ZUPPA
Chicken Iaastine or pasta Fagioti, 6

PRIMI
Billy’s Roasted Red pePIoeras

tn-house roasted red Peppers wtith shaved artichoRe
hearts, Ioignol,i nuts and golden Paisins, tossed

witth white tr*uﬂle otl 10

CaPPaceio () Bee
toIoIoed wruth a wild apuguLa & vadalia onton salad 10

Bruschetta
toasted ]rococia bread toIoIoed wuth PLum

tomatoes, gaPLi,e, fpesh bastl and parmesan T

Pane Cotta

sautéed escarole, white beans, garli/c, ttaltan bread

toIaPed wruth parmesan cheese & balked tn a cassarole 8

%uPPa dv Clams
steamed tn a roasted gaPL'Le, white wine & tomato
bastl broth served with toasted crustint 10

Roasted por'talo ello

toPPed writh govgonzola and toasted Ioine nuts,
served over mixed greens and drigzled

with sun-drted tomato otl 9

Broccolt Rabe & Sausage
served with sl'oicy home made sausage
and gavlic n VOO 10

((igglolant Rollatint
sautéed egglol,ant rolled with roasted PepPpPer ricotta

baked tn our own martnara 9

Herb-Crusted %oat Cheese

served warm over mixed greens, toIaIaed with
caramelized ontons, oven-dried tomatoes,

& a toasted crostint 10

Fried Fresh IMogzzarella

served with a lemon caper raddachto sauce 9

INSALATA

Classte Caesar
ePisPy romatne lettuce tossed tn a zesly
anchoVy and parmesan dPessing,

toIoIaed wuth 9avlie croutons 7

Insalata Mista

romatne and radiechro tossed with a balsamue
Vinaigr*ette toIoIoed with erumbled goragonzoLa

cheese and Plum tomatoes 6

Warm Slai,nach Salad

toIaned with carameliged onions, wild mushrooms,
sun-dried tomatoes & govgonzola n a

warm balsamte dvessi,ng 9

ﬁpugula & pposciutto duv papma
wild ttaltan al’*uguta & red ontons
tossed tn lemon & ¥VOO served on a
bed o]‘? PPoseiutto dv parma 9

A 20% gvatuity witll be added to Ioalﬂties o]‘I‘ 6 or more.

ZUPPA
Chuicken Pasﬁ,ne or pasta Fagi,oL'L 6

PRIMI
BiLLy’s Roasted Red PePPePs

tn-house roasted red Peppers with shaved artichoRke
hearts, P'Lgnol'n nuts and golden raa'Lsi,ns, tossed

with white tr*uﬂi)Le otl 10

tolol:)ed wruth a wild avugul,a & vadalia onton salad 10

Bruschetta
toasted ]‘I’oecoeia bread toPIaed wruth Plum

tomatoes, gaplic, ]ﬁ’vesh bastl and parmesan T

Pane Cotta

sautéed escarole, white beans, g,aPLie, ttaltan bread

tololoed wruth parmesan cheese & balked in a cassarole 8

%ulalaa dv Clams
steamed tn a roasted gaplic, white wine & tomato
bastl broth served with toasted crustint 10

Roasted poptabetlo

toIaIaed writh gopgonzol,a and toasted P'Lne nuts,
served over mixed greens and drigzled

with sun-dried tomato otl 9

Broccolt Rabe & Sausage
served with sIoiey home made sausage

and garﬂie n VOO 10

Sgglotant Rollatint
sautéed eggplant rolled with roasted PepPper rieotta

baked tn our own martnara 9

Herb-Crusted %oat Cheese

served warm over muxed greens, toIoIoed wruth
caramelized ontons, oven-dried tomatoes,

& a toasted crostint 10

Fried Fresh IMogzarella

served with a lemon caper raddachto sauce 9

INSALATA

Classte Caesar
erai,sloy romatne lettuce tossed tn a zesty
anehovy and parmesan dr'essing,

tololoed wruth garalie croutons 7

Insalata Mista

romatne and radtechto tossed with a balsamte
vi,nai,graette toIoIoed with ecrumbled gor*gonzola

cheese and PLum tomatoes 6

Warm SPinaeh Salad

toIJIoed with carameliged oni,ons, wild mushrooms,
sun-drred tomatoes & gorgonzola n a

warm balsamte dPess.Lng 9

Apugula & pposeiutto du papma
wild ttaltan apugula & red ontons
tossed tn lemon & ¥VOO served on a
bed ofi’ Ioraoseiutto dv parma 9



PASTA

ALl Iaastas are fr'esh and made tn-house.

mal"inar’a
bucatint tossed tn a PLum tomato sauce with fvesh gavlie, bastl and sPiees 13

Arrabburata
bucatint tossed tn a PLum tomato sauce with ]ﬁ)r*esh gavlie, basiL, sPiees and crushed red Pepper 13

Atfpedo

black Pepper ]‘?ettuceine tossed tn a heavy cream sauce o’“ gar'l,ie and Peggiano parmesan 15

add chicken 6 add shr'i,mlo 10

Alv Olvo with Anchovies
angel hatr and toasted gaplie n ¥VOO f‘cnished witth anchovies and erushed red PepPpPer 1%

