~ TRADITIONAL PASTAS ~

~ PASTA CHOICES ~
Spaghetti ~ Penne ~ Linguine ~ Riigatom'
1

Ange] Hair ~ Fettuccimi ~ Fusilh

~ SAUCE CHOICES ~
Marinara ~ 949

Meatless homemade tomato sauce.

Oil & Garlic ~ 949

100% virgin olive oil & fresh gar]ic.
Bo]ognese: ~10.99

Meat sauce.

Alfredo: ~ 10.99

Cream sauce.

Vodka Sauce: ~ 10.99

Pink cream sauce.

Primavera ~ 10.99

Sautéed fresh vegetab]es in cream satce.

Puttanesca ~ 10.99

Tomatoes, olives, anchovies, gaﬂic & capers.

Filetto di Pomodoro ~ 10.99

Fresh tomato, basil, onions & proscw'tto.

Fresh Clam Sauce ~ 11.99

Little neck clams sautéed in clam ]'w'ce.

~SPECIALTY PASTA'S~
Cavatelli & Broccoli ~ 11.99

Cavatelli pasta sautéed in olive oil, gar]ic and gra’ce& cheese.

Fusilli e Pollo ~ 12.99
S]:n'ra] pasta with grﬂ]e& chicken & spinach in a fresh p]um tomato sauce.

Fusilli e Pesce ~ 13.99

Spira] pasta with sautéed shﬁ'mp & spinach in a fresh p]um tomato sauce.

Stuffed Rigatoni ~ 13.99

Cheese stuffed Rigatoni with peas fresh mozzarellain a 11'ght cream sauce.

Rigatoni Tuscany ~ 13.99

Riga’tom' pasta with broccoli rabe, Italian sausage olive oil, gaﬂic and spices.

Farfalle Specia] ~ 13.99

Bow tie pasta with crumbled sausage, roasted eggp]amt & fresh mozzarellain a p]um tomato sauce.

Ca pe"im' Portofino ~ 16.99
Sh‘rimp & Crabmeat m a broth of white wine, basil, gar]ic & choppecl tomatoes.

Angel Hair Mala Femina ~ 1799

Lobster tail, shﬂ'mp, clams, mussels and amge] hair pasta sautéed in white clam sauce.

~BAKED PASTAS~
Baked Ziti ~ 10.99

Penne pasta baked together with mozzarella, ricotta cheese & marinara sauce.

Stuffed Shells ~ 10.99

5 ]'umbo pasta shells stuffed with ricotta cheese and toppecl with marinara sauce.

Cheese Ravioli ~ 10.99

6 round cheese ravioli toppe& with marinara sauce.

Lobster Ravioli ~ 13.99
G lobster ravioli topped with vodka sauce.

Vegetab]e Ravioli ~ 13.99

6 vegetab]e raviol with fresh spinach & tomato in oil & gar]ic sauce.

Lasagna ~10.99
Traditional cheese Tasagna.

Vegetable Lasagna ~ 10.99
A de]igh’tfu] blend of vegeta les ]ayered with mozzarella, ricotta & grated romano cheese.



~ENTREES~

~ CHICKEN ~

Parmigiana ~ 12.99
Baked with marinara sauce

& melted mozzarella cheese.

Francese ~ 13.99
Dippecl n egg and sautéed in a lemon,

butter & white wine sauce.

Nauna ~ 15.99
Chicken cutlet ]aye*re& with
roasted peppers, sausage, spinach, mozzarella
and 1coppe& with marsala sauce.

Marsala ~ 13.99
Patted in flour and sautéed

in Marsala wine with mushrooms.

Picatta ~ 12.99

Sautéed in a lemon, white wine
& butter sauce with capers.

Balsamico ~ 13.99

Sautéed in balsamic vinegar
spices & gar]ic sauce.

Cacciatore ~ 13.99

Peppers, onions & mushrooms
in marinara sauce.

Cajun Style ~ 15.99

Blackened chicken cutlets served over sautéed
broccoli rabe and white beans.

~ EGGPLANT ~

Parmigiana ~ 12.99
Baked with tomato satice
& melted mozzarella cheese.

Rollatini ~ 12.99
Breaded eggp]an’t wrappe& around ricotta cheese

& baked in tomato sauce.

Grilled Vegetable Platter ~ 12.99
Assorted fresh gﬂ'ﬂe& Vegetab]es.

~ FROM THE GRILL ~

Grilled Black Angus Steak ~ 19.99
Served with potato & vegetab]e.

Nauna's Mixed Grill ~ 16.99
Grilled s}u*imp, chicken & sausage.

Serve& over sautéea. ESC&TO]E.

~ VEAL ~

Parmi gi ana ~ 13.99

Baked with marinara sauce & melted
mozzarella cheese.

Francese ~ 14.99

Dippecl n egg and sautéed in a lemon,
butter & white wine sauce.

Marsala ~ 14.99

Patted in flour and sautéed in Marsala wine
with mushrooms.

Picatta ~ 13.99

Sautéed in lemon, white wine, butter & capers.

Sorrentino ~ 14.99

Layerecl with eggp]am’c, prosciutto, mozzarella
& sliced tomato in marsala sauce.

