-Appetizers-

MOZZARELLA INVERNO

Breaded medallions of fresh mozzarella,
pan sautéed and served on a bed of zesty
marinara and a touch of basil. 7.95

CALAMARI
Breaded calamari fried to a golden brown,

served with a zesty marinara and our
papa’s dipping sauce. 7.95

VONGOLE EN BRODO

Fresh Manila clams simmered with roasted
garlic, white wine, butter, and herbs with a
tomato garnish. 10.95

BRUSCHETTA

House made crostini’s served with a
Roasted Garlic spread, Ricotta & Goat
cheese spread, & our marinated Roma
tomatoes, mozzarella basil combo. 8.95

ANTI PASTO MISTO

Warm flat bread served with meats,
cheeses, & olive tapenaude. 10.95

CAPRESE

Heirloom Tomatoes, fresh Buffalo Mozza-
rella & Basil perfectly seasoned and
drizzled with aromatic extra virgin olive oil
& Balsamic. 6.95

-Soup & Salad-

ANGELINA’S CAESAR SALAD
Crisp Romaine lettuce, croutons & Parme-
san cheese tossed in our house made
Caesar dressing. % 5.95 Full 9.95

Add: Chicken 3.00, Prawns 5.00, Salmon 9.00

INSALATA BISTECCA

Marinated flank Steak Grilled to order,
served on a bed of wild mixed greens, Cherry
Tomatoes, Roasted Bell Peppers and red
onion, tossed in Balsamic Dijon vinaigrette
and crumbled gorgonzola. 10.95

[ ANGEL’S CHOP CHOP h
Herb roasted Chicken, Salami, Tomatoes, WILD MIXED GREEN’S
Red Onion, Garbanzo beans, Mozzarella, Wild mixed green’s tossed with cherry
and iceberg lettuce tossed in a light basil tomatoes, red onions, olives, artichoke
vinaigrette, and topped with a touch of hearts and bacon in a light citrus basil pesto
parmesan. 9.95 dressing. % 5.95 Full 9.95

\ J Add: Chicken 3.00, Prawns 5.00, Salmon 9.00

MINESTRONE cup 3.95 Bowl 5.95 SOUP OF THE DAY cup 3.95 Bowl 5.95
GARLIC BREAD 4.95

’ ’s “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.”



-Pasta-

We use fresh pasta in our pasta dishes.

SPAGHETTI

Fresh Spaghetti tossed with Roma tomatoes,
sweet onions, garlic, & a special blend of herbs
that have been simmered into our rich marinara
sauce. 7.95

Add: Meatballs 4.00, Sausage 5.00, Chicken 3.00

FOUR CHEESE RAVIOLIS

Fresh hand made pasta pillows filled with Provo-
lone, Romano, Parmesan, & Ricotta cheeses,
tossed in your choice or our marinara, alfredo, or
pesto sauce. 12.95

FETTUCCINE ALFREDO

Classically prepared with sweet cream, garlic,
asiago, and parmesan cheeses. 8.95
Add Chicken 3.00, Prawns 5.00, Sausage 5.00, Salmon 9.00

LASAGNE

Northern Italian classic with ground beef, ground
veal, marinara sauce, fresh pasta, torn basil,
mozzarella, and parmesan. 15.95

~-Paninis-

BLACK FOREST HAM

Black forest ham, roasted red peppers, brie
and basil pesto mayo. 9.95

CAPRESE

Basil pesto mayo, fresh buffalo mozzarella,

tomatoes and fresh basil. 8.95
Add Chicken and Bacon 3.75

GRILLED CHEESE
Perfect for the kids! 7.95

MELANZANE E FUNGHI

Grilled eggplant, portobello mushroom, roma
tomatoes, fresh mozzarella, basil and
balsamic 8.95

PUTTANESCA

Calamata olives, garlic, capers, tomatoes,
red chili’s, & white wine, tossed with our
marinara and linguine. 10.95

Add: Calamari 5.00, Prawns 5.00

PASTA VONGOLA

Fresh linguine & clams tossed with garlic,
shallots, herbs, with a touch of lemonin a
olive oil & white wine sauce. 13.95

CHICKEN CANNELLONI

Fresh spinach pasta stuffed with herb
roasted chicken, fresh spinach, onions and
ricotta cheese baked in a cream sauce and
topped with marinara. 14.95

CLASSIC CARBONARA

Prepared with pancetta and peas tossed
with linguine in a sweet cream
asiago sauce. 12.95

-Sandwiches-

Served on a hoagie roll.

CHICKEN PARMIGIANA SANDWICH

Lightly breaded and topped with marinara
and mozzarella. Stuffed inside a hoagie bun.

