Simner CMenu

Antipasti

Antipasto Classico

A classic appetizer platter of prosciutio, salami, capicola, roasted
red peppers, fiesh mozzarella, bruscherta tomatoes, kalamata olives,
provolone & garlic crosiini ~ /3,99

Polpette Mozzarella
Homemade mearballs ropped with mozzarella ~ 7.99

Carpaccio Bella Vita

LBeef renderlom sliced thin and arranged wit/ capers, oniors,
cracked black pepper and kosher salt. Finished with balsamic glaze
and extra virgin olive oil ~ /3,99

Pane Granchio
lialian bread layered with a spicy crabmear mixture and a blend of
cheeses ~ 999

Bruschetta alla Bella
Garlic bread rtopped with: fresl mozzarella, fomatoes marinated iz
olive orl, garlic, balsamic and basil ~ 8. 99

Tonno di Ahi
Sesame crusted ali tuna seared and drizzled with a ginger soy glaze
~ /5.99

Asiago con Carciofo
A delighyfil blend of artichiokes, sun-drred fomaroes and asiago
cheese served with garlic crostini ~ /0. 99

Lobster Mac & Cheese
Our version of macaroni and clhieese witl; lobster and foniina cheese

baked over bow tie pasia and drizzled with truffle orf ~ /3,99

Calamari Fritti
Lightly battered and fited calamars, served with garlic aoll and
lomarto sauce ~ /0,99

Mozzarella Fritti
Lresh mozzarella wedges breaded, deep-fited golden brown and
served with our fanons marinara saice ~ 7. 99

Gamberi alla Marinara
Large chilled jumbo shrimp served on ice with our spicy cockiar!
sauce ~ /3,99

Margherita Flatbread
Fresh mozzarella, vine-ripened fomatoes and frest basi drizzled witl
aged balsalmic ~ 899

Champagne Risotto
Portabella mushroom and asparagus risotto sauréed in a chanpagne
cream ~ 899

Mozzarella Garlic Bread
lralian bread brusthed with garlic butter and topped with Mozzarella
cheese and baked 1o a golden brown ~ 499

Shsalatax

Insalata Mediterrano

Our version of chopped salad includes feta cheese,

red onions, kalamala olives, cucumbers, sliced salani,
Simp, diced pancetia, banana peppers, roasted red peppers
and pinenuts rossed i our fouse dressing ~ 1499

Insalata di Pollo E Bruschetta

Romaine and iceberg lettuce with marinared chicken
and bruschetia fomaroes i a creamy Parmesan
aressing with garlic crosimi ~ /1. 99

Mozzarella Caprese

A refiesthing salad of vine ripened rtomartoes, fiest
mozzarella and capers drizzled with extra-viygm olive o,
balsamic glaze, fiesh basi! ~ 9. 99

Insalata Caesare
A classic combination of romaine, fomeniade croulons,
Parmesan cheese and our own dressing ~ 6.99

Insalata di Spinachi

Our version of spinach salad with; parncerza,
pinenurs, Gorgonzola cheese and eggs rossed
m a creamy Parmesan dressing ~ 9.99

Ahi Tuna

Seared sprcy Asir Tuna over a bed of mived baby
greens. Tossed in a balsamic vinaigrerte and
lopped with mango salsa ~ /3,99

Italian Wedge

A crisp wedge of iceberg lettuce fopped wit
crumbled bleu chieese, candied pinenuts,
bruschetta tomatoes and pancetia (bacorn)
served with our balsamic dressing ~ 8.99

Insalata di Casa
Mived greens with tomatoes, red onion and cucumber ~ ¥

Enhance your salad with the addition of shrimp ~ 499 or chicken ~ 3,99

Suppa

Zuppa de Giorno
Homemade soup made fiesh darly by Mama

Cup ~7

Bowl ~ 5

Rizaa & ~sforno
Our pizzas are made with a fiouse made tin crust and baked mn our wood-fired

brick oven for that traditional tasite of lialy
Also avarlable /iouse made stone ground whear crist

The Michelangelo 10”
Create your own Masterpiece with four traditional toppings ~/2. 99

T%e Michelangelo 74"
77e larger version of you masterpiece witll jour traditional 10ppings
76.99

Alla Primavera 10”
Spinach, artichofes, roasted red peppers, miusthroonts and banana
peppers with marmara sauce and nozzarella cheese ~ 13.99

Molto Carne 10”
A variery of lralian mears such as sausage, proscrurio, pepperoni,
genoa salami and sopressata on marmara saiuce wirk mozzarella and
Jontina ~ /4.99

Quatro Formaggios 10”
A delicious blend of four cheeses.: mozzarella, provolone, fontina and
Parmesan with marinara saiuce ~ 9.99

Pepperoni Classico
Sliced pepperont, marinara and shredded mozzarella cheese ~ 10,99

Roarini

Panmni are complemented with firves

Tuscan Ribeye
Seasoned and grilled Angus ribeye, fopped with sautéed peppers,
nushiroonts, onions and melted provolone cheese. Served on a foasred
baguerre ~ /3.99

Avocado Chicken Club
Grilled chiicken breast with avocado, bacon, lonaro,
melted Colby Jack cheese and a Dijon mayonnaise ~ //.99

Chicken Parmigiana
Lralian breaded clicken breast fived and ropped with provolone cheese
and marinara sauce on a baguerre ~ 999

Meatball Slider
Housemade mearballs topped with banana peppers, mozzarella cheese
and pomodoro saice ~ 899




Simner CMenu

M All pastas include chorce of soup or fouse salad

Linguini con Frutti di Mare

Clams, strimp, scallops and mussels sautéed i extra virgin olive o/
Wil muushrooms, roasted red peppers, onion, garlic, jiesi basil,
Sauvignon Blanc and whole butter ~23.99

