] talianos
italian cuisine & Pizzaria
Lunch Dinner

849 chera] Rd
Brooiocie]d, CT

(J ust north of the 4 corners)

20%-740-2488

Dine-in Take~out Fici@up Dc]iverg

Ask about our free clclivergl

Eggs~Fizza~Stea1<s~5ubs~53|ads~5€a¥ood~Ch icke n~Veal~Fasta

“Need catering we can help, ask us!ll”

“| ove from first bite.”

¢ "-ﬂwrouj'nly cooldng meats, Poulhy, scafmd, shcllfish, oreggs reduces the riske of food boume lness*

APPctizch:



Stcamcrs: Lit’clc neck clams steamed
ina garlic white wine butter sauce.

799
Mozzarella Sticks: Our homemade

brea&ed mozzarella Cl"ICCSC, SCY’V@CI Wltl’\

5.99

zesty marinara.

Clams Casino: Paked breaded clams
toPPed with peppers, onions, and

bacon. 6.99
T omato & Mozzarella CaPricc:
Sliccd fresh buffalo mozzarella cheese
with sliced tomatoes, toPPed with fresh
basil) olive oil, and a balsamic g]aze.
7.50
bugalo T enders: (hicken tenders
sautéed in our sPecial’cg buffalo sauce,
served with blue cheese and celcrg.
(JF Prefcrre& can be served Plain with a
side of honcg mustard or bbq sauce)
7.50
bwcmcalo Wings: Chicken wings in our
sPecia]ty buffalo sauce, served with
blue cheese and ce(erg.
(if Premcerrccl can be P]ain) 7.99

Garlic Brcad: fﬂomemac{e gar;ic bread

2.99
5.99

served with marinara.

W/ cheese

Fasta

Mussels: Fresh cooked mussels in a

choice of zesty tomato butter or garlic
799
Ja]apeﬁo FOPPers: Brea&e&jalapeﬁo

white wine butter sauce.

peppers stuffed with cheddar cheese,
5.99

served with marinara.

Stuﬂ:ecl Mushrooms: Baby Por’cabe”a

mushrooms stuffed with crab meat
served with a roasted pepper coulis.
9.50
Mediterranean | rio: [Jomemade
hummus, baba glﬂanoush, and a mixed

cucumber and olive salad accompanied

with fresh baked bread.

7-99
E_ggplant Rollatini: Eggplan’c pan
friedina parmesan egg batter stuffed
with a ricotta cheese mixture toppcd

with marinara and mozzarella cheese.

6.99
Bruschctta: Balsamic tomato checca
served with homemade Farmesan

crustinis.

6.99

Jtalianos Samplcr: 2 Jalapeﬁo
poppers, 2 mozzarella sticks, 2 clams

casino, and 2 stuffed mushrooms.12.99



(A” entrees come with a choice of soup or salacl)

Match pasta with sauce: $10.95

[Pettuccini Linguini Rigatoni

CaPe”ini T ortellini

Sauces:
Carbonara

Marinara

Allcreclo Aclc{ meatballs or sausage $2.00

Futtar\csca

Bologncsc \/oc”<a Kosa

Add chicken $3.00

Kigatoni Valente: ngatonf pasta tossed with
Jtalian sausage, sPinach, Plum tomatoes in a
garlfc and oil.

11.95
Bakcd Seafood Rigatoni:
Sautéedjumbo shrimp with crabmeat and
rigatoni tossed in a lobster cream sauce then
baked with mozzarella cheese.

19.50
Fasta Mclanzana: Koastecl eggplant sautéed
with fresh buffalo mozzarella and fresh basilin a
tomato butter sauce served with fettuccini.

1249

Eggplant:

]:_sgplant Rollatini: Fan fried eggp|ant ina
parmesan cgg batter stuffed with a ricotta

cheese mixture toPPec] with marinara and

mozzarella cheese served with rigatoni marinara.
12.99

Veal:

Veal Piccatta: sautéed veal scaloppini with a

lemon caper butter sauce, served with veggie

and starch of the c{ag. 19.95

Vcal Farmcsan: breaded veal toPPed with
marinara and baked with Provo|onc cheese

served with linguinf marinara. 17.50

(Crab Raviolis: crab stuffed raviolis tossed with
sPinach, sun dried tomatoes, and toPPcd with a

vodka rosa sauce. 18.99

Shrimp ScamPi: Jumbo S}’H’imP sautéed with
Plum tomatoes in our sPccialtg scampi sauce,

served with !inguini.

