
LENTIL  SOUP   

 BUTTERNUT  SQUASH    

PASTA  FAGIOLI   

ESCAROLE  & WHITE  BEAN  

CREAM  OF  BROCCOLI  

CREAM  OF  TOMATO 

TORTELLINI  ENBRODO 

STRATCIATELLA  SOUP 

ITALIAN  WEDDING   

MINESTRONE  

CHICKEN  NOODLE  

SUMMER  SEAFOOD* 

NEW  ENGLAND  CLAM  CHOWDER  

SPLIT  PEA 

LOBSTER  BISQUE* 

BLACK  BEAN  AND  HOT  SAUSAGE 

ITALIAN  BEEF  AND  BARLEY  

CREAM  OF  MUSHROOM 

*$5.50  

 

                                                                                                                                                    

 
 
 
 
 
 

BRUSCHETTE 

$6 choice of three $10 choice of six 

CLASSICA  

Fresh tomato, garlic, fresh basil 

GAMBERI 

Roasted jumbo shrimp, tomato, hot peppers 

MOZZARELLA-BASILICO 

Roasted red peppers, mozzarella and basil pesto 

POMODORINI 

Roasted cherry tomatoes and fresh mozzarella 

PORTOBELLO 

Roasted portobello and walnut with goat cheese 

PARMA 

Prosciutto di Parma, Parmigiano Reggiano, 
baby arugula, spicy oil 

FIRENZE 

Basil pesto, plum tomato & Prosciutto di Parma 

VERONA 

Pan seared steak with tomato bruschetta  

CAPRINO CON NOCI 

Goat cheese, roasted grapes and walnuts 

SOUP SPECIALS 

For One $5.00 or Two $9 

WEEKLY SPECIALS 

FEBRUARY 3RD-FEBRUARY 10TH 

 Antipasti 

 

Pizzette Vegetariano                                                                                          $9.50 

Mediterranean grilled flat bread with grilled vegetables, arugula and goat cheese 
 

Calamari Fritti                                                                                                 $10.50 

 Fried calamari with a spicy tomato dipping sauce  
  

Eggplant Rollentini                                                                                         $10.50 

2 fried eggplant cutlets stuffed with prosciutto di Parma and ricotta cheese    
 

Gamberoni Buffala                                                                                          $12.50 

Fried shrimp tossed with a spicy buffalo hot sauce with gorgonzola dressing    

 
 
 
 

 

49 Covert Ave 

Floral Park, NY 11001 

Tel. 516.216.5177  



PASTA 

Spaghetti e Polpette di Carne                                                                          $13.50                                                  

Our marinara sauce with veal, pork and beef meatballs over spaghetti    
 

Risotto di Aragosta                                                                                          $18.50 

 Risotto with lobster, peas, braised radicchio and zucchini 
                                                                                                                                                                                                                   

Diavolo di Fra di Frutti di Mare                                                                     $19.50   

linguine with mussels, shrimp, calamari and clams in a spicy tomato sauce  
 

Penne di Farina Integrale con Pollo                                                             $16.50                                                                              

Whole wheat penne pasta with grilled chicken, broccoli, fresh mozzarella and tomato sauce  
 

Lasagna                                                                                                            $13.50 

Classic meat lasagna with béchamel sauce and ricotta  

Secondi 

Osso Bucco                                                                                                      $22.50                                                                                                 

Classic braised veal shank in  Chianti wine  served with polenta and broccolini                                                                                                                                                         

 

Scampi di Gambero                                                                                         $19.50                                                                                                 

Jumbo shrimp in a lemon white wine sauce served with broccolini and brown rice pilaf 
 

Pollo, Spinaci e Provolone                                                                               $18.50                                                                                                     

Sautéed chicken topped with fresh spinach, provolone served with broccolini and puréed  
 

Costole Brevi                                                                                                      $22.50                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               
Chianti braised short ribs with pureed cauliflower and broccoli rabe  
 

 
Tuscan fries  7.50 

Mashed Potatoes 7.50     
 

  
 
 
  

Broccoli Rabe  9.00 

String Beans  7.50 

CONTORNI 



Frittata...9.50  
All with 5 organic eggs and potatoes  

 Salsiccia 
Sausage , peppers, potato and mozzarella 

Salmone 
Smoked salmon whites, red onion, goat cheese 

Vegetali 
Mixed veggies, fontina cheese 

 

Panini ...9.50 
 All served with potatoes  

Salmone Foggia 
Smoked salmon, 2 organic eggs and herbed goat cheese 

on ciabatta bread... 
Carni e Fontina 

Mortadella, hot sopressata, 2 eggs, basil pesto and  
fontina cheese on ciabatta bread... 

Prosciutto 
2 Eggs, prosciutto, mozzarella, olive paste and tomato 

on ciabatta bread.. 
Nutella Frutta  

Nutella with bananas on ciabatta bread...5.50 

Main dishes 
Carne  

Sliced Steak, 2 eggs, sausage and potato ...11.50 
Salmone 

4oz  Grilled wild salmon, 2 eggs, and potato...11.50  

 All Dishes Include House Tea, Coffee or Mimosa  

Cured Meat and  
Antipasti 

Prosciutto, mortadella, 
hot sopressata, cured  

olives, peppers and fresh 
mozzarella...12.50 

 

Fruit Plate 
Seasonal fruit...6.50 

 

Fruit Parfait 
Vanilla organic yogurt, 

granola, and fresh 
fruit...4.50 

 

Hot Cereal 
Oatmeal or grits...3.75 

  

Kids Under 5 
Eat Free! 

Orange Juice...2.50 by glass 
Herbal Tea ...2.00 

Milk...1.50 
Espresso…1.75 

Cappuccino...3.50 

Sunday Brunch  

10:00-3:00 
Reservations Suggested 516 216 5177 

Choice of : 
Scrambled eggs with bacon 

or 
French toast with bacon 

5.00  


