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STEFFE’S

RISTORANTE

Anti Qast'

Slow noasted to bring out the sweetucss, Served with ?aca,ccm ?amd
Fresh Mozzare"a en Carrozza

Fried Freal Wlog5anella Ballo.........ccvovviviiisivissisiisisiiiiiiissississisiisinns 1895
Fried mozgarella wnapped with Imponted Prosciutto di Parma.............. 19,95
Fresh mogzarella wrapped with Impornted Prosciutto di Parma, uot fnied. ..
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 1995

Gri"ed Portabe” a MUSr0OMS........coouviiiicieciciece e 19.95
With Jmported Blead of Nine ééeeded aud Prosciutto finislied with Ralamata Olives, tapenade .

Pittsourgh Fries......cccooveevveevenenee. EE ... EEEEEEEE...I695
Baked with Cheddar, Bacen and topped with Ranch

Calamari
Batten dipped and lightly fried. . ......ccoovisiiririsiisiisiivivisiisiirississisiiins 1895
Sautéed with Capers and Ralamata Olives with Marinara ... 19,95
De&'ca,teéq Fried and Tossed cw a Spicy Garlic Parmesan Sauce............. 1895

S T gT T =3 =S =S =T 1 10.95
Cocltail, Coconat, Ttalian Fried, Scampi Style on scmply grilled

Baked JumboLumpCrabCakeEEEEEEEEEEE ... 1 10.95
Hived with spices and henbs and batked,

Chd Ste#$JumboWhoeWingsE EEEEEEEEE ... 1 100 e,
Sticy Garlic Parmesan or Seasouned Ttaliane

Po"o Tenero %hicken TendeSSEEEEEEEEEE ..ocovvvvvvccrnnnee, 1 6.95
Filets of Chiclen Za;ét[q Battered on Tossed in a Spicy Garlic Parmesan Sauce

HOMEMAJEMEBLDA" SE E ......ooomverrcriterrinseneeeee s sss s 16.95

Set 0w a Bed of Focaceia Bread,

Chioice of Chiiclen. Shrimp, Scallop, Sansage, %Méwam o éa[a,mmc

Zuppa



| nsalata

(0T == = =i = = = OO 18,95
Fresl WMogzanella. Tomatoes and Basdl,  driggled with Sxtm.Wwym Olive Ot
Mediterranean SAladE EEEEEEEEE E .o 16.95
With Gorgoungola or Feta (Cheese. Ralamata Olives, Roasted Peppens,

Tomatoes, Cucumbens, Po,éﬁewacmc @46{ Steff'e EntnaVirgin Olive Oil, BalsamicVYinegar, Garlic and Seaseuning.
Insalata di Casa %louse SAlad8E E E E E ....oovvvvevceeeecrncieneeeeene 14.95
AMived Greew Salad with Bacon, Croutons and shaved Parmesan Reggiane

with a BaleamicYinaigrette.

Caesar SAIAdE EE EE E E E ..coooervvircccecsseceeeeseceiiiseeeeenns 1 7.95
Remaine, Croutons, Parmecan and Auchouies, tossed in Steff e Cacoar drestiny
JlmmytheGreekEEEEEEEEEEE ..................................... 1895
\Feta checse, Tomatocs, Artichabes, Ounions and Olives tossed in a Greek

dressing

Create your owan, add ~ (Chicken $5.00 Strnimp $7.00  Steak $10.00
Cral Cake #10.00

Dresscnge: #ouse Balsamic Yinaigrette, Parie, Homeade Ranch, French, Homemade Blue Cheece

Po" o0 %hicken&

Marinated Gri "6 PO"OE E .....c.coovrveeiesiiesineesessesssss e ssssens 1 14.95
Marinated ca ?daa.@c'c’?meym, EntnaUingin Olive O, fresh Garlie and seasonings.
Chef Se#tBP0"0BreastE E E ..o 1 16.95

Sautéed with frech Garlie, ExtnaVirgin Olive Ol & opecial seasoninge in a
Balsamic Reduction ouer tof of Focaccia Bread,

PO"OROMANOE .......oooveeeee e ssieeeens s esses s ssens s ssssssn s sssesssnsansans 1 14.95
Dipped cw Egg Batten and Tmported Pecorine Romane (heese, eautéed then
baked,
PO"OParMeSaNE E E E E ....oovveeeeeeeeece et 1 14.95
Swmottiered cu Marinara aund topped with frest Mogzarella.
PO"OMArsalaE E E E E ..ot eee e 1 16.95
Boueless breadt cautéed ca a cweet Marsala cauce with Mashnooms
Po"oChampagnetE EEEEEEEEEE ... 1 16.95
Sautéed leeks, Sun-dried Tomatoes, deglaged with Clampagne and neduced
Cream
Po"OPiCccattaE EE EE EEEE E E oo, 1 16.95

Boueless breast sautéed with Lemon, Capens, Maslineome, rhtichole #earte,
White Wine and Batter neduction

PO"OFrancestaE EEEEEEEEEEE .o 1 14.95
Traditional dish lightly breaded with henbe and spices, eautéed cn Olive Ol and
topped with Lemaon

PO"OPASQUAIE E E ...t eveesesessesss s s ens s ssssssn s 1 16.95

Chicken sautéed in Banana Peppers, Tomatoes and Basil (U you lite the bea,
try thie disk...Patrick s Favorite!!)



