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CALAMARI SPECIAL $18

Augie’s classic fried calamari, with fried cherry peppers tossed in

sweet chili sauce
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* STUFFED MEATBALL - $18

fresh ground beef giant meatball stuffed with mozzarella & ricotta
o0

BRICK OVEN OREGANATA PIZZA - $18 *

brick oven white pizza, with roasted garlic, bread crumbs, parsley
oo

RICE BALL DELUXE - $15

sicilian rice ball w/ meat and peas, topped with vodka sauce,
chopped cherry peppers and melted mozzarella
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% BIRTHDAY CHICKEN - $26

an Aunt Jodi original - our signature fried chicken cutlet topped with

mushroom, onions, and mozzarella in a white wine sauce
o0

FRIED FISH PLATTER - $32

breaded & fried Alaskan cod fish, shrimp, & whole little neck clams

* SPAGHETTI WITH LOBSTER SAUCE - $34*

old school classic red sauce w/ brandy and lobster and crab meat
over spaghetti
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LOBSTER RAVIOLI - $30 ¥

Pastosa’s lobster ravioli in vodka sauce, with shrimp and clams

* CHICKEN CUTLET MARSALA - $29

signature fried chicken cutlet, marsala wine and mushroom sauce
- served with penne
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OSSOBUCCO RAGU - $28

pappardelle pasta in a slow cooked pork shank osso bucco sauce
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EGGPLANT FRANCAISE - $27

stacked fried eggplant & “Joe Mozz’s”fresh mozzarella, in our lemon
francaise sauce, over penne (gluten free option available)
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STUFFED FILLET OF SOLE - $29

broiled sole stuffed with crab meat and bell peppers
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LIMITED AVAILABILITY
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