Antipasto SEVETIC Lunch W/ posi sd pottoe Pasta Entrée ‘ropess:

table of the d
OSCAR'S ARANCINI 6.21 HOUSE 10.29 oLvegedpe o e cay
Large breaded riceball rolled with mozzarella, Ragu Romaine loft " \ . ted red b SPAGHETTI MARINARA 14.43 OSCAR'S VODKA PARMIGIANA 21.68 SPAGHETTI MARINARA 16.50 OSCAR'S VODKA PARMIGIANA 26.85
and green peas served with marinara o;nzllneke I'fjce' oMo, oNIoNs, rodsied red peppers, cucumbers With meatballs or sausage $17.54 Chicken cutlet w/ vodka sauce, melted mozzarella and a side of With meatballs or sausage $18.57 Chick flet w/ vodk lted I * d
EGGPLANT ROLLATINI 13.40 and black ofives RIGATONI FILETTO POMODORO 15.47 penne alla vodka RIGATONI FILETTO POMODORO 18.57 Sid;co?n ;zn: c\:|/|0 zgdkz sauce, melted mozzarella and a
5;:0ciidgi%gfgt];;éqlleﬂ;:?LZF;ESSZ ricc;)‘rto, mozzarellq, C/AEhSkARm'IL"I .333 Ornions, finely chopped pancetta, plum tomatoes in a light PARMIGIANA lQr;]i;Jns, finely chopped pancetta, plum tomatoes in a PARMP|G|ANA
: | \ ! W/ chicken ) marinara sauce Marinara and melted mozzarella (e]uf isTiene] Seligs Mari d melted I

ST{?SFEE TUS"l"E)oczMsb 11.33 i g COBB 16.50 BAKED ZITI 14.43 Chicken 15.47 or Veal 19.61 MEAT LASAGNA DI CASA 21.68 Chc?(r:f:r:zg}Smoer \76(;'0;?;59 °
5"{ e _W'Tf &]0 'Of; style breadcrumbs, mozzarella, and fpo i o lettuce, grilled chicken, bacon, sliced eggs, avocado, FETTUCCINE ALFREDO 15.47 PICCATA BAKED ZITI 19.61 PICCATA
OCrKT:II(nEgJE © .:).II a3 tomatoes, and crumbled bleu cheese dressing w,/ Chicken $16.50 : Lemon wine sauce with capers FETTUCCINE ALFREDO 18.57 Lemon wine sauce with capers

“Sh , i Chicken $22.71 Chicken 23.75 or Veal 25.82
Fresh M lla, Sliced Tomato, Roasted Red CHOPPED 17.54 Chicken 15.47 or Veal 19.61 w/ ic
P;es ersogzriazrzelez wi;ﬁePestgmq o roasiea e Romaine lettuce, grilled chicken, bacon, tomatoes, avocado, PENNF ALLA. OlLE FRANCESE PENNE AI-I-A_ VODKA 21.68 FRANCESE
BIFiFiJS’CHETTA 9.26 apples, walnuts, shaved parmesan, and caesar dressing Made With Prosciutto Lemon butter wine sauce Made With Prosciutto Lemon butter wine sauce
Fresh diced i dred d ' ' ' CHEESE RAVIOLI 13.40 bk | GNOCCHI BOLOGNESE 22.68 Chicken 23.75 Veal 25.82

resh diced tomatoes, onions, roasted red peppers and | ARUGULA GORGONZOLA 11.33 Chicken 15.47 or Veal 19.61

fresh mozzarella on homemade crostini Walnuts, crumbled gorgonzola cheese, creamy balsamic dressing SPAGHETTI CARBONARA 16.50 MARSALA CHEESE RAVIOLI 18.57 MARSAL.A
BONELESS CHICKEN BITES 12.36 PESTO’ CHICKEN ROMAlNé Sauteed pancetta and onions in a cream sauce With mushrooms in a brown sauce SPAGHETTI CARBONARA 21.68 Mhu'sl'llrooms ina brownI sauce
Buffalo, Scarpariello, or Marsala led chick dwal | ld6.50 flak RIGATONI BROCCOLI AIOLI 15.47 Chicken 15.47 or Veal 19.61 Sauteed pancetta and onions in a cream sauce Clelx]ﬁ%gsEorveo 25.82
GARLIC BREAD 5.12 Ghrl edc |§ en, toasted walnuts, apples, red pepper tflakes, goat W/ grilled chicken MILANESE PASTA BROCCOLI AIOLI 21.68 2 2 icd doni dFesh
With Cheese 35,95 S PENNE CHICKEN ARRIABBIATA 16.50 Fresh arugula, diced tomatoes, red onions and fresh mozzarella oy € e o ot vy el el el mreS ;Jrulglgu o ciced tomatoes, red onions andres
ZUCCHINI STICKS 10.29 BUFFALO CHICKEN 16.50 ) . ' PENNE CHICKEN ARRABBIATA 22.71 P

