
 
 
 

Specials of the Week 
 
 

Appetizers:  
Angelina’s Famous Stuffed Artichoke: $14.00 

Steamed artichoke stuffed with seasoned breadcrumbs 
served with garlic and oil or in a pesto cream sauce. 

 
Angelina’s Insalata :$16.00 

Organic mesclun tossed with aged Modena balsamic vinegar, extra 
virgin olive oil, sliced pears, plum tomatoes and feta cheese. 

 
Bocconcini Fresco: $16.00 

Homemade bocconcini mozzarella wrapped in prosciutto served with vine  
ripened plum tomatoes and roasted peppers drizzled with a balsamic glaze. 

 
Insalata Di Saluta: $16.00 

Fresh beets, sliced oranges & red onion drizzled with balsamic vinegar  
served over baby arugula and topped with crumbled gorgonzola. 

 
Entrees: 

Ravioli D’Agnello: $26.00 
Homemade ravioli stuffed with braised lamb sautéed with chicken  

filets and portobello mushrooms in pink pomodoro sauce. 
 

Risotto Pescatore: $28.00 
A delightful risotto dish consisting of calamari, sea scallops,  

rock shrimp and chopped clams in a marechiara sauce  
slowly simmered with Italian Arborio rice. 

 
 
 

 (If you have food allergies, Please speak to the owner, manager, chef or your server) 

 
 
 



 
 
 

Pollo Corn Brushetta: $26.00 
Chicken breast encrusted with Italian herbs and reggiano parmigiano  

cheese sautéed in extra virgin olive oil topped with a roasted corn,  
tomato and onion salsa accompanied by hash brown potatoes. 

 
Osso Bucco Di Maile: $30.00 

Natural pork shank braised with Italian herbs, slowly simmered with 
fresh garden vegetables in a rich red wine sauce over arborio rice.  

 
Bracciole Di Manzo: $34.00 

Beefsteak filets stuffed with sliced prosciutto, spinach & parmigiano, 
sautéed with garlic, shallots and a splash of cabernet simmered 

 in a rich tomato sauce served over rigatoni pasta. 
 

Salmone Nero: $28.00 
Alaskan salmon filet blackened then pan seared and topped with  

avocado salsa accompanied by a citrus watercress salad. 
 

Pesce Al Forno: $30.00 
Boneless codfish filet pan seared then baked with sliced plum  

tomatoes and breadcrumbs in a white wine sauce served  
with sautéed spinach and pignoli nut couscous. 

 
Soglio Impotito: $34.00 

Sole filets stuffed with crabmeat baked in a chardonnay wine  
sauce with sautéed spinach and pignoli nut couscous 

 
Chef Alfredo’s Zuppa Di Pesce: $38.00 

A delightful combination of seafood consisting of calamari, jumbo and 
rock shrimp, sea scallops sautéed with little neck clams and PEI  

mussels in a Fra’ diavolo sauce served over linguini. 
(Available also Marinara style upon request) 

 


