APPETIZERS

— HO T -—
FRIED CALAMARI  with marinara sauce 16.00 MOZZARELLA STICKS (6 pCS.) 8.00
FRIED CALAMARI ARRABBIATA  fried, 1700 MOZZARELLA en CARROZZA battered and fried 10.00
sautéed with chopped garlic, hot cherry peppers with marinara sauce or caper anchovy sauce
and morinara sauce FRIED ZUCCHINI tender breaded fried strips of zucchini 1200
BAKED CLAMS OREGANATA (8 pCSA) 1 400 and marinara sauce
SHRIMP - FRIED or OREGANATA (6 pcs.) 1 400 OVEN ROASTED WINGS (10 pcs.)  spice rubbed, 13.00
ZUPPA di CLAMS (Red or White)  sautéed with 18.00 saifad) i bl e
marinara sauce or white wine, gor|ic and olive ol CH|CKEN TEN DERS 8.00
ZUPPA di MUSSELS (Red or White) 1 500 HOT ANTIPASTO(For 2) 19.00
SCUNGILLI - MARINARA or FRA DIAVOLO 700 eagplant rllafine (1 pc) fied shrmp (2 pes),
fried calamari, stuffed mushrooms (2 pcs),
EGGPLANT ROLLATINE 11.00 baked clams (2 pes.) and baked mussels (2 pcs.)
— CO LD —
CAPRESE  fresh mozzarella, fomato, basil and extra virgin olive oll 13.00
SCUNGILLI SALAD ce\ery, red onion, olives, roasted red peppers and parsley with lemon olive ol dressing 1700
COLD ANTIPASTO (For 2) prosciutto di parma, genoa salami, hot soppressata, reggiano and fresh mozzarella cheese, olives,
artichokes and house roasted red peppers 21.00
SOUP
SOUP DU JOUR 8.00
MINESTRONE o hearty mixture of vegetables and beans 8.00
TORTELLINI en BRODO tortellini, chicken broth and pecorino cheese 9.00
PASTA FAGIOLI  cannellini beans, mixed vegefob|es and ditalini pasta 9.00
SALAD
CAESAR  homemade caesor dressing, focaccia croutons and pecorino 1.00
ARUGULA  red onion, chem/ tomato and shaved parmigiano reggiano cheese with lemon oll dressing and balsamic g\oze 12.95
MIXED FIELD GREENS goat cheese, dried cherries, candied walnuts and creamy balsamic dressing 12.95
MED”ERRAN EAN ceci beons, red onion, cherry fomato, cucumber, olives and feta cheese with red wine vinaigrefte 19.95
TON NO italian funa, white beons, ce\ery, red onion, capers, cherry tomato and chili flakes over orugu\o salad 19.95
add chicken +4.00 / add shrimp +7.00
PASTA
CLAM SAUCE  sautéed little neck clams with gor|ic, olive oil, pclrs|ey and chili flakes 9400
BROCCOLI RABE ' tender broccoli rabe sautéed with gor|ic and olive oil 99.00
BOLOGNESE ground veal, pork and beef with pancetfta and porcini mushrooms 93.00
CARBONARA  sautéed pancetta and onions, egg yolks, pecorino and touch of cream 19.00
PUTTAN ESCA o|ives, capers, gor\ic, anchovies and marinara sauce 19.00
CAPELLINI PASTA  fresh plum tomato and basil sauce with sautéed garlic and arugula 18.00
AL FO RNO baked penne pasta with marinara sauce, bosi|, stracciatella and fresh mozzarella cheeses 1700
RAVIOLI' fresh ricotta filed ravioli topped with marinara sauce and grated pecorino 16.00
LOBSTER RAVIOLI' with fomato cream sauce 95.00
ALA \/ODKA onions, marinara sauce and cream 19.00
PASTA ALLA NORMA  roasted eggp|ont basi, marinara sauce and shaved ricotta salata 20.00
— DAILY MADE FRESH PASTA SELECTION —
FRESH FETTUCCINE tossed with prosciufto, crumbled sausage, mushrooms, peas and cream sauce 9400
FRESH PAPPARDELLE with sautéed mushrooms, fresh herbs, gorhc and white wine sauce 93.00
FRESH FUSS||_| PRI MA\/ERA sautéed with broccoh, peas, spinoch, carrots, fresh fomato, gor|ic and extra virgin olive oll 93.00

*ALL FULL ORDER ENTREES ARE SERVED WITH HOUSE SALAD *HALF ORDERS AVAILABLE UPON REQUEST
PASTA CHOICES: spaghetti, linguine, penne, rigatoni, orecchiette or short fusilli / whole wheat and gluten free available



— CHICKEN —

SCARPARIELLO

on or off the bone - sautéed with gor\ic, olive o'\|/
crumbled sausage, sweef or hot peppers, lemon

ond \(V'QSH herbs
CACCIATCRE

on or OW(]( The bone - marinara sauce Oﬂd mushrooms,
served over pCISJfCI

SANTINA

layered with prosciutto, spinach and mozzarella cheese,
with marsala wine dem'\—g\oce

ALLA DIAVOLO

spiced rubbed half chicken, pan roasted to crispy per{ecﬁon,

served with pan sauce

CAPRICCIOSA

breaded fried chicken cutlet Topped with orugu\o salad
tossed with lemon oil dressmg, red onion, cherry fomato,
shaved reggiano cheese and balsamic g|oze

