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Prawn Cocktail $12
Served with a zesty cocktail sauce

Calamari $9
Crispy calamari with caper aioli and spicy marinara

Fried Mozzarella Cheese sticks $8
Herb breaded mozzarella sticks served with marinara and ranch dipping sauces

Garlic Cheese Bread $5
Served with marinara

Bruschetta Pomodor $8
Golden Crostini Topped with Prosciutto, tomato and mozzarella

Steamed Clams $12
In white wine garlic broth
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Mozzarella alla Caprese $8
Slices of mozzarella and roman tomatoes with basil and drizzled with extra virgin olive oil

Caesar Salad $7
Crisp romaine hearts tossed with homemade croutons and Caesar dressing
With Chicken $12

House Salad $5
Baby mixed greens, grape tomatoes, cucumbers, and carrots with your choice of dressing

Minestrone Soup $5
Classic homemade vegetable and bean soup
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Entrées come with choice of minestrone soup or house salad

Pasta your way $15
Linguine, Spaghetti, Penne or fettuccini prepared al dente with choice of Marinara, basil pesto or Alfredo sauce
With Broiled Chicken $19  With Sautéed Shrimp $21

Rigatoni Sausage and Peppers $18
Rigatoni tossed with mild Italian sausage, sautéed bell peppers and onions and marinara sauce

Spaghetti $16
Spaghetti topped with our homemade meat sauce
Add Meatballs $18

Fettuccini Di Mare $26
Sea scallops, shrimp, clams and crab sautéed in garlic parmesan cream sauce tossed with fettuccini

Lobster Raviolis $28
Lobster raviolis in a sherry cream sauce with fresh tomatoes and basil

Mushroom Raviolis $18
Wild mushroom raviolis in a porcini cream or a creamy marinara sauce

Three Cheese Raviolis $15
Finished with your choice of sauce Pesto, Alfredo or Marinara sauce

Three Cheese Lasagna $15
Pasta sheets layered with ricotta cheese, mozzarella and parmesan

Poscs

Entrées come with choice of Risotto or linguine and choice of minestrone soup or house salad
Except items noted*

*Cioppino $25
Prawns, sea scallops, clams, mussels and fish simmered in clam tomato broth

*Seared Halibut $28
Set on top of creamy risotto, sautéed spinach, rock crab and white truffle beure blanc

Orange Roughy $24
Parmesan herb crusted topped with sautéed shrimp, olives, artichokes, and sun dried tomatoes
Served with seasonal vegetables

Shrimp Scampi $26
Jumbo prawns sautéed with garlic, fresh basil, white wine and lemon butter
Served with seasonal vegetables
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Entrées come with seasonal vegetables and choice of minestrone soup or house salad

Steak and Lobster *Market Price*
A duet of Australian rock lobster tail with a seasoned petit filet mignon, oven roasted potatoes
accommodated with drawn butter

Flat Iron $28
Blackened 10 oz. flat Iron steak on a bed of risotto drizzled with Chianti butter

Filet Mignon $32
8 oz. filet mignon topped with melted Gorgonzola and drizzled with Port reduction accommodated with
oven roasted potatoes

Veal Scaloppini $25
Tender veal medallions lightly floured and sautéed with your choice of mushroom Marsala or picata sauce

Veal Parmesan $26
Parmesan herb encrusted veal medallions topped with marinara and mozzarella and finished in the oven
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Entrées come with chef’s choice of seasonal vegetables and pasta with choice of minestrone soup or house salad

Scaloppini $17
Tender chicken breast sautéed with your choice of picata or marsala sauce

Saltimbocca $18
Sautéed chicken breast topped with prosciutto and fresh sage leaves in sweet garlic wine sauce

Parmesan $18
Parmesan herb encrusted chicken topped with marinara and mozzarella and finished in the oven



Entrées come with choice of minestrone soup or house salad

Eggplant Parmesan $16
Parmesan herb breaded eggplant smothered in marinara and topped with mozzarella served on a bed of fettuccine

Pasta Primavera $16
Your choice of pasta prepared al dente with seasonal vegetables tossed in your choice of marinara, basil pesto or
Alfredo sauce

Greek Pasta $17
Fettuccini pasta with kalamata olives, basil, sun dried tomato, artichokes, pesto and topped off with feta cheese
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All pizzas are made with fresh dough from the Harrah’s bakery and can be prepared
with your choice of sauce (marinara, basil pesto or Alfredo sauce)

Andreotti's Combo $19
Pepperoni, Italian sausage, Salami, black olives, red onion, bell peppers and mushrooms

Pepperoni $17
Double layered pepperoni with mozzarella and marinara

Margarita $16
Fresh mozzarella, basil, sliced tomatoes and drizzled with extra virgin olive oil

Cheese $14

Each additional topping $1
Black olives, mushrooms, artichoke hearts, pineapple, red onion, pepperoni, Italian sausage,
broiled chicken, salami, anchovies, bell peppers

17% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE
ALSO PLEASE, NO SPLIT CHECKS ON PARTIES OF 8 OR MORE