Ravioli Aragosta
Lndulge in lobster stujed ravioll sauréed in a basi/ cream and ropped
with more lobster ~ /9,99

Parpadelle Polpette (meatballs)
Homemade mearballs rossed with fiesh wide ribbon Pasta in a
lomaro Basi/ sauce ~ /399

Farfalle Quattro Formaggio
Bowtie pasta rossed in1 a cream sauce witli foniina, mozzarella,
Parmesan and asiago cheeses ~ 13,99

Ravioli Pomodoro
Spinach and riccota cheese stufjed ravioli fossed i a bastl tomato
sauce ~ [/1.99

Tortellini Michelangelo
Chieese stuyfjed rortellini tossed with parncetia, onions and mushroonts
m a creamy marinara saice ~ 15.99

Fettuccine Bolognese
Our fwouse made meat sauce ~ /3. 99

Garlic Cream Fettuccine
Tossed in a garlic and cream sauce with Parmesan cheese ~ [2.99

Wheat pasta avarlable for substitution on any dish

Fettuccine alla Mariarosa
A wonderfil dist of sirimp and blie crabmear in a flavoryil,
creanty fomato saice served over jettuccine ~ 18,99

Linguini al Vodka
A spicy marinara cream sauce with diced chicken, sweer
onions and baby spinact ~ /4.99

Penne Rustica
A fearty sauce of lialian sausage, red peppers and vidalia
onions ropped with fontina chieese, then baked ~ /4.99

Lasagna al Forno
Pasra sheers lavered with our bolognese mear sauce,
bechamel, ricotta and mozzarella cheeses ~ 15.99

Ravioli con Pollo

Spinach and cheese ravioli lavered with grilled cliicker,
miushroonts and sun-ayred fomaroes rossed i a light cream
sauce ~ 13,99

Penne Mediterranean
Spinach, romarto, prnenuls, falamara olives, olive orl and fera
cheese ~ [4.99

Penne Marinara
Tomaroes sauréed i olive orl, garlic and oregano ~ //.99

Farfalle Primavera
Lresh cut vegetables sautéed in a olive orl and garlic rossed
with Parmesan and bowiie pasta ~ /7. 99

Enhance your pasia dish with the addition of shrimp ~4.99 or chicken ~ 3. 99

Qgpﬁﬂldh‘a' Includes choice of soup or lhouse salad

Vitello Ala Bella Vita
Veal scallopini sauréed in a Brandy sauce witl
LPorcini and cremuni mushiroons baked witl: Fontina ~22.99

Vitello al Marsala
As classic as 1z gers! Veal medallions
sautéed with mushroons and Marsala wine ~ 2/1. 99

Pollo Marsala
Lrjoy 1415 classic dish of chicken
Dreast sautéed with miustiroonts and Marsala wine ~ /8. 99

Pollo al Parmigiana
Llalian breaded chicken, fived and fopped wit/z
marmnara saice and melted mozzarella ~ /7. 99

Taste Of Bella Vita
Sample three of our signarure dishes Lasagna, Spinacl
Raviolr and Romarno Crusted Chicken ~ 16.99

Al G

A/l steaks are Certified Angus Beef

Filet Mignon
Cerrgfied ANGUS efghir-ounce center cur ~29.99

Ribeye
Twelve-ounce Certified Angus at its best ~24.99

77y your steak;, Oscar style ~

@mﬂ lncludes choice of soup or house salad

Blackened Tilapia

Seared Cajun rilapia lopped withi a lemon butier garlic
and served over vegetable risotio ~ /5. 99

Scallops Risotto
Jumbo Sea Scallops seared and lopped with basi/ cream
served with a muustiiroon and asparagius risorto ~ 25.99

Misto alla Bella Vita

A wonderfi assortment of fiesh seqfood -- cajun scallops,
romano crusred crab scampi, alil tuna, a crab cake & salnon
Jinished with garlic butter ~ 3/.99

Pesce Del Giorno
Ask your server for Todays Fresh Fearure

Vitello al Lemone
An lialian classic. Veal scallopinis sauréed
with lemon, capers and Sauvignon Blanc ~ 2/. 99

Pollo alla Romano

Chitcken breast crusted with /ierbs,
LRomano and Parmesan cheeses.

Sauréed and served over fettuccine ~ /7. 99

Pollo alla Piccata
Chiicken breasr enfianced with a lemion,
caper and white wine samce ~ /7. 99

Eggplant Parmigiana

Sticed eggplany, breaded and fived then
lopped with marinara sauce and
mozzarella cheese ~ 12,99

ﬂ[bd- All steaks are served with garlic mashed, broccoll and choice of soup or house salad

Pork Tenderloin
Spicy rubbed pork renderlom seared and served with
a brandy apricor sauce and roasred red potaroes ~ 7. 99

Toscano Strip
Fourteen-ounce Certified Angus New York strgp seared
and ropped with a garlic butter sauce ~ 3/.99

6.99 O Scampi style ~ 5.99

Salmone Grillia
Herb crusted grilled salmon served over asparagius
with lemon ditl sauce ~ 2/7. 99

Romano Crusted Scampi
Large prawns stufjed with seasoned blue crab over
capellini and lemon cream sauce ~ 25.99

Peppercorn Crusted Ahi Tuna

Seared A/ir Tuna with garlic mashed potatoes and
asparagus, finished with aged balsalmic glaze and lemon
mfitsion ~ 2899

Sides

Garlic Mashed Potatoes 54 — Sauteed Broccoli 85  Grilled Asparagus 56  Herb Redskin Potatoes 85 Penne Pomodora 84 Fettuccine Affredo 85