Grilled chicken with mushrooms, cherry peppers, in a Chicken 15.47 or Veal 19.61 Chicken 23.75 or Veal 25.82

HOT ANTIPASTO Sm 14.43 Lg 20.65 Romaine lettuce, buffalo chicken, tomatoes, cucumbers, croutons, cream pink sauce APRESE Chicken with mushrooms, cherry peppers, in a cream CAPRESE
Fried Calamari, Fried Shrimp, Eggplant Rollatini and crumbled gorgonzola and bleu cheese dressing CAPELLINI PRIMAVERA 15.47 < . g i Fileame Fresh tomatoes, mozzarella, capers, basil in a garlic wine
Stuffed Mushrooms SICILIAN 12.36 ! . . } Fresh tomatoes, mozzarella, capers, basil in a garlic wine sauce CAPELLINI PRIMAVERA 20.65 , ) .
COLD ANTIPASTO Sm 13.40 La 18.57 . . ) Broccoli, mushrooms, artichokes, peas and sundried Chicken 17.54 or Veal 18.57 el fE e, Gl [en e ez sauce
Hor and Swoet S - L t .A " hgk l—; ' Mixed greens, tomato salsa, fresh mozzarella and creamy balsamic Kl AL Re Tl SORRENTINO s B g*g';:ﬁéiﬁ%ﬂéed 26.85
and Sweet Sopressata, Tomato, Artichoke Hearts, i
Kc(z)lomato Olives, Eoosted Red Peppers, Parmesan and dressing PASTA ALLA RUDY 15.47 Prosciutto, eggplant and mozzarella in a sherry wine sauce PENNE PORTOFINO 26.85 : ; n
! PRers ITALIAN CHEF ; ; : . : €99pP Y - ) ) . . Prosciutto, eggplant and mozzarella in a sherry wine sauce
Fresh Mozzarella | N 15.47 o i Fettuccine, chicken, asparagus, artichokes, fresh tomatoes Chicken 15.47 or Veal 18.57 Chicken, shrimp, artichokes and sundried tomatoes in Chicken 24.78 or Veal 26.85
SHRIMP COCKTAIL (6) 15.47 Romaine lettuce, ham, sweet sopressata, fresh mozzarella, in a garlic wine sauce SCARPARIELLO aioli SCARPARlELLO ’
tomat i lack oli H
STEAMED MUSSELS 14.43 omatoes, onions, black olives, roasted red peppers and cucumbers - i {Tel N {o] TW.NRW. N o 11 JRVRL Sausage, roasted potatoes, mushrooms, and cherry peppers PASTA ALLA RUDY 24.78 Sausage, roasted potatoes, mushrooms, and cherry

