T orino ]
12 New Street Metuchen, NJ 08840 ~ (752) 549.2500

Visit us online at: www.torinonj.com

Dinner
APPETIZERS

Crab Cake, Over Sautéed Spinach

Grilled Fortuguese Baby Octopus, Calamari, Shrimp and Scallop, Olive Oil and Garlic
Calamari [Tried Or Sautéed in Spicy T omato Sauce

Eggplant Rollatini \Vith Ricotta Cheese and | omato Sauce

Pan Seared Sea Scallops, Served Over Sautéed Spinach

Grilled Shrimp, Over Grilled Vegetables

Beef Carpaccio, T hinly Sliced Raw [Filet Mignon, Pecorino Cheese

Seafood Salad, Calamari, Scungilli, Shrimp, Octopus Served with Chopped Greens
Grilled Portobello, Over Mixed (Greens Melted Mozzarella (Cheese

Beet and Goat Cheese Salad, with White Sherry Vinaigrette Dressing
Mozzarella Buffalo, Roasted Red Peppers, Sliced T omato, Pesto Sauce

Mixed Field Greens with Fine Nut Balsamic Dressing

Baby Greens, \Walnuts, Blue Cheese (Available T oppings: Shrimp, Chicken, Steak)
Caesar Salad (Available T oppings: Shrimp, Chicken, Steak)

Lobster Bisque

Fresh Vegetable Soup

Pasta e Fagioli Soup

Escarole and Cannellini Bean Soup

I]C there is angthing that you like, but dor’t see it in the menu,just ask.

We will try to accommodate

]nquirc About Our Fart9 Menus
F]ease Keep Your Ce“u]ar Fhones Shut OF}C in the Dining Area
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PASTA
Linguini Torino, Shiitake Mushrooms, Sun Dried T omato, Spinach, Oil and Garlic
Linguini White or Red Clams Sauce
Organic Whole Wheat Linguini Bolognese, (Grounded Beef, in | ight T omato Sauce
Capellini Alla Puttanesca, Capers, Olives in [Fresh | omato and Pasil Sauce
Capelini Crab Meat, |n [ ight tomato Sauce
Rigatoni, ["resh T omato and Pasil
Rigatoni, Oil & Garlic, Grilled Sausage, Broccoli, Sun Dry T omato, Mushroom, [ ggplant
Rigatoni Torino (Ground Sweet Sausage and Feas in [_ight Fink Vodka Sauce
Whole Grain Penne Arrabiata, Shrimp, Shiitake Mushroom, Hot Chilies T omato Sauce
Penne Eggplant, | ight T omato Sauce and Mozzarella Cheese
Ravioli Bolognese, Beef Ravioli, T opped with Meat, T omato Sauce
Three Cheese Raviolis, Spinach in Pink Vodka Sauce
Organic Whole Grain Rotini, Diced White Chicken, Pesto (Garlic Cream Sauce
Goat Cheese Gnocchi, (Green Feas, Pancetta, [_ight Pink Sauce
Tortellini Carbonara, Panchetta, Onions, in |_ight Cream Sauce
Eggplant Parmigianino, T opped with Mozzarella Cheese, Serve d With [inguini

ENTREE
Chicken Scarpariello, White and Dark, Saut¢, Mushrooms, Spicy Cherry Peppers
Chicken Francesse, | emon and \White Wine Sauce
Chicken Paillard, Grilled Double Preast, Roasted Peppers, Palsamic Vinaigrette
Chicken Parmigianino, Served with | inguini T omato Sauce
Chicken Florentina, Spinach, Melted [Tontina Cheese in White Wine Sauce
Chicken Milanese, Preaded, ["an [Fried Served Over Chopped Salad
Veal Scaloppini, Domestic T op Round Scaloppini with Mushroom, Red Wine Sauce
Veal Sorrentino, T op Round Scaloppini, [ ggplant, Prosciutto, Mozzarella T om. Sauce
Shrimp Scampi, [Herb Crumbs, Chilies, | emon, Garlic, Served with | inguini Oil & (Garlic
Pan Seared Sea Scallops Served with Sautéed Spinach
Atlantic Pan Seared Salmon, Served with Dgon Mustard Sauce
Tilapia Livernese, Olives, Capers and | ight T omato Sauce
Striped Bass, Wild Mushrooms, [ nglish [eas, Potatoes, Red Wine Sauce
Risotto Pescatore, Shrimp, Calamari, Scallop, Octopus
Grilled Veal Chop Paliard, Slightly Pounded , Served with Sautéed Shiitake Mushrooms
Grilled Angus Rib Eye Steak
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