MARSALA, FRANCAISE, PICCATA
or PARMIGIAN A

— PORK —
BERKSHIRE CHOP

santing’s signature double cut brined chop,
grilled and served over broccoli rabe

PORK CHOPS with PEPPERS

two chops topped with sautéed hot or
sweet cherry peppers

PORKMEDALLIONSSICILIAN

medallions of tenderloin with pepperoncini peppers,
oreganata bread crumbs and marinara sauce

ENTREES

— VEAL / LAMB

25.00 VEAL SANTINA
veal layered with prosciutto, spinach and mozzarella
cheese with marsala wine demi—gbce
PICCATA, MARSALA
24.00 or VEAL CUTLETPARMIGI ANA
VEAL CHOP CAPRICCIOSA
95 00 pounded veal c%op, breaded and pan fried, fopped with
’ orugu\o salad tossed with lemon oil dressmg, red onion,
cherry tomato, shaved reggiano cheese and balsamic g|oze
9400 GRILLED VEAL CHOP
with gorhc and herbs
CLASSIC PARMIGIANA
pan fried veal c%op ’ropped with marinara sauce
25.00 and fresh mozzarella
RACK OF LAMB
herb and mustard crusted, with rosemary demi—gbce,
served with potato and vegetable
24.
0 — BEEF —
16 0z. NY STRIP STEAK
seasoned and cast iron pan seored, with sautéed sweet
3400 vinegar peppers, onions and mushrooms
8 oz. FILET MIGNON
seasoned and gm’”ed, served with frizzled onions
26.00 and red wine demi-g\oce
8 oz. HOUSE BURGER (Brisket & Short Rib Blend) 1
grilled and served on brioche bun with leftuce,
2500 fomato, red onion, side of bacon jam and french {ries,

with choice of provo|one, american, mozzarella or
crumbled bleu cheese

— SEAFOOD -—

COD FISH A|_|_ ACQUA PAZZA served with c\oms, mussels and chili flakes in tomato basil broth
FILET OF SOLE - BROILED or OREGANATA served over |ingume

BLACKENED or GRILLED SALMON ' over sautéed spinach with tomato and lemon butter sauce
ZUPPA c|i PESCE c|oms, musse\s, shr\'mp and calamari sautéed in marinara sauce, served over pasta
SHRIMP - SCAMPI, OREGANATA or FRANCAISE
SHRIMP - MARINARA, FRA DIAVOLO or PARMIGIANA

CALAMARI - MARINARA or FRA DIAVOLO

29.00
2700
28.00
54.00
27.00
28.00
29.00

served over choice of pasta

served over choice of pasta

*ALL ENTREES ARE SERVED WITH POTATO & VEGETABLE OF THE DAY UNLESS SPECIFIED

SAUTEED SPINACH

ROASTED BRUSSELSPROUTS

ROASTED POTATOES
FRENCHFRIES

S |

SAUTEED BROCCOLIRABE

DES

o O O o O

26.00

25.00
56.00

56.00

56.00

34.00

54.00

38.00

6.00



16" PlZZA

TOPPINGS

extra cheese, mushrooms, peppers, onions, spinach, artichoke, olives, anchovies, sweet or hot cherry peppers +3.00
ricotta, pepperoni, crumbled sausage, meatball, hot soppressata, broccoli rabe +4.00

prosciutto di parma or shrimp +6.00

CHEESE PIE

shredded mozzarella and mutti fomato

MARGHERITA PIE

mutti tomato, fresh mozzoreHo, bosw’\, extra virgin olive oil and pecorino cheese

IL FUMO PIE

mutti tomato, smoked fresh mozzore”o, sausage and onion

AGRODOLCE PIE

mutti tomato, hot soppressata, shredded mozzore“o, stracciatella cheese and honey drizzle

CAPRICCIOSAPIE (R ed or White)

shredded mozzoreHo, spinoch, o|ives, artichoke and mushrooms

NONNA PIE

classic grondmo square pan pie - mutti tomato, mozzarella, basi, extra virgin olive oil and pecorino cheese

PESTOPIE

shredded mozzoreHo, CI"I'\CL(QH, pesfo sauce Oﬂd gOOT cheese

CLAMPIE

shredded mozzoreHo, sautéed gor|ic, c\oms, chil ﬂokes, pors\e\/ and extra virgin olive all

CAVOLFIORE PIE

roasted cauliflower, roasted gorhc, shredded mozzarella, oreganatfa bread crumbs and reggiano cheese

SALSICCIAPIE (Red or White)

shredded mozzoreHo, crumb\ed sausage, souféed gor\\'c Oﬂd b?’OCCO"\ robe

BIANCO PIE

shredded mozzoreHo, ricotta and pecorino cheese

BRUSSEL SPROUT PIE

shredded mozzarello, stracciatella cheese, crispy pancetta and brussel sprouts

ARUGULAPIE

fresh mozzarellg, clrugu|0, lemon evoo dressing, prosciutto di parma or shrimp and shaved reggiano cheese

SICILIAN PIE

thick crust pan pie, shredded mozzarella and mutti tomato

MENUS BY LOU BOW: 646.436.5192

16.00

18.00

19.00

22.00

22.00

19.00

20.00

24.00

24.00



