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Dinner Menu



Appetizers

Calamari Fritti — Fried Calamari Served with Our Famous Spicy Tomato Sauce 11
Toasted Ravioli — With Meat Sauce for Dipping 9
Carciofi Con Prosciutto — Breaded ArtichoRes with Prosciutto and melted cheese 9
Lobster Ravioli — Saffron, Sherry Cream Sauce 13
New Zealand Mussels — In a Sherry Spicy Marinara Sauce 11
Cape Sante Alla Panna — Large Scallops Sautéed with Onion in Sherry Cream Sauce 12
Shrimp Marinara — Jumbo Shrimp Sautéed in a Sherry L Garlic Wine Sauce 12
Eggplant Parmigiano — Sautéed Eggplant in Tomato sauce, Melted Mozzarella Cheese 10
Homemade Italian Meatballs — Topped with Our Famous Meat Sauce 9
Cannelloni — Meat stuffed noodle covered with Meat eI Cream Sauce 10
Pizza Brushetta — Diced Tomatoes, Garlic, Fresh Basil, Olive Oil T Mozzarella Cheese 11

Chicken Pesto Pizza — Olive Oil, Pesto, Fresh Tomatoes I Grilled Chicken 12

Salads & Soups

House Salad 7
Caesar Salad 8
Mineo’s Special Salad — Salami, Cheese, Mixed Greens with Tomato I Onion 9
Insalata di Pomadoro — Tomatoes, Onions &I_Anchovies with Fresh Mozzarella Cheese 9
Pasta Fagioli Soup — Traditional Italian White Bean Soup 7

Soup of the Day — AsR Server



Pasta

Fettuccine Pomodoro — Pasta with Basil Shrimp and mascarpone cheese 21
Pennette Alla Arabiata — Sauteed Eggplant, Mushrooms and Capers in a Spicy Tomato Sauce 20
Linguini con Frutti di Mare — Sautéed Shrimp, Clams, Mussels &l Scallops in Garlic Butter Wine Sauce 22
Fettuccine Quattro Formaggi — Pasta with Four Kinds of Cheese in Creamy Alfredo Sauce 20
Cavetelli Con Broccoli — Shell Noodles in Our Broccoli Cream Sauce with Mushrooms 20
Tortellini Alla Panna — Meat Stuffed Dumpling with Mushrooms in a Sherry Sauce 20
Mom Mineo’s Famous Lasagna — Meat Sauce and Mix of Italian Cheeses 20
Cannelloni — Meat Stuffed Noodles in Our Creamy Meat Sauce 20

Risotto Milanese — Peas &I Mushrooms with Cheeses 19

Risotto Pescatore —Shrimp,Clams in Spicy Tomato Sauce 21

Entrees

Pollo Marsala — Chicken Breast with Mushrooms el Green Peppers in Marsala Wine Sauce 21
Pollo Parmigano — Chicken Breast Sautéed I Breaded with Tomato, Basil < Melted Cheese 21
Pollo Spiedini — Chicken, Prosciuto e Fontina Cheese in Bread Crumbs, Topped with a Marsala Mushroom Sauce 22
Vitellino Alla Panna — Thin Veal with Artichoke Hearts in a Cream Sauce 25
Vitellino Carcioffi Picata — Thin Veal with Mushrooms & Artichoke Hearts in White Wine Lemon Sauce 25
Vitellino Gourmet — Sauteed Veal with Shrimp & Crabmeat in Lemon Cream Sauce 27
Vitellino Siciliano — Thin Veal Lightly $recufe¢f, Grilled in Olive Oil, Lemon & Garlic T 25
Vitellino Di Saltimbocca — Thin Veal with Prosciutto Ham &I cheese in a White Wine Sage Sauce 26
Gamberi Fra Diavolo — Shrimp in a spicy Marinara Sauce over Linguini 30
Filetto Trifolato — Beef Medallions with Portabella Mushrooms in Cabernet Wine Garlic Sauce 30
Filetto di Manzo Alla Paulo — Beef Medallions with Artichokes <L Mushrooms in Port Wine Reduction 30

Bistecca Siciliano — Prime New York Steak Lightly Breaded with Lemon Garlic Sauce 29

Fresh Seafood of the Evening — AsR your Server






