/ Ristorante

Dinner

~ Antipasti ~
Calamari Fritti  Salt & pepper battered rings and tentacles, with lemon aioli or marinara. 8%
Bruschetta Fresh tomatoes, basil & garlic. Served with baked crostini. 7%
Mozzarella Fritti Herb breaded Mozzarella, lightly fried. Served on housemade marinara. 6%
Stuffed Mushrooms Fresh buttons stuffed with shrimp, spices and Mozzarella. 9%
Grilled Artichoke Charbroiled and served with fresh lemon aioli or drawn butter. 8%
Caprese Mozzarella cheese, tomatoes & fresh basil drizzled with Balsamic vinegar. 8%
Three Cheese and Artichoke DipParmesan, Gorgonzola, cream cheese & artichoke hearts. 8%
Salmon CarpaccicSmoked salmon, arugula, capers, Parmesan & Salmoriglio sauce. 17°
~ Salads & Soup ~

to add Gorgonzola Cheese - adif°, Grilled Chicken - add6%, Grilled Shrimp - add 8%
Minestrone Zuppa Traditional soup made with fresh vegetables. Cupb®® Bowl 7%
Zuppa di Giorno Chef's soup of the day, made with fresh seasonal ingredients.Cup5% Bowl 7%
Cisero’s House Salad-resh mixed greensroutons & red peppers with our house dressing. 59
Caesar SaladRomaine, housemade croutons & grated Parmesan, tossed in Caesar dressing. 6%
Cranberry & Orange SaladDried cranberries, almonds, orange, fresh greens & Champagne vinaigréii.
Pear & Gorgonzola Fresh pear, walnuts, Gorgonzola, fresh greens & Balsamic vinaigrette. 10

Fresh Spinach Saladacon, fresh mushrooms & Gorgonzola over fresh leaves with Cisero’s dressingl0*

~ Pizzas ~
Two CheeseMozzarella & Parmesan cheese, garnished with fresh basil. 7%
Margherita Fresh basil, Roma tomatoes, garlic & melted Mozzarella cheese. 8%
Carne Pepperoni, Italian sausage, tomato sauce & melted Mozzarella cheese. 9%

Da Vinci Prosciutto ham, Goat cheese, arugula, Mozzarella cheese and sundried tomato pesto. 10%
PisaGrilled chicken, Gorgonzola cheese, fresh spinach, artichoke hearts & Mozzarella on cream saagg.
PrimaveraRed pepper, mushrooms, zucchini & yellow squash, fire roasted with fresh spinach, Ricottd £°

cheese, Mozzarella cheese and pesto sauce.

~ Stuffed Pastasnith House Salad, Ceasar Salad or Cup of Soup add%3

Three Cheese RaviolMeat or Marinara sauce; Meatballs, Italian 13
Sausage or Mushrooms.

Lumaconi Jumbo shells with Black Angus beef, spinach, Asiago cheese, 12%
meat sauce and Mozzarella cheese.

LasagnalLayers of pasta, Ricotta & Asiago cheese, meatballs, Italian 139

sausage, Mozzarella and tomato sauce.

We offer Fresh Seafood and Market Fresh Daily Specials

Chef ~ Ariel Battafarano
We have a wonderful selection of fine Wines for your enjoyment,
an extensive Beer list and a premium Liquor selection.

17% gratuity may be added to parties of 6 or more.



Made to Order Italian Cream Sods 3 g SidnatureBotted
Mandarin Orange, Raspberry, Blackberry, Cherry, Strawberry or Vanilla Root Beer $3

~ Pastas with House Salad, Ceasar Salad or Cup of Soup add%3

Pasta Spaghettipenne, or fettuccini. With marinara, pesto or meat sauce, your choice of meathEils,
Italian sausage or mushrooms.

Alfredo Fettuccini with Romano Pecorino cream sauceClassic1®® Chicken 13 Shrimp 17°°
Cappellini Pomodoro Roma tomatoes, garlic, fresh basil, olive oil & white wine on angel hair pE3ta.

Penne MessinaChicken, crispy bacon, roasted garlic, broccoli, chili flakes and white wine. 17
Scampi CiseraShrimp, artichoke hearts, pine nuts, Roma tomatoes & fresh basil. Served overl8*
black fettuccini.

Seafood FettucciniBlack fettuccini with clams, mussels & shrimp, Roma tomato & parsley in 49°
tomato saffron coulis.

Fettuccini Florentine Chicken, mushrooms, artichoke hearts, pine nuts, fresh spinach & white 18*°
wine cream over fettuccini.

GnocchiTender gnocchi, vine ripened tomatoes, wild mushrooms and prosciutto baked in a smidked
Gouda sauce.

~ House Specialtieswith House Salad, Ceasar Salad or Cup of Soup add%3

Cioppino “Italian Fisherman’s Stew” ~ Crab, shrimp, mussels, clams, scallops & fresh fish in a spic§1*°
tomato broth. Served with Cappellini Pomodoro.

Grilled Swordfish Pacific grilled swordfish, Chimichurri sauce (olive oll, citrus, red wine vinegar, lemori 9°
zest & garlic), accompanied by rosemary garlic roasted potatoes and fresh seasonal vegetables.

New York Steak Grilled Angus beef, Criolla salsa (chopped tomatoes, onions, peppers, olive oil, re@d/ife
vinegar and oregano). Served with fresh seasonal vegetables and parsley-garlic french fries.

Eggplant ParmigianaHerb breaded eggplant, melted Mozzarella cheese and our delicious marinara 13%
sauce. Served with Cappellini Pomodoro.

Chicken ParmigianaBoneless, skinless chicken breast, herb breaded, sauteed & toppetkiteith 15*
MozzarellaServed on fresh marinara sauce. With Cappellini Pomodoro.

Piccata Chicken Breastor Tender White Veal, lemon, butter, white wine and capers. Served

with garlic mashed potatoes. Chicken Piccata 16 Veal Piccata 23%
Marsala Chicken Breastor Tender White Veal, fresh mushrooms, Marsala wine & herbs.
Served with garlic mashed potatoes. Chicken Marsala 16° Veal Marsala 23%
~ Side Dishes ~
Garlic Bread 3% Housemade Meatballs 4%
Sauteed Fresh Mushrooms 4% Italian Sausage 4%
House Cut Fries 3% Garlic Mashed Potatoes 4%
Fresh Seasonal Sauteed Vegetables 4%
~ Beverages ~
Panna Mineral Water 1/2 Ltr37™  Ltr 6°0
San Pellegrino Mineral Water 1/2 Ltr3™  Ltr 6
Cappuccino/Latte Single 3% Dbl 37
Espresso Single 2% Dbl 3%
Fresh Coffee / Decaf / Gourmet Teas 2%

Coffee Flavorings Hazelnut, Irish Cream, Caramel, Almond.75

Rare and undercooked foods may be hazardous to your healtiIL

We appreciate your business. Let us know how we can better serve you.
We do not accept personal or business checks. We have an ATM for your convenience.

Grazie ! Cisero’s Management & Staff



