BRAVO! NADER

APPETIZERS

FRIED ZUCCHINI
WITH MARINARA SAUCE.
HOMEMADE SAUSAGE, PEPPERS AND ONIONS
WITH A LIGHT MARINARA SAUCE
HOMEMADE GNOCCI PESTO
WITH ROASTED PINENUTS.
STEAMED PRINCE EDWARD ISLAND MUSSELS
SERVED WITH YOUR CHOICE OF EITHER WHITE SAUCE OR RED SAUCE.
FRESH SCUNGILLI (WHEN AVAILABLE)
SERVED WITH MARINARA SAUCE OVER ANGEL HAIR PASTA

PYRAMID MOZZARELLA
HOMEMADE FRESH MOZZARELLA LAYERED WITH ROASTED PEPPERS,
GRILLED MARINATED EGGPLANT AND SUNDRIED TOMATOES.

T

*/'CAPELLINI ELEGANTE
ANGEL HAIR PASTA WITH JUMBO LUMP CRABMEAT IN A PINK CHAMPAGNE SAUCE.

PORTOBELLO BALSAMICO
GRILLED MARINATED LARGE PORTABELLO MUSHROOMS IN A BALSAMIC VINEGAR AND GARLIC SAUCE.

BAKED CLAMS ALA NADER
WHOLE BABY CLAMS WITH LEMON AND GARLIC SAUCE.

CLAMS POSILLIPPO
FRESH CLAMS STEAMED IN GARLIC TOMATO SAUCE WITH FINE HERBS.

CLAMS CASINO
BAKED CLAMS WITH DICED ITALIAN BACON, ONIONS AND PEPPERS IN A WHITE WINE HERB SAUCE.

JUMBO SHRIMP COCKTAIL
SPAGHETTI WITH HOMEMADE MEATBALLS  (FABULOUS!)

SALADS

BRAVO SALAD (DELICIOUS!)
CHOPPED MIXED GREENS & IMPORTED FETA CHEESE IN A LIGHT VINAIGRETTE.

ITALIAN SALAD (BETTER THEN MAMA'S!)
ROMAINE, SALAMI, ROASTED RED PEPPER, ARTICHOKE HEART, RED ONION, SHAVED PROVOLONE
WITH A RED WINE VINEGAR DRESSING.

NADER'S SALAD
BOSTON LETTUCE, HEART OF PALM, RADICCHIO, FENNEL, PECAN PRALINE
AND PARMAGIANA CHEESE IN A HONEY MUSTARD VINAIGRETTE.

CLASSIC CAESAR SALAD
SERVED WITH A CREAMY, EGG-LESS GARLIC DRESSING AND HOMEMADE CROUTONS.

HOUSE SALAD
MIXED GREENS WITH SHREDDED CARROTS, RED ONION AND SWEET TOMATO
IN A VINAIGRETTE DRESSING

SOUPS
PASTA E FAGIOLI
STRACIATELLA ROMANO SPINACH EGGDROP SOUP

SIDE DISHES

BROCCOLI RABE oiIL & GARLIC
FRESH SPINACH OIL & GARLIC
STEAMED ASPARAGUS

ANY SPECIAL DIET REQUESTS WILL BE HAPPILY ACCOMMODATED

TAKE OUT AVAILABLE
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ENTREES
CHICKEN SORENTINO
TWIN BREASTS IN A WINE SAUCE WITH PROSCUITTO, EGGPLANT & MOZZARELLA.

CHICKEN SCARPARIELLO  (HIGHLY RECOMMENDED BY FOOD CRITICS )
CRISPY HALF CHICKEN, CUT UP AND SERVED WITH SLICED, HOMEMADE SWEET SAUSAGE
& PEPPEROCINI, IN A ROSEMARY GARLIC SAUCE.

CHICKEN PARMESAN
BONELESS CHICKEN BREAST, SERVED WITH PASTA IN A POMODORO SAUCE

VEAL PARMESAN
TENDER VEAL CUTLET, LIGHTLY BREADED, FRESH TOMATO AND MOZZARELLA ON TOP.