Fettuccine, chicken, asparagus, artichokes, fresh

Marinara, Aioli, Fra Diavlo SOUTHWESTERN SHRIMP 17.54 Crumbled sausage, sauteed eggplant, tomatoes in Chicken 15.47 or Veal 19.61 pio il peppers
SHRIMP GORGONZOLA 13.40 Arugula, cajun grilled shrimp, avocado, shredded carrots, tomatoes,  [ulsliileliReliIeLN Tt RieTo Lt RV Wytelel T SALTIMBOCCA EhniefielEs Il @ gfelilie Wwile Selid: Chicken 25.82 or Veal 26.85
Sauteed shrimp, shallots, sun dried tomatoes in a sherry | and roasted red pepper dressing CAVATELLI TAORMINA 15.47 . . : RIGATONI ALLA CHEF 24.78 X SALTIMBOCCA
. Prosciutto spinach and melted mozzarella in marsala sauce Crunlsled seucern, sanieed cerElen. (Eneiees i . ’ .
cream sauce topped with gorgonzola cheese Cruilsled db T relse i i ] " 9¢e, ggp'ant, Prosciutto spinach and melted mozzarella in marsala sauce
rumbled sausage and broccoli rabe in a wine sauce Chicken 15.47 or Veal 18.57 TEMNGE SauEs G fespee Wik feeiis 2
FRIED CALAMARI 16.50 pp Chicken 24.78 or Veal 26.85
- . O O PENNE SICILIANO 15.47 ALLA JASON CAVATELLI TAORMINA 22.71
Golden Fried, Buffalo Scarpariello Panlnls W/ salad or french fries I with f - . ! e . ALLA JASON
CLAMS OREGANATA Sauteed eggplant, tomatos and basil with fresh mozzarella | Shrimp and mushrooms in truffle cream sauce Crumbled sausage and broccoli rabe in a wine sauce Shrimp and mushrooms in truffle cream sauce
6/14.43 12/17.54Full clams with homemade PROSCIUTTO PANINI 14.43 LOBSTERRAV|°|.| 17.54 Chicken 15.47 or Veal 18.57 PENNE SICILIANO 22.7'|‘ ; Chicken 25.82 or Veal 27.89
breading topped in a lemon wine sauce Fresh mozzarella, tomatoes, and pesto spread Served in a pink cream sauce JAY'S CHICKEN PESTO 17.54 Sauteed eggplant, tomatos and basil with fresh JAY'S CHICKEN PESTO 25.82
MOZZARELLA STICKS 9.26 POLLO FRESCA PANINI 13.40 LINGUINI IN CLAM SAUCE 18.57 Melted mozzarella, roasted red peppers and basil pesto spread mozzarella Melted mozzarella, red peppers and basil pesto spread
EGGPLANT STACK 11.33 Grilled chicken, baby arugula, sliced a[:;ples fresh mozzarella Served w/ red or white sauce served over escarole !-OREH}']I'.INI TUSCAN? 2:;73 ) over escarole
Fried eggplant, fresh mozzarella and tomato stacked with honey mustard dressing ' ' ' SHRIMP OVER LINGUINI 18.57 GRILLED CHICKEN AND BROCCOLI RABE p:;‘fe SR, CEPEIRUE, CIIE] S Clifse] feeiees i GRILLED CHICKEN AND BROCCOLI
i o bolsamic drizzle FRIED EGGPLANT CAPRESE 13.40 Marinara or Scampi 17.54 CAPELLINI FRESCA 26.85 RAREReL %

PESce W/ pasta, rstd potatoes
or vegetable of the day

Tomatoes, fresh mozzarella, and pesto spread P Scallops, fresh tomatoes and arugula in aioli
W[’aps WACCERTNS NIE  PHILLY CHEESE STEAK 15.47 KldS C alz()nes GNOCCHI GORGONZOLA 27.89

Mushrooms, onions, peppers and american cheese Sautéed shrimp, shallots, and plum tomatoes in a

CHICKEN CUTLET 12.36 CHEESE RAVIOLI 10.29 RICOTTA AND MOZZARELLA 7.19 gorgonzola cream sauce
Grilled or fried chicken with lettuce, tomato and mayo Herﬂes PENNE ALLA VODKA 11.33 PROSCIUTTO RICOTTA AND IS.e?/?dsi.rl:EJl[!oi:tkAchclmosI;Iuce2532 gvlzrl :.F!?EczhswA/lamnod?:pir?gqs.:ﬁ:e
GRILLED CHICKEN CAESAR 12.36 EGGPLANT PARMIGIANA 11.33 MOZZARELLA 8.23 LINGUINI IN CLAM SAUCE 24.78 SALMON MARECHIARA 30.99
Lettuce, croutons, shaved parmesan cheese with caesar | EGGPLANT OR SAUSAGE & PEPPER W/ Pasta SAUSAGE RICOTTA AND Served w/ red or whife sauce Mussels, clams and fresh tomatoes
dressing PARMIGIANA 12.36 CHICKEN PARMIGIANA 11.33 MOZZARELLA 8.23 SHRIMP OVER LINGUINI 26.85 SOLEbFRANCESE 25.82
BUFFALO CHICKEN 12.36 \ W/ Pasta ) Marinara or Scampi Lemon butter wine sauce
Grilled or fried chicken with buffalo sauce, lettuce, tomatp CHICKEN OR MEATBALL PARMIGIANA 13.40 PERSONAL PIZZA 9.32 MEAT RICOTTA AND MOZZARELLA 8.23 MUSSELS OVER LINGUINE 22.71 SOLE PICCATA 25.82
and blue cheese dressing ' ' SHRIMP PARMIGIANA 14.43 Sunalai il h Thursday O |. EGGPLANT RICOTTA AND Marinara, Aioli or Fra Diavlo Lemon Wine Sauce w/ capers
HICKEN RANCH VEAL PARMIGIANA 15.47 e e o MOZZARELLA 823  CALAMARI SCUNGILLI OVER SHRIMP OREGANATA 29.96

