
VITELLO
Served with a side of spaghetti with homemade tomato sauce

VITELLO ParmESan  $17.95 
Breaded veal cutlet lightly fried in extra virgin olive oil. 

Topped with our homemade marinara,  
fresh mozzarella and finished in our oven

VITELLO aLLa FIOrEnTIna  $18.95
Tender veal medallions dipped in egg batter, sautéed in a white 

wine lemon butter and served over a bed of fresh spinach

VITELLO FranCESE  $16.95
medallions of tender veal dipped in egg batter and sautéed with 

campari tomatoes, capers and white wine
 

VITELLO CaPrICCIOSa  $17.95
Breaded veal cutlet lightly fried, topped with a salad of arugula, 

campari tomatoes, and red onion

VITELLO marSaLa $16.95
Tender veal medallions sautéed in extra virgin olive oil  

with mushrooms, garlic, marsala wine

VITELLO SaLTImBOCCa  $18.95
Tender veal medallions sautéed in a veal stock with marsala wine, 

fresh sage and topped with thin slices of prosuitto di parma  
and melted fontina cheese

SIDES

Sauteed Spinach  $3.95
Sauteed Broccolini rabe $4.95

Herbed Fries  $4.95

Your Choice of Pasta with …….
Homemade marinara Sauce $4.95
Homemade Bolognese Sauce $5.95
Garlic & Extra Virgin Olive Oil $4.95

Pasta Choices:  
 Thin Linguini, Penne, Thin Spaghetti or Fettucini

PanInI SanDWICHES
THE VIGan  $7.95 

marinated mushroom, roasted red pepper,  
arugula and balsamic reduction

THE BrOCCOLInI raBE  $9.95 
Baby broccolini, garlic and sweet Italian sausage

THE VITELLO ParmESan  $9.95 
Breaded veal cutlet, homemade marinara and mozzarella

THE POLLO ParmESan  $8.95 
Breaded chicken cutlet, homemade marinara and mozzarella

THE EGGPLanT ParmESan  $7.95 
Breaded eggplant, homemade marinara and mozzarella

THE CaPrI  $7.95 
Campari tomato, fresh basil and mozzarella

THE ITaLIanO  $9.95 
Grilled pepperoni, ham, salami, grilled onions, peppers, 

extra virgin olive oil and red wine vinegar

THE VITELLO CaPrICCIOSa  $9.95 
Breaded veal cutlet, arugula, campari tomato, red onion,  

extra virgin olive oil and lemon

THE POLLO CaPrICCIOSa  $9.95 
Breaded chicken cutlet, arugula, campari tomato, red onion, 

extra virgin olive oil and lemon

THE CaESar  $7.95 
Breaded chicken cutlet, romaine lettuce  

and homemade Caesar dressing

THE SCamPI  $10.95 
Shrimp sautéed in garlic, extra virgin olive oil,  

white wine and fresh herbs

THE SCarParIELLO  $8.95 
Boneless breast of chicken sautéed with  

hot and sweet cherry peppers, garlic and white wine

WE OFFEr OUr DOnna marIE’S SaUCES TO GO!

 QUarT HOmEmaDE TOmaTO SaUCE $  7.95
 QUarT HOmEmaDE BOLOGnESE SaUCE $  8.95
 QUarT HOmEmaDE CLam SaUCE $10.95

There comes a time in one’s life when we realize 
that while a certain number of hours must be 
dedicated to doing that which provides a living, 

it is the time spent in the enjoyment of family, friends 
and good company that provides one with a life.

   Robert T. Dunn 
   Owner

MENU 
CASUAL DINING - TAKE OUT - CATERING

203-544-7199
7 Main Street 

Georgetown, CT  06829

OPEN FOR LUNCH AND DINNER 
CALL FOR HOURS AND INFORMATION



anTIPaSTI

BrUSCHETTa  $5.95
Fresh Italian bread thin sliced, toasted and topped with fresh 

tomatoes tossed in extra virgin olive oil with fresh basil and garlic

CaLamarI FrITTI $7.95
Served with our homemade marinara sauce

GrILLED CaLamarI  $8.95
Finished with a white wine garlic sauce

ZUPPa DE VOnGOLE  $8.95
Fresh littleneck clams sautéed in white wine, garlic and extra virgin 

olive oil, finished with a touch of fresh tomato broth

COLD anTIPaSTO  $9.95
Fresh thin sliced prosciutto, roasted peppers, hot & sweet 

coppocola, salami, granna padana cheese, marinated mushrooms

EGGPLanT ParmESan  $8.95
Fresh eggplant baked with our homemade marinara sauce  

and mozzarella

GarLIC BrEaD  $4.95

ZUPPa DE COZZE  $7.95
Fresh mussels sautéed in white wine, garlic and extra virgin olive 

oil, finished with a touch of fresh tomato broth

BrOCCOLInI raBE  $9.95
Baby broccolini and sweet Italian sausage  

sautéed in extra virgin olive oil and fresh garlic 

ZUPPa
mInESTrOnE  $3.95

ESCarOLE & BEan WITH SWEET ITaLIan SaUSaGE $4.95

TO DrInK
Soft drinks and bottled water are available with to-go orders

InSaLaTE

CaESar SaLaD  $9.95 
a traditional favorite prepared table side for two or more persons

