Antipasty

MEDITERRANEAN BRUSCHETTA ToASTED GARLIC BREAD
Crilled baguette topped with kalamata olives, tomatoes, An Italian classic served with homemade tomato
basil, olive oil and goat cheese crumbles $8.50 relish $4.50 = Topped with mozzarella cheese $6.50

SICILIAN STUFFED MUSHROOMS
Mushroom caps filled with sausage, fresh bell
peppers, romano cheese and a touch of garlic $9.50

CALAMARI FRITTI
Hand-breaded calamari served with homemade lItalian
aioli and our tomato sauce $10.50

VENETIAN CRAB CAKES ANTIPASTO ROMA

Blue crab gently combined with spices, celery, A variety of Italian meats, cheeses, artichoke hearts,
onions and bread crumbs, topped with our asparagus and prosciutto spears, roasted garlic,
Italian aioli  $9.50 olives, peppers and toasted crostini $10.50

BISETTI’S SAMPLER
Lightly fried ravioli, eggplant, artichoke hearts
and mushrooms with ranch dressing and our
tomato sauce $9.50

Grilled Poaninis

Add a cup of our homemade soup or a hand-tossed salad $3

MEATBALL PARMESAN CrAB CAKE
Meatballs topped with our tomato sauce Our blue crab cakes with fresh tomato relish,
and provolone cheese $8.95 provolone cheese and our Italian aioli  $9.95

PesTO CHICKEN TUSCAN SAUSAGE
Grilled chicken with basil pesto, provolone cheese, Spicy sausage, fresh bell peppers, onions,
onions and roma tomatoes $9.95 provolone cheese and our Italian aioli $9.95

Zuppe & Insodote

HoMEMADE CHICKEN ROMANO OR MINESTRONE SOuP
Cup $3.95 = Bowl $5.50

House SALAD
Mixed greens with Italian, ranch, raspberry vinaigrette or bleu cheese dressing, topped with
mozzarella cheese and our homemade croutons
Small $3.95 = Large $6.50

TRADITIONAL CAESAR
Crisp romaine lettuce tossed with our signature caesar dressing, shredded romano cheese
and homemade croutons
Small $3.95 = Large $6.50

GRILLED CHICKEN CAESAR $9.95 GRILLED SHRIMP CAESAR $12.95
GRILLED WILD SALMON CAESAR $13.95

CAcTUSs PEAR AHI TUNA SALAD
Ahi tuna pan-seared to medium rare on a bed of chilled orzo and mixed greens topped with feta cheese,
pine nuts and a prickly pear dressing $16.95

MEDITERRANEAN SALAD
Spring greens, prosciutto, feta cheese, sundried tomatoes, kalamata olives, penne pasta and
homemade eggplant croutons tossed with our Italian dressing $10.50
With grilled chicken $13.95

CHICKEN CAPRI SALAD
Spring greens, grilled chicken, penne pasta, mandarin oranges, apples, sundried cranberries and almonds
served with your choice of our creamy mandarin or raspberry vinaigrette dressing $11.95

Poustov Foworites

All full-sized entrees include a cup of our homemade soup or a hand-tossed salad.

The meatballs or sausage that accompany your entree may be substituted for our homemade meat sauce.

*CLASSIC SPAGHETTI FETTUCCINE BOLOGNESE
Fresh spaghetti with our homemade tomato sauce Homemade flat ribbon pasta topped with our
and meatballs or sausage $13.95 / $9.50 small hearty meat sauce $13.95 / $9.50 small
Parmesan Style - add $2.50 Parmesan Style - add $2.50

“RavioLl FORMAGGI SAUSAGE AND PEPPERS PENNE

Tender cheese filled pasta pockets topped with our Sauteed sausage and bell peppers tossed with our
tomato sauce and meatballs or sausage tomato cream sauce and penne pasta
$14.95 / $9.95 small Parmesan Style - add $2.50 $13.95/59.50 small  Parmesan Style - add $2.50

*HARVEST SQUASH RAviOLI
A delicate combination of butternut and acorn
squash blended with romano cheese and topped
with our sage cream sauce $14.95 / $9.95 small

*BISETTI’S MANICOTTI
Homemade pasta crepes filled with seasoned ricotta
cheese and topped with our tomato sauce
and meatballs or sausage $15.50 / $10.50 small

“EGGPLANT PARMIGIANA
Our famous crisp eggplant topped with tomato
sauce and mozzarella cheese, served with our
spaghetti  $13.95 / $9.50 small

HoOUSE LASAGNA
Layers of sausage, mozzarella, romano and ricotta
cheese topped with our tomato sauce and
meatballs or sausage $15.50 / $10.50 small

“TORTELLINI PESTO
Cheese tortellini tossed with tomatoes and a
creamy basil pesto sauce $14.95 / $9.95 small
Add grilled chicken $4

SAUSAGE ARRABBIATA
Spicy sausage tossed with three peppers and
spinach in a garlic butter sauce over our fettuccine
$13.95 / $9.50 small
*FARFALLE ORVIETO
Bowtie pasta tossed with lime infused olive oil,

A sampling of eggplant parmesan, fettuccine tomatoes, asparagus, artichoke hearts, fresh basil,
alfredo, lasagna and manicotti with meatballs kalamata olives and feta cheese $13.95/

or sausage $16.95 $9.50 small Add grilled chicken $4

TRADITIONAL PLATTER

* These items can be prepared for vegetarians.

