17 Main Strm*—:-tﬁP
Clinton, NJ {]EBGQ
908.735.4171 &

Lunch

Appetizers
Eggplant Rollatini Stuffed and Rolled with Ricotta (Cheese and | omato

Fried Calamari with Spicy T omato Sauce

Beef Carpaccio, T hinly Sliced Raw [Tilet Mignon with Pecorino, Romano Cheese
Cantaloupe Melon, | opped with Prosciutto Di Parma

Tuna Carpaccio, | opped with Wasabi Sauce

Fresh Vegetable Soup

Pasta e Fagioli Soup

Strachiatella, Spinach and [ gg Drop Soup

Lunch Salads
Baby Greens with Roastecl Walnuts, and Danisl'v Blue Cheese

Baby Spinach, \White Sherry Vinaigrette and Pancetta Pacon

Caesar Salad, Traclitional Dressing, and Croutons

Grilled Portobello Mushroom, Mozzarella Cheese, Red Feppers, [Field Greens

Beet and Goat Cheese Salad, with \White Sherry Vinaigrette

Seafood Salad, Calamari, Squngilli, Shrimps T opped with Chopped Paby Spinach
Grilled Chicken, Over (aesar Salad

Mozzarella Buffalo, Roasted eppers, Sliced T omato T opped with Pesto Sauce
Smoked Salmon, Red Onions, Capers, Over Mixed Greens, Over Wild [Terb Pesto Ol
Braised Duck, B>aby Mixed Greens, Goat Cheese in PBalsamic Vinaigrette Dressing

Sandwiches
8.95
Prosciutto Sandwich Buffalo Mozzarella, [ ggplant, Sundry T omato and Red Peppers
Smoked Salmon, Capers, Red Onions, Cream Cheese
Crab Cake, Onions, Mozzarella Remoulade Sauce
Chicken Parmigiana, [ resh Mozzarella, T omato Sauce
Grilled Chicken, White Preast, (Goat Cheese, Red [eppers and Sun Dried T omato
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Black Angus Beef Burgers
795
Danish Blue (heese, (heddar, Mozzare”a) White American

Pasta
Capellini T omato and Pasil

Capellini Putanesca, Capers, (Green and Black Olives in |ight T omato Sauce
Capellini Fradiavlo, Calamari, Clams, Shrimp, Slightly Spicy, T omato Sauce
Linguini Finni in Red or White Clam Sauce

Linguini Torino, Shiitake Mushrooms, Sun Dried T omato, Spinach, Oil-Garlic
Rigatoni Sweet Sausage and Peas in |_ight Pink Sauce

2.95
10.95
14.95
12.95
10.95

10.95

Rigatoni, Gri”ecl Sausage, Broccoli, Sun Drried T omato, Mushroom, Eggplant Olive Oil, Garlic 10.95

Penne Arrabiata, Spicy | omato Sauce and Ricotta (Cheese

Penne Eggplant, | icht T omato Sauce and Mozzarella Cheese

Ravioli Bolognese, Beef Ravioli, T opped with T omato Sauce

Three Cheese Raviolis, Spinach in [ink Vodka Sauce

Goat Cheese Ravioli, Capers, Black Olives in |_ight T omato Sauce
Shiitake Mushroom Ravioli, Served with Qil and (Garlic

Wheat Fettuccini Bolognese, (Grounded Beefin [ ight T omato Sauce
Tortellini Carbonara, ["anchetta, Onions in | _ight Cream Sauce
Eggplant Parmigiana, Served with Capelliniin [_ight T omato Sauce

Entrée
Grilled Chicken, Whi’ce Breas’c, Goat Cheese, Kec{ Feppers and 5un Dried Tomato

Chicken Scarpariello, White and Dark, with Mushrooms, Spicy Cherry Peppers
Chicken Francesse, | emon and White Wine Sauce

Chicken Parmigiana, Served with | _inguini T omato Sauce

Veal Scaloppini, with Mushroom and Borolo Red Wine Sauce

Atlantic Pan Seared Salmon, Served with Dgon Mustard Sauce

Tilapia Livernese, Olives, Capers and [ ight T omato Sauce

Tilapia Almond, ["an Seared T oped with Roasted Almonds

Pan Seared Scallops, Over Sautéed Spinach

Crab Cake Over Mixed (Green Salad

Shrimp Francese, | cmon White Wine Sauce, Served with |_inguini Oil and (sarlic
Grilled Shrimp, Over Chefs (rilled Vegetables

Blackened | ilapia Over Mixed [Field Greens with Fine Nut Balsamic Dressing

Inquire About Our Party Menus
Please Keep Your Cellular Phones Shut Off in the Dining Area
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