ANTIPASTI Appetizers

GAMBERI PAESANO — Shrimp Paesano 11.95
MELANZANE ALLA PARMIGIANA — Eggplant Parmesan 10.95
CozzE MARINARA — Mussels Marinara 12.95
LoBsTER AND ENDIVE 13.95
CaLAMARI GIGANTISSIMI — Giant Calamari 11.95
SALMONE AFFUMICATO — Smoked Norwegian Salmon 13.95

INSALATE Salads

INSALATA CESARE — Caesar Salad 8.95
with Chicken 11.95 [ with Rock Shrimp 12.95
INsALATA CAPRESE — Tomato, Mozzarella, and Basil 9.95
INSALATA DE SPINACI CON FUNGHI — Spinach and Mushrooms 9.95
ARUGULA CON CAPRINO — Arugula, Goat Cheese, Honey Mustard Vinaigrette 8.95
AspaRAGI FREDDO — Chilled Asparagus with Vinaigrette 11.95
SPRING MIx SALAD — Mixed Greens, Cucumbers, Tomatoes, Feta Cheese, Kalamata Olives with Creamy Italian 7.95
INSALATA VERDE — House Salad 3.95

VERDURE Vegetables MINESTRE Soups
SpPINACI ALL’AGLIO — Sauteed Spinach and Garlic 7.95 PAsTA E FacioLl — Pasta and White Bean Soup 6.95
ASPARAGI FRESCHI — Fresh Asparagus 10.95 TORTELLINI IN BRODO — Tortellini in Chicken Broth 6.95

Primi P1AaTTI First Courses

LINGUINI PESCATORE — Seafood Linguini 20.95
LINGUINI ALLA VONGOLE MARINARA — Linguini with Red Clams 19.95
TORTELLINI ALLA Visuvio — Spinach and Chicken with Tomatoes and Cream 18.95
PENNE ALL’ARRABIATA — Penne Pasta with Spicy Tomato and Mushroom Sauce 12.95 [ with Shrimp 16.95
RavioLt bE FUNGHI AL PESTO — Mushroom Ravioli with Pesto 12.95
LINGUINI NERE ALLA MARINARA — Black Linguini Marinara 12.95 [ with Shrimp 16.95
RavioLl bE FORMAGGIO cON POLPETTE DI VITELLO — Cheese Ravioli with Veal Meatballs 12.95

SPAGHETTI |/ PENNE / CAPPELLINI 12.95 FETTUCCINE ALFREDO — Fettucine in Cream Sauce 13.95
Tomato Sauce with Vegetables 14.95
Marinara Sauce with Seafood 20.95
Meat Sauce with Grilled Chicken 17.95
Oil and Garlic with Rock Shrimp 18.95

Butter and Garlic CAPPELLINI PRIMAVERA — Cappellini with Vegetables 13.95

Meatballs with Grilled Chicken 17.95

Mushrooms with Rock Shrimp 18.95
LE Pizze Pigzas DaL FornO Owen Baked
. SERVED wiTH HOUSE SALAD 16.95
AL PoMODORO E CAPRINO — Sliced Tomatoes, Goat Cheese, and Basil 12.95 L SUBSTITUTE SMALL CASESAR 3.95
MARGHERITA — Tomato, Cheese and Fresh Basil 12.95 :
PRIMAVERA — Vegetarian 12.95 Lasaona
ALLA SALCICCIA — Sausage 12.95 ManicoTTI
ALLA SALcCICCIA PICCANTE — Pepperoni 12.95 CANNELLONI
AL FUNGHI — Mushrooms 12.95 Raviol
PENNE

DeLLa CuciNa — Combination-Sausage, Bell Peppers,

Black Olives and Mushrooms 13.95 MEzzo MEZz0



PescE Seafood

SERVED WITH HOUSE SALAD AND PASTA
SUBSTITUTE SMALL CAESAR 3.95

GAMBERI PAESANO — Shrimp Paesano 25.50
GAMBERI MARINARA — Shrimp Marinara 25.50
GaMBeRI FRA DiavoLo — Shrimp with Fra Diavolo Sauce 25.50
FILETTO DI SPIGOLA PAESANO — Red Snapper Paesano 29.95
FILETTO DI SPIGOLA CON FUNGHI CARCIOFI E VINO BiaNCO —

Red Snapper Sautéed with Artichokes, Mushrooms and White Wine 29.95
FILETTO DI SPiGOLA FrRA DiavoLo — Red Snapper with Fra Diavolo Sauce 29.95
PESCE PROVENCALE — Orange Roughy with Lemon Butter and Garlic 25.95
SALMONE CON FUNGHI — Poached Salmon with Wild Mushrooms 26.95
add 1 Shrimp Paesano 3.95

P1ATTI DEL GIORNO Main Courses
SERVED WITH HOUSE SALAD
SUBSTITUTE SMALL CAESAR 3.95
Porco Osso Buco — Braised Pork Shank with Pancetta Gnocchi 24.95
Osso Buco MILANESE — Braised Veal Shank with Pasta 27.95
AGNELLO Osso Buco — Braised Lamb Shank with Goat Cheese Polenta 28.95
FiLLETO DI MANZO ALLA Pi1zzaloLa, RossINI, O BEARNAISE —
Center Cut Beef Tenderloin with Pizzaiola, Rossini, or Bearnaise Sauce with Pasta 32.95
add 1 Shrimp Paesano 3.95

PorLLo Chicken

SERVED WITH HOUSE SALAD AND PASTA
SUBSTITUTE SMALL CAESAR 3.95

PoLLo PARMIGIANA — Chicken Parmesan 19.95
PoLLo CAccIATORE — Chicken Cacciatore 19.95
RoOLLATINI DI PoLLO CoON FUNGHI — Chicken with Mushrooms 19.95
PoLLo ALLa MARINARA — Chicken with Marinara and Cheese 19.95
PoLLo PRIMAVERA — Chicken with Vegetables 19.95
PoLLo AL LIMONE — Chicken with Lemon and Capers 19.95
SCALLOPINE DI POLLO MARSALA — Chicken Marsala 21.95
ScALLOPINE DI POLLO FRANCESCA — Chicken Francesca 22.95
add 1 Shrimp Paesano 3.95

DoLct The Complements
House MADE

TorTA DI FORMAGGIO ALLA CREMA — Torta DI CloccoLATO — Chocolate Torte 6.95
New York-Style Cheesecake 6.95 TIRAMISU 6.95
ToRTA DI MELE — Warm Apple Torte 7.95 MARBLE CHEESECAKE 6.95
GELATO DI CAPPUCCINO 5.95 RAspBERRY CREME BRULEE 6.95
SOUFFLE GRAND MARNIER 7.95 FANTASIA DI LIMONCELLO 6.95

BEVANDE Bewverages
Coffee Tea Espresso Cappuccino Soft Drinks  Bottled Waters

Please see the Wine List for our extensive selection of wines and fine beers.

Paesanos artisanal breads are baked fresh daily at Paesanos Bakery,
Pagsanos GIFT CArRDs Great gift idea, and convenient as cash. Awvailable from your server.
Visit our other restaurants: Paesanos 1604, Paesanos River Walk, Zuni Grill, and Rio Rio Cantina
VisA MASTERCARD DiscOVER AMERICAN ExPRESS DINERS CLUB

Visit our web site at WWW.PRG-SA.COM



