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Mozzarella in Carrozza 16

Layers of mozzarella cheese & bread, deep fried & served with homemade marinara sauce.

Fried Calamar: 16
Served with marinra sauce.

Calamari Modena 19 ,
Fried calamari coated with a sweet chili sauce & balsamic glaze.

Mussels 17

Marinara sauce or garlic & white wine sauce.

Zuppa di Clams 17
Marinara sauce or garlic & white wine sauce.
- Shrimp Tango Tango 17
Baby shrimp battered in buttermilk & tossed in a sweet spicy cream sauce.

Caprese Salad 16 _
Sliced fresh mozzarella & tomato topped with olive o1l & basil.

Shrimp Limone 17 |
Jumbo shrimp served in a lemon butter sauce & topped with bread crumbs.

Antipasto for One 11 or Two 25
Imported cheeses, meats, & grilled vegetables.

Clams Oreganala 17 _
Baked clams served over a lemon butter sauce & topped with bread crumbs.

Grilled Octopus 24
Grilled to perfection & tossed with Ciro’s cutrus dressing.

_ ﬁzda/dza

Add grilled or blackened shrimp $6
Add grilled, blackened, fried, or romano crusted chicken $5

Blackened Salmon 22
Grilled salmon coated with Cajun spices & served over a mized salad with our house vinaigrelte.

Mediterranean 19

" Romaine lettuce, roasted red peppers, & onions tossed in a balsamic vinaigrette. Topped with grilled
shrimp & crabmeal.

-~ Octopus Salad 24
" Grilled octopus tossed with roasted potatoes, onions, & tomatoes served over a bed of mixed greens. Tossed

" with our citrus dressing.

Arugula Salad 12

Fresh arugula with oranges, onions, & tomatoes tossed with Ciro’s citrus dressing.
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Seafood Fra Diavolo 29

Sautéed shrimp, mussels, & clams tossed in a spicy marinara sauce served over linguine.

Del Mare 34

Sautéed shrimp & scallops tossed in a white wine sauce with fresh tomatoes & mushrooms over linguine.
Bronzino 31

Pan seared fillets served with mixed vegetables.

Salmon 26

Choice of grilled or blackened with Ca]un spices & served with mized vegetables.

Shrimp Limone 33

Jumbo shrimp served in lemon butter sauce topped with bread crumbs & served over linguine.
Scungilly Fra Diavolo 30

Sautéed scungilli tossed in a spicy marinara sauce served over linguine.

Linguine Clam Sauce 25

F'resh clams sautéed in a choice of white wine sauce or marinara sauce over linguine.
Risotto Positano 39 .
Crabmeat risotto tossed in a light pomodoro sauce. Served over sautéed spinach & topped with pan seared scallops.

D st
Homemade Gnocchr Bolognese 23

Classic veal, beef, & pork sstmmered in a tomato basil sauce & tossed with homemade gnocchi

Rigatoni Amatrictana 21 ’
Sautéed pancetta & onzons tossed in a fresh tomato sauce wztlz Pecorino cheese & basil

- Lobster Ravioli 24
Pasta stuffed with lobster meat € cheese. Tossed in a blush cream sauce.

Rugaton: con Broccolettr 21

Sautéed sausage, sun-dried tomatoes, & broccoli tossed in a garlic & oil white wine sauce.

Homemade Fettucine Aroma 21 _

Homemade fettucine tossed in a light tomato cream sauce with sautéed pancetta, peas, onions, & Pecorino cheese.
Rigatoni Vodka 20 Add chicken for 5 or add shrimp for 6

Cream sauce simmered with vodka, sun-dried tomatoes, & fresh tomatoes.

Ravioli 15

Pasta stuffed with ricotta cheese & herbs. Topped with marinara sauce.
Spaghetti & Meatballs 15

Homemade veal, beef, & pork meatballs tossed with marinara sauce & served over spaghetti.
Please no substitutions.

