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FOREVER BRAISED BEEF SHORT RIBsS * CREAMY MASHED POTATO *
BrRoOccoOLl RABE

S
NORTH FORK 27.50

FOREVER BRAISED BEEF SHORT RIBS
MUSHROOMS * SHERRY WINE CREMA

SPINACH GNOCCHI

CosToOLE CORTE & RIGATONI 24.50
FOREVER BRAISED SHORT RIBS OF BEEF " BROCGCOLI RABE " GRATED
CHEESE " GARLIC AND OIL SAUCGE " FRESH RICOTTA GARNISH

CHICKEN BREAST PARMIGIANA 22.50
FRESH TOMATO SAUCE " GRANDE MOZZARELLA " GRATED CHEESE
CHICKEN BREAST ALA MARSALA 22.50

SICILIAN MARSALA WINE " MUSHROOMS " BUTTER " VEAL STOCK

CHICKEN BREAST ALA FRANCAISE 22.50
EGG BATTERED " ZESTY LEMON ®" WHITE WINE ® BUTTER

CHICKEN BELLAGIO 24.50
PAN FRIED CHICKEN CUTLET " BASIL CREAM SAUCE " PROSCIUTTO DI PARMA
" ARUGULA " OVER FRESH LINGUINI PASTA (SuUBSTITUTE VEAL $2.95)

BREAST OF CHICKEN ALA GIUSEPPE 26.50
PANKO COATED CHICKEN ®* PINK CREAM PESTO SAUCE " BABY SHRIMP

BREAST OF CHICKEN ALA GRAZIELLA 24.50
RICOTTA " SPINACH " MUSHROOM ® MOZZARELLA ® SICILIAN MARSALA
SAUCE

BREAST OF CHICKEN ALA MaMA 23.50
EGG BATTERED CHICKEN ®" WHITE WINE " LEMON BUTTER SAUCE
SPINACH " MOZZARELLA CHEESE

BREAST OF CHICKEN ROLLATINE ALA MARSALA 26.50
MDOZZARELLA " PROSCIUTTO " PARSLEY " MUSHROOMS " MARSALA
WINE

VEAL CUTLET PARMIGIANA 24.50

FRESH TOMATO SAUCE " MOZZARELLA CHEESE " GRATED CHEESE

VEAL ALA MARSALA 25.50

NATURE VEAL " MUSHROOMS * MARSALA WINE

VEAL ALA MAMA 25.50
SICILIAN MARSALA WINE
PRosciuTTD *®

MUsSHROOMS ARTICHOKE HEARTS

BAKED MOZZARELLA CHEESE

VEAL ALA FRANCAISE 25.50

EGG BATTERED " ZESTY LEMON " WHITE WINE ®* BUTTER

SHRIMP FRANCAISE 27.50

EGG BATTERED *" ZESTY LEMON " WHITE WINE " BUTTER

SHRIMP PARMIGIANA 27.50

Cﬁic&l)

RV

(\S)Eriny)

— S —
— ———

HOouseE SALAD * SPAGHETTI TOMATO SAUCGE

CHICKEN SCARPARIELLO 25.50
MEDALLIONS OF CHICKEN BREAST " SAUSAGE " CHERRY PEPPERS
MuUSHROOMS " ROASTED GARLIC *" HERBED DEMI-SAUCE

GRILLED CHICKEN EXECUTIVE 23.50

MARINATED GRILLED CHICKEN ®* FRESH BROCCOLI ZUCCHINI
ASPARAGUS TIPS " FRESH MDOZZARELLA " AGLIO E OLIO ® FRIZZLED
ONION GARNISH

24.50
" ALFREDO CREAM SAUCE

CHICKEN CORDON BLEU “ROULADE STYLE”
FRESH HAM ®* Swiss CHEESE
ASPARAGUS

PEAS

CHICKEN PANZANELLA 24.50
LIGHTLY BREADED GRILLED CHICKEN " FRESH TOMATO SALAD ®" FIOR
DI LATTE MOZZARELLA " OLIVE OIL " AGED BALSAMIC

