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All Entrées Include Soup or Salad

Vitello Picatta

Veal Sautéed in a Lemon White Wine Sauce Capers.
Served with Sautéed Spinach.

Vitello Marsala

Veal Sautéed in a Marsala Wine Sauce with Mushrooms.
Served with Fettuccini Alfredo.

— ----- Vitello e Agnello ----- —

Brasato di Agnello

Slow Braised Lamb Shank with a Brown Demi-glace, Served with Parmesan Mashed Potatoes and Roasted Vegetables.

Vitello Parmigiana

Veal Breaded and Fried, Marinara Sauce and Melted Mozzarella.
Served with Capellini and Marinara Sauce.

Vitello Saltimboca

Veal and Prosciutto Sautéed in a White Wine Sauce,
Prosciutto, Melted Mozzarella and Parmesan.
Served with Grilled Asparagus.

----- Bisteca alla Griglia -----

All Entrées Include Soup or Salad

USDA Prime Steaks are paired with your Choice of two sides: Fettuccini Alfredo, Sautéed Shrimp,
Parmesan Mashed Potatoes,Grilled Asparagus, Sautéed Spinach, and/or Roasted Vegetables

Ribeye Steak

12 oz. Boneless Ribeye with Balsamic Rosemary au jus.

Served with your Choice of Sides.

Filet Mignon

6 oz. Filet Mignon with Mushroom Au jus.
Served with your Choice of Sides.

New York Strip

12 oz. New York Strip with balsamic rosemary
au jus. Served with your choice of sides.

Carré Di Agnello al Forno

Roasted rack of spring lamb, coated with herbs,
parmigiano, bread crumb mixture.
Served with roasted vegetables and asparagus.

Consuming raw or undercooked meat increases the risk of food-borne illness.

— ----- Ragazzi Burgers -----—

Grilled Beef or Chicken Served with Caramelized Onions, Mozzarella Cheese, Romaine Lettuce,
Tomato, Chef's Creation Spicy Sauce or Homemade Italian Dressing and Zucchini Fries.

----- Gourmet Italian Bistro -----

All Entrées Include Soup or Salad

Pettod’ Pollo Fior d' Latte

Breaded Chicken breast, topped with Spinach,
Fresh Mozzarella, Tomatoes, a Spicy Creamy Sauce.
Served with Fettuccini Alfredo.

Asperragi e Gamberi

Shrimp, Asparagus, Fresh Diced Tomatoes, and
Parsley Sautéed in a White Wine Sauce.

Served over Linguini,

Tour di Italia

Chicken Parmigiana with Lasagna.
Served with Fettuccini Alfredo.

Linguini Vongole
Clams Sautéed in a Spicy White Wine Sauce.
Served over Linguini.

Salmon de Picatta

Salmon Sautéed in a lemon white wine Sauce with capers.
Served with parmigiano mashed potatoes and Sautéed Spinach.

Ossobuco

Slow braised veal shank with a brown demi-glace.
Served with Fettuccine Alfredo.

18% Automatic Gratuity