All entrées are served with a house salad or soup,
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Chicken Parmigiana 24

Breaded chicken cutlet baked with marinara sauce & mozzarella. Served with mixed vegetables.
Shrimp Parmigiana 27

Breaded jumbo shrimp baked with marinara & mozzarella. Served with mized vegetables.
Veal Parmigiana 27

Breaded veal cutlet baked with marinara & mozzarelkz Served with mixed vegetables.
Egoplant Parmigiana 19 ’

Egg-battered eggplant baked with marinara sauce & mozzarella Served with mized vegetables.
Homemade Lasagna 19 '

Fresh baked pasta layered with ground beef, ricotta, mozzarella cheese, & marinara.

- Homemade Cannellon: 19

~ Fresh baked manicottr rolled & stuffed wzt/z ground beef, ricolta, mozzarella ekeese & marinara.
- Eggplant Rollatini 21 ‘

Egg-battered eggplant baked & rolled with ricotta, spznack, &f mozzarella cheese. Served with vegetables. .
Baked Ravioli 18 '

- Pasta stuffed 'wzth ricotta & herbs. Oven ba/fed with mozzarelld cheese & marinara sauce.
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~ Chacken Murphy 30

Chacken on the bone sautéed with sausage, onions, potatoes, mushrooms, & hot eherry peppers in a white wine
sauce. '

Chicken Rollatini 30

Stuffed chicken with prosciutto & mozzarella Served over a slzerrjy demz-glace T served with roasted potatoes "
&I muxed vegetables. - | *

- Chicken Francese 24
. Egg-dipped chicken sautéed in white wine lemon sauce. Served with mixed vegetables.

Chicken Arugula 25
Sautéed chicken tossed with artichokes & sun-dried tomatoes in a garlze white wine sauce. Topped cwith Jfresh

“arugula.
Veal Della Casa 34

- Sautéed veal tossed with mushrooms, prosciutto, & peas in a sherry cream sauce. Served with homemade
Settuccine. '

Veal Saltimbocca 32

Sautéed veal served in a sage demi-glace sauce & topped with prosciutto & mozzarella Served with mixed
vegetables.

 Veal Milanese 27
- Breaded veal topped with fresh arugula, onions, & tomatoes tossed in red wine vinegar & oil

Vegetables can be substituted for penne marinara only,
All entrées are served with a house salad or soup,
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Grilled Pork Chop 31

French bone grilled & served with roasted potatoes, broccoli rabe, & hot cherry peppers.

Pork Chop Parmigiana 33
Butterfly pork chop pounded thin, breaded, & fried. Oven baked ‘wztlz marinara sauce & fresh mozzarella.
Served with mixed vegetables.

Lamb Chops 35
Rack of lamb marinated in fresh herbs & grilled to order. Served with potato croquette & mized vegetables.

New York Steak 35
Lightly seasoned & grilled to order. Served with potato croquette & mized vegetables.

Pork Chop Murphy 35
Grilled pork chop topped with sautéed sausage, onions, potatoes, mushrooms, & hot cherry peppers in a white
wine sauce. . '

@ wrgers / 9
Served with  fries or house salad

Classic
Angus patty served with lettuce & tomatoes.

Vesuvio ~
Topped with grilled portobello mushroom, roasted peppers &I mozzarella.

Napolz
Topped with fresh mozzarella & roasted peppers.

T rreno

Topped with broccoli rabe & mozzarella.

Cajun

Coated with Cajun spices & topped with crzspy bacon, peppers onions, & cheddar cheese.

. Texas

Topped with crispy bacon, cheddar clzeese & barbeque sauce.

Tids 12 (ides

Chicken Parmigiana & Penne Meatballs 7.95

Chicken Fingers & Fries Sausage 7.95
Pasta & Meatballs Broccoli or Spinach  7.95
Cheese Ravioli Broccoli Rabe 10.95
Pasta & Butter Sauce Penne Marinara . 7.95

Personal Pizza Penne Garlic & Qil ~ 7.95
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