(Jiwner, Mjense

Monday - Saturday 3pm - 10pm
4404494833

www.alfredosattheinncom

gm entrees are accompanied by a house salad,
rolls and butter

CHICKEN PARMIGIANA
Hand-breaded chicken cutlet Jropped with melted provo|one,

served with spogheHini and tomato sauce 19

CHICKEN HERBERTO
Hand-breaded chicken cutlet and egg lant +opped with

tomato sauce and melted provo|one. erved with a side of

spagheHini 21

CHICKEN MARSALA

Chicken breast medallions sauteed with marsala wine and
mushrooms served over mashed potates 21

CHICKEN PICCATA

Chicken breast medallions sauteed with lemon capers, and
white wine served over mashed potatoes 21

Pustoy
CHEESE RAVIOLI

Cheese filled pasta pi||ows with marinara sauce 16

LASAGNA AL FORNO
Ldyers O'F bdl(ed pGS‘I’G, SEGSOI’led ground beef,

creamy ricotta, romano, provo|one, mozzarella, and
tomato sauce 17

SPAGHETTINI OR PENNE

-marinara or tomato sauce 13
-meatballs and tomato sauce 14
-meatballs and marinara sauce 14
-ltalian sausage and tomato sauce 15
-creamy alfredo sauce 15

CAVATELLI

-marinara or fomato sauce 14
-meatballs and fomato sauce 15
-meatballs and marinara sauce 15
-ltalian sausage and tomato sauce 16
-creamy alfredo sauce 16

BROCCOLINI ALFREDO

Penne and bl’OCCOli +ossed in Ccreamy alfredo sauce 17

G I_ UTE N = F R E E PE N N E Please allow for an extra 10 minutes of cook time

Delicious corn, brown rice and quinoa pasi‘c
-marinara 16
-ltalian sausage and marinara 18

Speciallies of The House

VEAL PARMIGIANA

Hand-breaded veal cutlet +opped with melted provo|one,
served with a cubanella pepper and a side of qugheH'ini

and tomato sauce 20

VEAL HERBERTO
Our famous hand-breaded veal cutlet and eggp|an+ +opped

with tomato sauce and melted provo|one. Served with a

cubanella pepper and a side of spogheHini 21.5

EGGPLANT PARMIGIANA
Hand-breaded e gp|an+ with melted provo|one and tomato

sauce, served with a side of spcgheHini 17

NEW YORK STRIP STEAK

Seasoned and gri”ed 12 oz s+rip served with gar|ic mashed
potatoes 27

SICILIAN-STYLE BAKED EGGPLANT

Baked layers of eggplant, marinara, basil, romano,
breadcrumbs, mozzarella, and egg. Served with penne
marinara 18

Foom e Sew

POTATO CRUSTED COD

Our secret recipe with penne marinara 19

ROASTED SALMON

An 8 oz salmon filet with mashed potatoes and

vege+ab|e of the dqy 23

CLAM SAUCE OVER SPAGHETTINI

quy clams, onions, gor|ic, and spinach sautéed with
your choice of marinara or white wine 19

Soupy
ITALIAN WEDDING SOUP
Dine In: 4.5 cup / 5.5 Bowl  Carry out: 6 pint /12 quart

PASTA FAGIOLI
Dine In: 4.5 cup / 5.5 Bowl  Carry out: 6 pint /12 quart

We make every effort to accommodate food allergies but plecse note, our kitchen does
contain nuts, seafood, gluten, and dairy. Feel free to ask questions about any ingredients.
We cannot guarantee that cross contamination for all allergies will not occur.Some menu
items can be altered while some can not.

Consuming raw or under cooked meats, eggs, poultry or seafood increases your
chance of acquiring a food-borne illness.



Waﬁj%k
CALAMARI

Cornmeal-crusted calamari and banana peppers,
horseradish aioli and marinara for dipping 12.5

ZUCCHINI STICKS

Hand-breaded zucchini with tomato sauce 9

MOZZARELLA FRITTA

Fresh mozzarella panko-crus’red with marinara 9

ANTIPASTO PIATO

Dried sausage, cubed provo|one, mixed o|ives,

bcgueHes, and olive oil with fresh basil 11

SWEET CUBANELLA PEPPERS

Sweet peppers sauteed with olive oil and gar|ic 9

SAUSAGE STUFFED HOT PEPPERS
Two Hungaridn hot peppers stuffed with sausage and

roasted in marinara 11

HUNGARIAN HOT PEPPERS
Hot peppers sauteed with olive oil and garic 9

STUFFED ARTICHOKE
Baked with herbed ciabatta breadcrumbs, extra virgin

olive oil, and romano M.P.

Sweduwiche o, Burgers

Served with french fries, coleslaw, or potato salad

VEAL CUTLET SANDWICH
Open-ched hand-breaded veal cutlet on focaccia bread with

tomato sauce 16.5

CHICKEN CUTLET SANDWICH
Open-faced hand-breaded chicken cutlet on focaccia bread

with tomato sauce 15.5

MEATBALL SANDWICH

Homemade meatballs on an ltalian bun +oppec| with
tomato sauce and melted provo|one 12.5

SAUSAGE, PEPPERS & ONIONS

A knife-and-fork sandwich with our homemade sausage,
peppers, and onions on an ltalian bun +oppe<:| with
marinara and melted provo|one 14.5

CHEDDAR BURGER
8 oz house-ground chuck with cheddar, lettuce, and

tomato on a brioche with french fries 15 (bacon + 1)

DRESSINGS: Homemade ltdlian, Ranch, Creamy Bleu
LS) J/ Cheese, Poppyseed, 1000 Island, Balsamic Vinaigrette,
French, (Crumbled Bleu Cheese 125)

MELA NOCE INSALATA

An 8 oz salmon filet, cucumbers, carrots,

walnuts, and diced qpp|es over baby spinach 18
CRISPY CHICKEN SALAD

Panko-crusted chicken, mixed greens, mozzarellg,

diced tomatoes, and crispy tortilla strips 14

BLEU CHEESE SALMON SALAD

8 oz salmon filet, onions, crumbled bleu cheese, and
cucumbers over mixed greens 17

TOSCANO INSALATA

Field greens, roasted red peppers, tomato, walnuts,
black olives, shredded mozzarella, and croutons 14

THE CAESAR
With croutons and romano 10.5

CAPRESE INSALATA

Ripe tomatoes, fresh mozzarella, fresh basil over
spinach with balsamic vinaigrette 12.5

SALADS ADD-ONS:
Grilled chicken breast 4

Seared salmon 8

%}jﬂ/&/ gluten free crust +2

PIZZA QUATTRO FORMAGGIO

Garlic butter, bleu cheese, mozzarellq, provo|one, and
romano. Drizzled with a balsamic g|oze 13

PIZZA ALFREDO

Roasted red peppers, black olives, spincch, mozzarella,
marinara, romano 13

PIZzZA CAPRESE

Fresh mozzarella, vine-ripened tomatoes, basil,
marinara, romano 13

PIZZA SAUSAGE

Sausage, mozzarella, marinara, romano 14

PIZZA MARGHERITA

Mozzarella, marinara, romano 11.5

PIZZA BIANCO

Artichoke hearts, spinach, romano, mozzarellg,

EVOO, and a sprinkling of mozzarella 14

2.00 each: pepperoni, sausage, anchovies, gri”ed chicken,
fresh mozzarella, bacon

1.00 each spinqch, onions, artichoke hearts, mushrooms,
fresh bcsi|, diced tomato, cubanella peppers, black o|ives,
anana pepeprs, roasted red peppers

1.25 each crumbled bleu cheese



