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Cold

Antipasto all'ltaliana
prosciutto, salami, olives,
mushrooms and mozzarella
roasted peppers

$9.50

Insalata Caprese
fresh tomato, mozzarello and basil

$7.95

Insalata Trecolori
salad with endive, radicchio and arugula

$6.50

Insalata di Caesar
caesar salad

$6.25

Umberto Insalata
pinat, pignola cery tomato, mescolina arugola

$13.95

Clam Cocktail
1/2 doz 1 dozen

$8.95 $16.50

Insalata Dimare
cold seafood salad

$12.95

Arugola and Parmigiana
$9.00

Hot

Calamari Aromatichi
Calamari alla Griglia

grilled calamari seasoned with olive oll,

garlic, lemon juice, and herbs

$9.00

Vongole Dorate
baked clams

$9.50
Shr Casino

wrap bacon in olive oil, white wine,
garlic and pimento

$14.50

Clams Possilipo
steamed clamns imported from Italy
with tomato, basil, and herbs

$11.95

Calamari Fritti
fried calamari

$10.50

Fried Calamari Arrabiata
$10.95

Zuppa di Cozze

mussels marinara

$8.95

Sauces and Pastas

Your choice of: spaghetti, linguine, capellini, rigatone, fettuccine, penne, whole wheat penne, or
whole wheat linguine. (Whole wheat pasta is $2.00 extra.)

Filetto di Pomodoro
fresh tomato, onion and basil

$9.50

Marinara
fresh tomato, garlic and basil

$9.50

Ortolana
fresh tomato, eggplant, ricotta cheese and basil

$12.50

Bolognese
medat sauce

$12.50

Puttanesca
fresh tomato, basil, garlic, olive oil,
gaeta olives, capers and anchovies

S12.50

Carbonara
prosciutto, onion, egg, and cream

$13.00

Alle Vangole Italiane

white or red clam sauce

$13.50

Orecchiette Vecchia Bari
shell pasta will garlic sauce and broccoli rabe

512.50

Primavera
fresh vegetables in a pink cream sauce

$12.50

Alfredo
heavy cream, butter, and parmigiana cheese

$12.50



Sauces and Pastas

Spaghetti Al Caruso Vodka
onion prosciutto creams vodka and pink cream sauce
burro mozzarella $13.50
$13.25
. L. . Farfalle Salmone
Cavatelli con Salsa di Vitello & Funghi bowtie pasta with salmon, grecn peas, light tomato
fresh dry pasta with veal and sauce and a touch of cream
mushroom sauce $14.95
$14.75 )
. Umberto Family
Frutti di Mare chicken, shrimp, onions, basil & mushrooms in a
shrimp, clams, calamari and mussels in red sauce light marsala sauce
$17.95 $15.95

Gnocchi Sorrentino Baked Ravioli

fresh potato pasta with tomato, $13.00
mozzarella and basil
$13.00 Eggplant Parmigiana
$12.95

Timballo di Melanzane
a classic Italian macaroni pie ~ penne is mixed with peas,
mozzarella and pecorino romano cheese, tossed in marinara
sauce in eggplant and meat sauce

$14.50

Pollo ~ Chicken

Pollo Country Style
chicken pieces on the bone with garlic, lemon, olive o

POlIO MIlanese CaAPIICCIOSA wuirumirieiieiiee e eeceeetiiteeeteeeaeseseesestessessseeseeseeaassasaasntaneaaeseatesseensaessseaasesssaasmasseessesnsan nesn $15.50
breast of chicken breaded and pan fried with topping of tomato, red onions, basil, oil and balsamic vinegar.

POIIO LAITIOTIO .ttt ettt st e bbb s sk n e s men s s ss et em s e $15.50
chicken sauteed in butter and lermon sauce

POIO COM FUNZII .ottt ettt sttt et s et ra e s e s b b she s b sas st es s s s s e e s seneeae e eneens seen o srsn $16.50

chicken sauteed in marsala wine and mushrooms with vegetables

Chicken Piccata
chicken sauteed in white

CICKETY TIITIDRTEO o v eeee ettt eaeeeseee et e e eae e eat s e e e e sntesesseeessseassaaaasseaasasesase e asarsseasasssenssasansassnsnssnsreeraresssasaasseasnen $18.95
chicken breast with shrimp & artichoke hearts sauteed in a marsala wine sauce

ChiCKET PATTIIZIATIA «eeotereeeieriaeteeeteieeseeessseeseeeeeee st esaseoesesmeaseeasenseasenseaeaaeesseeataseabeseseaeeaeeasensen e smeeneeabeasrceesiomesmaosenes $17.50

