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Appetizers

Italian Tuscany Brushetta
=n baked Italian bread topped with fresh basil,
garhic, diced Roma tomatoes and our Tuscany
se blend, garnished with baby greens. 699

Fried Calamari
tly battered and fried golden brown wath hot
iana peppers, fresh maninara sauce and our
caper aioli for dipping. 8.99
Fried Mozzarells
of mozzarella cheese deep fried crispy on the
ide and warm on the inside served with cur
old world tomato sauce 599
Garlic Shrimp
dent shrimp sautéed with baby spinach, fresh
lic and basil in a wine butter sauce with an
accent of fresh squeezed lemon. 9.99
Fried Rigatoni
¢ fried rigatoni stuffed with ricotta cheese and
wath our tomata cream sauce for dipping. 799

e

Spinxh Artichoke & Broccoli Dip

h, broccoh and artich '*dlplnppedmth
momtella chme served with toasted garlic crostini. 8 99
Chorizo Mussels
Prince Edward Island 1 d with fresh garlic,

herbs, plum tomatoes and extra virgin olive oil tossed with
spicy chorizo sausage. 8.99
Angellinos Buffalo Wings
Deep fned chicken wings smothered in our famous hot &
sweet wing sauce. Reg. 6.99, Lg. 1299
Try them boneless add 3.00
Stuffed Mushrooms
Large native mushroom caps
stuffed and baked with our signature
sausage, spinach and cheese stuffing 7.99
Salmon & Crab Cakes
Fresh salmon and crab seasoned with fresh herbs, and
chopped vegetables, breaded, pan fried and served
with our tomato caper aioli. 899

>~ Zuppa ~>

Pasta e Faglole
tradition of hearty pasta, bean and vegetables
Cup 299 Mama". Bowl 499

New England Clam Chowder
A New England Favorite
Cup 399 Mama'sBowl 599

Zuppa Di Giorno
Our Chef"s feature masterpiece of the day
Cup 299 Mama's Bowl 4.99

Oven Baked Onion
Baked with a blend of melted cheeses.
Crock 3.79

Frech Salads

| Romaine Ieuucc tossed with baked garlic
tons and our classic Caesar dressing 4.99

Creco
heese, Greek olives, spicy banana peppers,
sh basil and mixed garden greens tossed
with our Balsamic vinaigrette 8 49

Mediterranean
2ens, plum tomatoes, roasted garlic, Kalamata
mished with fresh mozzarella cheese, polenta
ons tossed in a Balsamic vinaigrette. 8 49

Antipasto Classico
i, Genoa Salami, Ham, Provolone, Mozzarella
inated artichokes, red peppers, and spicy
zppers over fresh garden greens 1199

Salad Toppings
Chicken 3.75 - Salmon 5.95
Bay Scallops 5.00 - Calamari 5.00
g Grilled Steak 595 - Grilled Shrimp 5.50

Tuscan Chicken
Strips of gnlled chicken breast atop fresh
mixed house greens tossed with garlic croutons,
Bermuda onions and Roma tomatoes. 8 99

Honey Mustard Chicken Caesar
Fried white meat chicken strips smothered in
a savory honey mustard served atop our
classic Caesar salad 899

Apple Gorgonzola Cranberry Nut
Fresh field greens tossed with crumbled Gorgonzola
cheese, dned cranberries, green apples and Pignoli
nuts in a light Burgundy vinaigrette. 9 99

Mozzarella € Tomato Insalate
Fresh shiced tomato layered with fresh mozzarella
cheese topped with fresh basil and extra virgin
olive oil. 999

Choaices
Italian Vinaigrette - Balsamic Vinaigrelte

Light Burgandy Vinaigrette - Blue Cheese
Buttermilk Ranch - Parmesan Peppercom



Ttalian §

Penne Angelo

An Angellinos Original. Sweet Italian sausage

tossed with baby spinach, native mushrooms

and penne pasta in our signature tomato
cream sauce, 14.99

Broccoli Alfredo
Braceoli sautéed with the perfect blend of
butter, cream and freshly grated Romano cheese
tossed with ribbons of fettuccine. 14.99

