Casa Rina of Jbevuwoad

Uppetizews

COld URBIPABED. ..ot ettt ettt et e eeee e e e 9.95
i di Mare 1095
Strimp Cacktail 1095
Melon and Pres ceevsrrssssiies crersirisasiiies ceersrssirssssiieaas ceersrrssasiies Y (i
Fot UREPASEE O TUL ..onvooeiiniiiiiiiiii ettt e e eee s enbe e 14.95
Fried Calamari 595
\’ o R R R R R R R R R R R R R R R R R RN N -
Mussels Marinara on Biance. ........ ceevsrissssies cevrrrsssrrssssiienas e . —rres e 5.95
ClAMS PASWUPE. .. oeeeeoeiieeeeiie ettt 1095
Mines 495

Family Style AQuailatile Upon Request

Casa Rina FHowse Salad..................... e, i e e e e, i 595
Mesculine Greens, Red Onions, Cherry Tomatoes, Cucumbers, Roasted Peppers, Olives and Balsamic Vinaigrette

Caesar Salad ............... e e e e e v————— 5.95
Romaine Hearts, Croutons, Parmesan Cheese, Anchovy and Traditional Caesar Dressing

o
T N /2 7 A TR, 1.’ J;
Arugula, Endive and Radicchio

Plum Tomatoes, Red Onion, Basil, Garlic, Extra Virgin Olive Oil and Balsamic Vinegar

Salad Dressings: Creamy Italian, Balsamic Vinaigrette, Blue Cheese,
Honey Mustard, Raspberry Vinaigrette, Ranch

Peas, Mushrooms, Pancetta, Butter, Cream and Imported Cheeses

Rigateni With Brocceli Rabe and Sausage ........... s v, e, e 15.95
Sautéed with Roasted Garlic and Extra Virgin Olive Qil

Cavatelli Primavera ...ueevveevennnnnn... v v, v, vrrerrerrrrrrrrrnemn e end 2.9
Garden Vegetables Tossed with a Tomato Cream Sauce

Cappellini Wla Salmene ............... e e, e s e 16.95
Salmon, Arugula and Sun-Dried Tomatoes in a Roasted Garlic Broth

Hot Cherry Peppers, Grilled Chicken and Sun-Dried Tomatoes in a Tomato Cream Sauce

Pancetta, Cream and Imported Cheeses

Shallots and Fresh Tomatoes Tossed in a Traditional VVodka Sauce

Fresh Chopped Clams Sautéed with Fresh Garlic, Herbs and Extra Virgin Olive Oil

Potato Dumplings Tossed with Cream and Four Cheeses

Stuffed with Imported Cheeses and Topped with Marinara Sauce and Mozzarella Cheese

Plum Tomatoes, Onions, Prosciutto and Fresh Basil

Family Style Uvailatile Upon Request



ChiicRen ScaAPOARLUG. ...........c.cononeneiiiiiiiee e aeas 16.95
Boneless Chicken Breast Sautéed with Garlic, Balsamic Vinegar, Italian Sausage and Hot or Sweet Peppers.
(Also Available on the Bone)

Chicken POABUGESE «......c.ovneneniiriinniiniiiiieieiieieeieeeeieineieseieeeeneeeneeeneeesenne 2 10.9
Lightly Breaded Chicken Breast with Mozzarella Cheese in a Delicate Marsala Wine Sauce

Boneless Chicken Breast Sautéed with Mushrooms in a Delicate Marsala Sauce

CRUCRRIL FHANCEOC .oeeeeevreeeeeieeeeeiineeeeeisneeeesssseeesssssseesssssssessssssssmmssesevvrrsneevvrrneeeverss]0.98
Boneless Chicken Breast Sautéed with Lemon, Butter and White Wine
Lightly Breaded Chicken Breast with Mozzarella Cheese and Tomato Sauce

Guilled Chiclien AU ...............covveriinininiiiiiiniiii i 16.95
Lightly Pounded Chicken Breast Stacked with Roasted Peppers, Sliced Tomato,
Portobello Mushroom, Fresh Mozzarella and Basil Pesto

WU Entrees Sewed with Choice ef Risctta, Patate Croquette ox

Linguine and Fresh Vegetalile of the Day
Veal
VAL (LA CABQ ..ot ettt ettt e et st s s s s s s e s s a s s s s s n s s s nnsrnnneaan 1895
Medallion Layered with Eggplant, Prosciutto and Mozzarella Cheese, in a Delicate Marsala Wine Sauce
Veal Saltimbocca ............... e ———— e v, e v 158.95
Medallions Layered with Sautéed Spinach, Prosmutto and Mozzarella Cheese in a Creamy Sherry Wine Sauce
Veal Mavsaka........... v, e ————— v v v rrrrrreeennnnd 895
Medallions Sautéed with Mushrooms in a Delicate Marsala Sauce
Veal Francese ................ e, e —————. e i v —————. el 895

Medallions Sautéed with Lemon, Butter and White Wine

Lightly Breaded Medallions with Mozzarella Cheese and Tomato Sauce

U Entrees Sewved with Choice of Risatte, Potate Croquette on
Linguine and Fresh Vegetalile of the Day

