— — Appetizers

Fresh Fries or Santo Chips 4.00 Deep Fried Zucchini 1000
Czarlic Bread 5.00 Chicken Wings (6) 12.00
CGarlic Bread with Cheese .00 Hand Stuffed Hot Peppers 15.00)
Hand Breaded Deep Fried Cheese 1100 Fried Calaman 15.00
Chicken Fingers 11.00 Mussels (Marmara or Agho-olio) 1500

Hand Breaded Fried Eeoplant 11,040

Soups

Wedding Soup Cup 4.50 Bow] 5.50 Soup of the Day Cup 3.00 Bowl 6.00

Salads

Bread and butter with any salad S1.00
substituic Romame or Spinach in any salad 5100

Dinner Salad .00 Antipasto | _ 15,00
Frosh icebery & mixcd grécis, tomaid, cbctambar, Limner salad flas ham. salanm. ESppenEy Wl Wil
Cici Beans. cabbare. and cammos slredded Provolons eheeze and hinelr olives

= With Fresh Shredded Provolone Cheese L)

Sy Spinach Salad 13.00
u“ lian Salad | 10.50 A I::.:rli:-:r marel of spinash, mushroenms, pepperant,
Utnner sulad plus Provelone cheese & pepperoni hard-botled epgs. Cidd beans. tonale, cucumber, cabbags
Egoplant Salad 14.010) el rrols
Uinner subiul plus cheese wed our - With Fresh Shredded Provelone Cheese 15.00
R Bresaibed myzpliont Add o any salad
Caesar Salad .0 Grilled Chicken £.00
Baked Salmon 6oz G104
4 Sauiéed Shrimp 500

House [talian, House Poppyseced, House Ranch, Cagsur, Creamy Ialiun, French
Creamy Blue Cheese S0¢

Sandwiches

Meatball or Sausage Sandwich 12.00 Meatless Sandwich 12.00)

Fach sandwich is topped with homemade sawce, fresh shreddod E’m“j'-':'- '-":""""E't”:lf'“i""'“- MUSTT 00, (een e 2 d cheese
Provoluns cirecse ind baked @ our even. baked to perfection. Served with your chowee of sauce o

= Wi mushroams, onions, or oreen peppers SUE ga. dressing
Sub Sandwich 12,00 Hand Breaded Egoplant
L, selami. pepperont, fetuce, Lomnelo, cheese on a Parmesan Sandwich 1 5.4H)

sprenially seazgmexd b, Served hol or cold,

Chicken Parmesan Sandwich 17.06)
Ham a'la (eorge 12.00
Thinky :::I'L-:-r.:-:l ham lopped with French dressing. The Smugeler on a Hoagic 19.00
ToxEAT Syt Veal Pammesan Sandwich



All entrees include soup or salad and bread and butter.,
Salad wirh fresh shredded Provelone cheese add 2.00

Chicken Parmesan 23.00)
A tender hreast of chicken browded und topped

with checse and Santo's saueé andd served with

i gide of pasa,

Chicken Marsala 23.0H)
Chicken breadts Mowr dipped vl suieed o

fresh amisshroom, omeon and Muarsals wine suuce.

selved With & fide OF pasin

Chicken Francaise 23.0H)
Tender bream of chicken dipped in seasoned

cpa badrer, sautded in bumer with a touch of kanon,

served with a side of pasia

(Chicken Santo 23.00

Lreaded clicken, mushroom cups and andon,
suutted and served over PPettucini Alfredo.

Poultry

Chicken George 23.00

Chicken bresees ligindy flsumed and saunded
in special spice with mushroom caps.
served wilth a side of pasta

Chicken PPiccata 23.00)
Chicken breasts lghtly Nouned pned sputeed
with capers in a combination of butter, lemoen & whide wine.

Servedd wilha sile of pazla
Chicken Chasmondo 2300

Chicken breasd Lighthe bresded, ssmnced
in Gl ol and _E..i'll'lif with H:Ii-l'l-':ll':ll."-r.'."lrl':-la
gyer Ivvmemunbe red PP frasla

Chicken Ravmondo 23.00

Chicken sautéed in alive oil, garlic and swhite
wine with hroeenli, mushronms and tomaroes
Served over felincini.

_ I Veal

Veal Parmesan 25.00

Tender veal aulers, tahrly breaded and 1opped
with cheese and Santo's sapee and seeved
wetly a side of pasta

Yeal Marsala 25.00

Tender voal eurlers Mour digpeed and saanded

im a freah muashroom., onion and harsala wine saped.
Loerved with 2 side of pam

Veal Santo 25.00

Freadad veal curkbere mughrooem CADS md
anion, saméad and served over Feitocing Alfredn.

Linguine with Clam Sauce 15.(H)
Babey ciams Mannarn or Aglio-Olio en 2 bed of Unpaine.

Fresh Walleye 25.0
Hand breaded and pamftiod.

Served with a side of pasia

Baked Seatood Manicotti 25.00

Flomemade swoel crepes (Hled with scasoned
ricoita cheese topped with sheimp. scallops & Alfredo sauce.

Veal Francaise 25.00
lender wvepl ouieds dipped inosepsoned epg batier,

sauléed in butter with & touch ol lemon.

served with @ side of pasiy

Veal Anthony 230

lender veul cutlers hehtlv floured, switded
elivee oal with marhie, sweet ed peppers and

deicng. Served aver pasta or with pais on the side.