Pastas

MArNArAE E E (B E ..ot eee et e eeses e enenen e 1 12.95
Steff ¢ old schiool sauce o
NoveFormagg %inecheese8E E E ... 11395

Frect Wogzarella, Asiage, Fontinella, Parmigians Reggians, Gorngoungola,
Provolone, Crotonese. Gouda, Cacio Cavalle Chceses suen Spaghettata or choice of pasta.

Linguinewith Clam SauCeE ... e I 1595
Red on White Sauce. Fresh Plame

Chicf Steff's Auward Wenning

Tomato Bas| SAUCEE E E E .....ovuevveeeecieeeeessseee s 1 12.95
Served ouer Penne on pasta of your choice

Vodka Saucewith PenNeE EE E E E E ......cooovvueenrcnrieeccneiiseecees 1 14.95
Veodba Sauce with Prosciutto, Tomatoes, Crneam and Fresh Basdl,

BOlOgNESE RIGALONI ...ttt e 1 14.95
A ereamy Tomate Weat Sauce.

Ravioli %heeseor MEAt8E E E E E E ..o 1 13.95
Choice of sauce.

Spaghetti With Meatha " S.......cooeevieircrcre s 11195
(BB FAVONITE ...ttt I 14.95
Ricotta and Marninara sauce. Oue of old Euncpes claseic comfort dishes senved

with Penne

Cugini Rigatoni d1y coUS NS FQAtONT &..eevvvvereeeereerireereeeresieresiereieresesresienens 1 14.95
Fomemade Sausage, frest Greens, in a Ricotia Checse sauce

Fruiti di Mare%ioppinoSyle@E EEE EE ..o 119.95
Au assontment of Seafocd cautéed in Garlée, Olive O, San Margane Tomatoee and Basil

PIHIMAVENAE .....oooiiri ettt st 1 13.95
Frect uegetables cautéed cu Olive Oil, Ganlic, Herbs and W biite Wine

Pink Salmon Farfa"€E E E E ...o.cooceenreineeeisiee s 1 1595

Sautéed Sabmon cn a Tomate Cream sauce

Add Chicken to any of the above pasta dishes............... #5.00
Ad Shiimp to any of the above pasta dishee........... .... #7.00

CAPO STMENU
Carni Y%meat &

Chief Steff specializes cu the “Ttalian Grill” method of meat preparation. The meat co sautéed cu a cadt iron sbillet with olive oil, lhenbe, garlic and opices,
The meat and juices are then placed on top of Focaccia Bread, The following meate may be “Focaccia Grilled” on “"Regalar Grilled " ou oun lava nock grill,
A steaks are cut to onden, if you would lile an extra thick cat, notify ae when ordering.

Filet((When available............ccoiiviiiiiis Market Pric
Nev YOrk SIpE EEE EE E E .o 128.95
Aged DAMONICOSIEBKE E E E E E E ..o 128,95

** Choice of Steak Special Sauces:

1. Marsala Maslnoom Sauce -4 sweet wine and mushnoom sauce that makes you wanna

lick the plate!

2. (hef Steff's Champague Sauce - Sun-dried Tomatoes, Leeks, Champague and Garlie: a sweet, natural eauce sure to give you pleasure.
3 Pepper Wedley - Seme epicy, some sweet - all togethen they are a bouguct of colons,

4 Roacted Garlic Au jus (Gravy) - This sauce goes great atop of any oteak -you will need bread to finiet it off!

5. Blackead or scmply gritled

Pleasea"ow extra timefor we" done seaks, and wecannot beresponsblefor seaks ordered past Medium temperature




Veal

Veal ParmesanE E E E E ... 118.95
VEal SLEFANOE E E ....coooieirreieieeee et ssss s ssseneas 1 22.95
Ligltly breaded with Prosciutto and Mogzarella
VEal ROMANOE E E ...ttt ssssnees 1 20.95
SealoppineVeal Cutlets dipped in a special batter with Romane (Checse and Parmesan (heese then eantéed,
VEal MIlANESEE E E ..ot et sssss s sss e 1 20.95
SealoppineVeal Cutlets lightly breaded with Chef Steff's Roasted Garlic Bread Crambe then sautéed for a minute.
VEal PiGCALTAL ..ot s 122.95
SealoppineVeal Cutlets prepared with Fresl Lemon, White Wene, Olive Ocl, Garlic, rrtichobies and Mushnoome then sautéed for a minate.
Veal Picatta with SAHIMPE E E E E E ..ot 1 28.95
SealoppineVeal with Strimp prepared with Fresh Lemon, White Wine, Olive Oil, Ganlie, #hticholice and Musbnooms then sautéed for a
minale.
Veal and Jumbo Lump Crab CakeE E E E E .....oovveeeeveeeeeee e 1 28.95
Veal cautéed in Lemon Butter Sauce topped with Jumbo Lump Cral Cake
Bambino Menu
Pasta Stea)

BambinoPenneEEEE EEE!495  NewYork StripE E.! 10.95

Bambino 9 Cheese %1 ac n Cheese&! 4.95 Sandwiches

Spaghetti and Meatba"sE E E ..! 4.95 Salami Pannini w/FF....! 6.95
Gri "ed Cheesew/ FF.....! 4.95

Sides

Meatba"EEEEEEEEE! 100 Chicker

Shoestring FriesE EE E E E .1 3.00 Chicken Fingersw/ FF..! 395

Regular FriesEE EEE E E .1 3.00 Chicken RomanoE E ....! 7.95