Eggplant Rollotini
Breaded eggplant rolled with scasoned
ricofta cheese garnished with a medley of
roasted garden vegetables in a tomato vodka
cream sauce with penne pasta. 13,99

pccfa'ticf

Linguine Capriati
Fresh squash, mushrooms, red roasted peppers,
and broceoli sauteed in a fresh garlic, herb
butter sauce tossed with linguine. 13.99
Add grifled chicken 3.75

Penne Agustino
Artichoke hearts, sun-dried tomatoes,
roasted red peppers, black olives and fresh garlic
tossed with extra virgin olive oil, Romane cheese,
fresh bread crumbs and penne pasta. 13.99

Garden Ravioli
Red pepper stripped ravioli’s stufied with garden vege-
tables, ricotta and swiss cheese sautéed with broccolr,
roasted garlic, sun-dried tomatoes, Kalamata olives and

Baked Scrod Filet

Fresh New England Scrod brushed with lemon, butter
and white wine baked with seafaod stuffing

served with our rice pilaf. 15.99

Grilled Salmon **

Fresh Atlantic salmon perfectly
marinated, then grilled on an apen flame
tapped with our Mediterranean relish served with
Angellino's red bliss mashed potatoes, 16.99

Eor Scafood Lavers

Fish & Chips
A New England Favorite served with
crispy house fries and cole slaw. 14.99

Fried Clam Strips
Fresh clam strips battered and fried served
with house fries and cole slaw. 13.99

Angellinos Fried Seafood Combo

A colossal combination of shrimp, bay seallops, scrod
and clam strips served with fries and cele slaw. 19.99

Scafsod Sauté

Bay Scalleps Fra Diavlo

Seafood Ravioli

Jumba seafood and ricotta cheese filled ravioli topped

with bay scallops, artichoke hearts, red roasted peppers,

portabella mushrooms and spinach in our lobster cream
sauce, garnished with shaved Asiago cheese, 18.99

Sweet bay scallops sautéed in our famous spicy plum
tomato sauce and tossed with linguine pasta. 14.99
Add melted mozzarella cheese 2,50

fresh basil in an extra virgin olive oil sauce, 14.99

Addditions: Crilled Chicken $3.75 Saute Bay Scallops 86,00

<« Della Terra -
Gorgonzols Chicken

Roasted chicken strips tossed with broccoli,
mushrooms, red peppers and peniie pasta in our
famaus Gorgonzola cream sauce. 15.99

Crilled Shrimp 85,50
Mussels Marinara
Prince Edward Island mussels simmered in a zesty.

seafood broth with plum tomatoes and herbs
served over linguine. 14.99

Calamari Marinars
Tender squid lightly simmered
in a our famous marinara sance with fresh
herbs served over linguine. 14,99

Seafood Fra Diavlo
Our version of this classic seafood stew. Shrimp,
scallops, clams, mussels and calamari simmered in a
spicy plum tomato sauce served over linguine. 19,99

Mediterranean Shrimp 6 Scallops
Shrimp and bay scallops sautéed in a Chardonnay
butter sauce with Roma tomatoes, black olives, spinach,
garlic and crumbled feta cheese over linguine. 17,99

Calamari Picatta
Tender calamari sauteed with fresh garlic, capers, diced
tamatoes and green onions in a succulent
lemon-butter sauce with linguine. 15,99

OfF The Grill

Grilled Chicken Vincenzo

Chicken Toscana
Tender chicken breasts dipped in an egg wash, sautéed
with spinach, squash, zucchini, red roasted peppers
and broccoli in our butter herb sauce, served over
linguine. 15.99

Linguine Clam Sauce
Whole baby clams simmered in'a red or white
seafood broth with fresh herbs and garlic served over
Chicken Srampi lingnine gannished with little neck clams, 14,99
Strips of plump chicken sautéed in freshly
squeezed lemon juice, butter and white wine with
fresh garlic and herbs over linguine. 14.99

Shrimp Pescaro
Shrimp sautéed with fresh squash, zucchini,
native mushrooms, garlic and Roma tomatoes in a
butter wine sauce served over linguine. 17.59

