ANTIPASTI

HOT ANTIPASTO

lasagnette, eggplant rollatini, Mozzarella sticks, baked
clams, arancini & Shrimp
Large - 90

COLD ANTIPASTO

prosciutto, soppressata, hot and sweet dry sausage, Fresh Moz~
zarella, provolone, roasted peppers, homemade marinated
eggplant and olives (Served in Deli Style Round Platters)

Small - 50 Large - 90

VONGOLE OREGANATA

lightly breaded little neck clams, broiled with garlic,
lemon and white wine
Three Dozen - 55

MAC £ FORMAGGIC

Sei's mac and cheese with braised short rib finished with
toasted breadcrumbs
Small - 55  Large - 95

COZZE POSILLIPG

P.E.l. Mussels sautéed with garlic/oil & white wine,
your choice of white or red
Small - 55  Large - 75

INVOLTINT DI MELANZANE

"eggplant rollatini” eggplant rolled and stuffed with
ricotta and mozzarella cheese
Small - 40  Large - 80

CALAMART FRITTI

classic fried calamari or piccante style tossed with
hot & sweet cherry peppers
Small - 50  Large - 80

ARANCINI

breaded risotto balls stuffed with mozzarella
Small (20 Count) - 40  Large (40 Count) - 75

MOZZARELLA CAPRESE

fresh mozzarella and sliced tomato topped with basil
and a balsamic drizzle
Small (16 Count) - 45  Large (32 Count) - 80

INSALATA MARTNA

(48 Hour Notice)

mixed seafood salad marinated in extra virgin olive oil,
garlic & lemon

Small - 90  Large - 170

COCKTATL DI GATBERI

wild caught chilled shrimp cocktail
35 (Per Dozen)

INSALATE

Sm Tray (6-8 guests)
Lg Tray (12-14 guests)

INSALATA §EI

romaine hearts, avocado, hearts of palm, grape
tomarto, asparagus tips and cucumbers
Small -35 Large - 65

MISTA

a house mix of fresh field greens, gamished with
tomarto, cucumber, red onion and olives
Small-30 Large - 55

RUCOLA & FINOCCHIO

baby arugula, shaved fennel, orange
segments, cherry tomato and
shaved parmigiano

Small - 40  Large - 70

INSALATA DI CESARE

Sei's toss of a traditional caesar salad
garnished with croutons and

shaved parmigiano

Small - 35  Large - 65

TRITATA

chopped salad with bacon, avocado,
cucumber, tomato & crumbled blue cheese

Small - 40  Large - 75

INSALATA BARONE

Villa Barone classic antipasto salad with a mix
of diced cured meats, cheeses, olives, marinat-
ed eggplant, cucumber, tomato,

& roasted peppers

Small - 45 Large - 80

ADD SALAD COMPLIMENTS

Shrimp or Salmon
30 sm / 60 Ig

Chicken
25sm / 50 Lg

Custom Ordered trays Available
(Pending Availability)

Ask and we will try our best to accommodate
your personal preference!

Thank @a’w /

A IAND
HOZZARELLA, PROSCIUTIO & ROASTED PEPPERS

2 Foot Round - 45

CHICKEN CUTLET, BROCCOLI DI RABE & PROVOLONE

2 Foot Round - 45

GRILLED CHICKEN, TOMATO, ROASTED PEPPERS & MOZZARELLA

2 Foot Round - 45

GRILLED PORTOBELLO OR BREADED EGGPLANT GIARDINIERA

roasted peppers, mozzarella, tomato & field greens al balsimico
2 Foot Round - 45

MEATBALL ox CHICKEN o EGGPLANT PARTIIGIANA

2 Foot Round - 45

PRIN]
SACCUETTING ALLA CARMINOOCH

money bag shaped pasta, ham and peas in a light cream sauce
Small - 60 Large - 110

PENNE AL FORNO

penne baked with mozzarella, tomato and basil
Small - 45 Large - 80

MANICOTTI

Small - 50 Large - 90

LASAGNA

homemade Layered Pasta with Ricotta, Mozzarella & Sei's sliced
Meatballs (48 hour notice needed)
Small - 60 Large - 110

PENNE VODKA

Sei's classic vodka sauce
Small - 45 Large - 85

RIGATONT ALLA MATRICIANA

tube like pasta sautéed with pancetta and onions simmered in
a marinara sauce

Small - 50 Large - 90

RAVIOLI AURORA

ricotta filled ravioli, baby shrimp, asparagus tips sautéed in a pink sauce
with a touch of pesto
Small - 60  Large - 110

PENNE BOLOGNESE

penne pasta with braised beef and veal ragu topped with fresh ricotta
Small - 55 Large - 95

CAVATELLI BARESE

sautéed garlic & oil with crumbled sweet sausage & broccoli di rabe
Small - 55 Large - 95

SECONDI

POLPETTINI DI St

homemade beef & veal meatballs simmered in a
tomato sauce topped with fresh ricotta
Small (20 Count) - 65  Large (40 Count) - 120

