Serving Italian
and

American Cuisine

Executive Chef - Bradley BoandI
Pizza Chef - Shane Ratliff




APPETIZERS

Fried Green Tomatoes 4.95
Thinly sliced green tomatoes are lightly breaded and deep fried,
served with horseradish sauce for dipping.

Eggplant Rollatini  6.95
Sliced eggplant, breaded and stuffed with our very own three cheese herb blend.
Baked and topped with marinara.

Jumbo Shrimp Cocktail 7.95

Jumbo steamed shrimp served chilled with cocktail sauce.

Mussels Marinara/Fra Diavolo 7.95
Mussels in our traditional or spicy marinara sauce.

Golden Fried Calamari 7.95

Lightly breaded and fried, served with marinara sauce

Antipasto  8.95

Traditional Italian meats, cheeses, marinated roasted vegetables.

Orange Jalapeiio Scallops or Shrimp  9.95

Breaded, sautéed and glazed with our own orange chili glaze. Not too spicy.

Seafood Feast 12.95

Shrimp, Scallops, and Calamari fried golden served with marinara.

Blackened Tips & Shrimp  14.95
Beef Tips & Jumbo Shrimp, seasoned and sautéed;
served with orange horseradish sauce for dipping.

SALADS

Mozzarella Caprese 7.95
Sliced tomato, fresh basil, fresh sliced mozzarella drizzled with balsamic vinaigrette.

Crispy Chicken Salad 10.95

A house salad topped with sliced fried chicken breast, and your choice of dressing.

Greek Salad 7.95
Mixed greens topped with tomato, onion, feta cheese, olives, cucumber
and pepperoncini pepper; served with our balsamic vinaigrette.

Caesar Salad 7.95

Romaine lettuce topped with parmesan cheese and croutons tossed in our Caesar dressing.

With Grilled Chicken 11.95
With Grilled Jumbo Shrimp ~ 12.95
With Grilled or Blackened Salmon 13.95

We are happy to create your order to any dietary restrictions or allergies. Please notify your server.




ITALIAN ENTREES

Pastas served with bread and dinner salad
* MADE VEGETARIAN

Spaghetti  13.95
Add Meatballs, Meat Sauce or Sausage  3.00

*Fettuccine Alfredo  13.95
Our very own Alfredo sauce made fresh per order for a truly authentic flavor.

Add Chicken 4.95
Add Shrimp  6.95
*Rigatoni AlaVodka 14.95

A creamy vodka flavored marinara sauce with a touch of roasted peppers and prosciutto.

*Homemade Stuffed Shells 14.95

Pasta shells stuffed with three cheeses, topped with marinara and mozzarella then baked.

*Baked Ziti 14.95

Penne pasta baked with marinara sauce and three cheeses.

*Eggplant Parmigiana  15.95
Layers of breaded eggplant baked with Mozzarella, marinara and Romano.
Served with a side of linguine.

Italian Lasagna 15.95
Layers of pasta sheets, meat sauce and ricotta cheese,
topped with marinara and mozzarella then baked.

Rigatoni Sorrentino  18.95
Shrimp, grilled chicken, mushrooms and roasted red pepper
in a balsamic infused Alfredo sauce.

CHICKEN AND VEAL

All chicken and veal dishes served with bread, salad and pasta

CHICKEN  VEAL
Piccata 1795 | 21.95

Sautéed with capers & lemon in a white wine sauce served over linguine

Parmigiana 1795 | 21.95

Baked with marinara & mozzarella & served over a bed of linguine

Marsala 1795 | 21.95

In a traditional Marsala wine sauce with sautéed mushrooms over a bed of linguine

Carbonara 1795 | 21.95

Prosciutto and peas in a white wine cream sauce served over fettucine

Lemon Artichoke 1795 | 21.95

Sautéed asparagus, onion and artichokes in a lemon garlic white wine sauce

Bistro 90 1895 | 23.95

Sautéed with mushrooms, asparagus & sun dried tomato in a pesto basil Alfredo sauce

Siciliano 1895 | 23.95

Layered with prosciutto, eggplant, roasted peppers & marinara; baked with provolone




SEAFOOD

All seafood entrees are served with house salad and bread

Linguine & Clam Sauce 15.95

Linguine tossed with clams in our homemade clam sauce (Red or White).

Almond Encrusted Tilapia 17.95

Almond coated, pan sautéed with Chef’s sauce of the day.

