Soups
SMALL LARGE

Pasta e Fagioli
Traditional Italian white & red bean soup with fresh pasta 4 5

Appetizers / Antipasti

V Bruschetta Genovese Eggplant Rollatino

FRESH TOMATOES, ONIONS, SEASONED WITH PESTO, FRESH EGGPLANT SLICES ROLLED & FILLED WITH RICOTTA CHEESE, SPINACH
MOZZARELLA ON TOASTED BREAD, WITH PARMESAN CHEESE & LACED WITH TOMATO SAUCE
5.50 7.00

Fried Calamari
FRESH CALAMARI, FRIED & SERVED WITH YOUR CHOICE OF MILD OR SPICY SAUCE 9.50

Roasted Peppers and Prosciutto
PROSCIUTTO, FRESH TOMATO, MOZZARELLA, ROASTED PEPPERS, WITH OLIVE OIL, FRESH BASIL & GARLIC 8.50

Mussels al ~ Salto

PRINCE EDWARD ISLAND MUSSELS, GARLIC, OREGANO, OLIVE OIL, YOUR CHOICE OF RED OF WHITE SAUCE 7.50

Calamar1 Balsamico
FRIED CALAMARI SPECIAL SAUCE : GARLIC WALNUTS, OREGANO, WHITE WINE, BALSAMIC VINEGAR 10.00

V Portobello Polenta

PORTOBELLO MUSHROOMS SAUTEED WITH SUN DRIED TOMATOES, FRESH ROSEMARY, GARLIC & OLIVE OIL, OVER POLENTA 9.00

V Napoleone
GRILLED PORTOBELLO MUSHROOM, ROASTED PEPPERS, GRILLED EGGPLANT, TOMATO AND FRESH MOZZARELLA ,
DRIZZLED WITH OLIVE OIL & BALSAMIC VINEGAR 9.00

Meatballs Ricotta Chicken Gorgonzola

BEEF AND PORK MEATBALLS IN A TOMATO SAUCE TOPPED WITH A CHICKEN BITES SERVED IN A CREAMY GORGONZOLA, MUSHROOMS
SCOOP OF FRESH RICOTTA CHEESE SAUCE
6.95 6.95

V Burrata

FRESH MOZZARELLA WITH A CREAMY FILLING SERVED WITH FRESH TOMATO, SEASONED WITH OLIVE OIL FRESH BASIL AND BALSAMIC GLAZE 7.00

House Specialty

Rollata
HOMEMADE PASTA, ROLLED IN A FILLING OF SAUSAGE, BEEF, BAKED IN A CREAMY MUSHROOM TOMATO CREAM SAUCE 9.50

Chicken and Sausages
CHICKEN AND SAUSAGE WITH MUSHROOMS, SUN DRIED TOMATOES, WHITE WINE, CREAMY GORGONZOLA CHEESE SAUCE .95



Salads

ADD CHICKEN 2.95 - ADD SHRIMP 5.00 - ADD TILAPIA 3.95

V Caesar

ROMAINE LETTUCE, PARMESAN CHEESE, FLAVORED CROUTONS & OUR OWN CAESAR DRESSING 7.00

V  House Salad

A COMBINATION OF WILD & BABY GREENS SERVED WITH TOMATO & HOUSE DRESSING 5.95

Filomena Salad
CHOPPED LETTUCE, SALAMI, PEPPERONI, PROSCIUTTO, TOMATO, FRESH MOZZARELLA, OLIVES,
ARTICHOKES, MUSHROOMS, CARROTS, ROASTED PEPPERS, CUCUMBERS BALSAMIC VINAGRETTE 9.50

Chicken Milanese
CHICKEN BREADED OR GRILLED TOPPED WITH BABY GREENS, TOMATOES BALSAMIC VINAIGRETTE DRESSING 11.50

V  Ventimigha
WHITE BEANS, GREEN BEANS, TOMATO, ONIONS, OLIVES, ARTICHOKES, OVER GREENS, BALSAMIC VINAIGRETTE DRESSING 8.50

Tuscan salad
GRILLED SAUSAGE AND CHICKEN, SERVED OVER BABY GREENS AND SPINACH, WITH TOMATOES.
WHITE BEANS, ONIONS, MUSHROOMS, BALSAMIC VINAIGRETTE DRESSING 12.50

