L ITALIANO
RATTORIA

MENU

216-01 Horace Harding Exp.

Oakland Gardens, NY 11364

T. (718)224-2536
Fax. (718)224-2537




Mozzarella Caprese

Fresh Mozzarella, tomatoes, and Dasil........ccceeeeresnesessseseeerssssssssssessessesnes

Grigliata di Vegetali

A combination of grilled vegetables done over the grill
Involtini di Melenzane

Breaded eggplant rolled and stuffed with ricotta..........ccccoomeerrmeesnnrersreesseenssneenne

Calamari Fritti

Fried Calamari served with tomato SAUCE...........ccoeecee et sessesesene

Vongole Oreganate
Baked clams stuffed with seasoned breadcrumbs

Pepata di Cozze

Mussels in @ SPICY tOMAt0 SAUCE.........oermremrsmssssssmssssssssssessssssssssssssssssssssssssssssssassanns

Antipasto Freddo Stile Italiano

An assortment of salumi, cheeses, and olives

Insalate

Insalata Classica
Lettuce, tomatoes, olives, and red onions

Insalata Cesare

Romaine lettuce topped with Caesar dressing, pecorino cheese and croutons

Insalata Tre Colori

Arugula fennel, @aNd FAQICCHIO........ereueereerseeresrserresssseeressssesssssesssssessssssesssssesessssesssasees

Insalata Capricciosa

Arugula, oranges, fennel, almonds, raisins and walnuts topped with a lemon vinaigrette............cocnecnecesneceesecesseeens $12

Insalata di Calamari

Grilled calamari served over a mixed salad in a lemon vinaigrette...................

All desserts made
fresh daily

Dessert of the Day

Corking Fee
$15

--All dishes are made to order--



Pasta Fresca

Ravioli di Formaggio

Cheese RaVIOLi iN @ 10MALO SAUCE.......... e eeeeeesreeeessee e sessssssess s ssss s esss s ss e s R AR $17
Gnocchi Bolognese
(2001 &= 14T | g loToCol g TN g IE= 8 0 =T | 8= 11 (o= DTS $18
Ravioli di Funghi alla Campagnola
Mushroom ravioli in a spicy tomato Sauce With MUSRIOOMIS..........cccceeceeessessesssss s sssssssssssssssssssssssssssssssssssnees $17
Ravioli di Zucca
Butternut squash ravioli in @ butter aNd SAZE SAUCE............cereeeeesmeeseessesssesssssssssssssessssssssssssssssssssssssssssssssssssssssssas sesnes $18
Pappardelle con Polpette
Large flat noodles with meatballs in a tomato sauce $18
Tortellini dell’ltaliano
Cheese tortellini in a pink sauce with asparagus and sundried tomatoes. $18
Cavatelli con Salsiccia Pancetta e Piselli
Fresh pasta with sausage, pancetta, and peas .$19
Primi Piatti

Substitute with whole wheat or gluten free pasta for $2 extra
Fusilli Carrettiera
Screw-shaped pasta with fresh tomatoes in a garlic and olive oil sauce $14
Penne Primavera
Pasta with mixed vegetables in a garlic and olive oil sauce $15
Spaghetti Carbonara
Pasta with pancetta, €gg, aN0 PECOINO CREESE........coucmreerreerreesueesssseesssseessssessssesessse s sssses s e s e $16
Penne alla Vodka
PASta IN @ VOUKA SAUCE..........oeeeceeeeeeeeeesecsesesasessssesssesssesssssssesss ssssssssesssssssesssessenessesssessses s enesssesssessesssnsssnssasesasesssassnesssesssesseasssnssanessresssesssassasesens $16
Spaghetti Pollo e Funghi
Pasta with grilled chiCken @nd MUSRITOOMS..........cuueereseeesseeesseesss e sss e sssssessssses s essssesessses s sss s es e na s $18
Farfalle Boscaiola
Pasta in a pink sauce with sausage and mushrooms $18
Involtini di Melenzane dello Chef
Breaded eggplant rolled with stuffed with capellini, prosciutto,and mozzarella baked in tomato sauce $19
Spaghetti alle Vongole
Pasta with clams in a red or white sauce $19
Capellini Fradiavolo
Angel hair pasta with baby shrimp in @ SPICY t0MA0 SAUCE...........oceu et ss s sessssss s s e sasessaseseas $18
Linguini Frutti di Mare
Pasta with shrimp, clams, mussel and calamari $22

--All dishes are made to order--



Secondi Piatti

Served with pasta pomodoro or sauteed vegetables

Pollo alla Marsala
Chicken in a mushroom and marsala wine sauce

Pollo alla Francese

Egg-battered chicken in a lemon WHit@ WINE SAUCE........cu.erereessnsesssesssessssesssssessssssssssssssssssssssssssssssssssssssssssssssess

Spiedini di Pollo

Chicken rolled and stuffed with fresh seasoned breadcrumbs

Pollo alla Sofia

Chicken topped with spinach, prosciutto, and mozzarella in a white wine sauce

Vitello alla Marsala
Veal in a mushroom and marsala wine sauce

Vitello alla Parmigiana

Breaded veal cutlet topped with mozzarella baked in @ tomato SAUCE...........occcerereeeerercesecessreese s sesssessenns

Saltimbocca alla Romana

Veal topped with prosciutto in @ white Wine and Sage SAUCE...........ccccceueeeneeesrnsessesssssssssssssesssssssssssssssssssssssssssssssns

Sogliola Oreganata

Flounder filet topped with seasoned breadcrumb baked in a lemon and white wine sauce

Salmone Picatta
Salmon filet baked with capers in a lemon and white wine sauce

.$27

$30

Dalla Griglia

Pollo della Nonna
Chicken done over the grill topped with diced tomatoes, celery, and olives served over arugula

Scaloppine di Vitello alla Griglia

Thinly sliced veal done over the grill served over arugula and tomatoes

Gamberi e Calamari alla Griglia

Shrimp and calamari done over the grill served with grilled vegetables...........cmereessnncenreeeesseeeeens

Salmone alla Griglia

Salmon filet done over the grill served with grilled vegetables

Substitutions may lead to an additional charge

Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food borne illness

--All dishes are made to order--