All full-sized entrees include a cup of our homemade soup or a hand-tossed salad.

Scampi POMODORO
Sauteed shrimp, roma tomatoes, fresh basil and lemons in a white wine roasted garlic
sauce over our lemon pepper linguine $18.50 / $12.50 small

SHRIMP AND CRAB ALFREDO
Sauteed shrimp, blue crab and mushrooms tossed with alfredo sauce over our lemon pepper linguine
$19.50 / $13.50 small

ALMOND ENCRUSTED HALIBUT
Pan-roasted halibut with our tasty goat cheese risotto cakes, grilled asparagus
and drizzled with a lemon butter sauce $21.95

CLAMSs DiavoLo
Our lemon pepper linguine topped with sauteed littleneck clams and our homemade
spicy diavolo red clam sauce $19.95

SALMON PORTOFINO
Grilled wild salmon topped with a lemon caper pesto and served over lightly sauteed zucchini,
roma tomatoes and our lemon pepper linguine $18.95

HERB ENCRUSTED AHI TUNA
Pan-seared to medium rare, topped with our zesty citrus vinagrette and served
with oven roasted vegetables and garlic mashed potatoes $19.95

Cowrne & Pollo-

All full-sized entrees include a cup of our homemade soup or a hand-tossed salad.

CHICKEN MiLANO
Tender strips of grilled chicken and steamed broccoli tossed with our roasted garlic alfredo sauce
and penne pasta $17.50 / $12.50 small

BAsiL CHICKEN
Sauteed chicken breast with roma tomatoes, artichoke hearts, mushrooms and our white wine
basil butter sauce over homemade spinach fettuccine $18.50 / $13.50 small

CHICKEN OR VEAL LIMONATA
Sauteed with capers, artichoke hearts, tomatoes and a fresh lemon white wine sauce over
our homemade fettuccine Veal $19.95 = Chicken $18.50 / $13.50 small

CHICKEN OR VEAL MARSALA
Sauteed with mushrooms, marsala wine and garlic, served with homemade fettuccine or oven
roasted vegetables Veal $19.95 = Chicken $18.50 / $13.50 small

CHICKEN OR VEAL PARMIGIANA
Lightly fried, topped with tomato sauce and mozzarella cheese, served with our homemade spaghetti
Veal $19.95 = Chicken $17.50 / $12.50 small

VEAL SALTIMBOCCA
Braised veal rolled with prosciutto and provolone cheese, topped with sauteed mushrooms in a sage
demi glace, served with garlic mashed potatoes and grilled asparagus $21.95

BISTECCA MARSALA
Espresso marinated choice sirloin grilled to order, served with our garlic mashed potatoes and
topped with marsala glazed mushrooms, carmelized onions and roma tomatoes $21.95

CHIANTI PORK TENDERLOIN
Medallions of pork sauteed with fresh bell peppers, mushrooms and a red wine demi glace over garlic
mashed potatoes, served with oven roasted vegetables $18.50

Dolci

Save room for one of our ledgendary desserts!

Tiramisu = Flavored Cheesecakes = Créme Brulee
Nonna’s Cannoli = Chocolate Ecstasy Cake = Spumoni
Other Delectable Delights on our Dessert Tray

Bevande & Bivrav

San Pellegrino = Italian Sodas Peroni = Moretti = Moretti LaRossa

Flavored Lemonade = Iced Tea = Arnold Palmer Budweiser = Bud Light = Coors Light
Assorted Coca-Cola Products Fat Tire = Easy Street Wheat = 90 Shilling
LavAzza Coffee = Cappuccino = Espresso Other Imported and Domestic Beers

Towernov Speciolties

ITALIAN MARGARITA
Finished with a touch of amaretto and a sugared rim . .. and you thought we only drank wine!

LA COSMOPOLITA
A little of this and a little of that . . . vodka, orangecello, amaretto and a splash of cranberry
make this cosmo one of our most popular martinis!

THE GODFATHER MARTINI
Not for the faint of heart, this vodka martini is deliciously dirty, boldly bloody
and underhandedly spicy!

SiciLIAN CAFFE
Amaretto, Irish cream, Frangelico and hot coffee finished with a dollop of
whipped cream . . . simply divine!



