
M E AT L E S S  M E N U  
 

A P P E T I Z E R S  
 CALAMARI FRITTI   12 

Crispy calamari  with our signature house marinara and spicy tomato chutney 

SEARED SCALLOPS   14.99 
Pan seared scallops, roasted zucchini and squash, marinated tomato relish. 

MARGHERITA FLAT BREAD   13 

Tomato, fresh mozzarella, olive oil, fresh basil 

BAKED BRUSCHETTA   12 
Ciabatta bread, baked with herb marinated tomatoes, Italian cheese blend, with house  

marinara for dipping 

SHRIMP SAMMY   13.99 
Macadamia and coconut encrusted Jumbo Gulf Shrimp, sweet chili sauce,  

pickled red onion 

CAPRESE   14 
Fresh Mozzarella di Bufala Campana, basil and tomato layered and finished with aged  

balsamic and extra virgin olive oiL 

 

SEAFOOD 
SEA BASS ALLEGA   35 

Almond encrusted Chilean sea bass in a lemon butter sauce, with market fresh vegetables 

CALABRESE   33 

Scampi stuffed with crab meat, artichokes, grape tomatoes and spinach tossed in a spicy aglio e 

olio with fresh pappardelle  

FERENCINI   32 

Shrimp, calamari, clams, and scallops in a lobster chardonnay cream sauce tossed with linguine  

SCALLOP RISOTTO   33 
Pan seared scallops with sundried tomato risotto and spinach 

 

SALMON LOCONTI   29 
Clare Island Organic Salmon, blackened, with a lemon butter caper sauce, over a bed of  

sautéed spinach, market fresh vegetables 

 

SPECIALT IES  & PASTAS  
EGGPLANT ROLLATINI   19 

Eggplant layered with spinach and ricotta and topped with provolone and marinara.  Served with a 

side of  linguine marinara 

HOMEMADE LASAGNA    18~ 

Fresh spinach, ricotta, imported Parmesan-Romano and provolone, layered and  

finished with marinara 

PENNE ALLA VODKA   17~  

Sweet onions flamed in vodka with a spicy marinara cream sauce  

LINGUINE MARINARA   17~   

Linguine pasta tossed in our signature marinara sauce 

PORTOBELLO STEAK   17~ 
Portobello, eggplant, zucchini, tomato, spinach and squash, stacked and  

drizzled with balsamic reduction  

VEGAN STUFFED PEPPERS  16~ 
Hot banana peppers stuffed with ratatouille and quinoa, over a bed of marinara, 

drizzled with basil coulis 

 

 

THESE ITEMS CAN BE TAILORED TO FIT A VEGETARIAN DIET  
BE SURE TO ASK FOR NO MEAT 

ITALIAN MAC-N-CHEESE   18~ 
Cavatappi with mozzarella, provolone, Parmesan, Pecorino-Romano and Asiago blended into a 

rich sauce, finished with crispy pancetta  

WILD MUSHROOM PAPPARDELLE   21~ 
Mushrooms, caramelized onions, spinach and cherry tomatoes with prosciutto and salami  

FETTUCCINE ALFREDO   19~    
Fettuccine tossed with Alfredo, grilled chicken, artichokes and b 


