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GIUSEPPE’S CAFE
Classic Tiabian Cuisine

Alpash

CLAMS OREGANATA 27
Topped with Homemade Breadcrumbs | Oven Baked

MOZZARELLA CAPRESE 20
For Two | Fresh Mozzarella | Sliced Tomatoes |
Fresh Basil | Balsamic Glaze | Extra Virgin Olive Oil

ANTIPASTO ITALIANO 28

For Two | Bed of Greens | Olives | Artichokes |
Proscuitto Di Parma | Salame | Capicola | Spicy
Sopresata | Mozzarella | Topped with Fresh

Parmigiano Cheese

Galad

SIDE SALAD ¢
Your Choice of Any Salad Below

HOUSE SALAD 18
Mixed Lettuce | Cucumber | Red Onions |

Tomatoes | Croutons | House Dressing

CAESAR 1¢

Romaine Lettuce | Grated Parmigiano Cheese |
Croutons | Signature Caesar Dressing

ARUGULA SALAD 18

Cherry Tomatoes | Shaved Parmigiano |
Lemon Vinaigrette

000000
1N

Pasla

PENNE VODKA 22

Marinara Cream Sauce

LASAGNA 20
Bolognese Sauce | Topped with Fresh Parmigiano |
Mozzarella Cheese

GNOCCHI SORRENTINO 25

Marinara Sauce | Fresh Mozzarella Cheese

TORTELLINI PESTO 24

Pesto Sauce

PENNE E POMODORO 20

Fresh Tomato Sauce

SPAGHETTI AMATRICIANA 25

Fresh Tomato Sauce | Bacon

Pesce

BRANZINO MICHELLE 37
Garlic | Oil | Artichokes | Asparagus |
Cherry Tomatoes

PESCE LIVORNESE 32
Capers | Kalamata Olives | Light Marinara Sauce

SPAGHETTI WITH CLAMS 27
Choice of Garlic & Extra Virgin Olive Oil

or Marinara Sauce

SEAFOOD MIX* 37
Garlic | Oil | Clams | Mussels | Shrimp |
Fresh Fish of the day

SHRIMP SCAMPI 2¢&

Garlic Lemon Butter Sauce | Over Pasta

Tolle

CHICKEN PICCCATA 371
Lemon | Capers | White Wine Sauce

CHICKEN MARSALA 31

Sauteed Mushrooms | Marsala Wine Sauce

CHICKEN PIZZAIOLA 31
Garlic | Cherry Tomatoes | Capers |
Extra Virgin Olive Oil

Please notify your server and management regarding any food allergies.

*Please be advised that eating raw or partially cooked beef, poultry, fish, shellfish (& eggs may increase your risk of food borne illnesses, especially if you have certain medical conditions



