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Dinner Menu

Shrimp Casa ® 17

Garlic crostini, scampi sauce

Shrimp Cocktail * 17

House made cocktail sauce

Mussels * 14

marinara or fra diavolo balsamic glaze

Eggplant Rollatini * 14
Stuffed with ricotta, and spinach
topped with mozzarella

Calamari ® 17
Served with marinara,

Pasta Fagioli « 7

Stracciatella alla romana ¢ 8
egg drop w/ fresh spinach

Caesar Salad » 12

romaine hearts, garlic croutons,
creamy ceasar dressing

Pear and Walnut Salad » 16

baby arugula, prosciutto, gorgonzola,
red wine vinaigrette

Seafood Salad * 19

fresh seafood, tossed with garlic, lemon,
extra virgin olive oil
Shrinp, Octopus, Calamari

Lobster Ravioli * 26
Shiitake mushrooms, peas, pink vodka sauce

Fusilli Bolognese topped with Ricotta ¢ 22

Bologna style meat sauce, topped with ricotta

Zuppa Di Pesce ¢ 42
mussels, clams, shrimp, scallops, lobster,
calamari, tomato garlic sauce

Shrimp Risotto ¢ 30
Roasted tomato, spinach risotto,
Brandy cream

Orechiette Barese * 25

Crumbled sausage, broccoli rabe, cannellini beans
White wine garlic sauce

Shrimp Scampi, Marinara, Fra diavolo ¢ 28

Served over linguini

Whole Wheat Penne Primavera ¢ 19
Seasonal vegetables, garlic vegetable broth, olive oil

Appetizers

Bruschetta ¢ 10
tomatoes, red onions,
extra virgin olive oll
served with garlic crostini

Meatballs » 10
topped with ricotta

Garlic Steamers ¢ 17
or lemon aioli steamed in garlic butter

Soups

Salads

Entrées
PASTA

Assorted Meat and Cheese ¢ 24

served with roasted peppers, olives,
artichoke hearts

Stuffed Long Hot Peppers ¢ 14

crumbled sausage, ricotta,

Arancini ¢ 11
stuffed with asiago, garlic sauce

Stuffed Mushrooms ¢ 14

stuffed with sausage and
pecorino romano cheese

French Onion Soup « 8

Soup du Jour ¢ 8

Burrata Salad * 16

heirloom tomatoes, basil pesto

Casa Bellissima Salad » 16

fresh mozzarella, anchovies, roasted peppers, tomatoes,

onions, prosciutto, balsamic glaze, olive oil

Grilled Skirt Steak Salad » 18

baby arugula, grilled onions, charred tomatoes,

feta cheese, balsamic vinaigrette

Penne Norma ¢ 19

eggplant, tomato basil sauce
fresh mozzarella

Fettucine Alfredo ¢ 20

tossed in a creamy pecorino romano sauce

Linguini white or red sauce ¢ 24
chopped clams, fresh parsley, garlic sauce

Cappellini Boscamare ¢ 30
Shrimp, clams, shiitake mushrooms,
tomatoes, garlic cream broth

Penne Vodka ¢ 18

creamy vodka sauce, fresh basil

Cheese Ravioli » 18
Served in marinara sauce

Eggplant Parm ¢ 22



SEAFOOD

Salmon Griglia ¢ 29 Blackened Salmon ¢ 29
Mushrooms, and artichoke hearts, diced tomatoes, diced tromatoes, sweet peas, white wine garlic sauce
White wine garlic sauce, balsamic glaze served over spinach

Filet of Sole Francese, Oreganita, or Picatta ¢ 28

CHICKEN

(Served with whipped potato and vegetable, or side of pasta)

Chicken Giambotta ¢ 26 Tuscan Chicken ¢ 26
Boneless thigh, pepper, onion, mushroom, roasted potatoes, asparagus,
Sausage, potato, served with creamy polenta rosemary cream sauce
Chicken Saltimbocca * 26 Chicken Colombo ¢ 26
prosciutto, spinach, mozzarella, prosciutto, tomato, mozzarella cheese,
demi glaze brandy cream
Chicken Palermo ¢ 26 Chicken Milanese ¢ 26
Spinach, mozzarella, lemon butter sauce arugula, roasted peppers, fresh mozzarella,
cucumbers, onions, tomatoes, balsamic glaze
Chicken Rollatini * 26 Chicken Marsala ¢ 26
Stuffed with prosciutto and cheese pan-seared, wild mushroom marsala sauce

Wild mushroom marsala sauce

Chicken Parmesan, Francese, or Picatta ¢ 26

VEAL

(Served with whipped potato and vegetable, or side of pasta)

Veal Saltimbocca ¢ 28 Veal Marsala » 28
prosciutto, spinach, mozzarella, pan seared, wild mushroom marsala sauce
demi glaze
Veal Colombo ¢ 28 Veal Milanese ¢ 28
Prosciutto, tomato, brandy cream arugula, roasted peppers, fresh mozzarella,

cucumbers, onions, tomatoes, balsamic glaze

J GRILL

Pork Chop 31

Creamy polenta, baby arugula salad

Ribeye Grilled or Cajun style ¢ 44

served with whipped potato and asparagus

Surf and Turf ¢ Market Price

8 oz filet mignon, 6 oz lobster tail
whipped potatoes, asparagus

Filet Mignon e 44
Topped with melted gorgonzola,
asparagus, whipped potato, red wine demi glace
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Sides Under 12

broccoli Rabe © 8 Chicken fingers and fries 12
spinach or mushrooms e 6 Spaghetti or penne ® 10 with meatballs ¢ 12
garlic bread ¢ 6 Cheese ravioli ® 12
asparagus ® 8 Mozzarella sticks with fries ® 12

Ask Your Server for choices of homemade desserts...

A 20% gratuity will be added to all parties of six or more people
We are delighted you are dining with us this evening. Thank you for joining us! -Dina





