APPETIZERS

CAMR[ a IChLS
Lightly breaded and fried. Served with our bouse recipe marinara sauce for dipping,

CLAM STEAMERS . 10,95

Le:n-:_a| {:l'luv;'_lc'_::\nlll clams are sautded in 53-4:';:, Fmr:.|¢H, extra-virgin alive .:-ii,
fresh clam I:H'E!ti'l. and lemon iuic;:.

RAVIOLI SAMPLER .795/005

A selection of our 5|:u'na-::|1, sausage, and cheese ravioli
taPP-:d with our house n:r:iFH: marinara sauce. Availabin: in small or |arg-: SIZeS.

SPICY SCAMPI =205

f’rawn:., shalle ks, bustte r, E_arli-;'_, tomato, capers, white wine, |-¢_nu:m, and
*‘F‘i':H chill pepper flakes are sautéed and served with 5|-i1|¢c1' eresating,

TAPENADE .s.9s
A Blend of olives, capers, and spices. Sened with a side of creme fraiche and Erlﬂv:ci crostin,

BRUSCHETTA .o95
T emate, baslﬁr_garlic, fresh mozzarella and crostini,

SOUP & SALADS

CAESAR SALAD . ¢.95

{:riEF K omaine lettuce is tossed with curhouse n:ciFu: I{:Eh:sardmssins, |nc|u-|:|jn5 anchovies

and coddled = Fini.ahn:rzl with l:im:|5| grat-::l romano cheese and E,aﬂir_ sroutons. ©
Add Sicilian marinated char-grilled chicken breast far $3

D'ANNA'S CAPRESE SALAD 1050

]:r-:.ah m.:uzzar-:iL-a-, |:|ﬁ.5i|, tomatoes, artichoke hearts and olives sit .-a-tal:r a bed
of mixed Erecns tossed in our house n:-:iFu: vinaign:ttl:.

MINESTRONE SOQUP .s5.50

..-‘1"., hcarﬁy. hca-ith&j bowl of '-'cgctabics-. beans and fresh Ftasta simmered in our fresh
v:E:taH: stock and served with our house Sicilian bread.

*Cmursnrling ra or uvdercooked meals. poanliey, segfooa shelffial oF epes sy inerease vane risk
aff fourclbenrne iy, expecinlly (P dove cerdain medical comdfifions,



TRADITIONAL ENTREES

'!*AH entreds are served with a house salad with !taiifm vinaigrette and 5i|::'|ian bread.
% Al dishes may be ardered more orless spicy a:mrdin_gtn our FlrﬂFcrcncc.
Q*Anﬂ pasta of Hmlrchnicc may be substituted on all dishes.

% (urhome made meathalls or sausage can be ordered with any meal:
Eausag: link $3.95 2 Meatballs $3.50

FRESH PASTA

Your choice of fresh homemade 51:'ag|'rctti, ettuccini, Ljr‘lg.lini.
5Finac}| F:,i_gatcl ni or Epinach Fettuccini, t-:lF'F:ci with Hnur'FaM:rrit: SALCE,

MARINARA OR MEAT SAUCE . 11.50
CHD-:I&!: from a delicate marinara sauce made with fresh tﬂmatﬂca.gaﬂic,, and basil;

(Jr our meat sauce rich with seasoned Er-::-unci beef and house r:ciI:h: |talian sausage.

PESTO SAUCE = 12,50

Fresh basil, olive ol, toasted walnuts and ﬁ:ﬂic are sautéed in white wine,

'l'i'l-:l‘l I:||-=I‘|I:ICI:I Wlt!'l FH:E COonNnd romans C S5C EI'ICE a tou Ei'l \'JF cream.

ALFREDO SAUCE . 12.50

{1adic and nutmeg, are FH:EHH sautéed with white wine, pec coring romane cheese and cream.

HAND MADE RAVIOLI

SPINACH BAVIOLL - 13,75
Ettl{:ﬂ:d with sFinach. chard, [talian cheese and local mushrooms.

