
FETTUCCINE AI PORCINI

DEL IZ I E  RESTAURANT  
SOUTHERN  I TAL IAN  COOKING  

imported wild porcini mushroom, vegetable broth, butter
cream sauce

SPAGHETTI IMPERIALI
shrimp, zucchine, cherry tomatoes, paprika in white
wine & touch of cream sauce

TORTELLONI CON ASPARAGI
house made f i l led raviol i  with r icotta & asparagus
served in tomato cream vodka sauce & fresh asparagus

RISOTTO DI MARE
carnarol i  r ice, clams, shrimp, octopus, cherry tomatoes
in l ight marinara wine sauce

FETTUCCINE DELLA NONNA   
fresh r icotta,champignon mushroom, calabrian chi l i
peppers, marinara sauce

BRANZINO
wild branzino f i l let served over squid ink r isotto and
gri l led asparagus

TAGLIATA DI MANZO
14 oz. Rib eye sl iced served with i tal ian chimichurri
sauce, topped arugula, balsamic reduction &
parmiggiano, served with medley potatoes  "20$ extra"

 
VALENTINE'S MENU

CAPRESE 
roma tomatoes, fresh mozzarel la, arugula, EVOO,
balsamic reduction

STARTER

ENTRÉES 

BURRATA E PROSCIUTTO

CALAMARI FRITTI

imported burrata, prosciutto di parma,
arugula,cherry tomatoes, EVOO, balsamic 

tube & tendacles fr ied calamari squid served with
balsamic reduction signature sauce

POLPETTINE AI CARCIOFI
art ichoke beignets & r icotta f i l l ing l ightly fr ied
served in marinara sauce

GNOCCHI ALLO SCOGLIO
potato gnocchi, clams, shrimp, calamari,  smoked gouda
cheese, cherry tomatoes, paprika, in white wine garl ic
sauce topped with pistachio crumble

STROZZAPRETI TALAO
tradit ional calabrian pasta, slow cooking lamb sauce,
cabernet sauvignon, marinara sauce

SEABASS 
8 oz. wi ld Chilean Seabass served over saffron r isotto
and asparagus   “20$ extra”

DESSERT
CHOCOLATE MOUSSE

HOUSE MADE CANNOLI 

PRE FIXED  70$ PP

SELECT ONE CHOICE FROM EACH COURSE :

ZUPPA
house made spl i t  peas soup, potatoes bisque
style

APPETIZER

INSALATA PETROSA

ZUCCHINE RIPIENE
art ichoke beignets & r icotta f i l l ing l ightly fr ied
served in marinara sauce

romaine salad,cherry tomatoes, fresh mozzarel la,
carrots, pecans, ol ives, in lemon basi l  vinaigrette

BACCALA’ ALLA SCALEOTA
wild Cod stew, black ol ives, potatoes, calabrian chi l i
peppers in fresh marinara sauce 

** CARD PAYMENTS  +4%
PRICE LISTED IS CASH PRICE