9-95

MEATBALL SANDWICH

Our Italian meatballs smothered with pep-
pers and onions, marinara sauce and melted
mozzarella cheese. 9.95

ROMANA

Italian sausage with peppers and onions,
topped with marinara sauce and melted
mozzarella cheese. 9.95

BISTECCA
Grilled marinated flank steak topped with
sauteed onions, peppers and gorgonzola
cheese. 10.95

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of . ’
foodborne illness, especially if you have certain medical conditions.” 3



-Appetizers-

MOZZARELLA INVERNO

Breaded medallions of fresh mozzarella,
pan sautéed and served on a bed of zesty
marinara and a touch of basil. 9.95

CALAMARI
Breaded calamari fried to a golden brown,

served with a zesty marinara and our
papa’s dipping sauce. 9.95

VONGOLE EN BRODO

Fresh Manila clams simmered with roasted
garlic, white wine, butter, and herbs with a
tomato garnish. 11.95

BRUSCHETTA

House made crostini’s served with a
Roasted Garlic spread, Ricotta & Goat
cheese spread, & our marinated Roma
tomatoes, mozzarella basil combo. 9.95

ANTI PASTO MISTO

Warm flat bread served with meats,
cheeses, & olive tapenaude. 12.95

CAPRESE

Heirloom Tomatoes, fresh Buffalo Mozza-
rella & Basil perfectly seasoned and
drizzled with aromatic extra virgin olive oil
& Balsamic. 7.95

-Salads-

ANGELINA’S CAESAR SALAD
Crisp Romaine lettuce, croutons & Parme-
san cheese tossed in our house made
Caesar dressing. % 5.95 Full 9.95

Add: Chicken 3.00, Prawns 5.00, Salmon 9.00

ANGEL’S CHOP CHOP

Herb roasted Chicken, Salami, Tomatoes,
Red Onion, Garbanzo beans, Mozzarella,
and iceberg lettuce tossed in a light basil
vinaigrette, and topped with a touch of
parmesan. 10.95

MINESTRONE cup 3.95 Bowl 5.95

INSALATA BISTECCA

Marinated flank Steak Grilled to order,
served on a bed of wild mixed greens, Cherry
Tomatoes, Roasted Bell Peppers and red
onion, tossed in Balsamic Dijon vinaigrette
and crumbled gorgonzola. 12.95

WILD MIXED GREEN’S

Wild mixed green’s tossed with cherry
tomatoes, red onions, olives, artichoke
hearts and bacon in a light citrus basil pesto
dressing. % 5.95 Full 9.95

Add: Chicken 3.00, Prawns 5.00, Salmon 9.00

SOUP OF THE DAY cup 3.95 Bowl 5.95

GARLIC BREAD 5.95

’ ’s “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.”



-Pasta-

We use fresh pasta in our pasta dishes.

SPAGHETTI

Fresh spaghetti tossed with roma tomatoes,
sweet onions, garlic, & a special blend of herbs
that have been simmered into our rich marinara
sauce. 8.95

Add: Meatballs 4.00, Sausage 5.00, Chicken 3.00

FOUR CHEESE RAVIOLI

Fresh hand made pasta pillows filled with Provo-
lone, Romano, Parmesan, & Ricotta cheeses,
tossed in your choice or our marinara, alfredo, or
pesto sauce. 14.95

FETTUCCINE ALFREDO

Classically prepared with sweet cream, garlic,
asiago, and parmesan cheeses. 9.95

Add Chicken 3.00, Prawns 5.00, Sausage 5.00, Salmon 9.00

LASAGNE

Northern Italian classic with ground beef, ground
veal, marinara sauce, fresh pasta, torn basil,
mozzarella, and parmesan. 15.95

PUTTANESCA

Calamata olives, garlic, capers, tomatoes,
red chili’s, & white wine, tossed with our
marinara and linguine. 12.95

Add: Calamari 5.00, Prawns 5.00

PASTA VONGOLE

Fresh linguine & clams tossed with garlic,
shallots, herbs, with a touch of lemon, in an
olive oil & white wine sauce. 16.95

CHICKEN CANNELLONI

Fresh spinach pasta stuffed with herb
roasted chicken, fresh spinach, onions and
ricotta cheese baked in a cream sauce and
topped with marinara. 14.95

CLASSIC CARBONARA

Prepared with pancetta and peas tossed
with linguine in a sweet cream

asiago sauce. 15.95

-House Special-

LAMB SHANK

Braised with fresh vegetables, garlic & herbs,
served with roasted garlic mashed potatoes,
& spinach vegetable sautée. 19.95

GRILLED SALMON & WILD
MUSHROOM RISOTTO

A mix of wild mushrooms and rosemary
cooked in a creamy risotto, topped with a
piece of grilled wild Alaska Salmon. 21.95

PARMIGIANA
Lightly breaded and topped with marinara

and mozzarella. Chicken 16.95 Veal 19.95

PICCATA
Sautéed in a light white wine, lemon, butter
& capers sauce.
Chicken 16.95 Veal 19.95
Salmon 18.95 Prawns 17.95

GNOCCHI

Hand made potato pasta tossedin a
Scotch, & Crab cream sauce. 16.95

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of . ’
foodborne illness, especially if you have certain medical conditions.” 3
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