
Daily Specials

Appetizers/Sides

Mozzarella Fritta 
 fried mozzarella sticks -- $4.95

Clams Casino 
delicately seasoned to please you -- $7.50

Clams or Mussels Posillipo 
Fresh clams or mussels with spices and 

        your choice of white or red sauce -- $7.50

Mozzarella Caprese 
Fresh mozzarella, basil and sliced tomatoes blended with 

olive oil and garlic -- $6.95

Fried Calamari 
Deep fried and served with your choice of Fra Diavolo or 

mild sauce -- $8.95

Grilled Portobello Mushroom
Grilled with garlic, oil and balsamic vinaigrette over a 

bed of spring mix -- $4.95

Roasted Peppers and Mozzarella (in season) -- $6.95

Meatballs or Sausage(2) -- $3.50

Spinach Sauté -- $4.95

 Caruso’s Ristorante Italiano



Soup of the Day

cup -- $2.00
bowl -- $ 2.95

Seafood Bisque
cup -- $3.95

bowl -- $5.95

Pasta

Spaghetti w/Meatballs or Italian Sausage
served in a fresh tomato sauce -- $11.95

Manicotti
a pasta tube fi lled with cheeses and dairy products -- $11.95

Lasagna Classico
pasta ribbons fi lled with ground meat and sausage, ricotta and mozzarella cheese -- $13.95

Pasta Aglio e Olio
sautéed with garlic and oil and a touch of red pepper -- $10.50

Pasta Portobello
shallots and sliced portobello mushrooms sautéed in a brandy cream sauce -- $12.95

Gnocchi or Ravioli
your choice of either “Sorrento” style (fresh mozzarella, parmesan and tomato sauce)

or marinara sauce -- $ 12.95

Eggplant Parmigiana
tender slices of eggplant and cheese with mozzarella and fresh tomato sauce -- $13.95

Pasta Alfredo
creamy parmesan cheese sauce -- $12.95

add chicken -- $15.95
add shrimp -- $16.95

Pasta Primavera
pasta tossed with assorted vegetables in a light marinara sauce -- $13.95

Penne Arrabbiata
garlic and fresh parsley in a red pepper Fra Diavolo sauce -- $11.95



Chicken / Veal

All dinners are served with either the soup of the day or a fresh garden 
salad (with either creamy balsamic dressing or balsamic vinaigrette)

Chicken Parmigiana / Veal Parmigiana
topped with fresh tomato sauce and melted mozzarella cheese

Chicken Parmigiana -- $15.95
Veal Parmigiana -- $17.95

Chicken Marsala / Veal Marsala
sauteed with fresh mushrooms in a marsala wine sauce

Chicken Marsala  -- $16.95
 Veal Marsala -- $18.95

Chicken Sorrento / Veal Sorrento
topped with mozzarella, eggplant and tomato sauce

Chicken Sorrento -- $16.95
Veal Sorrento -- $18.95

Chicken Francese / Veal Francese
lightly egg-batter dipped and sauteed with fresh lemon juice in a white wine sauce

Chicken Francese — $16.95
 Veal Francese — $18.95

Chicken Messina / Veal Messina
sauteed in olive oil with white wine, fresh peppers, chopped tomatoes and 

mushrooms with a touch of tomato sauce
Chicken Messina — 16.95

 Veal Messina — 18.95

Chicken Massimo / Veal Massimo
sauteed with shallots, sundried tomatoes and mushrooms in a sherry wine 

sauce topped with asparagus and mozzarella cheese
Chicken Massimo — 16.95

 Veal Massimo — 18.95

Chicken Piccante / Veal Piccante
sauteed with capers, mushrooms and fresh lemon juice in a white wine sauce

 Chicken Piccante — 16.95
 Veal Piccante – 18.95

Chicken Oscar / Veal Oscar
sauteed with fresh asparagus spears and crab meat in a wine sauce

Chicken Oscar — 17.95
 Veal Oscar — 19.95



Seafood

Zuppa di Pesce
clams, calamari, mussels and fresh fi sh of the day sautéed with 

your choice of red or white wine sauce over pasta-- $19.95

                           Shrimp Scampi
       shrimp sautéed with garlic and fresh lemon
   juice in a white wine sauce over pasta -- $ 17.95

                         Shrimp Marinara
       shrimp sautéed with garlic and white wine 
                 in a marinara sauce -- $ 17.95

                          Lobster Ravioli
     sautéed with shallots, chopped tomatoes and 
      crabmeat in a vodka cream sauce -- $18.95

Cappellini Positano
garlic, chopped tomatoes and crabmeat in a fresh tomato sauce -- $18.95

Salmon Scampi
sautéed with garlic, chopped tomatoes and fresh lemon juice in a white wine sauce -- $16.95

Salmon Massimo
sautéed with shallots, chopped tomatoes, sundried tomatoes, mushrooms, and 

asparagus spears in a sherry wine sauce over pasta -- $ 18.95

Calamari alla Marinara
fresh calamari served in a marinara sauce over pasta -- $16.95

Mussels Marinara
served in a red or white sauce over pasta -- $14.95

             Flounder Francese
              fi llet of fl ounder lightly egg-batter dipped and 
                         sautéed with fresh lemon juice in a 
                                                                                                               white wine sauce -- $ 16.95

                                                                                          Linguini w/Clam Sauce
                                                                                          your choice of red or white sauce with 

                                                                                      clams -- $14.95



Desserts

Dessert of the Day
selected decadent cakes and pies always freshly homemade -- $4.50

Ice Cream (Chocolate or Vanilla) -- $3.00

Tartufo
your choice of either vanilla and chocolate, or peanut butter ball

of gelato covered in a hard chocolate shell -- $5.95

Ripieno
Fresh sorbet in natural fruit shell (ask for varieties) -- $5.95

Spumoni -- $4.50

Children’s Menu

Spaghetti & Meatballs -- $5.95

Ravioli & Meatballs -- $5.95

Chicken Fingers and Fries -- $5.95



Beverages

BYOB

Coffee or Tea -- $2.00

Fountain Soda
Coca Cola, Sprite, Diet Coke, Fanta, Dr. Pepper --$2.00

Espresso -- $3.00

Cappuccino -- $3.50
Imported s. Pellegrino®  Bottled Water (Bottle) -- $3.50


