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* BRUSCHETTA
Fresh baked bread toppecl
with tomatoes, fresh basil and

garlic 7.99

» MUSSELS

Sautéed in a marinara, scampi

or fra diavolo sauce 9.99

« LiTTLE NECK CLAMS

Sautéed in a fra diavolo or

white wine sauce 10.99

* EGGPLANT ROLATINI
Eggplant rolled and stuffed
with ricotta and mozzare“a,

baked and smothered with
a plum tomato sauce 7.99

* STUFFED MUSHROOMS
Mushroom caps stuffed with
our specia”y seasoned crabmeat

stuffing and baked 9.99

 CLams CASINO
Littleneck clams toppecl with
bacon and seasoned breadcrumbs

ancl ]:)8.126(]. 1099.

* PAN SEARED
SCALLOPS

Sautée& in a cream butternut

squash sage sauce () 9Q

+ *Littlenecks on half shell (6 on ice) 9.99
+ *Qysters on half shell (6 onice) 9.99

* *Seafood samp]er -2 littleneclzs,
2 oysters, 2 shrimp cocktail 12.99

» SHRIMP COCKTAIL

Six medium-sized shrimp served with

our homemac].e Coclztail sauce 9 99

TOASTED RAVIOLI
Eight breaded raviolis served

with your choice of our house marinara

or al{redo sauce on ’che side 799

SHRIMP LIMONATA
Egg battered shrimp sautéed with

spinach, mushrooms & roasted

peppers 11 9Q

GRILLED ASPARAGUS
Sautéed with prosciutto &
roasted pepper toppe& with
melted proVOlOne Cl’leese 9‘99

FRIED MOZZARELLA

WEDGES
Mozzarella We&ges goHen fried
with our house marinara on

the side 8.99

STUFFED ARTICHOKE
Baked articholee, stuffed with our
homemade and specia”y

seasoned stuffing 799'

SAUTEED
ARTICHOKE HEARTS

Artichoke hearts in a lemon wine
sauce with prosciutto, mushrooms and

mozzareﬂa cheese serve& casserole

style 999

FRIED CALAMARI

Breaded & fried calamari

served in your choice of plain

orina garlic and cl’lerry pepper sauce.
Plum tomato sauce

on the side 10.99

P

* LOBSTER

Mac & CHEESE
1599

L%M
Seefofece

1)

+ Chicken escarole, pasta & peas,

pasta fagioli and soup
of the day featured daily

Cup399  Bowl 599

 Toeacelato

« CASA
Qur house salad, a becl

of mixed greens garnished with

cucumber, pepperoncini and red

onion 5.99

* ANTIPASTO
FOR TWO

An assortment of imported
meats and cheeses garnished with
roasted red peppers over a bed of
mixed greens 1299'

« CAPRESE

Fresh mozzarella, ripened plum
tomatoes and basil over a bed of

mixed greens, served with balsamic

vinaigrette 899

« CAESAR

Romaine lettuce, shaved romano
cheese and croutons tossed with our

homema&e caesar dressing 799

* (FORGONZOLA

Gorgonzola crumbles, walnuts and

croutons over a bed of mixed greens

799
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Choice 01: soup or salad

* LOBSTER AND SHRIMP

Lobster and shrimp sauteed in a
scampi, marinara or fra diavolo

sauce over pas’ca O{ C]’lOiCC 27 99

LOBSTER RAVIOLI
Stuffed raviolis with ricotta and
lobster meat sautéed in a pinlz
lobster cream sauce, complimentecl

with s]nrimp and scauops 1999

CHICKEN OR VEAL

WITH BROCCOLI
Chicken or veal sautéed with
broccoli in garlic and oil, toppe&
with parmesan cheese over pasta

of choice

Cl’liClQel’l! 1599 Veal: 1799

CHICKEN, SHRIMP OR

VEAL CACCIATORE
Sauteed with onions, peppers and

mushrooms in a lig}lt marinara

sauce over pasta of choice

Chicken: 16.99 Sl’n‘imp: 19.99
Veal: 19.99

BUTTERNUT SQUASH

RAvVIOLI
With griuecl chicken 1899

[LASAGNA

Our own homemacle lasagna

toppecl with our plum tomato
sauce 19 0Q

SHRIMP SCAMPI,
MARINARA OR
FrA DiAvoLO

Shrimp sautéed in a spicy
marinara sauce, a white wine, gar]ic
and butter sauce, or fra cliavolo,

served over pasta Of clloice 1999

* FETTUCCINE ALFREDO

Fettuccine with our homemade

alfreclo sauce 1599

Add Chicken: 3.00
Add Veal: 4.99
Add Sl’lrimp: 599

- RavioLl
Toppe(l with our homemade plum

tomato sauce 099

* MARSALA

Chicken or veal with mushrooms

served in marsala wine sauce.

C}liClZeI’l: 1599 Veal: 1799

* FrRuTTI DIMARE

Clams, mussels, s}lrimp and
scallops sautéed in your choice of
a fra diavolo or white wine and

garlic sauce, served over pasta of

choice 2399

» PAN-SEARED
SCALLOPS with broccoli

ralje, garlic, sundried tomato and

extra virgin olive oil over penne

2199

Pasta choices include

angel hair, penne, or linguine fini.

Fresh pasta of the day,
gluten-ﬁ'ee and wheat pasta ...
additional $2. 00 with entree

- HEarTHY CHOICE
Gluten or wheat-free pasta of the
clay, tossed with sautéed, grilled

or steamed Vegetables. Choice of

chicken, shrimp or veal.

