anti pasta

INSALATA DELLA CASA

Fresh baby lettuce, balsamic vinaigrette

PROSCIUTTO PARMA

Cured parma ham accompanied by fresh seasonal fruit & cheese

ZUPPA DEL GIORNO
A daily kitchen creation

ANTIPASTO DIMARE

Crab, calamari & shrimp marinated in herb infused olive olil

VONGOLE RIPIENO

Clams casino; stuffed clams on a half shell

CAESAR SALAD

Classic housemade dressing, crisp romaine, parmigiano and croutons

ANTI PASTO TIER TASTER (SERVES 2-4)

Bruschetta, giardiniera, clams casino, seafood anti pasto,
prosciutto di parma and assorted cheese

forno

VEAL SANDWICH

Mozzarella cheese, tomato sauce, ciabatta bread and house salad

STEAK SANDWICH

Shaved ribeye, mozzarella cheese, mushrooms, onion and house salad
*ADD A SIDE OF FRITES OR CAESAR SALAD

BRUSCHETTA NAPOLITANA

Crushed tomato, garlic, herbs, melted cheese

GARLIC BREAD

Toasted, mozzarella, garlic, parmigiano

LET CASA MIA HOST YOUR NEXT SPECIAL OCCASION IN OUR NEW PRIVATE
GARDEN ROOM OR WINE LIBRARY - GIFT CERTIFICATES ARE AVAILABLE -
25 YEAR ANNIVERSARY COOKBOOK NOW AVAILABLE FOR $40

DIZZA

PIZZA MARGARITA

Tomato, basil, bocconcini

PIZZA RUSTICA

Sausage, anchovies, olives, mozzarella

PIZZA CONTADINA

Chicken, pearl onions, taleggio and mozzarella

PIZZA MEDITERRANEAN

Grilled vegetables, goat cheese, sundried tomato

creazione del giomo

INSALATA DEL GIORNO
Salad of the day; a daily kitchen creation

ANGEL HAIR SHRIMP

Garlic and herb infused olive oil, tomato concasse

PENNE VODKA ROSE

Tomato cream sauce, dash of vodka, crispy prosciutto

RAVIOLI POMODORO

Ricotta cheese filled pillow pasta, tomato sauce

SIDE OF HOMEMADE MEATBALLS OR ITALIAN SAUSAGE

VEAL PARMIGIANA

Tomato, mozzarella accompanied by spaghetti or rigatoni

LEMON CHICKEN

Pan seared chicken breast, lemon, thyme reduction, caesar salad

CATCH OF THE DAY
A daily fresh offering
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