Dinner Menu

Antipasti ~

Calamari [Fritti ~ Salt & pepper dusted rings & tentacles with lemon aioli or marinara sauce. 997
5ruschct’ca ~ Fresh Roma tomatoes, olive oil, basil, balsamic vinegar, garlic & baked crostini. 8%?
Stuffed Mushrooms ~ Fresh buttons, |talian sausage & melted mozzarella. 8%
2
Girilled Artichoke ~ Charbroiled & served with fresh lemon aioli or drawn butter. 877
CaPrcsc ~ Fresh mozzarella, basil, Roma tomato, greens, olive oil & balsamic reduction. 1192
T hree Cheese & Artichoke DIP ~ (Cream cheese, gorgonzola & asiago with baked crostini. 877
T rio ~ Calamari fritti, grilled Shrimp & grilled Artichoke with lemon aioli & drawn butter. 1877
g peg
Garlic Bread ~ Housemade garlic bread served with marinara. 297
Russet and Sweet Potato Frg Combo 3?7 Mediterannean Qlive Mix 279
lnsalatas & Z_U PPaS ~ add Gorgonzola Cheese 1% Grilled Chicken 6% Grilled Shrimp 8°°
Minestrone Zuppa ~ T raditional Jtalian soup made with fresh vegetables. Cu 47 Bowl 67
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Zuppa di Giorno ~ Chef's fresh soup of the day with market ingredients. Cup 47 owl 6%
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Ciscro’s Housc Salacl ~ ChoPPcd iccbcrg, red cabbage, carrots, red peppers & our house drcssing. 499
Cacsar 5a|ac| ~ Romaine, housemade croutons & gratccl parmesan cheese tossed in Caesar clrcssing. 599
Ciscro’s chlgc ~ lceberg wcclge with gorgonzola, crisP bacon, tomatoes & our house dressing. 8%
Fear & Gorgonzola ~Red pear, candied walnuts , red peppers, greens & balsamic vinaigrette. 1177

Fizzas ~ add House Salad 2°° Caesar Salad or Cup of Soup 3% (Cisero’s chlgc 4°

Thrcc Chccsc ~ Mozzarella, romano, gorgonzo|a cheese and tomato sauce. 1197
Marghcrita ~ Fresh basil, Roma tomato, garlic infused olive oil and fresh mozzarella. 1279
Carnc ~ FcPPeroni, Jtalian sausage, sliced meatballs, tomato sauce and melted mozzarella. 1%77
Gar‘clcn Fizza ~ Mushrooms, red onion, black olives, tomato sauce and melted mozzarella. 1%77
5BQ Chicl(cn ~ (rilled chicken, barbecue sauce, red onions, smoked guocla & fresh cilantro. 1477
StU‘FFCCl Fastas ~ add [House Salad 2°° Caesar Salad or CUP of Soup 3% (Cisero’s chlgc 40

Thrcc Chccsc Ravioli ~ Mcat, marinara or Pesto sauce, mcatba"s, ltalian sausage or mushrooms. 1 799
Lumaconi ~ Jumbo shells with grouncl sirloin, sPinach, egg, romano cheese and meat sauce. 1677
Lasagna ~ Fasta, ricotta & romano cheesc, meatballs & ltalian sausage, mozzarella & meat sauce. 167
Cl’!ickcn Lasagna ~ Mushrooms, pasta, ricotta & romano cheese, mozzarella & marinara sauce. 167
5uttcrnut Squash Kavio'i ~ Housemade and tossed in a pesto cream or Alfredo sauce. 1797

o8 Ak  your server about our beautiful Jee 5@ selection for cﬁi/]fry your favorite 5everqges./ 5D

Glutcn f:rcc menu available upon rcqucst.

