ANGELINA'S RISTORANTE & TUSCAN GRILLE

ZUPPA + SOUP Cup Bowl

zuppa Di Glorno 1025 275

Creative homemade soups thar dhange daily, ask your server for 1oday s soup

Zuppa 4 Aragosia 175 1575

Puree lobster, creanm, fﬁfrry, e frffé chives - Lobster Bisgie

Zuppa 4i Pesce by the bowl 21 as an entrée 33

A/r/ﬂfifﬁkﬁ SIEW WITH mussels, calamari, canis, fﬁr/ﬂyz salmon, haddock & scallops, in a

_/mﬁ yﬂrﬁg bastl| & tomaro broth

ANTIPASTI + APPETIZERS

Our Famons Eggplant Tower 165
Fresh [’ﬂﬁ@ﬁlﬁ ﬁ'ﬂﬁf@ fr/'f/, ézym’/ with Maine tomaroes, frffﬁ Mozzarella cheese, olive olf, - Balsamic reduction
A “Siab” of Fried Provolone Cheese 155
A thick stice of imporred Provolone, cqqwashed, breadirumbs, fried, served with onr Pomodoro sance
Antipastw della Casa Serves Tivo 22 Serves Four 26
Mived Tralian cold curs and cheese, with olives, fﬂﬂffﬂ//WKl”f, marinated arichokes, j/”lf/ﬂ/ zféyﬁ‘ﬂﬁéf & aggs
Bruscherta Classica “Board” 135
Fresh tomaroes marinared w/fﬁﬁz% Lustl| shaved Parmesan dheese and olive ol on roasted conntry bread”
Bruscherra Campania “Board” 165
Caramelized Shallors, herd Ricorra Cheese, Prosciutto, balsamic toasted country bread
A side of our Homemade Mearball or Sasuage 18/11
Aﬂyfﬁflﬂ ¥ 0;’7/}1;7/ Recipe, Veal, Pork, & B{thfﬂfﬁﬂ/[ﬁ OR Sweer Italian .ftﬂ/fﬂﬂfﬁ”ﬂ/ﬂ our butcher in Boston
Proscintto E Mozzaredla “Board” 17
Sticed Proscintto df Parma and a fresh whole Mozzarella ball, mixed greens, evira virgin olve ol
Proscintio E Asparagi “Board” 16
Frffﬁ/mff/’uﬁa and yrzfé’/ asparagis, fard boiled 245, miived olfves, olive ol shaved Parmesean
Burrata Cheese “Board” 1825
Creamy Burrata (heese, dhoice of either sticed Prosciurto, Capicola, or Genoa Salami & roasted peppers, mived grecns
Cockrail di Gamberoni 2 for 875 4 ford7 6 for25 8 jor3L25
Large Shrimp steamed in an herb bath and ciilled, homemade cookai samce
Funghi Stffati 1625
Large mnshroons, baked - ff%ﬂ/ With our homemade ffﬁﬂﬂ/ fl?ﬂ'ﬂj, Duaked with mozzarella cheese
Calamari Mivto Arrabbiato 775
Fresh calamars, zucching, & summer squash fricd in a light batter, with our spicy Fra Diavlo sauce or our Marinara
Calamari ¢ Aiolf 18
Fresh calamari ﬁ'jﬁfy ﬁ/k’/, then rossed with banana  peppers, capers, whire vinegar, & a roasted garic Aiolf
Cozza Napolitano 75
Buang Istand Maine Mussels, shallors, San Marzano Tomatoes, celery, white wine, lemon, butter brot, grifled bread
Cozza Marinara or Fra Diavio 775
Fresh Bang Island Maine mussels in your dhoice of onr Marinara or Fra Diavlo sauce, grilled bread
Ravioli Aragosta 1725
Housemade lobster filled raviolis in a 1ici and creamy lobsier sauce
Grocchi di Roma 1475
Homenmade porato Gnocdt, baby spinach, San Marzano Tomaroes, basil, garlic, & olive oil-
Gamberoni Fiorentina 75
3 Jumbo fﬁﬂ'ﬂgﬂ sauteed with yﬂrﬂg wWhite wine, lemon & a o 9[ Dutter over a bed ¢ ffﬂyfm/ ﬁﬂﬁy f/l’ﬂﬂfﬁ
Cappesante 1825
Large Maine diver scallops pan seared with garlic, basii, roasted peppers, lenton-burter sauce, shaved Parmesan
INSALATE « SALADS
Mista defla Casa 25
Mired baby greens, 1omato, cucumbers, carrors, green peppers and sweer 1ed onion
Insalara alla Caesar 1475
Traditional caesar served with or withiour whire andiovies, olves, and our own cacsar /rffﬂ'ﬂﬂ
Davids Chopped Insalaia serves 2/3 people 26
Romaine, eqg, onion, Salan, Capicola olives, dheese, roasted peppers, artichoke hearts, croutons, Lambrusco vinaigrere
Insalata Mediteraneo 1525
Fresh romaine, tomaroes, Kalamara olives, red onions and fresh fea cdheese 1ossed with a light balsamic vinaigrerte
Insalata “The Ultimate Wedge” 16
Wedlge of lecbery Letruce, tomatoes, hard boiled eqg, crontons, applewood bacon & a homemad creamy Gorgonzola & balsamic ayzssing
Insalara Caprese 1475
Fresh whole Mozzarella ball, served with tomaroes, fresh basil leaves, and a drizzle of olive oil and balsamic reduction
Iusalata Burrata 1575

