DISHES COME WITH SOUP OR SALAD + BREAD & BUTTER
(UPGRADES: FRENCH ONION, BISQUE OR CEASAR FOR $3)

e Sicilian Beef Braciole 28.99
pounded & rolled top round beef stuffed with italian sausage, hard-boiled
eggs, spinach & prosciutto then broiled and simmered in our house ragu sauce served

with a side of spaghetti.

e ey A P P E T | Z E R S e e d ) Chicken Carmella 32.99

sautéed chicken breast topped with mushrooms, spinach & shrimp in a sherry cream

Charcuterie 2299 Calamari Fritti 16.9° ks
assorted Italian meats & cheeses ; ; o .
TN P j R loTgnatddnarinara Sausage or Chicken Cacciatore 27-99
alermo reppers . . simmered in burgundy tomato sauce with bell peppers, onions & mushrooms served
14.99 ArtlchollzeggFrltters with side of penne carmine’s red sauce.
hot hungarian and red bell ; y o 3 e ; -
peppers sautéed with garlic, battered and served with Sicilian Filet Mignon 40.99
sicilian olives, herbs & extra gorgonzola spinach dip. prepared to your liking with your choice of gorgonzola cream sauce, garlic butter, or
virgin olive oil. Served with brandy cream sauce. Served with a garlic butter risoli potato and grilled asparagus.
grilled italian bread. Vincenzo Flatbread 5 ) 3
15.99 Filet Mignon Mushroom Risotto 39-99
Char Grilled C ajun oS atlichadt, dliced ithlian prepared to your liking, sliced thlen ser\;e;l (.)ve;r (Iinus.hroom risotto topped with balsamic
Shimp 16.99 sausage, palermo peppers, glaze and frizzled onions.
lla & asi h o .
over a bed of spinach with drizzled AR B sttt Chicken Milanese 28.99
gorgonzola cream C aprese Flatbread herb breaded & fried chicken cutlet served over mesculin with fresh shaved parmesan
15:99
Aranc:l'nl 15.99 roasted gar]ic base, fresh ST U F F E D E G G P L n N T P n R M E S n N 28.99
peas, é)glol;s, c?iel(;y, Farrots '&h mozzarella, sliced tomatoes, pan-fried italian breaded eggplant cutlets, layered & stuffed with ricotta cheese.
STOU .Ze sftu i risotto wit fresh basil & balsamic glaze served with marinara sauce & melted mozzarella and a side of penne marinara.
side of marinara.
Greens N Beans 2 Cheese Pepperoni Chicken Bryan 30.99
; AP Flatbread 15.99 sautéed chicken breast, baked with goat cheese, sun dried tomatoes & drapedin a
m:;z’i;‘r;;aa E;eglrills’gp;?;ega’ Sl creamy scampi sauce served with a side of penne carmine's red.
cannellini beans. 15.99 bakiedilhl sl g0 pajmesgn Chicken ala Carmine 30-99
’ mozzarella & ricotta cheeses ! : ; A 3
K ! 15.99 sautéed chicken breast served on a bed of spinach. topped with a light marsala cream
Clams Casino With meatballs instead ~- sauce, mixed with prosciutto & tomatoes served with side of penne carmine's red.
traditional ritz cracker, bell . . .
e ol Garlic Toast J-99 Piccata Chicken 30.99 Veal 32.99
with cheese 11.99 lightly egg-battered & sautéed with fresh garlic, white wine, lemon, capers, fresh

1/2 doz 16.99 | doz 28.99

mushrooms & artichoke hearts served with a side of penne carmine's red.

———— INSALADA ———— Marsala Chicken 30.99 Veal 32.99

sautéed with mushrooms & scallions in a marsala wine demi-glaze served with a side

Antlpasto 17.99 of penne carmine's red.
sicilian and Kalamata olives, artichoke hearts, roasted red peppers,
provolone cheese & italian deli meats all served over mixed greens Parmesan Chicken 27.99 Veal 31.99

ith 1 2 inh
withabelsam gl esae italian bread crumbs coated and pan fried, baked with mozzarella cheese &

Mediterranean Salad 16.99 served over tomato sauce. served with a side of penne carmine's red.
mixed greens topped with artichoke hearts, kalamata olives, feta
cheese roasted red peppers and red onion with a side of P E S C E
balsamic dressing.