Chicken: 18.99 Shrimp: 22.99
Veal:

* TORTELLINI

AL DENTE
Tortellini tossed with
mushrooms, prosciutto

and broccoli in a cream

sauce 144 99

- PARMIGIANA
Your choice of breaded chicken,
veal cutlet or eggplant, toppecl
with melted mozzarella and
marinara sauce served over pasta

of choice Chicken 15.99
Veal 17.99 Eggplant 1599

- BOLOGNESE

Your choice of pasta in

our homemac[e ]oolognese

sauce 12 99

* FRANCESE

Your choice of chicken or veal
sautéed in a lemon cream sauce,

served over pasta of choice

Chicken 1699 Veal 17.99

- SALTIMBOCCA

Your choice of chicken or
veal topped with prosciutto
and mozzarella in a white
wine and sage sauce, served

over pasta of choice

Chicken 16.99 Veal 19.99

- PiccaTta

Choice of chicken or veal, sautéed
in a lemon caper sauce over pasta

of choice

Chicken 15.99 Veal 19.99

ASK OUR CHEF ABOUT OUR

VEGETARIAN / VEGAN
SPECIAL OF THE DAY




Cotrees

All entrees served with choice of 2 sides

* VEAL BRACIOLETTINI
Veal baked and stuffed with
prosciutto, mozzarella cheese
and roasted peppers, garnished
with broceoli 21.99

* STEAK P1zzA10LA
Grilled New York sirloin
seasoned and toppe& with

melted mozzarella and a

spicy plum sauce H9 QQ

» VEAL CHOP™
Stuffed with fontina cheese
and prosciutto and grilled

in our signature blend of

seasonings 2899

* BAKED
STUFFED SHRIMP

Jumbo shrimp with a crabmeat

stu{ﬁng served in a sherry

cream sauce 22 99

* STEAK AU POIVRE
A 10-ounce pepper-crusted
New York sirloin, topped with

mushrooms and a })randy

Ccream sauce 2299

- BAKED HADDOCK

Served with roasted potato and

broccoli 19.99

BAKED SCALLOPS

Sca”ops sautéed in a Gran
Marnier lemon sauce, baked with

1’101186 crumbs 1999

BAKED SEAFOOD

CASSEROLE
Haddock, shrimp, scallops and
lobster sautéed in a Gran Marnier

lemon sauce, baked with house

crum})s 2999

Pork CHOPS
Two pork chops grilled with
fresh herbs and topped with

roasted potatoes and vinegar

peppers 18 0Q

RAck oF LAMB
A grilled petite rack of lamb
crusted with our signature

seasoning and roasted to

per£ection 24,99

STUFFED

CHICKEN BREAST”
Chicken breast stuffed with
prosciutto, spinach and
mozzarella cheese and
mushrooms served in a

marsala wine sauce 18 99

Pasta choices include angel hair, penne, or linguine fini.

Fresh pasta of the day, g‘luten-{ree and wheat pasta ...
additional $2.00 with entree

- PETO DI POLLO

CON PORTABELLA
Pan fried chicken cutlet ]ayere(l
with ricotta, spinach, eggplant
and mozzarella cheese topped
with marsala wine sauce &

por’ca]aeﬂa mushrooms 18 99

FILET MIGNON®
A 10-ounce filet broiled and

topped with a mushroom demi

glace 2499

PrRIME RIB OR
GRILLED 16-OUNCE
NEW YORK

%
SIRLOIN STEAK 54 o

Add peppers, onions,
mushrooms 499

ALL ENTREES
SERVED WITH
CHOICE OF
Two SIDES

¢ Anne Marie’s signature roasted

potatoes

* Garlic whippe& potatoes

* Au gratin potatoes with prosciutto

and fontina cheese

* Grilled mixed vegetables

* Steamed asparagus with

hollandaise sauce

* Side of pasta of your choice
* House salad
* Soup of the clay




Bokley C

A

» THe Fra Diavoro

A combination of fresllly clloppecl
1ong hot Italian peppers, fresh garlic
and chicken 15.99

SHRIMP ScaMPI

A fantastic mix of fresh shrimp, garlic,
olive oil and mozzarella cheese 16.99

+ Tre CAPRESE
Freshly sliced tomatoes, fresh buffalo
mozzarella, basil and prosciutto 14.99

- NorTH
SHORE FAVORITE

Sweet Italian sausage, vinegar, peppers

and potatoes 13.99

Bossy C’s
Pizza SUPREME

Pepperoni, sausage, meatlaa]]s,
mushrooms, green peppers, onions,

and black olives 15.99

« Plain cheese 0.99
+ Toppings 1 79
+ Special toppings 3 00

(N9 &7 0)

[ 74

all pizzas are 12 inches

+ TorriNGs * SPECIAL
- Ham TorrinG
* Broceoli » Shrimp
. Spinacll - Homemade Meatballs

- Artichoke Hearts

« Tomatoes

+ Green Peppers + Chicken
- Salami + Sundried Tomatoes
* Bacon . Eggplant

* Pepperoni

+ Italian Sweet Sausage

* Long Hot Italian Pepper
* Hot Cherry Peppers

* Roasted Red Peppers

* Pineapple

» Black Olives

- Mushrooms

« Onions

CHhocbetoore's  Horeee

* CHickeN FINGERs

- Cuezese Raviorr 6.99

* Pasta 699

With choice of linguini, ziti, penne or angel

hair with meatball or sausage 7.99

» Bosey C’s OwN HoOMEMADE
Mac & CHEESE ¢ 99

BOBBY C'S WELCOMES
YOUR SUGGESTIONS.
IF WE HAVE THE INGREDIENTS
WE WILL MAKE IT FOR YOU!

ICAN

EXPRESS
@.h

*

Reminder, consuming raw or undercooked meats, pou/fry, sea][aaal, she//ﬁslz or eggs may increase

your risk o][ faad borne illness, especia//y i][ you have certain medical conditions

We now accept
American Express® Cards