Parter Fowse Stealt forr TWo ...o.neonnonnoniniiniiniiiiiiiiiiiiiean 4895
Filet Mi 25.95
J I R R R R R R R R R R R R R R R R R R R R R R R R R R R R R RR LI eI 2 2 -

Domestic Rack ef Lamb. ............ rrrrraaaa rrrrraaaaa e rvrrraeaaa veree s 28.95

Served with Balsamic Vinegar Peppers
U Entrees Senved with Choice of Risatte, Potate Croquette on

Linguine and Fresh Vegetalile of the Day
Zuppa Di Pesce .................. e e, e e i veer2495

Shrimp, Scallops, Clams, Mussels, Calamari and Scungili,
Tossed in a Light Marinara, Fra Diavlo or Bianco Sauce over Pastas

Broiled with White Wine, Butter and a Squeeze of Fresh Lemon

Filet af Sole FAUMCESE u.e..oneeneeneneneeieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee o 1 895
Lightly Egg Battered Sautéed with Lemon, Butter and White Wine

Pan Seared over Mesculine Greens

Broiled Filet of Sole, Shrimp and Scallops with Lemon, Butter, White Wine and Seasoned Bread Crumbs

SPUMP SCAMPE ..o et 16.95
Sautéed with Garlic, Herbs, Butter, Lemon and White Wine over Pasta
SOUMP MAMOAR ..ottt 16.95
Sautéed with Clams or Mussels, Marinara or Fra Diavlo, Over Pasta
SOAUMP AQBIALA . .....o.oonenananeeee ettt aeeaeeaeas 16.95
Mushrooms, Sun-Dried Tomatoes, Spicy Pink Cream Sauce over Cappellini
Calamai Red @t WL ...ttt eeeeevvrssssaaseeeeessrrssssaaaneeeeerrrnns s 15.95

Sautéed with Clams and Mussels, Marinara, Fra Diavlo or Bianco Sauce
U Entrees Sewed with Choice of Risatte, Potate Croquette, ox
Linguine and fresh Vegetabile of the Day



Casa Rina’s Special Complete Dinner

Uppetizers
Mussels Marinara ox Biance Stuffed Mushroams Fuutti Di Mare Salad
Stuffed Eggplant Cald Untipaste Strimp Cocktail (5.95)
Melen and Prasciutte (in seasen) Fried Calamari Clams FPasillipe (5.95)
Fresh Mozzarella and Roasted Peppens
Minestra
FHomemade Minestrone Saup Del Giorna Fouse Salad
Entrees

MARCOHE «...oooeeenininiiininiiiiiiiens e, 2295 Strimp Marinara with Pasta ................. 26.95
Gnocchi with Four Cheeses .....................2295 Calamari with Pasta ...........ccccoveveenenn, 2595
Penne Wlla Vodla ............coovveveveininn, 2295 Broiled Filet of Solle ............oouvevvennen.. 2695
Linguine with Clam Sauce ..................... 26.95 Strimp Scampi with Pasta .................... 26.95
Rigateni Belognese ...........coovvvereevnnnn 2295 Blackened Salmone .............ccccoveveeennnn 26.95
Penne with Broccali .........covvvvevevnvnene 2295 Stuimp Qwabiata ............c.ccovvvvenenannn. 26.95
Cavatelli Primavera ...............c.covvevenen. 2295 Chicken Pavmigiana with Pasta .26.95
Linguine Carbionara ............c.ccvvvvenennn 2295 Chicken Scarpariello ..............c.cccvnen.... 26.95
Cappellini with Salmone ....................... 26.95 Chicken Portuguese ...........ccoovvvevevevnnnn 26.95
Rigateni Dnabiaba .............c.covveveennnn 2295 Guilled Chicken ...........ccovvvverevnvnenennn. 26.95
Zuppa Di Pesce with Pasta .......... 34.95 Chicken Marsala .............c.cccovvvvevennnnn 2695
Veal Saltimbocca ..........c.cccovevevnininenennn 27.95 Chicken Francese ..........c.ccvvvvveuerenennnnnn 2695
Linguine Filette di Pomedoro. .................. 2295 Veal Marnsalan .........ccovvevevrevnerennennnnenn 2895
Park Chops with Vinegar Peppers ............ 2795 Veal Francese ........c.ccvuevevnerevrevnnnennon 2595
Black Ungus Sikain Shell Steak ............... 34.95 Veal Fouse Special ...........ccccveveenenen 2895
Broiled Filet Mignon ...........c.ccovevennen. 36.95 Veal Cutlet Pavmigiana with Sasta ........... 27.95

U Entrees Sewwed with Appropriate Side Dish

Caoffee e Tea

Espressa 3.00 Cappuccine 3.50

Dessexts
See your sewer aliout today’s selection

Casa Rina’s Chefs will Prepare a Specialized Menu for all Occasions.
Private Rooms Uvailable fer Uny Secial Function — Gift Cetificates Uvailabile.



