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% Tray  Full Tray Y2 Tray  Full Tray
SALADS (6-8) (12-14) SIDE ORDERS (6-8) (12-14)
Romaine Salad 65 20 Meatballs or Sausage 50 25
Romaine & Baby Arugula Salad 65 20 ~ Sausage & Peppers 50 95
Mixed Greens Salad 35 00 Sautéed Spinach or Broccoli 45 80
Salad Caprese 70 125 Sautéed Escarole 45 80
Uncle B’s Salad 65 120 (with Cannellini Beans)
Caesar Salad 50 80 Sautéed or Grilled Mixed Vegetables 45 80
Insalata di Pesce 90 75 Sautéed Mixed Mushrooms 45 80
Spinach Salad 65 20 Sautéed Broccoli Rabe 60 110
Bacala (Codfish) Salad 80 50 (with Sweet Sausage)
Baked Apple Salad 65 120 Burnt Broccoli 50 90
APPETIZERS ENIREFS
Clams Oreganata or Casino 65 25 BEEF
Mozzarella in Carrozza 65 25 Brasato (Short Ribs) 10 220
Calaman Fritu 65 30 S!“n St:eak 30 250
Calamari Arrabiata 75 40 Filet Mignon 30 250
Fried Zucchini 65 125 Pork (apricot, porco, porter house) 10 220
Stuffed Mushrooms 65 55 Asian Skirt Steak 130 250
Cold Antipasto 80 150
Hot Antipasto 80 150 SLLELATN .5
Bruschetta Toast 35 60 Parmigiana 80 50
Chicken Fingers 40 75 drancese 80 50
Fienchibries 20 40 VHEREL 80 50
Mussels (Marinara, White Wine, 65 25 Piccata 80 150
Peppercorn, Oreganata, Spicy) Bruschetta (Grilled or Breaded) R0 150
Arancini (Rice Balls) 65 125 Milanese (Grilled or Breaded) 30 150
Potato Croquettes 65 125 Scarpariello (On or Off the Bone) 80 150
Vegetable Crudité Platter 65 B VEAL =
Cheese Platter 65 v Parmigiana 95 80
Francese 95 R0
Marsala 95 180
PASTA & BAKED PASTA Piccata 95 180
(Angel Hair, Spaghetti, Linguini, Bucatini, Fettuccini, Milanese (Breaded) 95 180
Penne, Rigatoni, Cavatelli, Orecchiette, Pappardelle) Bruschetta (Breaded) 95 180
Meatballs or Sausage 70 135
Meat Sauce 70 135 EGGPLANT
Bolognese 70 135 Parmigiana 75 140
Garlic & Oil 70 135 Rollatini 75 140
Marinara Sauce 70 135
Pomodoro Sauce 70 135 SHRIMP
Vodka Sauce 70 135 Fried Shrimp 100 190
Alfredo Sauce 70 135 Parmigiana 100 190
Primavera (Marinara Sauce or Garlic & Oil) 70 135 Francese 100 190
Pasta with Broccoli 70 35 Marinara 100 190
Orecchiette Broccoli Rabe & Sausage 80 155 Fra Diavolo 100 190
Linguini with Red or White Clam Sauce 85 160 Scampi 100 190
Baked Ziti 70 135 Risotto 110 200
Baked Ziti with Eggplant 70 35
Ravioli Marinara 70 135 FISH
Ravioli Vodka 75 40 Cod alla Siciliana 95 80
Stuffed Shells or Manicotti 70 30 Striped Bass 95 180
Lasagna (Meat or Vegetable) R5 160 Salmone in Agrodolce 95 180
Pappardelle (Veal Bolognese with Wild 80 50 Broiled Salmon 95 180
Mushrooms) Tilapia Oreganata 95 R0
Cavatelli Norma 70 135 Sautéed Tilapia 95 80
Spaghetti a1 Frutti di Mare 125 250 Black Sea Bass 05 'R0
Bucatini Amatriciana 70 135 Fried Bacala 95 180
Spaghetti Carbonara 70 135
Baked Gnocchi P 13s  DESSERT
Stuffed Rigatoni 70 135 Fruit Platter 55 100
Zucchini Linguini (Marinara, Fra Diavolo, 70 135 Dessert Platter 55 100
Alfredo, or Garlic & Oil) Cannolis (Mini) 50 90
NY Cheesecake 50 d
Add Grilled Chicken 20 40 Oreo Cheesecake 50 2
Add Grilled Shrimp 40 75 Pumpkin Cheesecake (in season only) 50 =
Sub Whole Wheat Penne or Linguini 14 28 Chocolate Mousse Cake 50 2
Sub Gluten Free Penne or Spaghetti 14 28 [talian Cheesecake 50 .
Tiramisu 50 I
A 3.5% Credit or Debit Card Processing Fee May Apply Carrot Cake 50 3

Special Occasion Cake (Ask for Pricing)




