Outdoor Seating

Book Your Holiday Party
Private Room Available
Over Seventy People

Off Premise Catering
Available

200 Washington Street
Hoboken, NJ 07030
Tel: 201.792.9603
Fax: 201.792.7877




Antipasti — Appetizers

Stuffed Artichoke 15.95
Large Artichoke Stuffed with Capers, Calamata Olives, Garlic and Seasoned Bread Crumbs.

Shrimp Cocktail 13.95
Chilled Shrimp Served with Homemade CocKtail Sauce.

Eggplant Rollatini 10.95
Ricotta and Spinach Stuffed Eggplant Topped with Tomato Sauce.

Frittura Di Calamari 9.95
Fried Squid Served with Marinara Sauce.

Vongole Oreganata 8.95
6 Whole Clams Baked with Seasoned Breadcrumbs.

Mozzarella alla Caprese 8.95
Fresh Mozzarella, Fresh Tomato and Basil.

Bruschetta a Modo Nostro
Toasted Bread Topped with Chopped Tomato, Garlic and Basil.

Zugge = Soups

Soup of the Day

Minestrone

Insalata - saiads
(Add Grilled Chicken to Any Salad § 4.00 )

. Insalata Milanaise
Arugula, Sliced Apples, Mixed Peanuts, Goat Cheese in a Vinagrete.

Tre Colori a Modo Nostro
Arugula, Endive, Radicchio Served with Lemon Vinagrete.

Insalata Italiana
Chopped Arugula, Boston Lettuce, Tomato and Onions in Vinagrete.

Insalata Mista

Mixed Garden Salad.

La Cesare

Caesar Salad.

Tomato & Red Onions
Italian Plum Tomatoes, Red Onion, Basil in Italian Vinaigrette.




Pasta Fresca
*( We Manufacture Our Own Fresh Pasta )*

Lobster Combination alla Trattoria 36.95
Half Lobster Sautéed with Mixed Seafood in a Spicy Marinara I Cream Sauce
Served Over Homemade Fettuccine.
Fiesta Italiana 18.95
Grandma’s Famous Sunday Sauce Served with Meatball, Pork Sparerib, Sausage Over Rigaton.

Linguine alla Vongole 16.95
Fresh Linguine Sautéed with Clams Garlic and Oil or Marinara Sauce.

Lasagna di Carne 14.95
La Nonna Famous Traditional Italian Style.

Penne Gamberi al Mare Verde 18.95
Penne Pasta Sautéed with Shrimp < Broccoli Rabe.

Lobster Ravioli alla Panna 20.95
Ravioli Stuffed with Lobster I Topped with mixed Seafood in a Cream Sauce..

Seafood Risotto 22.95
Italian Rice Sautéed with Baby Shrimp, Clams, Mussels I Scallops.

Pasta e Broccoli Rabe 15.95
Sautéed Italian Broccoli, Garlic and Oil.

Fettuccine eI Wild Mushrooms 17.95
Fettuccine Pasta Sautéed with Wild Mushrooms & Dry Vermouth.

Penne alla Caprese 15.95
Penne Pasta Sautee'd with Fresh Mozzarella and Fresh Tomato.

Calamari Ripieni 18.95
Squid Stuffed with Salmon, Squid, Baby Shrimps Sautéed in Lite Marinara Sauce over Spaghetti.

Gnocchi alla Nonna 16.95
Potato Pasta Baked With Mozzarella, Ricotta Cheese < Meat Sauce.

Rigatoni alla Vodka 15.95

Fresh Pasta, Tomato Sauce with Vodka and Cream.

Contorni - side Dishes

Broccoli Rabe 10.95 Sautéed Spinach
Fried Zucchini 8.95 Sautéed Mushrooms
Sautéed Escarole 8.95 Grilled Portobello
Sweet Broccoli 8.95 Mashed Potato’s




Secondi - Entrees

POLLO - Chicken
( Served With ®Pasta or Potato of the Day )

Pollo Paisano 18.95
Rolled Chicken Breast, Stuffed with Spinach, Ricotta and White Wine Sauce.

Pollo a Tuo Gusto 16.95
Chicken Breast Prepared To your Liking (Francese, Marsala or Parmigiana.)

Pollo Rollatina 18.95
Rolled Chicken Breast, Stuffed with Proscuitto, Mozzarella in a Mushroom Sauce.

Vitello - Veal
( Served with Pasta Or Potato of the Day )

Vitello alla Valdostana 21.95
Stuffed with Proscuitto, Fresh Mozzarella and Mushrooms in a Marsala Wine.

Scaloppine di Vitello a Tuo Gusto 18.95
Veal Medallions Prepared to your Liking ( Francese, Marsala or Parmigiana.)

Scaloppine di Vitello a Tutta Pasta 18.95
Medallions of Veal Sautee'd with Portobello Mushrooms and SunDried Tomatos.

Carne - Meat

(Served with Potato of the Day )

Costate di Agnello Dolce e Amaro 32.95
Braised Lamb Chops Topped with a Sweet and Sour Sauce.

Costata di Vitello alla Portobello 31.95
Grilled Veal Chop Topped with a Portobello Mushrooms Wine sauce.

Costata di Maile Tutta Pasta 24.95
Boneless Pork, Chop Grilled to your Liking Served with Home Made Stuffing.

Pesce - Seafood
(Served with Italian Rice )

Salmone Ripieno alla Cognac 24.95
Salmon Stuffed with Roasted Peppers, Asparagus Topped with a Cognac Cream Sauce.

Alla Americana 20.95
Snapper Filet Sautee'd with Spinach, Artichoke Hearts, Capers and White Wine.

Gamberi a Tuo Gusto 19.95
Shrimp Prepared to your Liking ( Francese, Scampi or Parmigiana. )

Calamari alla Griglia 16.95
Grilled Squid Pressed with Seasoned Herbs Served with Organic Greens.

Broiled Sea Scallops 24.95
Large Sea Scallops Pressed with Seasoned Herbs and Broiled to Perfection .
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