14.99

Chicken Alfredo: Sautéed chicken breast

tossed in alfredo sauce with broccoli served on
fettuccini.

15.99

E_ggplant Farmcgiana: Liglﬁﬂg breaded
cggplant toPPcc{ with zcstg marinara and

Provo|one cheese, served with Iinguini marinara.

12.99

Vcal Franaise: pan friedina parmesan cgg
batter served with a lemon butter sauce, served

veggie and starch of the dag‘ 19.95

Seafood:



Linguini Vongolc: | ittle neck clams cooked in a
garlic white wine butter sauce, served on
Iinguini‘

(can be served rcd) 12.99

FPan Seared Salmon: TOPPCA with a

cucumber buerre blanc and served with veggfe

and starch of the dag‘ 17.99

TiIaPia: pan fried tilapfa in a parmesan egg
batter toppcd with sundried tomatoes and a
lemon butter sauce, served with veggie and

starch of the day. 14.99

Fricd I:Iounclcr: Crispg fried flounder served

with French fries and cole slaw.

1%.99
Chicken:

Chicken Parmesan: breaded chicken topped
with marinara and baked with Provo|onc cheese
served with linguim’ marinara.

15.99
Chicken Milanese: pan fried breaded chicken
breast ’coPPecl with a mixed green salad and a
balsamic g|azc.

12.99

Stcai(s:
Kib eye: I loz gri”ed rib eye toPPed with
savory garlic butter served with vcgetablc and

starch of the dag.
21.95
Sides:
Mcatba”q 3.00
Sausagﬁ 3.00
Ohnion Kings ............................... 3.25

Fries 275

Seafood [Fra diavlo: [resh Clams, mussels,
and sautéedjumbo sl’lrimP, toPPecl with crab
meat, served on Iinguini, ina sPicg tomato

sauce. i 999

Friccl Sl'm'mpz Crispg breadcdjumbo shrimp
served with Frenc}*x fries and cole slaw.

15.50

Jumbo LumP Crab Cal«:s: pan seared with a

clrizz!c O]C roaste& I‘Cd PCPPCI’ sauce SCF\/CCI Wlt}ﬁ

veggie and starch of the da\lj.
17.99

Gri"cd Chickcn F|attcr: marinated gri”ed
chicken served with vegetablcs and starch of
the clag.

11.99
Chicken Francaise: pan fried chickenina
parmesan egg batter served with vegetables
and starch of the c{ag.

14.99

NY Sirloin: 10 oz gri”ed sirloin toPPed with
blue chcese, served with vegetaHe and starch

of the dafj‘

23%.50
Fotato of the Dag .............................. 1.75
ch of the Dabx 3.00
Sauteed 5Pinach .............................. 3.00
Sautced Mushrooms ....................... 2.50



SouPs:

Soup of the Dag: CI’!CFS selection Chic‘(en Noocue SouP: Homemac{c
of homemade soup 5.50 5.00

SHalad:

(a” salads served with bread and butter)
$3%.00 to add chicken to any of the sa]ads

Garclen salad: CrisP iceberg lettucej cucumbers, tomatoes, red onions, and bell

peppers with a choice of dressing‘ Sma”: 5.50 Large: 6.95

(aesar salad: Romaine lettuce mixed with old fashioned caesar dressing topped with

croutons, red onions, and parmesan cheese. 95
P

SPinach salad: Fresh spinacl'l leaves with muslﬁroomsj bacon, and hard boiled egg
served with ranch &ressing. 7-95

Greek salad: Crisp iceberg lettuce with cucumbers, red onions, tomatoes, olives, and

feta clweese, served with homemade balsamic vinaigrette. 7.95

Steak salad: Romaine lettuce topped with char—gri”ed sirloin steak, tomatoes,

sautéed red onions, and crumbled blue clweese, served with balsamic vinaigrette. 10.95

