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TALIAN RESTAURAN']

Gluten Free Menv Options

We encourage our guests with gluten aller gies
to order any of the following menu items with confidence.

APPETIZERS ¢ VEGETABLES

Escargots 9.95
Tendgr fresh water snails savteed in garlic, lemon ¢ butter.
Shrimp Cockt ail 9.95

Very lig,{hﬂy seasoned steamed jumbo shrimp with cocktail sauce.
Proscivtto ¢ Melon 7.25

Fresh honegdew melon draped with thinly sliced imported proscivtto.

Garden Salad 6.50

A generous sized traditional garden salad served with vinaigrette.

Bookmaker Sal ad targe 13.25
Small 10.50

Atraditional garden salad topped with shrimp, salami, provolone
chegse, olives, onions & ;’;,epperoncini, served with vinaigrette.
Spinach ala Ralp 8.00
Freshly steamed spinach savteed with olive oil ¢ garlic with
chopped olives, onions, pepperoncini & proscivtto.

Mussels Marinara 10.25
A full plate of steamed mussels served in a zesty Marinara Savce.
Saufeed Savsage ¢ Green Peppers 10.25
Sweet Roma savsage savteed with fresh green peppers.

Fresh Mozzarella with Tomatoes 9.75
Topped with vir gin olive oil, fresh basil ¢ spices.

Shrimp Renato 12.25

Jumbo shrimp butterflied ¢ broiled in a delicious homem ade s avce of
brandy, lemon, butter topped with melted mozzarella ¢ proscivtto.

Cold Shrimp Platter (for two) 18.50
Lightly seasoned jumbo steamed shrimp served on a bed of lettuce with a
olive oil angl vinaigrette dressing.

Broccoli or Spinach 6.25
Freshly steamed ¢ savteed with your choice of olive oil ¢ garlic,

olive oil ¢ lemon, or butter, olive oil ¢ garlic

PASTA ENTREES
We proudly serve Gluten-Free Penne Pasta with your choice of:

Marinara Savce 15.50 Olive Oil ¢ Garlic 15.50
Shrimp Marinara Savce 19.25 Calamari Marinara Savce 19.00
Clam Savce (Red or White) 18.00 Broccoli Sauce (Red or White) 19.25

MEAT ¢ SEAFOOD ENTREES

Veal Cacciatore 21.95

Fresh, tender veal served in a zesty Marinara with mushrooms ¢

areen peppers served with Garden Salad or over Gluten Free Penne.

New York Strip Steak 27.95
A prime 16 0z. New York strip steak hand cut ¢ char-broiled to

gour m:iqg, served with a Salad or Gluten Free Penne Marinara.
Brasciole 21.95
A tender beef roll stuffed with veal, proscivtto, hard-boiled egg,

Veal Chop 31.00

A svpremely tender 1% oz. Veal Chop char-broiled {o your liking, served

with aHouse Salad or a side order of Gluten-Free Penne Marin ar a.

Junior New York Strip Steak 25.25
A prime 12 o0z. New York strip steak hand cut ¢ char-broiled to your

liking, served with a Garden Salad or Gluten Free Penne Marinara.

Shrimp Renato 23.25

Jumbo shrimp butterflied ¢ broiled in a deliciovs savce of brandy,

parmesan ¢ provolone cheeses, topped with Marinara Savce, green lemon, ¢ butter topped with melted mozzarella cheese ¢ proscivtto

peppers & mushrooms ¢ served with a Garden salad or Gluten

Free Penne Marinara.

Calamari Marinara 21.50
Fresh, tender squid savteed in homem ade Marinara Savce ¢
served with a Garden Salad or Gluten Free Penne Marinara.
Shrimp Cacciatore 23.75
Jumbo shrimp savteed in homem ade Marinara Savce with
mushrooms, green peppers ¢ onions ¢ served with a

Garden Salad or a side of Gluten Free Penne Marinara.

Broiled Chicken 19.25
Young chicken baked with olive oil, rosemary, ¢ fresh spices,
served with a Salad or side order of Gluten Free Penne Marinara.

¢ served with a Salad or side order of Gluten Free Penne Marinara.

Pesce Fresco 22.50
Fresh fish served broiled with lemon, butter ¢ garlic ¢ served

with a Garden Salad or a side order of Gluten Free Penne Marinara.
Shrimp Fra Diavolo 22.50
Jumbo shrimp savteed in a moder ately spicy Marinara Savce ¢ served

over a generous portion of Gluten Free Penne Pasta.

Clams or Mussels Posillipo 22.50
Your choice of either fresh steamed mussels or clams servedin a

moder ately spicy homemade Marinara Savce over a generous portion

of Gluten Free Penne Marinara.