CHICKET POFTOTITIO 1oiiiieiitieieces e et e ettt e e et ee s ee s res e saeastaa et e e s ee s sse e sa s e setan saseassassastannsananssarssbenaseenannrnare $17.50

chicken breast souted in romano cheese, toped with roasted pepper and cherry sauce

Vitello ~ Veal

Cotoletta MIlanesSe CAPTICCIOSA oo eceeeeeeeeeeerr e e e e e e ettt ee e e e e e e s et sreeseeeemmmesssesssaassasseannssnsanesnnseesaiansnn $17.00
breaded veal cutlet with tomato, red onions, basil, oil and balsamic vinegar

VITEILO CON FUNEZRT ettt et es et es e et e te s e eseesmenneseeneenes e areenensnans $18.50
veal sauteed in marsala wine and mushrooms with vegetables

VAL PICATEA 1ottt ee ettt et ee et st et e st e e e e e s e eares aesseeabeases e b esaseesnesssesbe e s seestasaensensaannan $18.50
veal sauteed in white wine, lemon, caper sauce and vegetables

VAL PIZZATOLA 1eiitiiiititit e ettt ettt et e e es e e et e een e eatseneas e s e s e rs et s emeeanenseane sttt eaeeseesaeaeebenntenan $18.50
all italiana compatatine al forno

VEAL PATTINIZIATIA ettt et et e st r et e e s ee et eueeas e e e ea et e sreeebessseabessabenssssrssansestassenscesanasnesatan $17.50

Pesce ~ Fish

] 41 €08 010 T T2 10 4] o) E OO OO OT USROS $20.50
sauteed jumbo shrimp with white wine sauce and rice

GamDETOM FTa DIAVOLO «eeeieiiiceree ettt ettt et et skt s s sesas e as et ess s s s sesnsessenrseearsesenesanean $21.50
shrimp in spicy marinara sauce with pasta

SIIIMP LIITIOTI@ 1ttt ettt ee e e s e s s s esemes et as st st ssanteasatessmeeseeseenseneennnn $20.50
tender shrimp, eqgg battered and fried then simmered in a tangy lemon sauce

SAIMION MUNIET ..cutiiei ittt ettt et et res e e e ae e et st st sbese e e s s esassess s eas easssabesbeasebeeb s emseassbas st asnsnesnemnsreannsenen $18.50
with white wine, lemon and butter

SHITMP PATTMIZIATLA «ceiuriit ittt ettt s e st e e sme e e s e se s et e bt st st s he s eas e e eme e e s eae s eemereeresaenensenes $20.50

PESCE @]l GIOTTIO oo st Cateh of the Day - Chef's Price



From the Grill ~ Ciatt Alla Gﬂ’jﬁa

Carne ~ WMeats ~ Al Served with Grilled V@efaé/&'

L0 1T NS 110 32 V<1 o OSSO ORI $16.50
chicken grilled with escarole & cannellini beans

Q0T (o) (1€ €= e S Y4 T (=1 1 Lo PUOUU OO OO OO O PO $26.95
flame grilled loin veal chop

18 07. CHEf’'S RID EVE STEAK cioiieiititieeti ettt et sttt b e se s amesenas st b e s b senr e e e $27.00

flame grilled to your request

Desce ~ Meats ~ Al Served with Grilled Vggefa%y

SAIITION BL1A BIACE 1. eee ettt ettt et e b e b teba b e e s s ebesbessess e e b est st es s eb e e s s bt eb e em s e ea e e b e s e e smeen seeeresaeenn et nais $17.95
flame grilled fresh salmon

GAMDETOTI AlLA BIACE .. ettt et ettt ettt e ete e e eteese e s e e s e st eee e eeabeeeesse e s e e s e sseembemaessesenesaeemneerenanas $20.95
Jumbo grilled shrimp

FAIMIELY COIMDBO oottt et st sttt b st ee e sh s e saenes shebanb b e s r et s sb et sh e st $27.00

grilled chicken, veal, fish fillet seasoned with rosemary and lemon sauce served with escarole and beans

~ Your S@é - Ask our server and we will be j/a;/ to frepare it your way.

Risotto

Pescatore Al Funghi
Ttalian rice with mixed seafood Italian rice with mixed mushrooms
$19.95 $18.95

Desserts

Homemade Italian Cheescecake

Homemade American Cheesecake
Homemade Tiramisu
Homemade Cannoli

Chocolate Mousse



