Appetigens
Bombalina Platter Barb’s Spinach & Artichoke
al Forno, Crispy Zucchini Fritté, Crispy Onions,

Bruschetta & Stuffed Mushrooms 13.75
Bruschetta, Fresh Tomatoes, Basil,

Balsamic Vinegar & Roasted Garlic 6.50
Barb’s Spinach & Artichoke al Forno 9.50
Tomato Caprese, Fresh Mozzarella,

Basil & Balsamic Glaze 7.50

Mushroom Ravioli al Forno, Alfredo Sauce 10.25

Parmesan Garlic Bread 1/2 order 4.25; 5.25

Crispy Zucchini Fritté,

Lemon Aioli Sauce 1/2 order 5.75; 7.75

Mussels, Served Tuscan

or Diavolo Style 1/2 order 9.75; 13.75

Soape & Salads
Creamy Chicken Potato Soup, Fresh Herbs
& Vegetables with Roasted Chicken cup 3.25, 5.25

Tuscan Sausage & Orzo Soup, Italian Sausage,
Fennel, White Beans & Fresh Tomatoes cup 3.25, 5.25

Spinach Salad, Gorgonzola, Pine Nuts,
Applewood Smoked Bacon & Apple
Cider Vinaigrette 1/2 order 7.95; 10.95
Maggiano’s Salad, Crispy Prosciutto, Red Onions,
Bleu Cheese & House Dressing 1/2 order 7.95; 10.95
Chopped Salad, Crispy Prosciutto,

Tomatoes, Bleu Cheese, Avocado &

House Dressing 1/2 order 7.95; 10.95

Weat & Seafood

All entrées are served a la carte unless noted. Enjoy
a side of pasta with your choice of Marinara, Coach
Joey Z’s Pomodoro, Alfredo or Meat Sauce for 2.95.

Seafood
Fresh Fish of the Day A.Q.

Linguine & Clams, Red or White

Clam Sauce half 13.50; 16.50

Garlic Shrimp Linguine, Tomatoes,

White Wine & Garlic Butter half 14.50; 17.50
Lobster Ravioli, Basil & Saffron Pasta

Filled with Fresh Lobster Meat in a Light

Lobster Sauce half 16.95 22.95

Veal
Veal Parmesan, Provolone & Marinara Sauce 21.95

Veal Marsala, Mushrooms & Marsala Sauce  23.95

Veal Chop Contadina, Sausage, Crispy Red

Potatoes, Mushrooms, Roasted Peppers & Onions 40.50
Steaks

Filet Mignon, 10 oz. 26.50

Prime New York Steak, 16 oz. 37.50

Medallions of Beef, Portabella & Balsamic
Cream Sauce, Crispy Onions, Served with Garlic

Mashed Potatoes 28.50
Beef Braciole, Served with Flat
Noodle Pasta half 14.50 18.50

Chicken & Pork
Chicken Parmesan,
Provolone & Marinara Sauce 15.75

Chicken Picatta, Capers & Lemon Butter 15.95

Chicken Saltimbocca, Sage,
Prosciutto & Provolone 16.75
Seared Pork Medallions, Brandied Green

Peppercorn Sauce ~ Served with Crispy Red
Potatoes & Green Beans 16.50

Lettle Ttaly Favonctes
~ Boston’s North End ~
Lobster Ravioli
Basil & Saffron Pasta Filled with Fresh Lobster Meat in a
Light Lobster Cream Sauce. half 16.95; 22.95

~ Baltimore’s Little Italy ~
Beef Braciole
Beef Cutlets Stuffed & Rolled with Ground Beef, Asiago
Cheese, Focaccia & Italian Vegetables. Slow-Cooked to
Tender Perfection in a Red Wine Tomato Sauce & Served
with Flat Noodle Pasta. half 14.50; 18.50

~ The Hill at St. Louis ~
Chicken Francese
Chicken Lightly Battered with a Parmesan Crust in a
Buttery Lemon-Wine Sauce, Garnished with Crispy Red
Potatoes & Fresh Arugula & Tomatoes.
half 12.50; 15.50

~ Chicago’s taylor street ~
~ Baked Ziti & Sausage ~

Italian Sausage, Pomodoro Sauce & Ziti Topped with a
Layer of Melted Italian Cheeses. half 12.75; 15.75



