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FRIMA
Regular Grande

T oasted Ravioli  Cheese Filled and Fried. Served with Marinara Sauce 8 14
SonomaCheese Torte  Goat, Mascarpone and Cream cheese Layered with Basil and 8

Sun Dried Tomato Pesto Served with Flavored Melbas
(Calamari[rita  Lightly Breaded, Served with choice of Balsamic Butter Sauce ar lemon aiol. 11 20
Sa mP]cr Tro  Calamart Toasted Ravioli and Sonoma Cheese Torte 15
Ca rpaccio Raw tenderloin of beef thinly sliced topped with lemon garlic vinaigrette, shaved 11

parmigiana, capers and field greens tossed in balsamic
Buﬁ:alo Mozzarella  Hand battered and stuffed with Basil Pesto, fried golden brown, 8 14

Served with marinara
Homemade T ortellini SC'UP with Smoked Chicken & Fresh Vegetables in a Fresh Chicken Broth, 6 8

INSALATA

Spinacl'r Salad  with Mushrooms, Crispy Pancetta, Chopped Egg and Warm 7 12

Pancetta Dressing
]:iglio ]talian 5a|ad Radicchio, Baby Greens, Romaine, Sliced Leeks, Mushrooms, Goat Cheese, 8 14

Roasted Red peppers and Tomatoes with Tarragon Vinaigrette
(aesarSalad  “The Classic” with House Made Dressing and Garlic Croutons 7 2
Whltc Oaan'"cd 5a|mon * onaBed of Baby Greens with Goat Cheese, Red Onions, 15

Pecans and Roasted Red Peppers, with Ragpberry Vinaigrette

WOQOD FIRED FIZZAS
Add choice of Salad orCuP of ZuPPa 54

Marghcﬁta Marinated Tomatoes, Fresh Basil, Goat cheese and Mozzarella 12
Fcppcroni with Italian Sauce, Oregano, Mozzarella and Romano Cheese n
(Classic Combo  with Marinated Tomatoes, Italian Sausage, Pepperoni, Roasted Red Peppers, 2

Black Olives, Oregano, Mozzarella and Romano Cheese
]:@io W]‘l ite “Follo” with Parmesan Cream, Roasted Chicken, Mushrooms, Spinach, 12

Artichokes and Mozzarefla Cheese
Chic]ccn chto Creamy Basil Pesto, Roma Tomatoes, Grilled Chicken and Crispy Bacon 2

OGLIOSPFECIALS

T uscan Pork Lightly breaded, topped with Sun Dried Tomato Butter, white wine sauce with 16

lemon and Capers. Served with a side of Fettuccine Alfredo
FPotato Crusted i IaPia potato encrusted, topped with mustard cream sauce, served with 16

roasted red potatoes and Fresh Vegetables
Mac Daclc]g Our Famous Gourmet Mac and Cheese. Fontina, Bel Piase and Mozzarella 18

Baked Golden Brown and Bubbly with Bacon Bits and Green Onions. Served
with choice of Soup or Salad

Shﬁmp and Sca“op Scampi Large Shrimp and Scallops Sautéed in a White Wine 22

Butter, Garlic, Basil and Cream Sauce. Served over Fettuccine with a side of
Fresh Vegetables

* Some Food Items are Raw or Partially Cooked and May Increase Your Risk of Food Borne Hlness. Consumers
Who are Vulnerable to Food Borne Iliness Should Only Consume Food Which is Thoroughly Cooked.
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DINNER ENTREES
All Cl-uici.tcn, Beef, Seafood & Eggplant [ otrees include Chef's daily vcgctch
Add choice of 5a|acl or ZuPPa for $4

CHICKEN

Chicken Milan  Parmesan Crusted and Pan Seared wirh Fetruccine Alfredo

Chicken Opiedini  Chicken Breast, Breaded and Grilled. Served with Spaghetti
Tossed with Olive Tapenade and a side of roasted garlic moggia.

(Chicken Marsala  Boneless Breast of Chicken Sauteed, Topped with Proscuitto, Mozzarella
Mushrooms in Marsala Wine Sauce with Fettuccine Alfredo

(Chicken Farmigiana  Lightly Breaded and Topped with Marinara, Proscuitto & Mozzarella
with Spaghetti Marinara

(Chicken Piccata  Boneless Breast of Chicken Sauteed with White wine lemon butter sauce ,
capers, artichoke and Spaghert

SEAFOOD & EGGPLANT
Otacked F ggplant  Lightly Breaded and Layered with White Bean, Sun Dried
Tomatoes, Basil Pesto and Provolone, Served with Marinara Spaghetti with Basil Butter
E‘ggplant Famgiana Lightly Breaded, Topped with Marinara and Melted Provolone,
served with Spaghetti Marinara

Salmonc ai["em*  Fresh Salmon, Wood Grilled and Topped with Sun Dried
Tomato Butter, Served with Choice of Roasted Red Potatoes, starch of the day or Spaghetri

