PASTE

T#io dello Chef

A nmust try! Homemade meat lasagna, commelloni and manicottt all inv one dishv

with Bolognese sauice. $28.99

Feltuccine con salsiccia

Homemade pasto with mild Italiowv sausage; mushwooms, i v red sauce  $25.99

Linguini allo Scoglio
Linguini topped withv clams, mussels; finished in a white wine sauce ov red sauice.

$27.99
Pappardelle Bosco

Homemade pastw served with Bolognese meat sauice; porcini mushwooms; finished
withv v touch of truffle oil. $25.99

Gnocchi Gorgonzola
Homemade potato- dumplings inv v creaumy gorgongola saunce. $25.99
Cavatelli di Mare
Homemade covatelli topped withv shwimp inv v spicy fradiavola tomato- saurce.
$26.99
Grnocchi alla Sinatra
Homemade potato- dumplings topped with pesto-and shwimp inv av creamy alfredo-
sauuce: $27.99

Penne alla Vodka

Perwne served inv avfreshv creaumy pink vodka sounce. $23.99
Add Chicken; Sausage; Meat balls ov Shwimp +$6.99.

Cavatelli Michelle

Homemade Covatelli pastaw served w Broccoli di Rape and Sauusage in oy oi and
gowlic souce: $27.99

Ravioli Boscaiola

Homemade cheese ravioli served inv v white creaumy sauice withv prosciutto; sweet
peas and mushwooms $25.99.

Add Chicken; Saumsage; Meat Ballsy ov Shwimp +$6.99.




ZUPPE — SOUPS

Zuppa di Fagioli
White beans soup with- homemade pastar $12.99
Zuppa Stracciatella

Chickerw conswume with freshv spinach, eggs; e parmigiono-cheese  $12.99
Add homemade covatelli pastaw +2.99

INSALATE — SALADS

Insalata di Cesare

Romaine hearts, croutons, Cesaw dressing and pawrmigiono-cheeses $10.99
Add Anchovies +$1.99 Add Chickew or Shwimp +$6.99.

Insalata Caprese

Ripe tomatoes served with sliced freshv moggawellow cheese; extraw virgin olive oil
and bosil $15.99 Add Prosciutto +$6.99

Sides and.... Kids ... 12  under

Pastow ol gawlic $6.99 Pasto with butter or mowinara $6.99
Pasto Bolognese saunce $7.99 Pasto withy alfredo-Sauce $7.99

Side broccoli di rape 9.99 Pastow withy meatbally red source $9.99
Meat balls /[Sauwsage $7.99 Pastow Bolognese saurce $7.99

Side Sauté Spinach $7.99 Chickewn breast fritto-$7.99

Pastov Alfredo-Saunce 7.99. Pastow vodka saunce $7.99

Side Broccoli di Rape $9.99




CARNI — MEATS

Pollo Ortolana

Chicken breast sautéed withv mushwrooms; gawlic and light demiglace finished inv ov
balsamic reduction served over av bed of arugulo. $26.99

Pollo Carciofini

Chicken breast, awtichoke heawts, mushwrooms and sundried tomatoes i gorlic
white wine sauce.  $27.99

Pollo Piccata or Marsala

Chicken breast sautéed inv v white wine; capers, and lemov butter sauce or inv av
broww demiglace sauice withv mushwooms and morsada saunce; served over thivv

lingwini or vegetable $26.99
Veal Piccata or Marsala

Thin veal scaloppine served inv v white wine; lemon; capers saumce or inva broww
demi-glage saurce withv mushwrooms and marsala sounce; sevved over thive limguwini
or vegetable $30.99

Veal Mangia

Veal scaloppini sautéed withy mushwooms, Kalamatow olives, and roosted peppers
over fettuccine pastaw inv v light mawinowro saunce:  $33.99

Maiale alla Pastore

Pork loin rolled and stuffed with prosciutto; spinach and fontina cheese toppeds
withy mired mushwooms inv av light demiglace sauice, sevved over homemade
fettuccine pastar  $33.99

Veal Modo-Mio-

Thinwpounded veal; breaded, lightly fried, topped with Agricolo sadad, , freshv
tomatoes and onions, finished withvEvo- $30.99




* Consuming raw or undercooked meats may increase your risk of food born illness.

PESCE - FISH

Brodetto alla Vastese

Claums, mussels, shwimp and cod fillet all cooked inv v mawe chiowo- saunce over
homemade covatelli pasta. $38.99

Flounder Francese

Flounder dipped inv egg batter and finished withv o savory, Light, white wine butter
lemon sauce; served over thinw inguwini ov vegetable of the day.  $29.99

Shrimp Scampi

Shrimp sautéed with gawlic, white wine and lemow over sautéed fresh spinach
and/or thin linguini. . $28.99

Paccala’ Piccata

Cod fillet served inva white wine; lemon,; capers saunce over sautéed freshv spinach
and/or thin linguine  $36.99

Baccala’ [vornese

Cod fillet served invav light red sauce witihvanchovies, capers, and kalamato olives
over thivw lingwini.  $36.99

*All Veal, Chicken, and Fish dishes are served over thin linguini or vegetable of the day, unless
specified in the description. Add homemade pasta (fettuccine/pappardelle/cavatelli) +$1.99

BuowAppelito! ... Trattoria Mangia




APPETIZERS — ANTIPASTI

Lasagnetia
Homemade thin pastww sheety stuffed w thiw sliced grilled, eggplant, homemade
tomatoes sauice; mogzgowrellaw and pawrmigiono- cheese; lightly baked wntil crispy

and finished w atouch of pesto- sauice:..our chef featwres o must try!
$579.99

La Fragaia

A crispy assortment of calamowi, shwimp and gucchini served with tomato- sauice.
$19.99

Calamari Adriatico

Calamowrt soutéeed withv autichoke heaurts, calamato olives and cherry tomatoes
served with tosting bread.
$18.99

Bruschetta all’ Ttaliana

Slices of Italiowy bread topped withv chopped tomatoes morinated inv o extror
virgin olive oil; gawlic and chopped basil.
$16.99

Salsiccia all’Ttaliana

Italiown Samsage sauutéed inv oily, gawlic, roasted peppers and onions. $17.99