POLLO SCARPARIELLO

chicken sautéed with sausage, potatoes, hot and sweet
cherry peppers (choice of boneless or on the bone)
Small - 60 Large - 110

POLLO MARTINI

parmesan crusted chicken breast pan seared
with asparagus, mozzarella, chardonnay and lemon
Small - 60 Large - 110

POLLO MILANESE

breaded chicken cutlet topped with baby arugula,
cherry tomato & diced fresh mozzarella
Small - 55 Large - 100

POLLO PARMIGIANA

breaded chicken cutlet topped with mozzarella and marinara sauce
Small - 60 Large - 110

POLLO FRANCESE

chicken breast dipped in egg batter sauteed in white wine and lemon
Small - 60 Large - 110

POLLO SORRENTINO

chicken breast topped with ham, eggplant and
mozzarella in a light brown sauce
Small - 60 Large - 110

[UPPA DI PESCE ALLA SEI

assorted seafood simmered in a tomato sauce served
over black linguine (can also be prepared Fra Diavolo)
Large - 160

LA PARTIIGIANA DI MELANZANE

classic breaded eggplant parmigiana
Small - 50  Large - 90

If you have any food allergies, please let us know.* *We do our best to accommodate

allergy requests. However, there’s always a risk of contamination.**Consuming raw or

undercooked foods may increase your risk of food borne illness.* *Our kitchen staff
works very hard to produce the finest quality. Modifications not always available.*




SECONDI
POLLO SORRENTINO

chicken breast topped with ham, eggplant and mozzarella
in a light brown sauce
Small - 60 Large - 110

POLLO MARSALA

chicken breast topped with mushrooms sauteed in marsala wine sauce
Small - 60 Large - 110

VITELLO PARTIGIANA

breaded veal cutlet topped with mozzarella and marinara sauce
20 Count of Scallopini Per Tray - 130

VITELLO FRANCESE

veal scallopini dipped in egg batter sautéed in white wine and lemon
20 Count of Scallopini Per Tray - 130

VITELLO SORRENTINO

veal scallopini topped with prosciutto, eggplant and mozzarella
in a light brown sauce

20 Count of Scallopini Per Tray - 130

VITELLO TTARSALA

veal scallopini topped with mushrooms sautéed in marsala wine sauce
20 Count of Scallopini Per Tray - 130

VITELLO CARCIQF]

pan seared veal scallopini, artichoke hearts, sun dried
tomatoes in a lemon sauce
20 Count of Scallopini Per Tray - 130

SALMONE AL LIMONCELLO

salmon in a limoncello sauce over a bed of spinach
24 / 26 pieces pending size -140

GATIBERI AUT SCAMPI

wild caught shrimp scampi, garlic, butter, white wine & lemon
Three Dozen - 95

PIZLER]A

REGULAR ROUND LARGE PIE T/ SICILIAN PTE 13

GLUTEN FREE PIZZA CRUST AVAILABLE §3.00 EXTRA

TRADITIONAL TOPPINGS §3.00 EACH
EXTRA CHEESE - HOT CHERRY PEPPERY - SPINACH - HUSHROON
BLACK OLIVES - CRUNBLED SAUSAGE - PEPPERONI

PIZZA "NONNA® STYLE

ITARGUERITA IND 12 16 13 GINO'S CLASSIC  IND 12 LG 70

fresh mozzarella and basil zucchini pizza

AMERICANA. IND 17 1619 BROCCOLI DI RABE
JOERN i & SWEETSAUSAGE ~ IND 15 16 22

DI PARTIAIND 14 1§ 22
PIZIA SEI - IND 18 16 24

prosciutto di parma, arugula, parmigiano
italian imported black truffle, ricotta & finished

MCCANTE WD 14 1672 e .
VONGOLE IND 15 16 22

peppers and mozzarella
sautéed white clam sauce

FUNGHT MISTIIND 12 LG 20
ORTOLANA IND 12 16 70

mixed mushrooms & mozzarella
medley of mixed grilled vegetables

QUATTRO FORMAGE!  IND 14 16 22

gorgonzola, fontina, mozzarella
parmigiano

CONTORNI
&t Sides Fatf Thays

CHARRED BROCCOLI 40 OLD FASHION ROASTED POTATO 40

Lemon juice and parmesan cheese
) J i SHOESTRING FRIES 4@
SAUTEED ZUCCHINI, ONIONS & FRESW TOMATO 40
WITH TRUFFLE & PARMIGIAND 49

BROCCOLI DI RABE 30
SAUTEED ESCAROLE & BEANS 4@

TRATTORTIA
)

WE GLADLY ACCEPT MOST MAJOR
CREDIT CARDS. ALL CREDIT CARD
SALES ARE SUBJECT T0 A 3.25% DUSVCN:[RAIPI UI-Ul

PROCESSING SURCHARGE. THANK YOU

LATERIND

HAVING A PARTY AT HOME OR OFFICE?
LET US DO THE CATERING!

WV TRATTORIASEL COP
647.028 1311

5d7 ROUTE & MANOPAC 10541
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