CHARD AND SAUSAGE RAVIOLL .. 15,75

5tu|:'|:-:1:| with .5-F~i n.-a-ci'l, :!ﬂard, home made !tali.-a-lt sausage and |talian cheeses.

CHEESE RAVIOLL - 13,75
Stubted with ricotta cheese and Hended with pe corna romana and a variety of 5p I8

ROASTED RED PEPPER RAVIOLI = 1550

Etuﬂ:-:d with roasted red peppers and a blend of Italian EI'I-i::ﬁ-:E,
then tossed ina Fﬂ'l’ﬁﬂb‘c“ﬂ CrEam 53 uce,

BUTTERNUT SQUASH BAVIOLI =« 16.50
."’_‘_Jtu#:r:l with |t.-aii.-a-n cheeses and roasted buttemut 54:Iu.55|1,
then tossed with walnuts, garli-;'_, bistter, and sage.



TRADITIONAL CHICKEN DISHES

CHICKEN MUSHROOM FETTUCINE : 1550
T ender pleces of chicken breast are sautéed with mush rooms, garlic, and FrarEII:,H in an im-

Flﬂl'ti:l:l- E-l'li:ﬂ'ﬂ CrEam sauce EFIEI- E-E'I"n'i:l:l- OIS Our Hnm:ma-:li: F-E'HIU cime,

CHICKEN PICCATA . 1é.50

Fanc.:.ﬁta and capers are sa utéed with boneless chicken breast in a delicate lemon sauce,
and served with a side dish of SFEEi'I-: tti tossed in extra-virgin alive oil,
white wm-::,Ear“c and Fl-ar5|-:ﬂ.

CHICKEN MARSALA . 16.50

Lightly breaded, tender chicken breast is sautéed with mixed mushrooms and

:HT-I"\-'ICH:I with pe‘:ppﬁrﬂtlh‘- F-'I#.'.IEI.‘-' F-a:.l-tﬂ-

CHICEKEN DXANNA 1750

Sau l::':t::_:l chicken, sun dried tomatoes, mushrooms, shallots, artichoke hearts, pine nuts, and
fresh basil are gg:nfjﬂ Elended with E.ear:i-.-:. and white wine, .E‘EH‘.WIC:::I with Hour chaice of an

extra-virgin olive oil sauce or a cream sauce. | ossed with our homemade fettucine.

GRILLED CHICKEN SHITAKE . 1 7.50

,':__:r"l.-a-”ctﬁ, r|i-:, F’E""l'tih and Fr:-:.:ur'inc romano cheese are tossed with tender morsels of
grilll:r:l chicken Er-:aﬁt, shitale mu&hr‘anmﬁ, -.-_harci, tomatoes, Frinr: nuts and Pasta shells.

PANCETTA BEANDY CHICKEN . 1750

Fanc:tta-. chicken, shallots, and mushrooms are sautéed, then tossed with tender peas
in a delicate bmndﬂ cream sauce over pasta shells.

CHICKEN PARMESAN . 1650
A boneless chicken breast is coated with seasoned bread crumbs, i ﬂH sautéed inalive ol
baked, then m§p¢d with marinara sauce and blended cheeses.

erved with Hntlrchnicc of pasta.



TRADITIONAL CHICKEN DISHES

CHICKEN MUSHROOM FETTUCINE .. 15.50
T ender pieces af chicken breast are sautéed with mush rooms, garlic, and FrarEII:,H in an im-

F!Gl'ti:d- E-l'li:ﬂ'ﬂ CrZam saucs EI'ICI- E-El"u'i:d- OWEr Ouir Hnm:mad: F-EHU cine.

CHICKEN PICCATA . 1é.50

Fancd:,tta and capers are sa utéed with boneless chicken breast in a delicate lemon sauce,
and served with a side dish of EFEE}I-: ti tossed in extra-virgin alive oil,
white wm-:,Ear“c and Frar5|-:ﬂ.

CHICKEN MARSALA . 1650

Lightly breaded, tender chicken breast is sautéed with mixed mushrooms and
served with pappardelle pesto pasta.