Visit our other fine Restaurants~ Bistro412 & Baja Cantina
We have a wonderful selection of fine Wines, Liquors & Peers to
accompany your meal. We do not accept Personal or business checks,
we do have an AT M for your convenience.
A 15% gratuity may be added to your guest check for Parl:ics of 6 or more.
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Made to order 9fﬂé‘ﬂ” Cream \YOJ&J’ b, 20 — ’
Mandarin, [rish Cream, Blucbcrry, Lime “Slgnaturc,’
blackbcrry, Chcrry, Strawbcrrg or Vanilla BO#MROOf B%r

Fastas ~ add House Salad 2°° Caesar Salad or CuP of Soup 3%° (Cisero’s chgc 40

S agl'!ctti, Penne or [Fettuccini ~ \Nith marinara, pesto or meat sauce and your choice 167
of mcatba"s, Italian sausage or sauteed mushrooms.

Fettuccini Alfredo ~ Classic 16?7 (Chicken 1897 ShrimP 21%7
CaPPc"ini FPomodoro ~ Roma tomatoes, garlic, fresh basil, olive oil & white wine 1577
tossed with angcl hair pasta.

Scampi Cisero~ S rimp, artichoke hearts, pine nuts, Roma tomatoes & fresh basil 22%¢
tossed with housemade fettuccini.

Fettuccini Florentine ~ Chicken, mushrooms, artichoke hearts, pine nuts, fresh 2177
spinach and fettuccini, tossed in a white wine cream sauce.

FPcnnc F0”0~ Chicken breast stn'Ps,mushrooms, Roma tomato, and chili flakes sauteed in asiago 2177
white wine cream sauce.

Salmon Ficcata ~ 5a|mon, capers and angel hair pasta tossed with lemon, white wine 2577
cream sauce, garnistlccl with tresE tomatoes and romano cheese.

Gnocchi ~ Tender gnocchi, vine—n’Penecl tomato, mushrooms and Prosciutto tossed 1977
in a smoked goucla sauce.
Clams Fettuccini~ Baby clams, garlic & butter with housemade fettuccini. Broth, white or red sauce 1997

HOUSC 5 ccialtics ~ add House Salad 2°° Caesar Salad or CuP of SOUP 300 chlgc 40

CioPPino ~ |talian fisherman’s stew with blue mussels, little neck clams, shrimP, calamari and cod with 2577
fresh vegctablcs in a zesty tomato broth. Served with sPaghetti marinara.

Girilled  Salmon ~ Salmon broiled to perfection and toPPecl with Cisero’s pesto, 2477
accomPaniccl by gri”ed seasonal vegetab es & mashed Potatoes.

Gri"ec] Shrimp ~ (Garlic butter basted, skewered stlrimP, charbroiled & served on top of creamy 22%¢

citrus risotto.

Farmigiana ~ Herb-breaded, flash fried and served with marinara and melted mozzarella, accomPaniccl

by sPaghctti marinara. E_ggplant 1677 Chicken 18 Veal 219
Flat lron Stcak ~ |talian marinated and charbroiled, served with mushroom demi ~g|acc, gri“ecl 2677
seasonal vegctablcs and garlic mashed Potatoes.

Ficcata ~ (Chicken breast or tender Veal, lemon butter, white wine and capers. Servcd with

CaPPe“ini Fomocloro and seasonal vcgctchs. Chicken Piccata 2297 \eal Piccata 2697
Marsa'a ~ (Chicken breast or tender Veal, fresh mushrooms, Marsala wine and herbs. Scrvccl with
garlic mashed potatoes and seasonal vegctablcs. Chicken Marsala 2297 Veal Marsala 2677

Siclcs ~

Koastecl Garlic Mashecl Fotatocs 400

Housemade Garlic Bread 390
Sauteed Fresh Mushrooms 5
Fresh Seasonal VegetaHes 4°°
g;:}:?g;z;lsal'a“ Sausage or both ‘;(:; Panna or San Fc”igrino

dled C hick oo ]talian Water
Grilled Chicken 1/2 | itre 37° Litre 6°°
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Karc and undercooked foods may be hazardous to your health.
We aPPrcciatc your business, let us E

now I10W we can bcttcr scerve HOU.