CHICKEN CRISTOFORO 25.50
PARMIGIANO CRUSTED CHICKEN LAYERED EGGPLANT
MOZZARELLA ®* PINK CREAM TOMATO SAUCE

FRESH

BREAST OF CHICKEN PilccATA 23.50
WHITE WINE ®" BUTTER " ZESTY LEMON *
SPAIN " SICILIAN CAPERS

ARTICHOKE HEARTS FROM

CHICKEN MADEIRA 24.50
DouBLE CHICKEN BREAST " MASHED POTATOES ASPARAGUS
MELTED MOZZARELLA ®* MUSHROOMS " REDUCED MADEIRA WINE
SAUCE (NO SPAGHETTI SERVED)

HOUSE SALAD * SPAGHETTI TOMATO SAUCE
VEAL AND EGGPLANT TOWER 25.50

BREADED VEAL " LAYERED EGGPLANT " BAKED WITH MDZZARELLA *®
RED ROASTED PEPPER CREAM SAUCE

VEAL AND SHRIMP BELLA NAPOLI 25.50 ,
EGG FRANCAISE BATTERED " SHERRY WINE SAUCE " GARLIC SAUTEED
" BAKED MOZZARELLA

VEAL SALTIMBOCGCCA 25.50
PROSCIUTTO DI PARMA " MARSALA DEMI
FRESH SPINACH

BAKED MOZZARELLA

VEAL PICCATA 25.50
SAUTEED WITH WHITE WINE * LEMON * ARTICHOKE HEARTS * SICILIAN CAPERS

HOUSE SALAD = LINGUINI MARINARA

SHRIMP AND LOBSTER FRA DiAVOLO 33.50
ROASTED GARLIC " CHERRY PEPPERS " FRESH BASIL "
FLAKES " SAN MARZANO MARINARA ®" TOSSED LINGUINI

RED PEPPER

FRESH MARINARA SAUCE " GRANDE MOZZARELLA " GRATED CHEESE

SHRIMP SE:AMF’I OR ARREGENATA STYLE 27.50
JuMBO SAUTEED SHRIMP ® GARLIC * LEMON ® WHITE WINE ®* BUTTER

= e
“SIGNATURE” SHRIMP BISTRO 30.50

HOMEMADE LOBSTER STUFFED " TOASTED BREADCRUMB " ROASTED
GARLIC " MARSALA WINE “BISTRO” CREAM SAUCE

FRUTTA DI MARE 38.50
CLAMS " LOBSTER TAIL * SHRIMP * MUSSELS " CALAMARI " ALL TOSSED
OVER LINGUINI MARINARA
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HOUSE SALAD

FILET OoF SOLE DEL GoLFo 27.50
PAN SEARED SOLE " CAPERS " SPANISH ARTICHOKE HEARTS
ROASTED POTATO ® LEMON ®* WHITE WINE

RIGATONI BELLA VITA 27.50
BAY SCALLOPS " ROCK SHRIMP
ONION " PINK CREAM SAUCE "

FRESH LOBSTER CARAMELIZED
ROMANO FLAKE GARNISH

TiITO’sS SEAFOOD ComBo 30.50
JuMBO SHRIMP " CALAMARI " PEI MUSSELS "
CREAMY VODKA SAUCE " TOSSED LINGUINI

LITTLE NECK CLAMS *

FRESH FILET OF SOLE FRANCAISE 27.50
EGG BATTERED " ZESTY LEMON ®" WHITE WINE ® BUTTER ® SIDE LINGUINI

(R1sotto
HOUSE SALAD
{SEAFEII:ID RisoTtTo 27.50 "

CALAMARI " SCALLOPS " FRESH LOBSTER " BABY SHRIMP " CHERRY
TOMATO " ROASTED GARLIC " MASCARPONE FINISH |

CEFALY’ 25.50

BABY SHRIMP " ARUGULA " ASPARAGUS " PARMIGIANDO

——Yama’s Cfassics

HOUSE SALAD = FRESH GARLIC KNOTS
EGGPLANT PARMIGIANA 19.50
SERVED WITH SPAGHETTI

EGGPLANT ROLLATINE 21.50
RICOTTA CHEESE *" PROSCIUTTO DI PARMA *
* TOMATO SAUCE " SERVED WITH SPAGHETTI

MOZZARELLA

MAaMA’S COMBINATION 23.50
LASAGNA " EGGPLANT ROLLATINE
SAUCE " MOZZARELLA

VEAL TOMATO

*PRICES SUBJECT TO CHANGE WITHOUT NOTICE

*CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
COOKED TO YOUR LIKING. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