V  Alpine salad

PORTOBELLO MUSHROOMS, SPINACH, ROASTED PEPPERS, OVER BABY GREENS,
GRILLED POLENTA BALSAMIC VINAIGRETTE GORGONZOLA CHEESE DRESSING 11.50

Sandwiches
Choice of French fries or Broccoll salad

Napoli: CHOICE OF: MEATBALLS-CHICKEN-EGGPLANT PARMESAN ON CRISPY BAGUETTE 7.50
Milano: BREADED CHICKEN CUTLET WITH LETTUCE, TOMATO, FRESH MOZZARELLA BALSAMIC VINAIGRETTE ON FOCACCIA 7.50
"T'0scano: GRILLED CHICKEN, FRESH SPINACH, TOMATO AND FRESH MOZZARELLA BALSAMIC VINAGRETTE ON FOCACCIA  7.50
Valdostano: Steak TIPS, ONIONS, MUSHROOMS, STEAK SAUCE PROVOLONE CHEESE ON BAGUETTE 7.50

Abruzzese: PORTOBELLO, EGGPLANT, ROASTED PEPPERS,
TOMATO, SPINACH AND FRESH MOZZARELLA VINAGRETTE ON BAGUETTE 7.50

Italiano: PROSCIUTTO, SOPRESSATA, SALAMI, ROASTED PEPPERS, ONIONS, TOMATO,
LETTUCE FRESH MOZZARELLA BALSAMIC VINAIGRETTE ON BAGUETTE 7.50



Pastas and Entrees

V = VEGETARIAN SELECTION

Capellini with Meatballs or Sausage or Chicken
PASTA IN A TOMATO AND BASIL SAUCE WITH MEATBALLS OR SAUSAGE

V Penne Vodka

PENNE PASTA WITH VODKA, ONIONS, SUN DRIED TOMATO IN A CREAMY TOMATO SAUCE
WITH SHRIMP 12.50 WITH CHICKEN 10.50

Penne Bolognese
PENNE WITH OUR HOMEMADE MEAT SAUCE (GROUND BEEF, FRESH VEGETABLES, TOMATO AND RED WINE SAUCE)

V Penne Primavera
PASTA TOSSED WITH ONIONS, BROCCOLI, MUSHROOMS, CHOPPED TOMATOES, NT IN A GARLIC & OLIVE OIL SAUCE

Penne Broccolini
PENNE, BROCCOLI, PROSCIUTTO, CHICKEN PIECES, MUSHROOMS IN A CREAMY PESTO SAUCE
WITH SHRIMP 12.50 WITH CHICKEN 10.50

Fetuccine Alfredo
FETUCCINE IN A CREAMY PARMESAN CHEESE SAUCE
WITH SHRIMP 12.50 WITH CHICKEN 10.50

Linguine Frutti di Mare
LINGUINE WITH GARLIC, OLIVE OIL, WHITE WINE, SHRIMP, CALAMARI, CLAMS, MUSSELS IN A RED OR WHITE SAUCE

Linguine alla Vongole

LINGUINE PASTA, WITH FRESH CLAMS & BABY CLAMS, CHOICE OF RED OR WHITE SAUCE

Lasagna Bolognese
PASTA LAYERED WITH BECHAMEL AND MEAT SAUCE TOPPED WITH BOLOGNESE SAUCE

Entrée served with Pasta, Vegetables

(Broccoli) may be substituted, Spinach add 1.50

Marsala
SAUTEED WITH MUSHROOMS, SHALLOTS, LIGHT MARSALA WINE SAUCE
CHICKEN
VEAL
Parmiggiana
BREADED TOPPED WITH MARINARA SAUCE AND MOZZARELLA CHEESE
CHICKEN
VEAL
V EGGPLANT 14.50
Francese
SAUTEED CHICKEN BREAST, COATED WITH EGG BATTER UNTIL GOLDEN, WHITE WINE LEMON BUTTER SAUCE
CHICKEN
VEAL

Veal Romano

VEAL SCALLOPINE SAUTEED & TOPPED WITH SPINACH, SUN-DRIED TOMATOES, MOZZARELLA, IN A LITE WHITE WINE SAUCE

Veal Sorrento
VEAL SCALLOPINE TOPPED WITH PROSCIUTTO, EGGPLANT, FRESH TOMATO & MOZZARELLA CHEESE,
IN A WHITE WINE TOMATO SAUCE
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