ITALTAN AMERICAN HOME-STYLE

STARTERS SALADS

RISOTTO & MOZZARELLA GRILLED PORTABELLA
ARANCINE & ZUCCHINI

BROCCOLI RABE THE LASCALA
CHOPPED SALAD

Romaine, iceberg, provolone,

Sweet ltalian sausage, olive oil,
garlic, grilled polenta 9.

FRIED CALAMARI

Ham, mozzarella, parmesan 9.

MUSSELS OR CLAMS

Arugula, grilled polenta,
shaved parmesan 9. fontina, Italian meats,

pepperconcini, tomatoes, red onions,

Cornmeal dusted, marinara 9. Crushed tomatoes, basil, garlic,

: : STUFFED ITALIAN Italian vinai 0
: white wine 10. . alian vinaigrette 9.
SIRLOIN . : LONG HOTS

BRUSCHETTA SEAFOOD COCKTAIL Sharp provolone, prosciutto,

. . THE ROASTED BEET
Grilled sirloin, gorgonzola, Lobster, shrimp, crabmeat 18. grilled Italian bread 10.

& GOAT CHEESE

spinach, roasted peppers 10. Mixed greens, toasted walnuts,

SAUSAGE & PEPPERS
Sweet onions, peppers, marinara,

grilled Italian bread 9.

OCTOPUS SALAD

Extra virgin olive oil, lemon, white balsamic vinaigrette 9.

BAKED EGGPLANT

Ricotta, mozzarella, marinara 9. chickpeas 13.
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THE ARUGULA

Radicchio, grilled red onions,

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

HAND Tosstn Przza

Whole wheat pizza available.

MARGHERITA fresh mozzarella, Italian cheeses, crushed plum tomatoes, basil 12.
EGGPLANT ricotta, basil, Roma tomatoes 12.

CLAMS & BACON tomato sauce, pepper flakes, parmesan 12.
MARINARA oregano, olive oil, parmesan, pecorino romano 12.

SAUSAGE & MEATBALL pizza sauce, green bell peppers, blend of cheeses 14.

SPINACH & CRAB garlic, fontina, plum tomatoes 16.
SIRLOIN & GRUYERE caramelized onions, portabella, balsamic reduction 14.
GRILLED VEGETABLE zucchini, portabella, eggplant, kalamata olives, roasted peppers, feta 13.
SEAFOOD octopus, scallops, spicy marinara, smoked mozzarella 16.

sundried tomatoes, grilled eggplant,
gorgonzola, toasted pine nuts,
white balsamic vinaigrette 9.

THE CAESAR
Focaccia croutons, fresh shaved
parmesan 9.

THE MISTA
Mixed greens, grape tomatoes,
kalamata olives, carrots, cucumbers,
sharp provolone, red onions,
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balsamic dressing 9.
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SMALL PLATES

GRILLED LAMB SPIEDINI

Tomato, cucumber & feta salad 12.

EGGPLANT CAPANATA

Grilled mushroom polenta,
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PASTA

SPINACH GNOCCHI

Butter, sage, parmesan 18.

RAVIOLI

Ricotta, fresh herbs, basil, tomato sauce 19.

RICOTTA TORTELLONI
Prosciutto, peas, parmesan,
truffle cream sauce 20.

SHORT RIB AGNOLOTTI

W Sage, gorgonzola, wild mushrooms 20.
goat cheese 9.

BEEF (BRESAOLA) CARPACCIO

Extra virgin olive oil, lemon juice,

PAPPARDELLE
Wild mushrooms, prosciutto, peas,
caramelized onions 21.

RIGATONI NAPOLETANO

baby artichokes, arugula, Braciole, meatballs, sausage 22.

shaved parmesan 14.

JUMBO LUMP CRAB CAKE

Fried zucchini, Dijon mustard,

RIGATONI VODKA

Pancetta, sundried tomatoes,

BAKED CANNELLONI
Spinach, chicken, mozzarella,
tomato cream sauce 18. tomato cream sauce 19.

roasted pepper cream sauce 11.

GRILLED ARTICHOKE

Proscuitto, shaved parmesan 10.

CRAB CHIPS
Potato crisps, jumbo lump crabmeat,
Italian long hot peppers,
provolone cheese cream sauce,
old bay seasoning, bacon 11.

SPAGHETTI

Ricotta salada, basil, oven roasted tomatoes 18.

BAKED LASAGNA
Meat sauce, ricotta, mozzarella,
tomato sauce 19.

GNOCCHI

Mozzarella, basil, tomato sauce 18.

FETTUCCINI BOLOGNESE 20.
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Sautéed Broccoli 5.
Sautéed Spinach 6.
Sautéed Mushrooms 6.
Sautéed Brocceoli Rabe 7.
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Risotto 6.
Grilled Polenta 5.
Grilled Wild Mushroom Polenta 6.

Seasonal Vegetables 8.
Roasted Potatoes 6.
Mashed Potatoes 6.

ESCAROLE & WHITE BEANS 8.
PASTA & CHICKPEAS 8.

SIDES
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ENTREES

VEAL SALTIMBUCA

Sage, prosciutto, marsala wine

VEAL CHOP
MILANESE

14 oz chop, fresh mozzarella,

GRILLED LAMB CHOPS
WITH ROSEMARY
Eggplant capanata,
wild mushroom polenta cake 28.

TURKEY VALDOSTANO
Prosciutto, spinach, fontina,

sauce, sautéed spinach 24. light white wine sauce, pasta 23.

cherry tomatoes, red onions,

VEAL & JUMBO SHRIMP

Artichokes, capers,

shaved parmesan, arugula, GRILLED SALMON
*GRILLED PORK
CHOP
14 0z double cut, hot cherry

& sweet peppers, caramelized

.. Spinach, roasted potatoes,
. . aged balsamic vinegar 31. . .
white wine sauce 27. sundried tomato scampi sauce 24.

CHICKEN

ROLLANTINI
Rolled with sausage,

VEAL CHOP PARMIGIANO

14 oz chop, our marinara sauce,

SPICY TUNA
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. h ¢ Arugula, radicchio, crispy shoe-
onions, sautéed mushrooms, : . .
mozzarella, parmesan 31. d balsamic vi ¢ string fries, cherry tomatoes 24.
ricotta, spinach 21. aged balsamic vinegar, :
.
.
:
.
.
.
:
.
.
.
:
.
:

VEAL & LOBSTER TAIL mashed potatoes 24.

Sautéed wild mushrooms, plum

SEAFOOD FrADIAVLO

Lobter, shrimp, scallops, calamari,

CHICKEN SORRENTO

Mushrooms, black olives,

*FILET MIGNON PHILLY
STYLE

Center cut, sautéed onions

tomatoes, brandy, cream 27. mussels, clams, crabmeat, spicy

plum tomatoes, white wine, tomato sauce, linguini 28.

VEAL CAPRESE
Plum tomatoes, white wine,
eggplant, roasted peppers,

fresh mozzarella 24.

grilled eggplant, provolone 22.
LOBSTER FRANCESE

Twin 50z. tails, lemon-butter

& mushrooms, our provolone

CHICKEN
PARMIGIANO 21.

cheese cream sauce, Italian long
hot peppers, roasted potatoes 29.
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sauce, linguini 30.

.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.

All veal & chicken dishes served with pasta * Also served simply grilled with a side of pasta

.
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A GRATUITY OF 20% WILL BE ADDED TO PARTIES OF 6 OR MORE. ® Menu design by: LASCALA LOCOCO
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