
INSALATE 

24 

21 

28 

Ravioli di Aragosta 
lobster	ravioli,	vodka	pink	sauce	

Lasagna Bolognese 
meat	lasagna,	mozzarella,	marinara 

Linguini Scampi 
Jumbo	shrimp	in	a	spicy	marinara	sauce

ZUPPE 

Minestrone
assorted	vegetables	

9{ } 

Antipasti 

22 Rigatoni Vesubio 
chicken,	sun	dried	tomatoes,	mushrooms,	
light	cream	sauce	

Guido’s 
lettuce,	bologna	salami,	mozzarella,	

garbanzo	beans,	italian	house	dressing	

12 

Caesar Salad 
romaine	lettuce,	croutons	

12

 Paste 

Calamaretti Fritti 16 
fried	baby	calamari,	marinara	sauce 

Scampi Aglio e Olio 28
prawns,	garlic,	herbs,	white	wine	

Carpaccio di Manzo 16 
filet	mignon,	arugula,	lemon,	capers,	
shaved	parmesan	

13 

14 

Mozzarella Marinara 
fresh	mozzarella,	marinara	sauce	

Caprese 
mozzarella,	tomatoes,	basil	

Antipasto Misto 16 
prosciutto,	mortadella,	salami,	fresh	mozzarella	
&	provolone	cheese	
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Main courses served with seasonal sautéed vegetables 

Veal Parmigiana 
veal, melted mozzarella, marinara, side of spaghetti

30 

Salmone Dijon 
atlantic salmon, light dijon sauce

27 

Chicken Piccata 
chicken	breast,	white	wine,	lemon,	caper	sauce	

26  
Chicken Marsala 

chicken	breast,	marsala	mushroom	sauce	

26 

Vitello Piccata 

veal,	white	wine,	lemon,	caper	sauce	

27 

New York Steak 
New York steak, roasted garlic, fresh herbs

38

Filetto di Manzo 

filet mignon, green peppercorn & cognac sauce

40 

Please notify us of any food allergies. 
Corkage fee $25 per 750ml bottle 

Thank you for dining with us. 

SECONDI 