Fresh whole creamy Burrata dheese ball, on sticed romaroes, house fired roasted peppers, fresh basil leaves, and a Pesto drizle



CHOICE OF HOMEMADE PASTA & SAUCE

Muaiale Fiorentina 38

Marinara Sauce 23 Pomodoro Savuce 25 PrzMK/Wf Delmonico cutler. Italian bread crumbs, ﬁ'jﬁf@ ﬁz’f/, éiyfrf/
Garlic, Basil @ Olive Oif 23 Puttanesca Sauce 9 with roasted tomaroes, baby spinach, and Mozzarela. Choice of roasted”
_porato and vegetable o a side of homemade pasta, garlic-basit-olive oif”
Homemade Spagherts, with our Pesto Sauce 985  Classic Milanese Chidken. .. 36 Fork... 38 Veal... 40
Homemade Spay Siotti Cacio Ay y ffj’ epper Lutter cheese 235 Yowr dwiie of fresh cutlers with, roasied poraroes, lemon diessed qreens, and
Homemade Ziti Basta, Vodka Tomato Cream Savce 275 W{” ”””’/,mm” roes.
Rigatoni Bolognese 73
I Raviolés The sauce f Bﬂ/ﬂﬂﬂﬂ, ymyﬂ/ Sirloin, veal & /ar[ Simmered Tn a red sanc,
Chese Ravioll, Marinara sance & Shaved Barmesan 295 homenade Rigatons, a toudi of orcam, Parmigiano & Regqgiano
Maine Lobiter Raviolle G I Pollo Purtanesca 33
d ' ooster #5, Creamy Lobster sauce 37 Boneless dhicken breast sautéed with ﬂﬂl’/l'[, basil, capers, and falamara
Groachi G”’y”””/é 74 olives in a fresh Pomodori sauce fomemade Spagherti
Fresh Grocct, gantic; spinad, 1oasted 1omato, aparagis, & gorgonzol ollo Florentina 34
Fusta Primavera 29 Boneless dhicken breast sautéed with basil, ﬁﬂ@ y/ﬂﬂfﬁ, romaroes, ﬁ'flifﬁf/
Tomaro, ylhﬂfﬁ, Brocoli Asparagus, Carrors, Brussel, Garlic and Basi/ i a 1 a roasted yﬂrﬁk Cream sauce Homemane /WW%‘/K”
/{yﬁf ygyffﬂﬁé’ broth dhoice g‘ fomemade ¢ piasia ._Sfﬂ_yﬁ-ﬂﬂ alla Von_yaé 29
Lasagna Dy Bg/gjng 325  Fresh Maine dams sauteed in shell with fresh chopped dams in your dhoice
5 Layers of fromemade pasta sheets with veal, pork. beef Ragu of cither a "u./ﬁsz I/l/l'ﬁ't’ garic butter broth” OR “onr red sauce”
Ricotta, Mozzarella, and Romano Cheese Gamberoni Arrabiatia 40
5 Jumbo shrimp pan braised in a fresh spicy Pomodori sauce, toudi of
Aﬁz/o with Homemade Fertuccins 25 ceam, homemade C yesie pasta, Parmigiano & Reqgiano
With Brocoli & Bell © Evans’s Chicken 25 Gﬂﬂiﬂfﬂ;ﬂ'«‘fﬂ”yﬂi/ P o 39.5
" : 329 S Jumbo shrimp santeed in olive oil, garlic; basil, white wine, a 1o g,
Witk 7. Jumbo J’ﬁ'ﬂﬂy? burter @ fresh lemon, tossed with homemade Spagherti
I Barmigiana’s - choice of Homemade Pasia Cappesante R Vrtofino ‘ - _ 73
@ o vt Barmn {7 i 27 Mﬂlﬂt" f'[ﬂ,[/Wf, . pan seared with garlic basiy, roasted tomaroes, baby spinach,
7 7 Zuecing, summer squash, lemon butter, homemade Cresie piasia
Chicken Barmigiana 3 Buamioa 47
14 oz. Bone-in-Pork Cﬁ_”/ Larmigiana 37 Hearty array of mived seafood in a fiesh pomodors sauce or in 4 spicy fria
107278 Pﬂrlﬂyfﬂﬂﬂ 39 diavlo sauce 1ossea with homemade pappardelle
Combo Farmigiana 42
Choice of dhicken, bone-in-pork dhop or veal curlels with eqgplant curiels
RISOTT0OS
Verona Pork... 38 Chicken... 37 Veal... 40 Enorwstadoss - All Maine Fis - Haddodk. .. 38 Stallgys.... 42
Your choice _zf arher a jmrf Delmonico cutler. dicken cutlers or veal cutlers dusted Choice gfﬂffﬁ fraddock, 0rfm//¢y¢ﬂf/ seared, then encrusted wirk ozzrmjéa/
with lralian bread crumbs & lightly fried served over onr Parmesan stuffing, lobster Newbiry sauce, served over onr 1isorto
risorto, finistied with a Port wine mushiroom & shallor sauce Gamberoni ¢ Agparagi 395
Pollo ﬁlﬂjﬁl 36 5 Jumbo shrimp and fresh asparaqus in our 1isorto & romano dieese
Hhicken, shallors, sundiied 1omaro, musiroons, 1ot & 1omano dieese Arg]wfg 48
Filetro 49 Fresh Maine lobster sauteed with onr risotto & romano dieese
10 0z Angqus Filer Mignon qrifled, finishea with sauteed spinach, and a “sunmy Fruttd di Mare 47
side up” fricd eqg over a mushroon risorto Diver sea scallops, tiger shrimp, mussels and fiesh [obsier in onr risorto &
romano dheese
MAIALE POLIO E VITELLO ¢ PORK CHICKEN & VEAL
served with potato and vegetable - OR - choice of homemade pasta
Scallopini Angelina Pork 38 Veal 40  Pollo Picarra or Marsala 39

