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BRICK OVEN % BAR
e i=g0-00 25
I lavio's Brick Oven Pizza Menu

Fizza Marg]‘uerita ..................................... $12.9/5

] omato, mozzarc_”a, basil

Fizza Napoletana ................................... PS .95

j—omato, mozzarella, anchovies

FPizza anttro Stagioni ....................... $15.95

mushrooms, mozzarella, artichokes, ham and olives

FPizza al IHalaghino ... .. Q... 2¥8) $13%5.95

-Tomato, mozza r‘c”a, F\eperoni

Fizza anttro ]:or'maggi ..................... $ 14225

White Pizza with four cheese

Pizz& T rdsciutto {.. % ... Q. . . $ 195

Tomato, mozzarc]]a‘ parma ham..

Fizza con Halcicclamie.. oot 0N Sl .9 5

T_omato, mozzarella and sausage

Fizza \/egetariana .................................. . I

Tomato, mozzarella and gri[]ccl vegc‘:tab!c

Fizza Piancalll...... Y............... i PS>
White Piz_za with Spcck, ar‘ugola and fontina

Qualzone ... el ALK o .......... $1%.95

T_omato, mozzarella and ham




AFFETIZERS and SAL ADS

T ortino di Melanzane 9.50
cggpiant, tomato and mozzarella casserole

Fcpcroni < Grana 10.50
roastcc‘] l"CCI PCPPCFS al"‘ld gr'ana Padano CI'ICCSC
Peoci alla Veneziana 10.50

fresh mussel’s sauté with _gar]ic and tomato

Fritto Misto 12.50
calamari, zucchini and shrimp lightly fried
Carpaccio all Albese 12.95
beef carpaccio, arugula and parmesan
Spiedino di (Gamberi 1%5.95
grilled shrimp wrapped with prosciutto
Antipasto Misto 15.95

a rich selection of ]ta|ian delicacies for two
Insalata Ortolana 7229
spr'ing mix, tomato, cucumbers and black olives
Insalata Ccsarc 8.95
romaine, homemade dressing, croutons, parmesan
Avrugola e Parmiggiano 8.95
arugula with shaved parmesan and tomato
Insalata Caprcsc 9.95
fresh mozzarella , tomato slices and fresh basil

]nsaiata di Spinaci 9.95

baby spinach, gorgcnz.ola, crispy pancetta walnuts

FASTE ‘FASTAS”
Lasagna alla Bologncsc 16.95
pasta layers, meat sauce and beschamella
Canocchi alla VVodka 17.95
potato dumplings with vodka pink sauce
Ravioli di Magro 16.95
ricotta and spinach ravioli in tomato basil sauce
Fetuccine alla Carbonara 17.95
pancetta bacon, eggs, cream and parmesan
Faccheri con Ragu’ e Funghi 16.95
paccheri, meat sauce and mushrooms
Fenne alla Conca Droro 17.95
cherry tomato, eggplant and fresh mozzarella
Spaghetti alla Puttanesca 17.95

tomato, black olives, cappers, anchovies

Pucatini Pescatora 21.95

mussels, clams, and calamari, tomato gar“c sauce

Linguinc Sc.ampi Arrabbiata 22.95
sl—rl‘imp sauté in spicg tomato sauce

Z_UPPa di ]:’cscc - sea food delicacies 28.95
Risotto del Giormo ... “market price”
Side Dishes

Rapini ~7.95 Sauteé SPinaclﬂ ~6.95
Sauté Mushrooms -5.95 Fenne Alfredo-5.95

ENTREES “SECONDI I’IATTI” Consuming raw meat and cggs may increase the risk of foodbome illness

Milanese di Pollo — chicken breast breaded, arug,ola, chcrr_g tomato

FPollo Boscaiola ~ chicken breast, tomato, mushroom, roasted peppers

Cotolctta alla Farmiggiana — veal brcadcd, tomato and mozzarella

\Veal 5ca|oppinc F'rcparccl: Ficcata, Marsala or FPizzaiola

Saltimbocca con Fontina — veal toppcd with prosciutto and cheese

Fegato alla Veneziana - veal liver sauté with onions

Costoict‘tc D ,ﬂ\gnc“o Scottaclito — lamb choPs gri“c:cl

(Gamberoni alla Gr’iglia — 1ar‘5c s]"urimP broiled served over sPinach

Salmone al Formno — salmon fillet topped with shrimp in brandy sauce