Saltimbocca ~ 15.99

Prosciutto & roasted peppers ’copped with mozzarella
& served on a bed of cooked spinach.

~ SEAFOOD ~
S}u‘imp Marinara or Fra Diavolo ~ 16.99

Five ]'umbo shrimp sautéed in our homemade
sauce & served over pasta.

S}u‘imp Parmiﬁjana ~ 16.99

Baked in marinara with melted mozzarella.

S}u‘imp Scam]:n' ~ 16.99

Lemon, gar]ic & white wine sauce
served over choice of pasta.

Shrimp Francese ~ 16.99

Shrim‘p 1pped n e%ig and sautéed in

lemon, butter & white wine sauce.

Hoth Totzy Shrimp ~ 16.99
Li ght]y readed ]umbo shﬂ'mp topped. with

spicy marinara & served over ]ingm'm'.

Calamari Marinara or Fra Diavolo ~ 12.99
Fresh calamari sautéed in marinara sauce
& served over pas’ca.

Grilled Salmon ~ 16.99

Served with artichokes, mushrooms & tomatoes
in a lemon and white wine sauce.

Filet of Flounder ~ 16.99
(Please specify Broiled or Francese)

Stuffed Flounder ~ 16.99
Stuffed with crabmeat & ’copped_ with cha.mpa.gne sauce.

Tﬂa‘ria Oreganata ~ 16.99

Broiled i]apia toppe with seasoned crumbs.

Zuppa Di Pesce ~ 19.99

Clams, shrimp, calamari, scungini and mussels
sautéed in marinara sauce.

All entrees that are not served over pasta come with a side of spa.ghe’ch' or penne marinara.

Other sauces may be substituted for an extra charge of $2.00.



~COLD APPETIZERS
& SALADS~

Bruschetta ~ 5.99
Toasted slices of French bread ’coppe& with diced

Roma tomatoes, red onion, gar]ic & basil.

S}lrimp Cocktail ~ 8.99

Five ]'umbo shrimp with sliced lemon & cocktail sauce.

Fresh Mozzarella Caprese
small ~ 799 ]arge ~10.99

Fresh mozzarella, roasted peppers, prosciutto
& Roma tomatoes.

Seafood Salad
small ~ 9.99 large ~13.99

A blend of shrimp, scungi 7 and calamari
served over mixed greens.

Tossed Salad
small ~ 449 ]arge ~ 749

Mixed greens, tomatoes, omnions, cucumber,
black and green olives.

Nauna's Salad

small ~ 649 large ~ 8.99

Mixed greens, Roma tomatoes, onions,

gorgonzo]a cheese & pi gno]i nuts.

Caesar Salad
small ~ 5.99 ]arge ~ 849

Romaine lettice, croutons & gra‘ce& cheese.

Tri-Colore Salad
small ~ 649 large ~ 8.99

Arugu] a, radicchio and endive.

Spinach & Pear Salad
small ~ 649 large ~ 8.99

Fresh spinach. slice pear,
walnuts & gorgonzoh cheese.

Mandarin Orange Salad
small ~ 649 ]arge ~ 8.99

Mixed greens, mandarin orange slices,
walnuts & goat cheese.

Antipasto Salad
small ~ 799 ]arge ~10.99

Tossed salad with ham, salami, provo] one, pepperom’,
roasted peppers & fresh mozzarella.

Grilled Chicken or Shrimp Salads

Fresh grﬂ]e& chicken or shrimp may be added to any salad.

Small Large

Grilled Chicken  2.50 extra

Grilled S]-Lrimp

3.50 extra
400 extra 6.00 extra

~SOUP~
Bowl 3.99

Pasta Fagio]i. Escarole & Beans,

Chicken Pastina, Tortellini in Brodo

French onion soup with melted mozzarella ~ 4.99

Soup of the &ay (ask your server)

~ HOT APPETIZERS ~

New Zealand Greenshell Mussels
1doz. 6.99 2doz. 12.99

Please specify mild, medium or hot sawuce.

Fried Calamari ~ 8.99

Marinara ~ Balsamico ~ Buffalo ~ Asian

Hotz% Totzy Shﬂ'mp ~ 9.99
Jumbo shrimp li ghﬂy breaded and

toppecl with spicy marinara sauce

Long Hot Peppers.
Sausage & Potatoes ~ 8.99

Sautéed in gar]ic, olive oil & spices

Stuffed Mushrooms ~ 8.99
Stuffed with crabmeat and topped. with

champ agne sauce

Clams in Garlic Sauce ~ 8.99

Little Neck clams sautéed in olive oil,
gaﬂic & spices

Clams Oreganata ~ 8.99

Asparagus Francese ~ 8.99
Fresh asparagus battered and cooked
in a lemon and white wine sauce

& ’copped with mozzarella

Mozzarella in Corrozza ~ 8.99
Sliced mozzarella on white bread,
battered and cleep fﬂ'ecl,
with &ipping sauce on the side.

Fresh Fried Zucchini ~ 799
Sliced fresh zucchini pa’tte& in flour and fried.
Served with ch'pping sauce on the side.

Sautéed Fresh Vegetab]e ~ 5.99

Broccoli, broccoli rabe, spinach,
escarole or asparagus.