Fresth curlers of either Veal or Pork, Tiatian bread crumbs lghtly fried, with a

Boneless dhicken breasr cutlers dusted wz%f/our and sautéed i1 a lenon-burter
caper sance OR 7 musiroom marsalia wine sauce

minshroom, Gﬂfﬂﬂﬂ:ﬂépﬁrﬂm@ Peppercorn Creqm Sance 40
Cutlers Di Roma Chicken 38 Pork 40 Veal 42 Virello Picarta or Marsala
Choive ﬂ 2f curlers. Tralian bread crumbs @ ﬁ,@ ﬁff s ]7” iiod with o Fresh veal ;/féff ﬁﬁ/fft’[// I/Vl'fé//ﬂﬁll’ﬂﬁﬁ/ santied i a /fmoﬂ-ﬁufffrtpyfrfﬂyff
vodka fomato cream sauce, Burraia dicese & > pesto arizzle, é//ﬂﬂfﬁf/ﬂffﬂ OR a y1s/iyoom marsala wine sance

TUSCAN GRILLE - CHICKEN, PORK BEEFE VEAL, FISH
14 0z BONE IN CENTER CUT PORK CHOP 35 12 0z BELIL & EVANS MARINATED CHICKEN BREAST 32
14 0z ANGUS NEW YORK STRIP STEAK 44 8oz GRILLED YELLOW FIN TUNA 35
10 0z ANGUS FILET MIGNON 49 L2 oz FRESH GULF MAINE HADDOCK SEARED OR FRIED J6
16 0z BONE IN GRASS FED VEAL CHOP 52 10 0z FRESH GULF OF MAINE SALMON 37

Add 2 Baked Seafood Stuffed Jumbo Shrimp 1o a Meal S14
Served with 2 sides of your choice - OR - over a large Dinner Salad (Mista, Wedge, Caesar, Meditereneg)
Roasred Shallor Poraro  Our Poraro Cakes, Sour Cream & Chives Classic Fries Trwffle Parmesan Fries

Parmesan Risotto  Mac & Cheese Lobister Mac & Cheese ($13.5)
Grilled Asparagus  Garlic & O Brussel Sprouts  Sauteed . Mustrooms Seasonal” chc’fﬂﬁfff Garlic & O Broccolli

Fasta Martnara
Sauteed .f/zhﬂtﬁ

Our’s Famous Au Gratin Foraro

Finish your AisH - Choose One
Olive & Feta Butrer ® Roasted Red . Pepper & G‘oryoﬂzafﬂ Butter ® Posto Sauce ® (Cold Horseradish Cream ® Mushroom Marsala Sauce
House Steafk Sance ® Lemon-Burrer-Caper Garlic, Basi/ @ Olive Oif Sautee ® Mushroom Port Wine Sauce ® Chianti Mushroom & G‘afyaﬂzaéz

$5 Plate Charge for Sharing Entrees
An automatic 20% gratuity may be added to parties of 5 or more, credit card splits exceeding 3, or separate checks



