
TTEERRRRAA  NNOOSSTTRRAA  
ITALIAN RISTORANTE 

 

MOTHERS DAY DINNER 
 

AAPPPPEETTIIZZEERRSS  
  

Caprese Salad fresh mozzarella, tomatoes, fresh basil & balsamic reduction $12 

Fried Calamari served with marinara sauce & spicy mayo $14 

Charcuterie Board  parmigiano, goat cheese, grapes & roasted walnuts, prosciutto, 
soppressata, olives & red roasted peppers $18 

Polpetti meatballs & marinara sauce $14 
Raw Oysters Half Dozen  $21  

  

SSaallaaddss  
  

Caesar Salad romaine, caesar dressing, croutons, parmigiano shavings $10 

Mista Goat Cheese mixed greens, crumbled goat cheese, red grapes,caramelized onion & 
sesame seed vinaigrette $12 

Pear Salad arugula, merlot pears, bleu cheese, pecans & champagne vinergarette $15 

Burrata salad -  fresh mozzarella, prosciutto, cherry tomatoes, arugla, balsalmic  $18 
  

PPaassttaa  
  

Fettuccine Bolognese traditional ground beef & tomato sauce $25 

Lasagna al Forno baked layers of lasagna, ricotta, bolognese sauce & mozzarella $28 

Rigatoni Funghi mushrooms, peas, prosciutto in cognac cream sauce $26 

Penne alla Vodka classic vodka rosé sauce $24 

Linguine vongole  clams in garlic white wine sauce served over linguine $30 

WILD MUSHROOM RAVIOLI  truffled sage butter sauce $27 

GNOCCHI BRIE PORTOBELLO – rapini, portobello, mushrooms, brie sauce & a touch of 
demi glace $27  

  

IIttaalliiaann  CCllaassssiiccss  
  

Chicken Piccata capers & lemon butter sauce served with linguine $29 

Chicken Parmigiana lightly breaded chicken, mozzarella, marinara served 
with linguine $29 

Chicken Marsala marsala wine sauce & mushrooms served with penne $29 

Veal Parmigiana lightly breaded veal, mozzarella, marinara served with linguine $37 

Veal Piccata capers & lemon butter sauce served with linguine $36 

Veal Marsala marsala wine sauce & mushrooms served with penne $36 

Osso bucco  Braised veal shank, 3” cut au jus and demi glace & parmigiano risotto $56 

  

SStteeaakkss  &&  SSeeaaffoooodd  
  

Delmonico ribeye special herbs and spices  $55 

Filet Mignon red wine demi-glace, served with market vergetables $49 

Surf n Turf filet mignon red wine demi-glace & lobster tail  $65 

Rack of lamb double bone style,mushroom,marsala wine demi-glace & goat cheese 
crumbles.   $59   

ALL STEAKS ARE SERVED WITH MARKET VEGETABLES 
 

Salmon Piccata capers, & lemon butter sauce served with linguine  $35 

Lobster Tail Risotto Shrimp and scallops and saffron risotto & peas $52 

Al Pescatore shrimp, clams, mussels, lobster & squid, linguine in fra diavolo sauce $39 

Chilean seabass  sundried tomatoes pesto salsa verde, risotto &  market vegetables $49 
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