Chicken Caccistore
Fresh roasted chicken, onions, red & green peppers
simmered with plum tomatoes and herbs
served over linguine, 14.99

Chicken Florentine
Grilled garlic and herb marinated chicken served over
angel hair pasta topped with a spinach, basil, lemon- {
butter sauce and melted pravolone cheese. 15.99

Shrimp Scampi
Shirimp sautéed with fresh garlic and herbs in
a freshly squeezed lemon, butter and white
wine gauce tossed with linguine. 16.99

Chicken Marsala
Fresh chicken breasts sautéed in butter with
mushroams, onions and Prosciutto enhanced with
Marsala wine served over linguine, 15.99 |
Veal Marsala |
Tender veal medatlions delicately sautesd with mush- \
rooms in a demi-glaze swirled with sweet amber Mar-
sala wine served over red bliss mashed potatoes. 18.99

Chicken & Ssusage Frenze
Chicken and ltalian sausage with a medley of roasted
vegetables in our tomato - basil Firenze cream
sauce tossed with gemelli pasta, 15,99

Veal Battuto Pork Saltimbocca

Create Your Own Parmigiana
Served over a bed of linguine pasta with our house
marinara sauce and topped with melted mozzarella
cheese.

Meatball 13.99 - Eggplant 13.99 - Chicken 14.99

Tender medallions of veal sautéed with asparagus, cara-
melized onions, sun-dried tomatoes and artichoke hearts
in an sherry wine sauce, served over steamed broceali
and spinach, 18 99

Ciobotto

Our perfect blend of veal, chicken, ltalian sausage sim-

Grilled chicken breasts tossed in a garlic Alfredo sauce
with diced Roma tomatoes and green onions
served aver penne pasta, 16.99

New York Sirloin ,
14 ounces of choice sirloin strip from America's
heartland grilled on an open flame topped with fried
shaved onions served with our mashed patatoes. 19.9¢

Girilled pork loin medallions layered with prosciutto
and provolone cheese in an amber Marsala sauce,
served over angel hair pasta. 15.99

Caprina Chicken
Grilled breasts of chicken topped with fresh
mozzarella and sun-dried tomatoes in a delicate sherry
wine sauce served with red bliss mashed potatoes. 15,99

mered with plum tomatoes, hot banana peppers, green
olives, bell peppers over linguine. 15.99

S -C‘lcf’f Features ——o

Chicken Pesto Saute

Roasted chicken strips tossed with roasted garlic,

Veal 15.99

All Entrees are accompanied by a fresh mix green salad and our house baked bresd

* Excluding Fried Seafood *
Substitute Caesar Salad v.25
Substitute Our Chef’s Fresh Yegetable Medley for any starch with your meal 2.00
Whole Wheat Penne Pasta Avallable for an additional 2.00

Chicken Milanese ** “Thoronghty Coaked Meuts, Poultry, Seojousd, Shellfish, or Egpps Redces the fisk of Food barne [liness. ™ Ref [9-3-b 42l 1 4=
Pan fried chicken breasts dipped in fresh bread crumbs Additions Sides

and aged Romano cheese laced with a lemon-buttér  sun-dried tomatoes, broccoli and penne pasta, with our s ‘ 5
sauce over angel hair pasta, 15.99 chefs creamy pesto sauce. 15,99 Grilled Chicken... . . 375 Vegetable Medley.. ... .. Y T ()
Grilled Shrimp(3). 2330 Sautéed Garlic Broceoli.. LAS0

£l Entrees are accompanled by a fresh mix green salad and our house baked bread Bay SC“(IO]LS‘. 5. ﬁq A:feall)all(Z). N
Braceoli... . .73 Sausage(2)... 4.00
Substitute Caesar Salad 1.26 Melred Mozzarella ..2.50 Mashed Potatoes or Fries... ... .. ...3.50

Substitute Our Chef's Fresh Vegetable Medley for any starch with your meal 2.00
Whole Wheat Penine Pasta Available for an additional 2.00

18% Gratuity Added To Parties Of 8 Or More




A perfect blend of sweet Italian sausage, ricotta cheese,
and marinara sauce tossed with penne pasta
baked with mozzarella cheese 1299

