555 City Island Avenue \
City Island, New York

Tel. (718) 885-1220
Fax: (718) 885-9606

RESTAURANT
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LUNCH DINNER
Jeafood Jalad  9.95 70,95
Jewngdle Jalad 8,95 9.95

Slrimp Gocktad — 8.96  9.95
Tresth Mozzarella 6,95  7.95

with tomatoes and basil

Cold Antpasto 15,95 16,95

(for 2) assorted italian cold cuts

Qy&feﬁ& orn the
Salf Siell 895 9.9
Beef Garpaccio 8,95  9.95

served with mixed greens, shaved
parmesan cheese and tartufo olive oil

LUNCH DINNER

895 095
fried mozzarella skewers in
anchovies and caper sauce

Tried Galamare 7,95 8,95
Batked Glams 5.96 06,95

(.
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Madred Hotel 95  9.95
snails in butter sauce with parsley,
lemon and garlic

Sot Antgpasto 16,95 17.95

grilled shrimp, fried calamari, stuffed mushrooms,
eggplant rollatini and baked clams (for 2)

Jalads

Mexed Green Jalad 4.95 6,95

(9/'0' GOW JEZM
arugula, radicchio and endive in a
balsamic vinaigrette dressing

Spinack Jalad 595 6.95

spinach leaves tossed in a vinaigrette dressing
topped with sliced mushrooms, crispy bacon

5.95 6,95

Gaesar Jalad 0,95 7.95
Jecdliarn Jalad 6,95 7.95

mesculin greens, fresh tomatoes, cucumbers,
chopped bermuda onions, italian dressing

Yortofino Jalad 6,95 7.95

mesculin greens, fresh tomatoes, cucumbers,
chopped onions, feta cheese, olive oil and vinegar

Yusta

. . ?
Regatond Sorlofino 12,95 17,95
chopped beef with carrots in a
creamy light brown sauce

Jinguine w/Clams 13,95 15,95

flat thin pasta with fresh chopped clams

{nguine (u/zfég‘éod 77.95 79.95

shrimp, clams and mussels in a light marinara sauce

Susta Srimavera 712,95 14,95

mixed garden vegetables, garlic and olive oil

wine alla Gasa 15,95 17,95
with shrimp, broccoli and
sun dried tomato, garlic and oil

Lobster Raviole  17.956 76,95

chopped shrimp in a pink lobster sauce

Fusile with Jalmorn 17,95 9. 95
in a light pink and brandy sauce

Senne alla Vodka 717,95 13.95

small tubular pasta in a pink cream sauce with vodka

. 7o D
Shaglettc alla Tim 14,96 16,95
pieces of chicken, sun dried tomatoes, baby broccoli,
shitaki mushrooms, touch of brandy sauce

served with mushrooms

792,96 17.95

Galamare & Jeungdle 17,95 7 0.95

over linguini fradiavolo

Frettuccind AlYredo 17,95 13.95

in a cream sauce

There will be a charge of $5.00 for any Pasta Dish that is split. ¢ All half order Pasta Dishes are $6.00 less than the original price.



Glicctier | Veal | Steak

LUNCH DINNER

Olicchernn Larmegiana 18,96 16,95
breaded chicken cutlet topped with
tomato sauce and mozzarella cheese

Ghicken Searparicllo 13,95 15,95

boneless pieces of chicken sauteed in olive oil,
garlic, lemon and white wine

Gliccteers alla Marsalal 2, 95 14, 95
chicken sauteed in a marsala sauce
with mushrooms

. . B
Gloichen Jorentina 17,95 76,95
chicken sauteed in sheri wine sauce, topped
with eggplant, prosciutto and mozzarella cheese

Gloicken Albanese 13,95 15,95
pieces of breast of chicken sauteed in reduced
balsamic vinegar with spicy cherry peppers

Olsccher Sortofino 15.95 15,95

breast of chicken sauteed in champagne sauce
and grilled portobello mushroom

Ghicken alla Mario  18.95 15,95
breaded chicken cutlet fried in olive oil
topped with a mixed green salad

Gloickern Francese 12,95 17,95

in a lemon and white wine sauce

LUNCH DINNER

YVeal alla Siccata 15,95 17.95

veal sauteed with lemon and white wine

Jaltimbocea 15,956 17.95

with parma prosciutto, white wine and spinach

Veal Gutlet Sarm 14.95 716,95

breaded veal cutlet topped with
tomato sauce and mozzarella cheese

Yeal alla Romano 15,95 17,96
veal sauteed in marsala wine sauce, with
hearts of artichoke and asparagus tips

Voal Marsala
Filet Mignon

with portobella mushroom and
italian barolo wine sauce

74.95 716,95

30,96 32,95

Sleak 27.9629.95

with sauteed mushrooms and onions

Sorde foin

with vinegar and cherry peppers

13,95 156,95

(M&W@-Mw%ﬁm 77,96 4@5)

2 Ib. lobster, deep fried in the shell and sauteed with garlic and hot spices

Slrinpp Seampc  (9.95 27,95

shrimp with white wine, butter and garlic over rice
Fra Diavolo 79.96 27.95

shrimp with hot marinara sauce over pasta

Jalmone Dgore  (9.96 27,95

dijon mustard sauce

Fish

Tilapia NMarechiara (9,95 21,95

with clams and mussels in a light marinara sauce

Sorimp SLortofino 22,95 24,95

stuffed with crab meat in a lemon & white wine sauce

Tried Seafood 99.95 97,95
combination of shrimp, scallops and filet of sole
L%/ G)Iﬂé%&

Oreganato S0, 96 392,95

Main Course is Served with Potatoes or Vegetable of the Day.

Vegetables

Spinaclk 7.95

sauteed with garlic and oil

Jauteed Sscarole 7. 95

sauteed with garlic and oil

WBroccole 7.95
sauteed with garlic and oil

Broccole Rabe O, 95

sauteed with garlic and oil

Clidldrers Mernew

(Available Upon Request ¢ 12 Years Old and Under)