CaPrESE SaLaD  $9.95 
Fresh buffalo mozzarella, campari tomatoes and fresh basil  

finished with our homemade balsamic dressing

arUGULa SaLaD  $7.95 
Fresh arugula with shaved parmesan reggiano,  

finished with a lemon olive oil dressing

mIxED GrEEn SaLaD  $4.95 
Finished with our homemade balsamic dressing

PaSTa
DOnna marIE’S  

LInGUInI aLLa VOnGOLE  $19.95 
Homemade white clam sauce 

served over thin linguini

SPaGHETTI BOLOGnESE  $15.95 
a rich tomato sauce made with 

seasoned lean ground beef  
over thin spaghetti

PEnnE aLLa VODKa  $14.95 
Light tomato cream sauce with 

prosciutto de parma and a touch of 
vodka served over penne

PEnnE maTrICIana  $14.95 
Light tomato sauce with fresh 

basil, garlic and crispy pancetta 
served over penne

SHrImP Fra DIaVOLO  $18.95 
Fresh shrimp sautéed in a  

spicy marinara sauce  
served over thin linguini

PEnnE POmODOrO  $13.95 
Light tomato sauce with  

fresh basil & garlic

FETTUCInI PESTO  $13.95 
Fettucini tossed with extra virgin 
olive oil, garlic and fresh basil

LInGUInI VEGETarIanO $14.95 
Linguini tossed with fresh 
eggplant, garlic, spinach,  

sun-dried tomato  
and calamata olives

ZUPPa DE VOnGOLE rED  $18.95 
Fresh little neck clams simmered in 

a light tomato broth with  
garlic and fresh basil  

served over thin spaghetti

FrUTTI DE marE  $20.95 
Fresh shrimp, clams, mussels  

and calamari simmered in  
a light tomato broth  

served over thin linguini

FETTUCInI CarBOnara  $14.95 
Smoked bacon and Vidalia onion  

in a light cream sauce  
served over fettucini

DOnna marIE’S  SIGnaTUrE LaSaGna  $16.95
Our version of a classic favorite made with sweet Italian sausage  

and your choice of a light cream sauce or pommodoro

POLLO
Served with a side of spaghetti with homemade tomato sauce

POLLO SCarParIELLO  $14.95 
Boneless breast of chicken sautéed with hot and sweet cherry 

peppers, garlic and white wine

POLLO ParmESan  $14.95 
Breaded chicken cutlet lightly fried in extra virgin olive oil.   

Topped with our homemade marinara, fresh mozzarella  
and finished in our oven

POLLO aLLa FIOrEnTIna   $15.95 
Boneless breast of chicken dipped in egg batter, sautéed in a white 

wine lemon butter and served over a bed of fresh spinach

POLLO FranCESE  $14.95 
Boneless breast of chicken dipped in egg batter and sautéed with 

campari tomatoes, capers and white wine 

POLLO CaPrICCIOSa  $15.95 
Breaded chicken cutlet lightly fried, topped with a salad of 

arugula, campari tomatoes, and red onion

POLLO marSaLa  $14.95 
Tender chicken breasts sautéed in extra virgin olive oil with 

mushrooms, garlic, marsala wine

CarnE
Served with a side of spaghetti with homemade tomato sauce

nY STrIP OrEGanaTa  $24.95 
14 oz. nY Strip grilled, sliced and topped with a blend of garlic, 

oregano, fresh basil sautéed in extra virgin olive oil

nY STrIP amErICana $24.95 
14 oz nY Strip grilled & topped with sautéed mushrooms  

and onions 

PESCE
Served with a side of spaghetti with homemade tomato sauce

STUFFED FILET OF SOLE  $23.95 
Stuffed with seasoned bread crumbs, onions, shrimp,  

scallops and finished with burre blanc

SaLmOn aLLa PUTTanESCa $21.95 
Grilled and topped with a sauce made of olives,  

campari tomatoes, capers and white wine