[talian salad: |ce bcrg lettuce with ham, salami, Provolonc cheese, cucumbers,

tomatoes, bell peppers, and onions. Served with a choice of dressing. 7.95

Turl(eg & cheese salad: Turkcg, Provo!one cl’xccsc, ice berg !ct’tucc, cucumbcrs,

tomatoes, bell peppers and onions served with choice of dressing. 7.95

Tuna salad: Homc made tuna salad served with iccbcrg lettuce, cucumbcrs, tomatoes,

onions, bell peppers, and o]ives, with a choice of dressing. 7.95

Pizza



Small 127 Medium 147 Large i6” X~largc 18”

Flain pizza: $7.95 $9.95 $11.95 $1%.95
Additional toppings: $1.00 $1.25 $1.50 $2.00
Mushroom  Bacon  Tomato  Proccoli  Fggplant  Xcheese [reshgaric  Anchovies  [Ham
Pincapple Pepperoni  Sausage  Hotpeppers  Olives Spinach  Meatballs  Bel
peppers Onions

Gourmet Pizzas:

Medium$1% & Largc is$16

Margarita Fizza: Fresh buffalo mozzarella cheese, red sauce, and fresh basil.

chgic | over: Brocco]i] sPinaclﬁ, mushrooms, peppers, onions, and tomatoes, with ricotta,

mozzarella cheeses and garlic and oil.
]talianos SUPrcmc: Fepperom’, sausage, mushrooms, peppers and onion, and extra cheese.

Misho Fizza: Buffalo chicken and mozzarella cheese and buffalo sauce served with side of

}DIUC C!"ICCSC.

Marco Fizza: Mozzarella, Parmesan, and ricotta with sPinach and tomatoes toPPecl with garlic

and oil.
Hclmg Pizza: Sausage peppers and onions served red.
[Hamada Fizza: (Chicken, onions, barbeque sauce, mozzarella and cheddar cheese

Fhilippc Pizza: Cheese steak meat with fried onions, with American and mozzarella cheeses

SCT‘\/Cd I‘Cd.

| eslie Pizza: Fepperoni, sausage, bacon and meatballs.
Calzones:
Mozzerella, parmesan, and ricotta cheese with garlic and oil.

Small: 6.95 Large: 8.95
Stromboli:

Fepperom, sausage, peppers, onions, cheese, and sauce.

Sm:750 | g 9.50

A ’ l II BI
lCl lan llza a 50 aval a c0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000$ 14000



Burgcrs:
(AH burgcrs served with Fries)

Hamburger 5.75
Cheese burger 6.00
Black and Bluc burgcr:

Blackened with Cajun sPices toPPed

with b]ue cheese and a tomato sa]sa

6.95

FPanninis:

Chicken Cal:m'ce: (Chicken with fresh

mozzarella chcese, tomatoes, fresh

basil, balsamic vinegar and oil. 6.75
Qucsacli”as:

Chicken quesadi“a: Chicken, peppers,
onions, and cheddar cheese 7.50

Hot Submarines:

Cheese steako . 6.00
\/cggic... 6.00
Chicken cheese steak........... 6.00
\/eal parm 7.00
Chicken oL Ly 6.00
E_ggplant =X Ty ——— 6.00

Sausagc peppers onions....6.00

CIUbS: (served with c]’wips)
Tur‘(eg and cheese club 6.75
[Ham and cheese club 6.75

T exas burgcr: PBacon and cheddar
cheese 6.95

ltalianos Burger: ["ried onions,
sautéed mushrooms, ’coPPe& with swiss

cheese. 6.95

\/eggie Pannini: Red onions, Eggplant,
Roasted peppers, Provo]one cheese,

and balsamic reduction. 6.50

Cheese steak quesadi”a: Steak, fried

onions, american cheese 7.50
Cold submarines:

[talian..n... 6.00

Roast beef/cheese.............. 6.00
Turkeg/ cheese.nnnnn. 6.00
Tuna/ Cheese.... 6.00

Ham and cheesen.... 6.00
Cheese hoagie ....................... 6.00
Salami and cheese............... 6.00

T una and Cheese club 6.75

Roast beef and cheese club 6.75

Ask about chefs daily selection of desserts!