Sweet & Spicy Salmon Fillet 18.95
Grilled Salmon glazed in our very own sweet and spicy sauce;
served with vegetables and potato.

Scallops or Shrimp Your Way  19.95

Choice of Fra Diavolo, Scampi, or Marinara; served over a bed of pasta.

Stuffed Grouper Fillet 21.95
Fresh Grouper filet stuffed then baked to perfection and topped with a
lemon white wine sauce; served with vegetables and potato.

Zuppa de Pesce (Seafood Stew) 21.95
Shrimp, clams, mussels, calamari and scallops
stewed in a marinara sauce; served over a bed of linguine.

STEAK and CHOPS

All steaks and chops are served with bread, salad, a vegetable and potato of the day

Fried Pork Chops  15.95
Freshly breaded & deep fried; served with homemade apple chutney.

Babyback Ribs (Full Rack) 19.95

Slow cooked with Brad’s beer Barbeque sauce.

N.Y.Strip (14 0z.) 24.95
Dry aged in house and grilled to perfection.

Rib-Eye (14 0z.) 2495
Dry aged in house. and grilled to perfection.

Austrailian Rack of Lamb  MARKET PRICE

Seared to temperature & finished with chefs choice of sauce.

Stuffed Veal Chop  MARKET PRICE
Stuffed with prosciutto, basil & fresh mozzarella.
Finished with a port wine mushroom reduction.

Sharing Charge $5.95 for All Entrees
Substitute Ceasar $3.00 Substitute Soup $3.00




BRICK OVEN PIZZA SPECIALTIES

SMALL LARGE SMALL LARGE

The Bistro...........eeeevenenne. 9.75 | 16.95 The Margarita ....................... 9.75 | 16.95

Sausage, pepperoni, mushrooms, onions & peppers Fresh sliced tomato, basil, mozzarella

& a touch of olive oil

The ltalian ...........vvcvecnenee 975 | 16.95

Pepperoni, sausage, artichokes, garlic & The Long Island ........................ 9.75 | 16.95

marinated mushrooms Grilled chicken, pesto sauce, roasted red peppers,

mushrooms & mozzarella

Pescatore Pizza......................... 9.75 | 16.95
Shrimp, clams, garlic, olive oil, herbs, romano & The Gardener ............................ 925 | 16.25
mozzarella Cheese Tomato, spinach, onion, mushroom & peppers

The Blanco ... 8.75 | 1625 The BLT .o, 875 | 16.95

Ricotta, garlic, broccoli & mozzarella Bacon, lettuce, tomato, onion, mozzarella & ranch dressing

SMALL  LARGE
The Meat Lover.......................... 9.75 | 17.50

Pepperoni, sausage, ham, bacon & meatballs

PIZZAYOUR WAY

Basic Plain Cheese................. Small (127) 7.95 Large (16”) ... [1.95
EAch eXtra topPing....cceeveveveueueuemencseseeievruenesesescnes 1.25 Each extra topping ....ccceveereeveveueceeeeueursesenenenes 2.25

Choice of Toppings
Pepperoni ¢ Extra Cheese ¢ Sausage ¢ Onions ¢ FreshTomato ¢ Mushrooms ¢ Meatballs ¢ Ham
Sun Dried Tomatoes ¢ Anchovies ¢ Black Olives ¢ Green Peppers ¢ Clams ¢ Bacon ¢ Pineapple
Jalapeno ¢ Prosciutto ¢ Artichoke Hearts ¢ Broccoli ¢ Spinach ¢ Feta Cheese ¢ Eggplant

CALZONES AND STROMBOLIS

Additional Fillings .............................. 1.25
Cheese Calzone................crevernenccnene. 8.95 Soprano Stromboli...........ccecvrurinieunncncen. 9.75
Fresh Dough filled with ricotta cheese, mozzarella, & Fresh dough filled with sausage, pepperoni onions,
choice of one filling: Pepperoni, meatballs, ham or spinach mushrooms & Mozzarella
N.Y. Deli Stromboli .............ccccccecueucuccece 9.75 TheVeggie ... 9.75
Fresh dough filled with ham, pepperoni, Fresh dough filled with eggplant, spinach, onions,
Salami & Mozzarella mushrooms, green peppers & mozzarella
Bistro Delight..............ccoocnnee. 9.75

Fresh dough filled with meatballs, Italian sausage
mushrooms, green peppers, onions & Mozzarella

(& Take home a loaf of our Home Made Bread ...$2 ~)

18% gratuity added to checks for groups of 6 or more




