Casa Rina Lunch Menu

(ppetizers

Ca[dantcpa/.)ta ............................................................................................................ 7.95

i di Mare 1095
Shui Cachtail S
Melan and Prosciutte. ..... vereeerran vevrrees Cerrrerrv v, verrerrrr v, vrrrerrrrrr e, Cenrrrr v v v vy 795

Fuied Calamari 795
J R R R R T -

Mussels Marinara o Biance. ................. vessrsrrerrr v s ras vesrrsrrerersrras . Y A X1
Clams Jaotl&pa .......................................................................................................... 1095

Salads

Casa Rina Fouse SAUA -~ mm e Uppetizer $4.95--cmmmmmmmmcmemcmcnas Entree $7.95
Mesculine Greens, Red Onions, Cherry Tomatoes, Cucumbers, Roasted Peppers, Olives and Balsamic Vinaigrette
Caesan SAUAU e Uppetizer $4.95---mmmmmmmmmmmemaen Entree $7.95
Romaine Hearts, Croutons, Parmesan Cheese, anchovy and Traditional Caesar Dressing
G- COUOAR = Uppetizer $5.95-----mmmmmmmmmmmeean Entree $7.95
Arugula, Pears, Walnuts, Gorgonzola Cheeses and Raspberry Vinaigrette
Tuwieety SAUUUU e Uppetizer $5.95-----mmmmmmmmmmmenn Entree $9.95
Spinach, Turkey, Bacon, Hard Boiled Eggs, Tomato, Avocado and Honey Mustard Dressing
Crecian SOUQUA -~ Uppetizer $5.95-------mmmmmmmmmmann Entree $9.95
Romaine Hearts, Red Onions, Cherry Tomatoes, Cucumbers, Feta Cheese and Virgin Olive Oil
Add Grilled Chicken $3.00
Add Grilled Salmon $6.00
Add Grilled Shrimp $6.00
Sandwiches & Wraps
P OAROCUQ - == 8.95
Portabella Mushrooms, Roasted Peppers, Tomatoes, Fresh Mozzarella and Basil Pesto on Pressed Italian Bread
Foney Mustard CRICREI oo 8.95
Grilled Chicken Breast, Arugula, Tomatoes, and Honey Mustard Dressing on a Grilled Baguette
Nttt YA == 1095
Grilled N.Y. Sirloin with Peppers, Onions, Mushrooms and Gorgonzola Cheese on a Grilled Baguette
P OANUGUAUUO -~ == i 1095
Veal, Chicken, Sausage, Meatball or Eggplant with Mozzarella Cheese and Tomato Sauce on a Grilled Baguette
TUARRY U e 9.95
Herb Tortilla with Bacon, Tomato, Romaine, Avocado and Ranch dressing
Crilled ChicRen WA === 10.95

Veal

VAL (LA COUS Q- i i e e i o e e e e 17.95
Medallion Layered with Eggplant, Prosciutto and Mozzarella Cheese, in a Delicate Marsala Wine Sauce
VAl SAUUMUOCCAU === o o e e o e e o e e e 17.95
Medallions Layered with Sautéed Spinach, Prosciutto, and Mozzarella Cheese in a Creamy Sherry Wine Sauce

VAl MAASALO === e o o 17.95
Medallions Sautéed with Mushrooms in a Delicate Marsala Sauce

VAL FHANCES @~ == mmm i 17.95
Medallions Sautéed with Lemon, Butter and White Wine

Veal P ONIGIOUO === mm e 17.95

Lightly Breaded Medallions with Mozzarella Cheese and Tomato Sauce
U Entrees Senved with Choice of Risatte, Potate Croquette on
Linguine and Fresh Vegetalile of the Day



SRUGALONE BOLOGICS @~~~ 1095
Traditional Meat Sauce Topped with Ricotta Cheese
FOAECLUttE DSLUA N QUUA = 12.95
Peas, Mushrooms, Pancetta, Butter, Cream and Imported Cheeses

Rigatoni with Broccali Ralie and SAUSQGe------nmmmmmm oo 14.95
Sautéed with Roasted Garlic and Extra Virgin Olive Qil

CAUAEUL PHUINUAUICHO === mm oo oo 12.95
Garden Vegetables Tossed with a Tomato Cream Sauce

Cappeling (WUa SAUMUONE === mm e e 14.95

Salmon, Arugula and Sun-Dried Tomatoes in a Roasted Garlic Broth
RUGORORE (DA === === oo 12.95
Hot Cherry Peppers, Grilled Chicken and Sun-Dried Tomatoes in a Tomato Cream Sauce
Linguine COMbQROUO- === mmmm oo e 1095
Pancetta, Cream and Imported Cheeses
Pe QU VOAB e e e e e i e 1095
Shallots and Fresh Tomatoes Tossed in a Traditional VVodka Sauce
Linguine with Red or White Clam SQUCe------mmmmme oo 1495
Fresh Chopped Clams Sautéed with Fresh Garlic, Herbs and Extra Virgin Olive Oil

Grocchi QUAattie FOUNQUGQi------- oo e 1295
Potato Dumplings Tossed with Cream and Four Cheeses

IAUCO i~ == e e 1095

Stuffed with Imported Cheeses and Topped with Marinara Sauce and Mozzarella Cheese
Linguini Filette Di POMOAOAO oo 1095

