Appetizers

ABNGINT RS8R X [ R R SRR - Uase e RSN s 1"
Wild Mushroom Risotto Balls with Peas &
Mozzarella Cheese served with Marinara Sauce

Bruschetta Romana. . ... ....ovviiiinrirnrenrnenennnnns 11
Grilled Sliced Italian Bread topped with Roma Tomatoes,
Onions, Fresh Basil, Fresh Garlic & Pecorino Romano Cheese

Catamari FRIBE. . o . o B L R e 13
Traditional Fried Calamari served with Marinara Sauce

Cozze Fresche) .. . (@8 . . /8 2. . %0, 0 28 s 12
Fresh Mussels in your choice of Red or White Sauce

EsGarola Fagioli.-. . b, <. 7080, .. . oo WL 10
Fresh Escarola & Cannellini Beans sautéed in
Extra Virgin Olive Oil & Fresh Garlic

Vongole GRASINOG ... v v, vc fiicens s éiss v v o v afiimis o as 11
Baked Clams with Pepper, Onions & Bacon served in a Lemon Butter Sauce

Pepperoni Arrostiti & Formaggio Burrata ........... 12
Roasted Peppers, Burrata Cheese, Extra Virgin Olive Oil,
Pesto with a Balsamic Reduction

Meatballs & Ricotta..........ccooviiiiiiiiiinnnnn. 11
House-made Meatballs topped with Tomato Sauce,
Fresh Ricotta & Shaved Parmesano Cheese

Pepperoncini Picante ..................coovvivnns 10
Sautéed Italian Long Hot Peppers, Olive Oil & Garlic

SoupDu-jour. &L oed Tlal B Al LT 7
QRioN:SOUR: .+ (B8 . S 0 SR Ll e h 7

Insalata

House'Salad .38 | 8 WL . a8, . R o e 5
Chopped Antipasto...........ccoviiiiinnniinnnn.. 13
Classie Cagsars. ... 8. 500 A8 280 8. 30 8. W 10
Romaine & Fried Meatballs........................ 12
Pasta

FUSIti'& BroCcoll s . 4. .. 46 .t .. a8 Nuus. 8 S 3 18

Sweet Italian Sausage with Broccoli served in Garlic & Oil

Fusilli Bolognaise..............ccooiveiiiiinen.., 20

Ground Beef, Veal & Sausage served in a Fresh Tomato Sauce

FusilliConGameretti ...........ccoiiiiiinrnennnns 23

Jumbo Shrimp in your choice of Marinara Sauce or Scampi Style

Lipguini Vongole . .55 ie. . . i St at. Ll Uk 19
Your choice of Red or White Clam Sauce

Melanzano Parmigiano .....................co0 18
Fresh Eggplant breaded & layered with Mozzarella & Parmesano Cheese
topped with Marinara

PappadellaAlfredo................cciiiiiaan.n, 20

Your choice of Sausage or Chicken in a White Cream Sauce

Farfalle Caprese. it . ... vt e Pan s 22
Farfalle Pasta topped with Cherry Tomatoes, Asparagus Tips, Sun Dried
Tomatoes, Kalamata Olives, Fresh Mozzarella & Fresh Basil tossed in
Garlic & Oil  * Add Jumbo Shrimp to make this a Special Dish

TubitinicgnPiselli .55 . 0. . S, ook, B0 e 50 19

Prosciutto DeParma, Onions & Peas in Garlic & Oil with Parmesano Cheese

Vodka Rigatoni............c.coviiiiiieiniennnn. 19

With Prosciutto served in a Pink Vodka Cream Sauce

Homemade Ravioli-of-the- Day (Please Ask Your Server)

Carni
(Served with Roasted Potatoes & Vegetable of the Day)

Chicken & ShrimpAuléon ........................ 26

Chicken Breast & Jumbo Shrimp over linguine sautéed in a White Wine
Garlic Sauce served with Capers, Sun Dried Tomatoes & Asparagus Tips

Fran@aise .. ot o cqh . Sl . a8 L ek 21
Cutlets Egg battered & sautéed in a Pinot Grigio Lemon Butter Sauce

Marsala. . ... w8 . 0.0 Chicken21........... Veal 26

Cutlets sautéed in a Marsala Wine Demi-Glaze with Portobello Mushrooms

Slow Roasted Half Chicken on the Bone............. 19
With Fresh Herbs & finished with Balsamic Vinegar

Parmesano ............ Chicken21........... Veal 26
Cutlets breaded & topped with Mozzarella Cheese &
Marinara Sauce served over Pasta

Saltimbocca .......... Chicken22........... Veal 26

Cutlets layered with Prosciutto, Spinach & Provolone Cheese served
in a White Wine Garlic Sauce

Pork Chops Giambotta............................ 26
Twin 8 oz. Pork Chops served over sautéed Peppers, Onions
& Roasted Potatoes

8 oz. Center Cut Filet Mignon..................... 34
Served with the Chef’s Choice of Potatoes & Vegetable of the day

Pesci

Limoncello & Risotto .. Salmon27......... Tilapia 21
Cajun Style with Scallions & Grape Tomatoes
sautéed in a Garlic Lemon Sauce

Roma & Risotto ....... Salmon27......... Tilapia 21
Roma Tomatoes, Black Olives & Artichokes
sautéed in a White Wine Garlic Sauce

RediShapper & 4.0 L an. b Gk . eVl ek de 28
Pan Seared Filet of Red Snapper in Extra Virgin Olive Oil & served with
Grilled Romaine

Seared Sea Scallops &Risotto.................... 28

Lobster Cream Risotto topped with a Citrus Beurre Blanc
Zuppa De Mare over Linguine. .................... 30

Shrimp, Calamari, Mussels, Clams and Alaskan Cod in your choice of Fresh
Tomato Basil or Scampi

PLEASE SAVE ROOM FOR OUR SPECIAL

HOMEMADE DESSERTS, GAPPUGGINO,
ESPRESSO, COFFEE or TEA

We would like to take this opportunity
to personally thank you for patronizing
our family-owned business.

Your Satisfaction is our No. 1 Priority

Kitchen Hours:
Tuesday thru Thursday: 4 pm to 9 pm
Friday: 4 pm to 10 pm
Saturday: 12 pm to 10 pm
Sunday: 12 pm to 8 pm

Reservations Recommended
Book Your Next Event or Party with Us
Reserve Our Chefs Table for a Fun or Special Night

The consumption of raw or undercooked meat, eggs or fish
may increase the risk of foodborne illness.



stephanies Tool!

50 S. RT. 73 - Cedar Brook, Winslow Township N] 08018 - 609-561-7900
www.stephaniestoo.com or on FB & Instagram