Seafood

Chef™s Surprise 23.00
Cavatelii covensd with shrimp, brocooki & Alimedo spues
Shrimp & Scallops Alfredo 25.00

Frosh shrimpand scallops sautéod to perfection and
served over Fettucing Allredo

The Feast 25.00

Linguine topped with shrimp. clums &
mussels suuléed in a Aglio-Olio or Marinara suuce.

Baked Salmon 25.00)
Baked sulmon secved wilh steamned veyaies



Al enirees include seup or salad and hread and butter
Safod watlt frexh shredded Provolone cheese add 2,00

— Homemade Pasta and House Specialties —

Homemade Pastas
spackeit. Linguimi. Thin Spashert or Femocini
willy eyeiballs or sutsiie OF MEEIRLIT SE0le.

1/2 Orders of Homemade Pasta

With a meshal] sausamrs. or marinars sages

Rigatoni

With nicathails, sansase nr marinam sance

Homemade Vermicelli Azlio-Olio
Fresh gardse saetded m bonter ol alive ol lightly
sexsoned xnd served over 2'bed of vermicelli

Lluten Free Pasta Dinner
With meathail=, sansape, or mannara sanee

Homemade Ravioli
Meat, checse of minood

Fettucing Alfredo

17.00

15.00

17.00

17.00

17.00

203010

19.1H)

Eettucini noodies topped with homemade Allredo muce.

Homemade Cavatelli
wWith imenthalls, sau=gss or manmam sauce,

20,00

Egeplant Parmesan 20,00
TTan Breaded cppplam shices, topped with clwese and
sunte s stuce. and served with o skie of pasta

Homemade Lasagna 2000
Noodles Rayvmondo 21.00)
Eroceodi und mushrooms sautéed inulive oil, garl

and whine Wing fance Aerver over feucing,

Broeceoli Alfredo 20100

Linguini with Alfredn sauee topped with fresh brocenti.

Baked Manicolls 21.00
Homemade sweetl erepes llled with seasonsd rcons

¢heese, Red or Abredh saiged

Pasta Primavera 21,04}

Fedtieimi Alfredn, eoverod wiih sgitded rsecchimi.
o colL mushreoms and carmeds.

Rigatoni with Sausage Vodka Sauce

Exira Meathall, Sausage, Meat Sance or Mushroom Savice - 52.00
Add a Chicken Breast - 56.000

Spaghetti

Kigatons

Pasta Aelio-CHio

Pasta with Marinara Sauce
Fettucim Alfredo

Cavatell

C:nocchi

Sides Only

7.00
7.00

500
8.00
1.00
1000
8.00

21.00
Napteed Broccol or
Mixed Vesetables 7.5
Steamed Broccoli or
Mixed Veoetables 6.50
Ravioli 10,00
Bread & Butter (2 Slices) 1.00



/’ ' Pizza & Stromboli \

Santo s pizzas and Siromboli are creared from homemade dongh prepared fresh daily
Small 9= = G piece o mn e con e Plain (sauce & cheese) 10.00
Fachraddinenma rbemn e e s o R e S 2.00

Large 127 = B DIECE wnmmumsnpinmsussisnssisssssssssnsasrssnpsnssssnss L LN (SAUCE & Cheese) 12,04
Each addfionaliirein e e e v o0 TN

Cauliflower Crust - Gluten Free

IerE .IZ“ = E FiEEE LR LR L L e L LR L L L e e L L L L LR I-lllﬂin {:'i'HuL-'L: &' L-E..I E'I-:-."':E.: Id"']ﬂ
Each additional IERII1 coeeeeeesemramsssessmmsesressarsssasssnnse WL, censnases 300

Items: Sausage, Pepperoni, Mushrooms, Ontons, Green Peppers, Black Olives,

Extra Cheese. Ham, Salami, Fresh Tomate, Anchovies, Bacon, Banana Peppoers,
Jalapenos, Pineapple, Armicholees, Broccoli, Red Pepper. Zucchini

NI . e ms i i s i o s i i Small 16,010 | Large 19.00
Pizea dough coverad in pannesan, ricottn and peovolone cheese, topped with pepperont,
Italian sausage [inks and spagheitl saaee.

Each sdditiong] TR o s s B e i omall 2,00 | Large 3.00

W e T s e e e s e e T T T S e small 15.25 | Large 18.00

Crarlic, olive cil, with [resh basil and lomatoes with a wouch of impored. freshly srared
Pecorino Romano cheese.

Faih additional ICm cmessisssmsmsmmssssmssersssssssnssssanrassssnssasres LSmall 200 | Largze 3.00 |

_ vy

Desserts & Beverages —

Spumoni 6.0 Soft Drinks 3.50
Vanilla Bean Ice Cream 5.00 Coffec 3.50
Cannoli 7.00 Espresso 4.50
Tiramisu 8.00 Cappuceino 5.0}
Brownie 6.00 Full bar available

Brownie wilce Cream 5.} Haer: wine, and liauwas

Fried Dough 550

Limoncello Mascarpone Cake 7.50

Belgian Chocolate Maousse Cake 7.50

*All iiems are available for prck-up



