Sal De Forte;

RISTORANTE %

STARTERS

Soup of the Day S
Bignolati 14
Warm sausage bread

Calamari Fritti 18
Served with mixed peppers &

marnara

Escarole & Beans 15

Cannellini beans & sausage sautéed in
extra virgin olive oil & fresh gariic

Stuffed Mushrooms w/ 19 /14
Choice of crab or sausage

Blue Bread 14
Garlic bread topped with gorgonzola

cheese sauce

Artichoke Hearts 18
Francaise sherry wine; lemon butter

sauce topped with crumble bleu

Shrimp Cocktail 19

CARNE

Chef’s Style Chicken or Veal 28 / 32
Parmigiano | Francaise [ Marsala | Jerusalem

Nonna’s Chicken 97
Bone in. slow roasted. Finished

with balsamic vinegar served on
a skillet

Veal Cutlet Milanese 46
Topped with tomato bruschetta

8 oz. Prime Filet Mignon 47
Served w/mushroom caps in a

port wine demi-glace

Tomahawk Pork Chop 34
Giambotta style grilled to perfection in a
port wine demi-glace

ADDITIONS
Charred Asparugus +8

Broccoli Rabe +8
Sauteed Spinach +7
Roasted Potato +5
Steak Fries +7
Mixed Vegtables +4
Long Hots +6

DESSERT

Vanilla Ice Cream +8
Lava Cake +10
Tartufo +10 Hot Tea +3

Cannoli +8 Espresso +4 /+6

Peach Malba +12

Homemade Tiramisu +11

GREENS

Chopped Antipasto 15

Salami, provolone, tomatoes, olives, tuna,
anchovies, hard-boiled eggs, & imported
cheese in our house dressing

lceberg Wedge 14

Crisp bacon & red onions in a cheese
dressing topped w/crumbled bleu

Mediterranean 19
Shrimp & crabmeat served over romaine

lettuce in a vinaigrette

Caesar Salad 7/14
House-made emulsion of creamy egg yolk,

anchovy paste, & fresh lemon juice over romaine

Bleu Cheese + 250 | Grilled Chicken +7 | Shrimp +8 | Salmon +9

PASTA

Cheese Ravioli 22
Served in a mannara sauce

Linguini & Clams 25
Choice of red or white sauce

Lasagna 25
Choice of meat or eggplant

Vodka Rigatoni 25
Prepared in a special vodka pink -cream sauce

with prosciutto

Ragu alla Bolognese 25
Ground beef, veal, & sausage served in a

fresh tomato sauce w/ basil

Mushrooms +5 | Meatballs +7 | Sausage + 8 | Steak +13

DE MARE

Tuscan Salmon 31
Tomatoes sauteed with red onions, scallions,

artichokes & kalamata olives in a white wine
garlic sauce

Shrimp Fra Diavolo 30
Jumbo shrimp served in a spicy diavolo sauce

Broiled Scallops 33
Served in a butter sauce

Zuppa Di Mare 37
Shrimp, scallops, calamari, mussels, clams, & alaskan
cod in your choice of tomato basil or scampi

Seafood Trio 32

Topped with fresh shrimp, scallops, & colossal
crabmeat served in a light scampi sauce

DRINKS

Cappuccino +7
Coffee reg/decaf +3

Americano +5
Soft Drinks +3

An addiional 335x charge wil be added (0 M credit card payments
—

consuming raw or undercook ed meats. pouliry, sealood. shelfish or eggs may increase your rsk of food -borne dness



