Casa[eH(;@ istorante

FINE ITALIAN CUISINE

o~ Antipasti —

Cocktail de Vongole.............ccveevniecirineecnnines
Clam Cocktail

CocRtail di Gamberi ..............cveeuvinivcrrinienennines
Shrimp Cocktail

CocRtail di Granchio .............cvveeeeeveneeiconereccnrane.
Jumbo Lump Crab Meat CocRiail

ProSCiUtto € MELONE ....co.eveeeeeeeeeeeeeeseeeeeeeseeesenens
Ttalian Ham with Melon

Mozzarella alla Caprese ...........ccevvevveceverineennn.

Fresh Mozzarella with Fresh Tomatoes and Basil

Antipasto all ‘Ttaliana per Due.............coovereence.
House Cold Antipasto

Antipasto Caldo per Due............c.cvecuerrniencnnene.
Baked Clams, Broiled Shrimp, Eggplant Rollatini, Stujffed
Mushrooms, Stuffed Pepper and Mussels Oreganata

Fried Calamari c...cuoeeeeeeeeeeeieeeiesiesieeseesieeseeseens

Vongole Oreganata................cccvnieccrvireceenninss
(Baked Clams) Mezza, Dozzina (Half Dozen)

Zuppa di Vongole PoSUlIpo................cvveeeveeeunenn.

Steamed Clams in Tomato and Wine Sauce

ZUPPA AT COZZE .o,

Steamed Mussels in Tomato and Wine Sauce

FUNGRT FATCILL ..o
Stuffed Mushrooms

DIRESETOTIL «ovvvvevveeeeeeeeeeeeeeeeseessessssssssssssssssssennes
Vegetable Soup

Pasta e FAGIOL .......coeveeevereneecreiriicieiriicreirieans

Pasta and Beans

Tortelling in BrOAO ........cceeeueuevrrrriririiicienenens
Pasta Hats filled with Cheese in Consommé

Straciatella FiOTeNtiNg .........c.cvvevevvviriciriennicnns
Consommé with Egg Drop and Fresh Spinach

o~ Insalata —~

INSAlata di CaS ..uuveeeeeveveeceisieeieeiisieesvesisieienn,
Romaine Lettuce, Sliced Tomatoes and Endive

Insalata alla CAeSATE ........coeeeeeeeeeeeeeeeeeeeeeeeeeennn,
Caesar Salad

Insalata Tre COLOTC.......ovuvveeerisieeieerisiiesvesisveivenn,
Fresh Arugula, Endive and Radicchio Salad

with Red Wine Vinegar

&~ Pasta -

Paglia e Fieno alla Veneziand...............oewecuenaee.
Homemade Pasta in a Creany Tomato Sauce,

with Prosciutto and Peas

Fettuccine AUredo ..........ccvvvvvrvirivcrvirivicnnins
Homemade Noodles with Cheese and Cream Sauce

Linguine alla VONGole ...........covweevnevecrnirincann,
With Clams in White or Red Sauce

GHOCCAT ..

Homemade Potato Dumplings with Choice of Sauce
Gnocchi Verdi Gratinati .............ccvevevvecevenincaen.

Spinach Gnocci in a Cream Sauce with Pinoli Nuts
Penne alla VOARA ......covevevvveveeeireiireiesreveseseerens
Spaghetti alla Carbonara ................cccvvevecuene
Thin Spaghetti with Cream Sauce, Cheese and Prosciutto

Spaghetti alla Partenoped  ..............vvceueunene.
Spaghetti with Tomato, Oregano, Capers, Black Olives,
Garlic and Crushed Red Pepper

Spaghetti with Meatballs ............ccccvverriunnn.

Cavatelli con Broccoll ......ueeveuevevevverieeserisseerivenne,
Homemade Pasta with Broccoli Sautéed in Garlic and

Cold Pressed Olive Oil
Linquine al Pesto (Seasonal).............wcverenecn.

Rigatoni con Broccoli di Rabe ................cvuvuunn
Sautéed with Garlic and Cold Pressed Olive Oil

Chicken Sausage Shrimp or Scallop

Add one of the following per piece to any Pasta or Salad

Half order of pasta
Gluten free pasta any style
Half order of gluten free pasta

o~ Legumi ="

Melanzane alla Parmigiand................cccvereeceen.
Layers of Eggplant with Melted Mozzarella
Topped with Tomato Sauce

FUCCHINT FHIEEL coveeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeeeans
Fried Zucchini

BrocCOll SETACINALL......cveveerreieicreiricieiriricieiiians
Broccoli Sautéed with Garlic and Oil

Asparagi alla Genovese ...............cccvevivicrrinnne,

Asparagus with Butter and Parmigiana Cheese

BIOcCOll DL RABE c...evoeeveeveveeseeeerieiesresesverenn,
Sautéed with Garlic and Oil



o~ Vitello —

Cotoletta di Vitello alla Parmigiana.....................
Veal Cutlet, Tomato Sauce and Melted Mozarella Cheese

Scaloppine di Vitello alla Piccanta.......................
Veal Sautéed in White Wine, Butter, Lemon and Capers

Scaloppine di Vitello alla Francese........................
Veal Battered in Flour and Eggs in a Lemon, Butter
and White Wine Sauce

Scaloppine di Vitello alla Marsala........................

