
T   a   p   a   s

Calamares a la Romana     $8.50
Fried calamari sauteed with olive oil, garlic, and parsley.

Eggplant    $ 6.25
Thin slices of eggplant, lightly breaded, deep fried, baked, and topped 

with red sauce, provel cheese, and sprinkled with goat cheese.

Stuffed  Artichoke      
Italian bread crumbs with garlic and butter sauce.      $7.95

With crabmeat and shrimp.      $10.95

Albondigas (Meatballs)      $6.00
Homemade Italian meatballs.

Toasted Ravioli.      $6.25
Your choice of meat,  cheese, or combination.      

Pesto Ravioli.      $7.00
Three jumbo stuffed pesto ravioles with Gorgazola cream sauce.

Gambas a la Plancha.      $6.50
Shirmp  topped with diablo sauce.

Fried Mozarella Sticks.     $4.95      
Served with side of red Italian sauce.

Garlic Cheese Bread.      $2.50

Italian Butter.      $3.00
Olive oil and garlic dip for the bread.

S a l a d s

House   Salad

A mix of iceberg lettuce,romaine, red onions, pimientos, artichokes, and parmesan cheese.

House  Salad      $4.50
House  Salad with Chicken     $6.50

Caesar   Salad     $4.50

With Chicken      $6.95
With Salmon      $8.50

S a n d w i c h e s
All served with choice of house salad, pasta or fries.

Caesar salad for additional $2.50

Italian Steak      $7.00
Chicken Parmesan      $7.00

Meatball      $7.00      
Sausage      $8.00



P   a   s   t   a
All pastas served with house salad.
Caesar salad for additional  $2.50

Eggplant  Parmesan     $9.50
Thin sliced eggplant, lightly breded, deep fried, baked, and topped 

with red sauce, provel cheese, and sprinkled with goat cheese.

Eggplant  Oscar     $11.95
Thin sliced eggplant, lightly breded, deep fried, baked, and topped 

with shrimps and asparragus, served in a garlic cream sauce and side of pasta.

Rigatoni  a  la  Liliana     $11.95
Suteed tips of tenderloin, green peppers, mushrooms,

and tomatoes, with a touch of Marsala wine.

Cabello  de  Angel    
Angel hair pasta with crushed tomatoes, olive oil, garlic, and basil.

With  fresh herbs     $9.95

With  chicken     $10.95

Mostaccioli   Leonardo.     $9.95
Sauteed proscuitto ham, capers, red onions, anchovies, fresh basil, and cream tomatoe sauce.

Fettucini  Alfredo.
Fetuccini pasta with cream sauce, butter, and parmesan cheese.     $12.50   

With  chicken.     $13.95

Veronicas  Rigatoni.     $9.95
Rigatoni pasta served in a fresh tomatoe sauce with sauteed onions, 

garlic, and fresh mushrooms.

Fettucini  Diablo.     $12.95
Fettucini pasta in a spicy sauce, with mussels, clams, shrimp, and squid.

Fettucini  de  Mare.     $12.95
Fettucini pasta in a light white cream sauce with clams, shrimps, 

fresh tomatoes, and mushrooms.

Spaghetty  Marinara.
Served with red sauce.     $6.95         

Served with meatballs or sausages.     $2.00 each one

Tortolleni  Eduardo.     $13.50
Donet shapped pasta, stuffed with proscuitto ham and chicken,

served in Alfredo cream sauce with mushrooms and peas.

Checo's  Rigatoni.     $9.50
Rigatoni pasta served in a vodka tomatoe cream sauce

with mushrooms, ham, and peas.

Ravioli.     7.95
Your choice of meat, cheese, or combination. Served in Italian red sauce.

Lasagna.     $8.95
Home made with Italian sausage, meatballs, and ricotta cheese.

Pasta  Primavera.     $10.50
Linguini pasta in a light white cream sauce with fresh vegetables.

M e a t
All served with house salad and pasta.

Caesar salad for additional  $2.50

Beef  Spidini  Felitzas.     $16.95
Chunks of beef tenderloine, marinated, charbroiled and served in amogio sauce.



House  Specialities
All served with house salad and pasta.

Caesar salad for additional  $2.50

Chicken  Spidini  Felitzas.     $11.95
Chunks of chicken breast, marinated, breaded, charbroiled

and served in amogio sauce.

Chicken  Spidini  Maritza.     $11.95
Chunks of chicken breast, marinated, breaded, charbroiled

and served in diablo sauce sauce.

Chicken  Spidini  Jaqueline.     $ 12.95
Chunks of chicken breast, marinated, breaded, charbroiled

and served over fettucini pasta, topped with Alfredo sauce.

Chicken  Spidini  3  Way.     $ 11.95
Chunks of chicken breast, marinated, breaded, charbroiled

and served with amogio sauce, diablo and Alfredo sauce.

Chicken  Spidini  Gladys     $ 11.95
Chunks of chicken breast, marinated, breaded, charbroiled and served with lemon

and butter sauce, with mushrooms, capers and black olives.

Chicken
All served with house salad and pasta.

Caesar salad for additional  $2.50

Chicken  Don  Julio.     $12.95     
Charbroilde chicken breast topped with Alferdo sauce and spinach.

Pollo Lemonatta.     $9.95
Charbroiled chicken breast topped with mushrooms, capers,

and with lemon and butter sauce.

Chicken   Parmesano.     $9.95
Chicken breast braded, baked with provel and parmesan cheese.

Chicken  Saltimboca.     $10.95
Charbroiled chicken breast, topped with proscuito ham and melted

provel cheese in a special wine sauce.

Chicken  Oscar.     $11.95
Charbroiled chicken breast topped with shrimps

and asparragus, in a garlic cream sauce.

Seafood
All served with house salad and pasta.

Caesar salad for additional  $2.50

Shrimp  Felitzas.     $10.95
Shrimp ligthy breaded and charbroiled in a white wine lemon butter,

topped withmushrooms and broccoli, served over linguini pasta.

Shrimp  Scampi.     $10.95
Shrimp sauteed in a white wine lemon and garlic butter sauce

served over linguini pasta.

Salmon  Oscar.     $13.95
Salmon filet charbroiled and topped with shrimps and fresh asparragus

in a garlic cream sauce.

Salmon  Diablo.     $13.95
Salmon filet charbroiled and topped with spicy diablo sauce

and shrimps, served over fettucini pasta.



Day  Specials

MONDAY

Canelloni.     $9.95
Pasta sheet stuffed with veal and spinach, topped with tomatoe cream sauce.

TUESDAY

Maniacotti.          $9.95
Pasta sheet stufeed with riccota cheese, topped with tomatoe cream sauce.

WEDNSDAY

Chicken  Spidini  Angel.     $11.95
Chunks of chicken breast charbroiled and served over angel hair pasta,

with crushed tomatoes, olive oil, garlic, and basil.

THURSDAY

Chicken  Bambis.     $12.95
Stuffed chicken breast with mushrooms, capers, provel cheese, and topped 

with white wine cream sauce. Served with side of broccoli.

FRIDAY

Salmon  Rosalia.     $13.95
Salmon filet charbroiled and topped with roasted red bell peppers and shrimps

in a garlic cream sauce and side of broccoli.

A $ 2.00 FEE ANY SPLIT ENTREES

20% GRATUITY WILL BE ADDED TO PARTIES

OF 6 PEOPLE OR MORE


