9.11
Grilled Breast of Chicken, Crumbled Spicy Sausage ond Fontina Cheese
Rolled in  Pasta Sheet and Served over o Bed of Roasted Red Pepper
Alfredo Souce, Drizzled with Basil Pesto.

Grilled Vegetable Plate . .......... .. ... ... .. $10.15
An Assortment of Grilled Squash, Asparagus, Green and Red Bell Pepper, Carrof and
Onion. Served with Polenta and Marinaro Sauce.

Lemon Pepper Chicken ........ ... ... ... ... ... . $10.23
Grilled with o Lemon Pepper sauce. Served with o Vegetable Medley of
Vellow Squash, Zucchini, Broccoli and Carots.

Penne Arrabbiata (Spicy) ........................ . $9.55
Penne Paste Served with Grlled Halion Sausage, Rousted Red Peppers ond
Fresh Busil. Tossed with o Marincro Sauce ond Crushed Red Pepper.

Shellfish Ravioli ... $12.72
Homemade Rovioli Stuffed with Lobster and Shrimp in « Leek
and Tomato Cream Sauce,

Conchiglie Con Spinaci........................ ... . $9.76
Shell Posta Tossed with Spinach, Smoked Bocon, Sun-Dried Tomatoes
and Fresh Basil in ¢ Robust Alla Panna Souce.

Conchiglie ConPollo ................. .. .. . . . $10.59
Sliced Grilled Chicken, Roasted Com, Peas, Tomatoes and Shell Pasta
Tossed with o White Wine Creom Souce. Topped with o Fresh Herb and
Romano Eheese Gratin.

Tortellini with Sun-Dried Tomato Pesto..... ... . $9.27
Cheese Tortelfini with Fresh Tomatoes ond Basit in @ Sun-Dried
Tomato Pesto Creom Souce.

Open Faced Ravioli. ........ ... ... ... ... .. $9.91
Sauteed Arfichokes, Mushrooms, Roosted Peppers, Asparagus, and Bosil
Tossed with o Light Cream Seuce ond Fresh Roasted Garlic Folded
Insice  Fresh Posta Sheet. Topped with Tomotoes and Fresh Bosil.

Ravioli with Artichoke Hearts and Wine Sauce . ... .$9.27
Cheese Filled Spinach Raviolis with Artichoke Hearts,
Tomatoes and Blnck Ofives in o Light White Wine Souce.

Angel Hair and Artichokes. .. ... ... .. ... . $9.27,
Angel Hoir Pasto Tossed with Artichoke Hearts, Tomatoes,
Mushrooms, Fresh Besil, Sun-Dried Tomatoes and Lemon Butter.

Chicken Romano ........................ ... .. .. $13.76
Breaded Paillord of Chicken Breast and Halion Herb Essence
with Farfolle Alfredo.

Veal Piccata............ ... ... ... ... $17.99,
Paillard of Veal Tournedos with Angel Hm Pasta, and -
White Wine Caper, Lemon Butter Reduction topped with Sautéed
Mushrooms.

% SIDES %

Meatballs in Tomato Sauce. ......... .. ... .. . . $4.32
Grllled Italian Sausage .. .. . . [T T.....$5.88

A 18- Gratuity Wil Be Added To Checks For Parties OF 10 0r A

Meat Sauce. ... .. .. $2.44
Sautéed Jumbo Shrimp. ... $8.95

o e Plogse Refrain From Smoking




R DESSERTS®

Tiramisu ... ... . $6.31
Esprasso flovored lodyfingers with mascarpone cheese,
um ond chocolate.

Double Chocolate Cake ............ C.......86.59
Flourless chocolate cake served with raspberry sauce.

PaneBudino..................................... $6.59
A generous portion of woim chocolote chip and um raisin brecd pudding with
coramel sauce and vanille bean ice cream.

New York Style Cheesecake . ........... ... ... .. . $6.59
A dlossic with raspbeny souce.

Italian Cream Cake. .. ... .. . ... ... .. .. . $7.46
Arich loyered cake with clmonds and cream fillng served with
fresh strawherries ond rospberry sauce.

Biscoti ... .. . .. . . $4.59
hn assortment of homemade Halian twice-haked cookies served
with chocolate sauce for dipping.

Fresh Fruit Gratin. ... ............ ... ... $7.46
Assorted sensonal berries in o custord souce glozed with a suger crust
ond gornished with mint. Served with o biscotti cookie.

Cappuccino Pie ... $6.59
An espresso ice cream specialty with chocolate souce.

Carrot Cake ... .. ... ... 7.87
A rich homemade cake with an almond cream cheese icing
served with o sprinkle of annomon and coromel souce.

Warm Apple Tart ... ... $7.17
Served over creme anglaise with a scoop of vanilln ice cream.

% AFTER DINNER CORDIALS AND LIQUEURS %

Patrizio “‘House™ Cappuccino.. ... ... $6.50

Our House Cappuccino tced with Amaretto, Hozelnut Ligueus
and Dark Creme De Cocoo with rich hot chacolate and espresso.
Topped with fresh whipped creom.

DiSaronno Amaretto .>............... ... ... . $6.50
Almond flovored Ligueur s
Coffee .......... .. ... . ... $2.54
Mochaccino .............. ... ... $5.25
Espresso .. ... ... .. o $3.02
Double Espresso. . .. . ... . ERRSTSTTT $4.43
Cappuccino ... ... ... $3.32
Tea ... ... $2.54
Soft Drinks .......... ... ... . ... ... $2.54

Nocello...... ... ... ... ... $6.50
Welnut Hovored Liguewr

Frangelica ... ... . ... - $6.50
Hozelnut Hovored Liqueur

Romana Sambueca .................................. $6.50
Anise flovored and traditionally served with three coffee beans
for Good Luck!

5 BEVERAGES % ~

Wine By The Glass
House Red o $6.25
House White. . $6.25
Baby Bellini ... PR . .$3.88
Bellini Grande . - ... . . ... ... ... ... $6.32
Baby Bellini Royale .. ................... .. .. e .$4.84
Bellini Grande Royale .................. SRR $7:39

OPEN 7 DAYS A WEEK

LUNCH AND DINNER
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