Veal Sautéed with Marsala Wine Sauce and Mushrooms

Saltimbocca alla ROMANG .....cuveuveuveveneericriiriiannn
Veal with Prosciutto, Hard Boiled Eggs and
White Wine Sauce over a Bed of Spinach

Cotoletta alla ATugula ............c.coeeceeeceniecnricnians
Veal Cutlet Topped with Tomatoes and Arugula Salad

Scaloppine di Vitello alla Sorrentina.....................
Veal with Layers of Eggplant, Mozzarella Cheese
in a Light Tomato Sauce with Sage

Scaloppine di Vitello alla Mignonette...................
Veal with Layers of Eggplant, Mozzarella Cheese
and White Wine Sauce Over a Bed of Spinach

Vitello ROMAGNOLA.........ccecuverieeciririiiciriricicrinne,
Veal Topped with Prosciutto, Fresh Roasted Peppers, Bocconcini
Mozzarella, and Asparagus in a White Wine Sauce

¢~ Pesce ~

Filetto di Sogliola alla Griglia...............................
Broiled Filet of Sole, Lemon, Butter, Garlic and White Wine Sauce

Filetto di Sogliola EXCELSION .......c.euuveeeveeeernanne.
Filet of Sole Battered in Flour and Eggs with Asparagus in
White Wine and Lemon Sauce

Gamberi alla Marinara or Fra Diavolo.................
Shrimp Sautéed in Spicy or Mild Marinara Sauce

Gamberi alla Francese...................vcvirivucrninie,

Shrimp Battered in Flour and Eggs in a Lemon, Butter
and White Wine Sauce

Gamberi alla SCAmMpPi............oveeevnvverririciernine,
Broiled Shrimp in Butter, Lemon and Garlic

Zuppa di Pesce POSULPO .......eveveveeeererereriririnen,
Shrimp, Scallops, Mussels, Clams, Squid and Scungilli in a L
Red Sauce

Calamari alla Marinara o al Fra Diavolo.............
Squid Sautéed in Spicy or Mild Marinara Sauce

Scallops al FOTNO.........cvvevvveveririiieiereieierereians
Broiled Scallops with Lemon, Butter and White Wine Sauce

Pesce Misto alla Gigi........uvenveeinierrieiniciricnnianns
Broiled Seafood Combination of Scallops, Shrimp, Baked Clams and
Filet of Sole in a Lemon, Butter, Garlic and
White Wine Sauce

Code di Aragosta alla Griglia...............c... coooevveeee.

One 10 oz. Broiled Lobster Tail with Melted Butter

e~ @Pollo —

Pollo alla Francese.............cuevierrieuricrriennins
Breast of Chicken Battered in Flour and Eggs in a Lemon, Butter
and White Wine Sauce

Spezzato di Pollo alla Scarpariello........................
Boneless Chicken in a Butter Lemon and
Garlic Sauce with Rosemary

Spezzato di Pollo alla RUSLICA.............ccuvuunnene,
Boneless Chicken, Sausage and Potatoes in Butter, Lemon and
Garlic Sauce

Scaloppine di Pollo alla Sorrentina.......................

Boneless Chicken with Layers of Eggplant,
Mozzarella Cheese in a Light Tomato Sauce with Sage

Scaloppine di Pollo alla Marsala........................
Boneless Chicken with Marsala Wine
and Mushroom Sauce

Pollo alla Parmigiand..............ccvveerrieurivrrinenninns
Breaded Chicken Cutlet, Tomato Sauce and
Melted Mozzarella Cheese

Pollo alla Capricciosa...........wwvuvinieenevriricivirieanns
Boneless Chicken Cutlet with Sliced Tomato, Peas, Mushroom and
Mozzarella Cheese in a Delicate White Wine Sauce

Pollo alla FrieStind..........coveeerieerriecrrieiriciriennians
Breast of Chicken Topped with Fresh Spinach and Mozzarella
Cheese in a Delicate White Wine Sauce, ¢ Sliced Cherry Tomatoes

POLLO MATEINT c.veeeeeeeeeeeeeeeeeeeeeeeeeeeeseresereesens

Parmesan Crusted Breast of Chicken in a Lemon Butter White
Wine Sauce

&~ Dalla Griglia—

Bistecca ai Ferrie o alla Pizzaiold..............een....
Prime Sirloin Steak Broiled or with Seasoned
Marinara Sauce

FUCLLO AT MANZO.c.eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeneaen,
Filet Mignon

Cotoletta di Vitelld .........cuvevevevveevvireierieriirinn,
Veal Chop

Costoletta di Maiale Agro Dolce...........................
Berkshire Pork Chop with Vinegar Peppers

Filetto di Manzo e Coda d’Aragosta.....................
Surf & Turf

Casaletto BUIGET..........cvvcivivieieiniisieiciiaiaen,
Angus Beef Cheddar Bacon Burger with Parmesan Truffle Fries

Dalla Griglia, Vitello, Pollo and Pesce
will be served with a Choice of Salad or Potato
Croquette or Vegetable del Giorno.

G~ O
Any entree can be served over pasta
for an additional charge.

ATTENTION PATRONS: Please consult with your waiter for any food allergies. Thank you! The Management