VEAL PICCATA TRADITIONAL PICCATA SAUCE WITH LEMON, WINE AND CAPERS.

VEAL CASTAGNE VEAL CUTLET WITH CHESTNUTS AND WILD MUSHROOMS IN MARSALA SAUCE.

VEAL PIAZZIOLA
CUTLET SAUTEED IN MARINARA SAUCE, WITH ONION, RED PEPPER & MUSHROOMS.

VEAL FRANCESE
THIN CUTLETS IN A LEMON - WHITE WINE SAUCE, WITH CHOPPED PARSLEY.

LEMON SOLE ALMANDINE
FRESH SOLE IN A LEMON-WINE SAUCE, WITH ROASTED ALMONDS.

FRESH CALAMARI FRA DIAVOLO & LITTLE NECK CLAMS OVER LINGUINE (SEASONAL)

SHRIMP PARMESAN
PRAWNS LIGHTLY BREADED AND BAKED WITH TOMATO AND FRESH MOZZARELLA.
SERVED WITH PASTA IN A POMODORO SAUCE

SHRIMP FRA DIAVOLO
PRAWNS IN A SPICY MARINARA, SERVED OVER ANGEL HAIR PASTA.

SHRIMP SCAMPI PRAWNS SAUTEED IN A LEMON GARLIC SAUCE, SERVED OVER RISOTTO.
SPICY BAKED ZITI ARRABIATA wiTH JALAPENO PEPPERS
PENNE A LA VODKA WITH ASPARAGUS

PINK TOMATO SAUCE WITH IMPORTED VODKA AND ASPARAGUS (NO MEAT)
GNOCCI MARINARA HOMEMADE DELICATE POTATO DUMPLINGS IN A TOMATO GARLIC SAUCE.
SPAGHETTI CARBONARA
PENNE A LA VERDE

SPINACH, SUN DRIED TOMATOES, CHICKEN & EXTRA VIRGIN OLIVE OIL IN A GARLIC WINE SAUCE.

FETTUCCINE ALFREDO
RIGATONI BOLOGNESE  TRADITIONAL BOLOGNESE SAUCE

LINGUINE A LA NADERSWEET BABY CLAMS, EXTRA VIRGIN OLIVE OIL, GARLIC & BROCCOLI RABE
TRICOLOR CHEESE TORTELLINI wITH SAUCE ALFREDO
ORECCHIETTE wITH BROCCOLI RAAB, HOMEMADE SAUSAGE, OLIVE OIL & GARLIC
EGGPLANT PARMESAN SERVED WITH ANGEL HAIR PASTA
RIGATONI A LA NONA
FRESH TOMATO SAUCE, EGG PLANT & BASIL WITH RICOTTA CHEESE ON THE TOP.
FUSILLI PUTTANESCA

¥ LEALTH CONSCIOUS SELECTIONS W@
GLUTEN-FREE AND WHEAT FREE PASTA PRIMAVERA

BRAVO SALAD (DELICIOUS!)
CHOPPED MIXED GREENS & IMPORTED FETA CHEESE IN A LIGHT VINAIGRETTE.

CHICKEN PARADISE
CHARCOAL GRILLED & POUNDED CUTLET - WITH CHOPPED SALAD / VINAIGRETTE DRESSING

GRILLED CHICKEN BREAST
SERVED WITH STEAMED BROWN RICE AND MIXED STEAMED VEGETABLES.

ROASTED HALF CHICKEN oVER BROCCOLI RAAB WITH OIL & GARLIC

CAPPELLINI POMODORO
ANGEL HAIR PASTA WITH FRESH TOMATO, BASIL & EXTRA VIRGIN OLIVE OIL.

WHOLE WHEAT PASTA PRIMAVERA
ASSORTMENT OF FRESH VEGETABLES IN A LIGHT TOMATO SAUCE AND FINE HERBS.

GRILLED FLOUNDER FILET STEAMED BROWN RICE AND MIXED STEAMED VEGETABLES
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