CHICKEN D'ANNA 1750

Sau t:‘.n::_:] chicken, sun dried tomatoes, mushrooms, shallots, artichoke hearts, pine nuts, and
fresh basil are _g_z:nfjﬂ Elended with ga:li-:. and white wine. ,5c_r-.-¢::| with ger chaice of an

extra-virgin alive oil sauce ora cream sauce, | ossed with cur homemade Fettucine,

GRILLED CHICKEN SHITAKE - 1750

5-!13||at5, r|i-:, Par‘L‘_H, and Fu:-.:.:r‘in-n romano cheese are tossed with tender morsels of
Eﬁll:r.‘l chicken bre ast, shitake mu5hmam5, -.-.!'u.arci, tomatoes, Friru: niuts and Frssta shells.

PANCETTA BRANDY CHICKEN 1750

Fanc:tl:-a. chicken, shallots, and mushrooms are sautéed, then tossed with tender peas
in a delicate bmndﬂ cream sauce over pasta shells.

CHICKEN PARMESAN 1450

A boneless chicken breast is coated with seasoned bread crumbs, i ﬂH sautéed in alive oil,
baked, then topped with marinara sauce and blended cheesas,
erved with Hmlr:hnicc of pasta.



SEAFOOD SAUTE = 21.95

Frawns, large 54:5“.:!:\5, clams and seasonal white fish an:Far.:d in your chaice of a cream
sauce or with extra-virgin alive oil, white win¢,5.ar1i|: and E'Jé‘!!"ﬂjl!:_li-j_. served over :.E':agi-uetti-

LINGUINI WITH FRESH CLAMS & 158.50
L_:in_Su:ini is tossed with Ea-rh'c. Flars|-:5. extra-virgin alive ail, Euﬁ:r. and |a mnnjl_l:ic,l:, then
F-ain:d with a |'n:|1:-jn5 of local {_huckanut steamed cdlams.

CIOPPING . 2050

Duns;m:ss crab, sh rimFu, clams, scallops, seasonal white fish, and
calamariina 5|:ric5 tomato sauce all served ever ourhomemade s Palgj'u:ttj.

DUNGENESS CRAB LINGUINI = 21.95
1"..".::”{.5 and cream are reduced and ﬁciir_atn:lg folded into fresh Iinguini and
te:nppe:d with tender crab meat, fresh tomatoes, shallots and a seasanal vegetable.

SPICY SCAMPIL LINGUINI « 19,50

{:_:"uri'lcu_lsc n:c.il:l-c iirl-El.!ini is sautéed with prawns, shallots, buttcr,_garlic, tomato, capers,
white wine, lemon, an-jlspicﬂ chili pepper flakes.

DESSERT

TIRAMISU ;. &.50
,":"-, delicate sponge cake soaked in Mtﬂf I's Darh F{um, E:.ai 's Irisi'l !::,n:.slmJ and e5presso,
then |.-a-£}-: red with marscarpone ches Se, and ﬁprir:ul:r:l Wl Ealhd—g,mt:d chacolate.

CHOCOLATE CARAMEL NUT TORTE - 595
A |a_t|¢r af bitte raweet chocalate h:pp-e_d with creamy caramel and mixed with
cashews, pecans, almaonds, walnuts, and peanuts.

CAPPUCCING CREAM CHOCOILATE MOUSSE « 650

I_EIHCIE ﬂ'l: El'l-l'Jl!-l'.‘ll.‘El-tv: MOLISSE Ell'hd E&FI-P-LID.‘_;I'I{'I crEam I'ICEI Fhi:d ona EI'I-I‘JEﬂlEltC -.‘_-I'_'I-I'ZIHE -EI'UITHEJ crust,

HOMEMADE SPUMONI ICE CREAM : 4.95
(Chacelate and toasted almond ice cream served with chocolate and raapbsny SALCES.

ROTATING CHEESECAKE : 5.50
FI':EE-E' ask gour server for today's selection.
L ay

MALLARD'S VANILLA ICE CREAM .. 3.50
DESSERT WINES

Kamos [into T awny Fort = 5.25 Warre's Wamior Eesernve Fort o425