“IDasta Cost”
penne wtth sautéed brocecolu rabe, sweet crumbled sausage, whtte beans,

sun-dried tomatoes and gaplie toIoI.)ed wuth parmesan cheese 18

BoLognese
PaPsLey and gavlie Pi,gatoni, tn a classte tomato meat sauece wuth veal, bee]q and POPR A7

ed Pi;('/('/i}osa
penne wrtth wild mushrooms, sun-dried tomatoes, oL'Lves, capers and gar'li,e degLazed with
balsamte vinegap and ]G‘Lnished with extra vipgin olwyve otl and fraesh Ioarasley 16

Salstece € Funoechuetto

roasted red Pepper ]ﬁ)usiUi and sautéed sweet erumbled sausage,

toasted fennel seed, gaPL'Le and marinara witth a touch o]e cream and parmesan A7

opgonzota dv Maruno
sPinaeh Linguine and sautéed chicken breast with PLum tomatoes, sPinaeh and

toasted Pi,gnoli nuts, stmmered with chiecken broth, 90Pgonzota and herbs A7

Amatrrerana
bucatint with diced onions, Iaaneetta, smolked bacon and gavlie tn a tomato sauce

fbnished wtth white wine and crushed red Pepper 16

mul,bervray Street SPeei,aL

sl'.)inaeh Linguine tossed tn a Fr*esh clam sauce, red or white 17

uttanesca
angel haur Pasta wruth [)Lum tomatoes, capers, anehovi,es, and black olwes
dpizz ed with extra vivgin olwve otl 16

VodRKa Sauce
roasted red PepPpPer ]ﬁ)usilli tossed tn a Pinl‘i vodRa sauce, f‘cnished with secalltons 14

add chiecken 6 add shrai,mlo 10 add Lobster 12

Famous f.obster Raviolu
served with a roasted IoLum tomato and gaPLi,e sauce 19
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Ravuolu may be substituted ]‘I'ov any Pasta.

Cheese Raviolu ... add 3 « f.obster Raviolu w/ sl'oinaeh Iaasta ...add §
Wild Mushroom W/ Ioar*sley & gaPL‘Lc Pasta ...add & . gor*gonzola & Walnut ... add %

Consuming raw or undercooked meat, IoouLth, sea{!’ood, shelLf‘Lsh or eggs may increase your risk oﬁ fi’oodl'»or-ne tllness.

Our RKitchens prepare Foods that may come in contact with peanuts, tree nuts and soybeans.



PIATTI

Seam i: COSi}
}umbo shPLmIo tossed wuth Plum tomatoes, artichoRe hearts, and

sweet green peas n our SLgnatuPe scamPL butter served over angel haur Pasta 22

gpt,u,ed poplf{ Chola

served tn a herb brown sauce with white beans, lolum tomatoes,
SPLCH chePPy Peppers and scallions served over broccolt rabe 23

Saltumboecca
sautéed tender veal or chicken Layer'ed wruth parma Iar*oseiutto
and sage served over sPinaeh toIoIoed witth wild mushrooms

and a marsala brown sauce

Chicken A7 Veal 19

Chilean Sea Bass

herb seared, served over Lobster and whtite trauﬂfLe mashed Iootato
with a lemon butter white wine sauce, capers and eherpy tomotoes 28

Sole Florentine
fresh f\blet o]q sole, egg dLIoIoed and sauteed tn Lemon, butter,

and white wine served over SPLnLeh and shitake mushrooms 19

Bracecrole
rolled beef with goLden PaLSLns, PLgnOLL nuts and loavmesan

stmmered til tender tn our own marinara sauce and served over Pbgatonl, 18

%Piu,ed 1% og. Veal Cholo

gvilled in a Ioor*cini mushroom Peduction,

served with whute tr*ufFLe mashed Potato and a gvilled vegetable 28
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BiLLH D'Lﬂegge

Over the years, P’ve had the chance to deveLoP many Fraiends and Loyal customers,
some | see several times a week and others on sPeeiaL occastons,
etther way, you have all suPPovted the Iolaee I call “home”.
You have }oined me at my dining table and tt will continue to be great "l’un as we enter our 17th year.
Entering this second decade you will continue to make this a “sPeeiaL” Kund of restaurant,

[ thank all o](i) you ]‘for* that.

ff you ever have any (Tuestions at all, }ust ask, I will be haloloy to share anything
I have learned over the years. I Love wine and Food, as you can well see, and
i,ﬁ ! can pass on some insight a"i]tera many years o]‘i’ trial and error on hectie Satuvday nights or while

catering a Wedding "l’ora 200, then let me do so. Thank you fore your continued suIanoPt!

Your Ioatienee s aLWaBs aPPPeeiated, Please Reelo tn mund that all of’ our entrees are Ppepaved to order.

Pasta Cost would be ha Y to cater your sPeciaL occaston. Cateraing services on and ofF Iopem'tses are avatlable.
From small Iaapties to Weddings, our Ppofessional Food service will make your event a memorable one.