IMPFORTED [TALIAN PASTA

House made | hree cheese Ravioli with Choice of Marinara or Baked with
Meat Sauce and Mozzarella
[Fettuccine Alfredo  Tossed in an Fnriched Grana Pardano cream and egg sauce
Add chicken or shrimp
Spaghcﬁi with Marinara or Meat Sauce
Addmeatballs or grilled Italian Sausage
Spagl—lctﬁ Diavolo Large Scallops and Shrimp in a Devilishly Fiery Tomato Sauce

Pasta con Proccoli Shell Shaped Pastain 2 Spicy Tomato Creamn Sauce with Broceoli, Chicken
and Mushrooms
Tortc"fni Meat and Cheese Filled Pasta with Peas, Mushrooms and Proscuitto in a Parmesan

{Cream Sauce

Balcecl Ziti Tube Shaped Pasta Baked in Meat Sauce and Mozzarella

Lasagna AlFomo Freshmade Ten [ayer Lasagna, with Italian Sausage, Marinara, Ricotta
and Parmesan. Oven Baked and Topped with Meat Sauce

T uscan Cl-liclccn and Artfcl-rokc Grilled Chicken, Artichokes, Roasted Red Peppers, Mushrooms
and Ziti tossed in a White Wine-Lemon Cream sauce

Split Plate Charge $3.00

* Some Food Ttems are Raw or Partially Cooked and May Increase Your Risk of Food Borne 1llness. Consumers
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“Who are Vulnerable to Food Berne [llness Should Only Consurse Food Which is Thoroughly Cocked.
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NIGATIYSPECIALS

Includes choice of salad or soup & gc]ato

8165610060 p.3

l:iglio Facts
Award Winning Sunday Brunch

5_~unc|a 10:30 -2:30 PM
Ha": order of any Pasta ¢ [Trittatas & Pastas made to order
3:00-2:00 pm . f)clgfum Waffles & Fizza Station
512 o [resh [Truits & Domestic Cheeses
L] Salads & Smokcd .Salmon
Mondaﬂ $19.95 Adufts
Shrimp ScamPi $6.95 Children 5-10
With gar{ic butter reduction Al Day HBPP” Hour (ot bar onl)
14 $5.00 Appetizers
Mini FPizzas
TUCSC]HEI ltalian Chicken T enders with Fries
Fotato I ncrusted TiIaPia T oasted Raviok
With Mustard (_ream sauce B #ii;"::;m”a
$16 1/2 dozen Meatballs
All Day Drink Spccials tool
Wed ncsclaq
Lasagna Gift Certificates Available
$14
Carry QOut Available
{ rFavorite entrée feed 9-12
Thurs&aﬂ Fanso gou
T uscan Fork
514 Private FParties Welcome

Eariq Bird Spccial

8—500 (Quests

H 5 - The T owerat I:ig[io
ouse ala is the Perfect Sctl:ing
Half order of any pasta {:orgour Spccial Occasion.
Anci a scoop ofgclato.
Sun—-T]’mr 3:00~6:00 pm Whether it is a Romantic chding,
$12.95 ch]c]ing chcptfon, DBusiness

Wine SPccials

Monclay—- Bottle [House Wine $10
Tucsday- 50% off wine $50 orless

Kids F at[ree Evcrqdaq!

Mcctfng or ]n‘]cormal Farty

We Offera Wide Varfctg
of Menus, 5ignaturc Serice
and Ambiance.

With the Furchasc of an Aclult F ntrée
(off the kids menu 10 and under onlg)

OFF—SH:C Cai:cring is Also Available.
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CAFTUCCINO | ATTE., FESPRESSO

CaPPua:l'no Equal Parts of Espresso, Steamed Milk and Frothed Milk
Latte  Espressowith Steamed Milk (HotorIced)
Flavored Latbc Choice of Almond, Hazelnut, Chocolate, Vanilla or Raspberry

E_sprcsso
]=iglio Ca ppuccino  Cappuccino, Frangelico and Amaretto

Suprcmo CaPPucino Cappuccino Blended with Five Liqueurs

CAMTS
[ ittle Jtal y  HotCoffee, Sambucca, Tuaca and Amaretto Topped with Cream

Ca!:é Tolcdo Hot Coffee, Bailey's, Kahiua, and Chocolate Topped with Cream

Dark Chocolatc Hot Coffee, Créme de Cocoa, Godiva Dark and Tia Maria

Topped with Cream
DOILCE

Morto Nel Cioccdlato “Death By Chocolate” Seven Layers of Chocolate Cake

and Chocolate Mousse with Double Fudge Frosting Served with Chocolate
Amaretto Gelato and Hot Fudge

Créme Prulee  Light and Silky, Baked Fgg Custard with a Sugar Crust Top
Served with Mix Berry Sauce

Gc]ato “Italian Ice Cream” Vanilla, Spumoni, Bardo Cherry, Cinnamon, Chocolate &
Amaretto Grande
Cannolis buttery crispy shelis dipped in chocolate, filled with a creamy decadent ricotta
Filling and sprinkled with pistachics.
(Cheesecake  Today's Flavor

TiaMiSu  House Made, Layered Dessert with Fspresso & Kahhia Soaked

Pound Cake Sandwiched Between Sweetened Mascarpone Cheese and
Topped with Sweetened Whipped Cream on Créme Anglaise



