
 

  

Lobster Bisque 
Bowl  11 

French Onion Soup 

8 

Fried Calamari 
tender calamari rings with a house 

fra diavolo and cajun remoulade 

13 

Fried Mozzarella 
served with house red sauce and  

romano cheese 

11 

Appetizers 
 

Mother’s Day Specials 
 

Lamb Shank 
20 oz. Lamb Shank with cognac demi glaze and  

topped with vegetables 

28 

 

38 

Surf & Turf 
Petite Cut Filet and Cold-Water Lobster tail served with  

Tuscan Mashed Potatoes and Vegetables 

44 

Roasted Prime Rib 

Angus Reserve Au Jus 
20 oz. Prime Rib served with Tuscan mashed potatoes and vegetables 

34 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chicken Riggies 
bell peppers, onions, cherry peppers, and chicken 

all simmered in a spicy tomato cream sauce 

21 

 

Jumbo Shrimp Scampi 

seared shrimp with tomatoes and green peppers 

simmered in a garlic white wine 

 sauce over linguini 

34 

 

Nick's Sampler 
chicken breast cutlet, parmesan cheese ravioli, 

rigatoni with one meatball and one sausage all 

with house red sauce and baked mozzarella 

19 

Veal Parmigiana 

fresh cut veal cutlets, topped with our own 

house red sauce and baked with mozzarella 

 and served with penne 

21 

Chicken Marsala 
pan seared chicken breast with mushrooms in our 

 house marsala wine sauce 

21 

 

Spaghetti & Meatballs Parmigiana 
spaghetti, meatballs and plum tomato sauce 

baked together with the finest mozzarella 

and parmesan cheeses 

18 
 

Sicilian Scallops 

seared scallops with tomatoes, kalamata olives 

and shallots simmered in white wine scampi  

sauce topped with pepperoncini rings and  

asiago over linguini 

34 

 

Lasagna 
homemade layered with ground beef, sausage, 

ricotta, fresh and shredded mozzarella  

with house red sauce  

19 

 

 Eggplant Parmigiana 

breaded eggplant layered with ricotta  

served with penne, topped with  

house red sauce and baked with mozzarella 

18 

 

Chicken Parmigiana 
chicken breast cutlet, topped with our own house 

red sauce and baked with mozzarella 

 and served with penne 

19 
 

 

Chicken Francaise 

romano, egg battered chicken pan fried and 

finished with lemon butter white wine sauce 

21 

 

All entrees are served with our family style house salad and bread 

Angelo’s Sampler 
fresh veal cutlet, parmesan cheese ravioli, 

rigatoni with one meatball and one sausage 

all with house red sauce and 

 baked mozzarella 

24 

Pork Chop Milanese 
two center cut pork chops, sautéed Milanese  

style al Fresca served with Tuscan  

mashed potatoes 

24 

 

Mediterranean Chicken  

grilled chicken breast topped with marinated 

artichoke hearts, roasted red peppers and 

kalamata olives garnished with goat cheese 

 and balsamic drizzle 

20 

 

Entrees 

Fresh Akura Grilled Salmon 
Grilled and finished with our Oregnato spices and 

white wine butter sauce 

32 

 


