Antipasti e Insalata

Appetizers and Salads

Prosciutto e Melone   $15.00                  Carpaccio di Manzo $15.00

          Imported Parma Ham over                                                       Beef Carpaccio with shaved Parmegiano

                 Cantaloupe Melon                                                                          Regianno over Rugola Salad
La Lombarda            $13.00                      Insalata Capri Blu    $13.00

    Baby mix greens, Gorgonzola cheese,                                                Romaine, Portobello, Mozzarella and

          walnut with balsamic vinegar.                                                                        Roasted Pepper.

Insalata Delicata        $13.00                     Insalata Cesare         $11.00

    Belgian Endive, Rugola, Baby Artichoke,                                                  Classic Caesar Salad with

       Heart of Palm and Balsamic Vinegar                                                     Generous Parmesan Cheese.

La Caprese                $14.00                      Insalata alla Toto’     $13.00

Sliced Tomatoes, Buffala Mozzarella and Basil.                                 Rugola, Tomatoes and Shave Parmesan.

Il Portobello      $ 14.00

Grilled whole Portobello with warmed Buffalla muzzarella, roasted peppers and mixed baby salad.

Primi Piatti

All pasta dishes are served with grated Parmegiano Regiano.
Penne alla Vodka          $22.00                 Penne Bella Capri     $21.00

        Penne pasta tossed with pancetta                                                     Penne with fresh tomato sauce, buffalo

       Parmesan cheese and Vodka sauce.                                                  Mozzarella, parmesan cheese and basil.

Spaghetti Sapori di Mari  $24.00             Ravioli alla Caprese  $23.00

          Spaghetti tossed with garlic, olive oil,                            Homemade cheese ravioli, parmesan  tomato sauce.

       Bay scallops, little neck clams and mussels.                                     (This is a traditional dish from Capri.)

Linguini Luna Caprese   $23.00              Risotto Al Porcini      $25.00

          Linguini, garlic, olive oil, mushrooms,                                              Arborio rice tossed with Porcini

      Roasted Peppers, shrimp and tomato sauce.                                      mushrooms and Parmesan cheese.
Gnocchi alla Sorrentina  $23.00              Fettuccine Alfredo     $22.00

        Homemade potato dumplings, tomato                                       Homemade fettuccini with Alfredo sauce
 Sauce and melted mozzarella cheese and parmesan.                         (We serve in the original style as in Rome)

Pappardelle Montanara  $ 24.00

Wide pasta, Italian sausage, porcini mushrooms,

Parmesan cheese and cherry tomatoes.
Secondi Piatti

Entrees

Petto di Pollo in Padella $22.00             Pollo Piccata               $ 21.00

       Sautéed chicken breast, roasted peppers,                                        Chicken breast sautéed, lemon, capers 

Mushrooms, eggplants, mozzarella and tomatoes                                                          and butter.

Scallopina Sciue Sciue    $24.00            Scallopina Amalfitana   $23.00

      Sautéed veal scaloppini, white wine in a                                    Veal Scaloppini sautéed with olives, garlic,

    Light tomato sauce topped with mozzarella                                                capers and olive oil.
Lombata di Vitello          $35.00             Veal Payard                $ 28.50

        16oz grilled veal chop with sautéed                                                Thin Veal grilled with slices of fresh 

           Onions and mushroom sauce.                                               tomatoes and Shaved Parmegiano Reggiano
Costolette di Agnello      $ 26.50              Galletto                       $24.50

            Grilled lamb chops served with                                                             Cornish chicken grilled with 

                     Homemade sauce                                                                                          Italian spices
Pesce alla Positano         $29.50               Braciola di Maiale       $25.50

          Filet of fresh catch sautéed with                                                Pork chop sautéed with mushrooms and

         Onions, fresh tomatoes and herbs                                                                        Barolo wine sauce
Langoustine alla Brace    $33.00

Grilled Langoustine drizzled with olive oil, lemon and garlic.

Il Pesce fresco alla Brace   $ MK

We offer a variety of whole (grilled) local and European fresh fish everyday.

Do not miss the opportunity to taste and flavor these specialties.

 Please note:  A gratuity of 18% will added  at the total 

of the check for parties of 6 guests or more.

The split charge is $ 5.00 per dish.
We greatly appreciate your patience while 

we prepare each meal by order.

We are proud of our product, every summer we travel to

Discover new and old flavors and to research quality products.

That we can serve exclusively to you. 

Bunno Appetitto