Neptune Supreme 32.99

17.99
Chopped Salad lobster, scallops & shrimp sauteed in a lobster-sherry cream sauce with diced
mixed greens, salami, cappicola, proscuitto, black & green olives,

cucumber, tomato & gorgonzola chopped with a herbal vinaigarette BgalionsEonsEatuliSRu e

Fruitti di Mare 32.99

“fruit of the sea” with shrimp, clams, scallops, mussels & lobster meat simmered in a
zesty plum tomato sauce over linguine (order hot, medium, or mild).

Classic Caesar 14.99

Grilled Chicken Breast 8.00 | Sauteed Shrimp 10.00

Grilled Salmon 18.00 | Grilled 8oz Filet Mignon 26.00 Everything Salmon 31.99

Z U P P A grilled salmon with a everything seasoning crust drizzled with a lemon caper sauce
and served with a side of mixed vegetables and risoli potatoes

Soup DuJour French Neptune .
h ? daily creationt Omion 8-99 Bisque 9-99 Salmon & Asparagus Risotto-32.9°
B T T Yo . . creamy asparagus & asiago riostto topped with grilled salmon.
cup 6-99 | bow18-99 comae:Iiis:Zock & zﬁﬁf;;p:‘;ﬁgg:;h Shrimp instead of Salmon? Just ask!

lobster. comes in bowl. SPECI ﬂ LTV PQSTQ
CREATE YOUR OWN BOWL

Penne Palermo 2999

penne with “palermo” {hot & sweet} peppers, olives & sliced italian sausage
tossed in a seasoned olive o0il & garlic sauce, topped with asiago cheese.

PICK A PASTA & A SAUCE

Chef Salad + Bread & Butter (or Caesar for $3)

Chicken Med Pasta 29-99
SPAGHETTI FUSSILI GNOCCHI $2 fussili with fresh spinach, sun-dried tomatoes and artichoke hearts sautéed and then
LINGUINE PENNE RAVIOLI $2 topped with grilled chicken breast and feta cheese in an olive oil with garlic sauce.

ANGEL HAIR TORTELLINI $2
GLUTEN FREE PENNE AVAILABLE AL’S FUSSILI W/ CHICKEN 3099

Fussili pasta topped with a delicious pink vodka sauce accented with

Carmines Red 18.99 Marinara 18.99 chopped hungarian hot peppers, prosciutto & grilled chicken breast topped

our house red with garlic with shredded asiago cheese.

ground beef, sausage, fresh

chunky plum tomato sauce

basil, stock vegetables & red Pistachio Pesto 19-99 Tortellini ala Carmine 29.99
wine cheese tortellini with sautéed spinach, prosciutto &
Aglio e olio 17 99 Pink Vodka 20.99 artichoke hearts in our tasty alfredo sauce.
virgin olive oil, garlic, parsley “blus-h”tiilfrcledo ctrearri, Lasagna 26.99
& seasonings Rrgee &o"]gdlll{gl ; L our homemade classic features fresh pasta sheets layered with seasoned beef,

sausage & italian cheeses. served with Carmine’s red sauce.

Alfredo 1999

roman delight, garlic butter

19.99
Bolognese Spaghetti Parmesan 28.99

hearty beef, pork & root spaghetti baked with ground beef & sausage, ricotta & our delicious
vegetable flavored red sauce red sauce, topped with melted mozzarella.

i 29.99
PASTA ADD ONS 1 fiGnoccugiigE ol -\
Homemade Ricotta gnocchi, mushrooms, peas & pancetta in a garlic cream sauce

italian sausage or meatball 5.00  melted mozzella, broccoli,

and cream

; i 10.00 artichoke hearts OR sauteed Stuffed Shells 25.99
g salfesdishrimp mushrooms 6 shells stuffed with ricotta, parmesan & mozzarella,
grilled chicken 8.00 4.00 each baked with marinara and mozzarella
\ V

If you have a food allergy, please notify us.
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