CHIC C 15.47 CHICKEN FINGERS & FRIES 9.26 Lightly topped with bread crumbs served over asparagus in
Grilled or fried chicken with avocado, bacon, tomatoes, CHICKEN CUTLET 12.36 PASTA WITH BUTTER MEATBALL RICOTTA AND LINGUINI 27.89 9 >|l Pp parag
red onions and ranch dressing Grilled or fried chicken with lettuce, tomato and mayo S U 6.15 MOZZARELLA 8.23 %ggr |c”wmegs§néc6e

BUFFALO CHICKEN 14.43 SPAGHETTI MARINARA 10.29 BUFFALO CHICKEN RICOTTA AND 1) B0 | Tl o1 v PARMIGIANA 25,92
gm:&gﬁ::dgﬁc?efcou RABE 12.36 Grilled or fried chicken with buffalo sauce, lettuce, tomato and blue W/ Meatball or Sausage 11.95 MOZZARELLA 8.23 slegeron D ey Marinara and melted mozzarella )

cheese dressing . EGGPLANT PARMIGIANA 21.68 SHRIMP FRANCESE 27.89
I')TAITI"ANh fcodMBof ‘3'40' I . CHICKEN RANCH 15.47 Dessert HAM RICOTTA AND MOZZARELLA 8.23 Breaded eggplant with marinara and melted mozzarella lemien bufier wine ssuas
p:ao;;:rsoc;ndor:;o:i\gsj sopressald, mozzarelid, roasi®] - Grilled or fried chicken with avocado, bacon, tomatoes, red onions EG?PdLAN|T ROHL‘!-AII;]INI 22.71 ! ; g TILAPIA SAN GUISEPPE 24.78

d h dressi T ntr ith ricotta, mozzarella, and spin : ;

SAUSAGE BROCCOLI RABE 12.36 Gan IrcénleNressnRQOCCOLl RABE 15.47 TARTU Fo $8'23 fo:;ej w?t?‘ngn?c?'lnc% I cone orzareia, @ spinac gg:ﬁt‘?:,(lensel SosﬁgeragUS, OFU9U|0 and fresh fomatoes in o

ZUPPA DI PESCE 33.06
Shrimp, scallops, calamari, scungilli, clams, mussels, filapia
over linguini

For Two 53.77

GRILLED SHR!MP 16.50 . Grilled or fried chicken CANNOLI $5.12
Roasted peppers, mixed greens, fresh mozzarella with ITALIAN COMBO 15.47 TIRAMISU $8.23

creamy balsamic .
Prosciutto, hot and sweet sopressata, mozzarella, roasted peppers ZEPPOLES
and red onions

SAUSAGE AND BROCCOLI RABE 15.47 $10.29
BROCCOLI 9.26 PHILLY CHEESE STEAK 15.47 e

. . $7.19
BROCCOLI RABE 11.33 Mushrooms, onions, peppers and melted american cheese
SAUTEED SPINACH 9.26 GRILLED SHRIMP 16.50 VANILLA ICE

SAUTEED ESCAROLE 10.29 Ezlcl;trenﬁlcpeppers, mixed greens, fresh mozzarella with creamy ICTRAEL?AMN $5.12

POTATO CROQUET 10.29
FRENCH FRIES 7.19 CHEESECAKE $9.26 |
PARMESAN TRUFFLE FRIES 11.33 LAVA CAKE W/ ICE

ROASTED POTATOES 9.26 :?%ECF ' e

160Z. RIBEYE 33.06

w/ french fries or mushrooms and onions RiSO“:()

PRIMAVERA 23.75

Broccoli, artichokes, peas, mushrooms, and sun dried
tomatoes

MEDITERRANEO 29.96
Sauteed shrimp, scallops, fresh tomatoes, and arugula

TRUFFLE 21.68

Mushrooms in truffle oil or plain

SAUSAGE 10.29 ES

MEATBALLS 10.29 TO
PRICES ARE BASED ON CARD PURCHASES. 3.5% CASH DISCOUNT WILL BE APPLIED

LLINI CON BRODO