Boneless Chicken Breast Sautéed with Garlic, Balsamic Vinegar, Italian Sausage and Hot or Sweet Peppers
(Also Available on the Bone)

Chicten P @ e 1595
Lightly Breaded Chicken Breast with Mozzarella Cheese in a Delicate Marsala Wine Sauce
CRUCPREN MANS QU === e e e 1595
Boneless Chicken Breast Sautéed with Mushrooms in a Delicate Marsala Sauce
CLRUCREN FHONCES @~ e e e e e e e e e e e oo mmm e mn 15.95
Boneless Chicken Breast Sautéed with Lemon, Butter and White Wine
Chiiclient P ONIGEANA- === mmmm e e 15.95
Lightly Breaded Chicken Breast with Mozzarella Cheese and Tomato Sauce
Guilled Chiclient P OUUUQAA -~ e oo 15.95

Lightly Pounded Chicken Breast Stacked with Roasted Peppers, Sliced Tomato,
Portobello Mushroom, Fresh Mozzarella and Basil Pesto
U Entrees Senved with Choice of Risatte, Potate Croquette on
Linguine and Fresh Vegetalile of the Day

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

B e N 16.95
Broiled with White Wine, Butter and a Squeeze of Fresh Lemon

Filet of Sale FAAMCES @ ~nnmmmmmmmmmmem e e e e 16.95
Lightly Egg Battered Sautéed with Lemon, Butter and White Wine

PUACREHEA SAUUGI - = e s e e 16.95

Pan Seared over Mesculine Greens
LOOSEH T QU = e Markiet Price
Broiled, Marinara or Fra Diavlo
SPAUMP SCOUMYP i 15.95
Sautéed with Garlic, Herbs, Butter, Lemon and White Wine over Pasta

SPAUMP MO~~~ 15.95
Sautéed with Clams or Mussels, Marinara or Fra Diavlo, Over Pasta

Ny T R 1595
Mushrooms, Sun-Dried Tomatoes, Spicy Pink Cream Sauce over Cappellini

Calamari Red o1 UNRibe------===mcmm e e i 1495

Sautéed with Clams and Mussels, Marinara, Fra Diavlo or Bianco Sauce
WU Entrees Sewed with Choice of Risotte, Potate Craquette, ar
Linguine and fresh Vegetalile of the Day



Casa Rina’s Special Complete Dinnex

Uppetizews
Mussels Marinara ex Biance Stuffed Mushroems Fuutti Di Mare Salad
Stuffed Eggplant Cald Untipaste Strimp Cocktail (5.95)
Melon and Prosciutte (in season) Fried Calamari Clams Pesillipe (5.95)
Fresh Mazzarella and Roasted Peppers
Minestra
Fomemade Minestrone Saup Del Giorno Fouse Salad
Entrees

MAictli ......c.ovoveininininiiiiiiiiniiiiit i 2295 Stuimp Marinara with Pasta ................. 2695
Gnocchi with Feur Cheeses .22.95 Calamani with Pasta ...........cccovevvennne... 24.95
Penne Wlla Vodba ...........ccoovvveveennnn.n, 2295 Broiled Filet af Sclle ............covevernennn.... 2695
Linguine with Clam Sauce ..................... 26.95 Stuimp Scampi with Pasta .................... 26.95
Rigateni Belognese ...........c.cvveveveinenn 2295 Blackened Salmone ...............ccccvevennnn 2695
Penne with Broccli ........c.covvvvereinininonn 2295 Stuimp Qwabiata ..............ccccvvvvvenennn. 2695
Cavatelli Primavera ...............cocevveven.. 2295 Chicken Pavmigiana with Pasta .24.95
Linguine Carbonara ..............cccvvvvenen. 2295 Chicken Scarpariello ................cooueven.... 2495
Cappellini with Salmene ....................... 26.95 Chicken Portuguese ...........ccocuvvererncnnnn. 24.95
Rigateni Qvabiata ..............c.cccoveveennn 2295 Guilled Chicken ...........c.covvveveinirinannnn 24.95
Zuppa Di Pesce with Fasta ...................32.95 Chicken Marsala ...........ccovvevvvrevnannn... 24.95
Veal Saltimbiacca ..........c.ovevevevnvrerenennn 26.95 Chicken Francese ...........coeuvvereeenrerennnnnn 24.95
Linguine Filette di Pemodore .................. 2295 Veal Marsalan .........c.covveverevnvnirirevnnnn 26.95
Pork Cheps with Vinegar Peppets ............ 2695 Veal Francese .........ccceveveiriririieininininn 26.95
Black Ungus Sikoin Shell Steak ............... 33.95 Veal FHouse Special .............ccccvevvvnevenn 2695
Broiled Filet Mignon ...........cccoovevennn.n. 36.95 Veal Cutlet Parmigiana with Pasta ........... 26.95

UL Entrees Sewved with Appropriate Side Dish

Caffee o Tea

Espresse 3.00

Cappuccine 3.50

Dessents
See your sewwer abiout taday’s selection

Casa Rina’s Chefs will Prepare a Specialized Menu for all Occasions.

Private Reams Uuailabile for Uny Social Function — Gift Centificates (vailabile.



