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Antipasti

Fried Calamari with Marinara Sauce
Shrimp Alexis

{urapped in baeron, aith Dfjos mesierd & horserodish rub, over iy @m&cﬁ]

New Zealand Mussels Marechiare fandded with gariic, basil, uhite wine, fisk stock and, marinars sauce)

House Made Mozzarella Stuffed with Prosciutto, Pesto, and Roasted Peppers
Bruschetta alla Carmine’s

Insalata
Carmine’s House Salad (with house balsamic vinaigretie)
Caesar Salad
Crilied Chicken Caesar
Caprese Salad (fresh mozsarelia and tomatoes)

) Zuppa

Pasta Faggiole Cap: 2.95
Soup del Giormo

Risotto
Porcini Mushroom Risotto
Shrimp and Champagne Risotio
Langostino Risotto

Primi Piatti

Linguine with Chicken and Broecoli

With sim dirfed tomate, plum tomatoes, and scallions in a gardic butler sauce, finished with lomatoes and scailions

Penne Regate

Bowl:

795

6.7
625
585

39

10.50
8.75
9.75

1095

TLFO

With shrimp, asparogus, and sun dried tomatoes in while wwine sauce, finished with tomatoes and scollions

Pasta Bolognese OR Marinara
Clussie meat fomaho sauce of veal, beef, and purk OR fresh tomalo souce

Amaretto Penne
Grifled chicken & shrimp in an Amaretto cream sauce, finished with tomutoes and scallions

Penne Vodka with Chicken
Fresh morinars souce with ohicken, anions, sun dried tomatoes, and Hght cream

Fettuccine and Shrimp Alfredo
Flar noodles with shrimp and rashrocms in Alfredo suuce with o touch of sherry

Phil's Pasta
Rigatoni with howse tomato sauce, meathell, snvenge, and ricotta cheese

Rigatoni Carciofi

Witk sautéed shrimp, artichokes hearts, and Cannellond beans in garlic-whils wine sauce, finished with tomatoes

ard soallions
Gnocechi Alla Cucina

10.25

11.00

10,75

11.50

10.75

11.50

10.75

Potato filled pasta 1wy creamy tomalo & mushroom smice, sun dried tomatoes fresh tomatoes and seallions

Cappeilini with Langostinos and italian sausage

Pasta with sautéed langostings and sweet smsuge in girlie & ihile wine, touck of eream, finiched with tomatiss

amel soerllors

All pasta is cooked al dente unless otherwise requested.

11.50
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Pesce
Diver Scallops all Piccata

12.50
Pon seared uﬂmpﬁhmgﬂh“ﬂﬂﬂwﬂmmmﬂwdmw

Shrimp Marinara OR Fra Diavolo
Served over lingtane with fresh maringra sauce

rimp Portofino
%ﬁmmmmmmmwmmmWM

Tilapia Fiorentino
mhﬂm%mwﬂmﬁﬁdmhnm butter, while wine sguce

Crab stuffed Artichokes
Over: roasted artichoke bottoms filled with crabmeat styffing, finished w/roasted pepper aioli

Selvaggina
mmw and langastincs, finishad in an Bspagnole sauce

Rrenst latpered with prosciuttn, eggplant, and moszarella, finfshed with a Madeira demi gioce
Chicken Marsala
Sautéed with mushrooms, sun dried tornatoes and Marsalo wine
Chicken Parmigiana OR Sicilian
Dieliem clussic made the treditiong! way OR. Siallian style with esgplont; sarved with penn
o
Chicken Saltimbocca
Breass layered with prosciuttn, spinach, and mozzarello, fintshed with a sage-Madaira dami ginee

Brenst soutéed tdth orange Hjuor-oream

Carne e Vitello B
Pork Brasciole :

Scaloppins rolled with asporagus and roastsd gariic, finished with Madsira demi glace

Veal Marsala
Scaloppini soutfed with mushrooms, ssm dried tomatoes & Marsala wine |

Veal Cacciatore with Polenta Crust

Vieal, sausage, bell peppers, omions, £ mushrooms simmiered in a light tomato sauce, w/garkic smoshed

Veal Parmigiana OR Sicilian

Italion clossic made the traditional way OR Sidtion style with cggplant; served wdth penne
Veal Tuscany
Sealopprnd soutfed with roasted gariic, spinach iond roasted red peppers in Madeira wine sauce

Above entrées come with a complimentary side dish.
At Carmine’s we view our menn as "suggestions™.
We are alwnys happy to fulfill special requests whenever possible.
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