Stuffed Shells Al Forno
Jumbo pasta shells (illed with nicotta cheese baked in
marinara sauce and mozzarella cheese 1299

Wild Mushroom Ravioli
Wild mushroom filled ravioli baked with
a medley of roasted vegetables in a tomato
Gorgonzola cream sauce 14.99

Lasagna Napolitano
Our Family Recipe: Egg pasta layered with seasoned
beef and ltalian sausage, ricotta cheese, marmara
sauce and mozzarella cheese 1299

Pasta tubes filled with ricotta cheese, spinach, sausage
and beef baked in a our zesty Firenze cream sauce
with shaved Asiago cheese and mozzarella. 13,99

Pesto Tortellini
Cheese filled tortellini tossed with sautéed red roasted
pepp (= lized onions, sf h and garlic in our

basi| |:;t’_1|c sauce garnished with feta cheese 14 99

Angellinos Italian Combo
A classic tnio of lasagna, stuffed shells and cannellons
Florentine baked with mozzarella cheese and
our own fresh tomato sauce 1399

Spaghetti Bolognese
Mama's famous meat sauce simmered with veal,
potk and beef in a tomato and fresh basil sauce on
a mountain of spaghetti with a touch of neotta. 12 99

Simply Pasta

Spaghem with marinara sauce 7.99
with balls, or I 11.99

g

Penne ng:t&' with mannara sauce 799
with ball or h 1199

g

Linguine with marinara sauce 7 99

with balls, ge or h 1199
Angel Hair with marinara sauce 7.99
with tballs, or h 1199

L]

Whole Wheat Penne with marinara sauce 9.99

Cheese or Meat Ravlall with marinars sauce 11 99
with meatballs, sausage or mushrooms 1599

Tortellini Cheese with marinara sauce 9 99
with meatballs, sausage or mushrooms 13 99

Gnocchi with mannara sauce 999
with balls, sausage or h 13.99

Cavatelli with marinara sauce 999
with ball oF 4 1399

S

Fettuccine Ribbons with marinara sauce 999

with meatballs, sausage o must 11.99 with meatbal ge or 1399
Create Your Own
Substitute your favorite sauce with your favorite Simply Pastas for a signature dish to call your own
Alfreduns. il ot 08 Carlic 6 Olive Ol vvvivvvveei2.95
Meat Sauce...... 395 FraDiavloes, ol i L1296
Tomato Cream. .. 3195 Basil Pesto Cream., .., isveeissns 3,95
Carbonara.. v il 3.95 Firenze Tomato Basll Cream.....3.95
Tomato Vodka ....vviiiiiniiani3.95 Corgonzola Cream.........vv.103.95

All Entrees zre accompanied by a fresh mix green salad and our house baked bread

Substitute Caesar Salad 1.25
Substitute Our Chef’s Fresh Vegetable Medley for any starch with your meal 3.00

/ ﬂnﬂe‘f&ne’é}‘ T@ @'6

Enjoy Qur Quick And Easy Tke Out Service
1¥s 3 great way ta enjoy a great Iafian meal at home or 3t work,
Jurst call shead and we will have it ready when gou arrive.
All your Angellinos Favorites are avallable

> ¢ ﬂ nge%?n@ B@f @afeﬂ?ny
On and Off Premise Catering Avallable

Our Pick up or Delivery menu 15 deslgred to help you plan, prepare and enfuy your next gathering of Family, friends or
business assaclates, Spend all your time with your guests or planning and executing vour busess meeting

* )

I'pcda“zfnﬂ In:

Weddings » Anniversatics
B;H:‘IJayf o Showers
Luincer & Quineera * Partices
Corporate Functians ® Office Partics
Retirement Pattics ® Bereavement Gatﬁoﬁnﬂr

Eull Serviee Ca{cﬁne ar§ l'rnylc 'Dc.lr'lzcr[!
For any size celebration! Tailored to fit any uJeaﬂ

Tﬁo Tatre of I&aly Lrouﬂﬁf n‘aﬁf ts your daor!




