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Salmon Scaloppino Grilled Salmon
(available Thursday, Friday & Saturday only) Grilled over a hardwood bre $18.95
Salmon sautZed with lemon, butter, artichoke
capers, basil with a side of AstiOs sautZed gre

$17.95 Catch of the Day - market price

Ask your server about the Chef(Os
special catch of the day

From the Wood-fired Grill

Kansas City Strip Steak Porterhouse Steak
16 oz. aged choice bone-in strip steak $22.¢ The best of both... 20 0z. aged choice beef Pl
Filet Mignon strip all in one! $28.95
8 0z. aged choice tenderloin... the most tende Filet Marsala
all $22.95 ButterRRied Plet mignon & mushrooms in a
Marinated Grilled Vitello Marsala wine sauce with choice of pasta or

Marinated grilled veal served with AstiOs greens $21.95

signature sauteZd greens $15.95

Pasta Astl

Linguine Marinara Raviolini Formaggio
Grilled eggplant tossed with Penne pasta $9. Cheese ravioli with traditional sauce & meatba
Tortellini di Bernardo $8.95
Spinach tortellini, fresh tomato & prosciutto in Raviolini Vodka
garlic cream sauce $10.95 Cheese ravioli tossed in AstiOs vodka sauce $
Penne Vodka Raviolini con Aragosta
Penne pasta tossed in vodka sauce $8.50 Lobster ravioli with vodka sauce $9.95
Penne Aglio e Olio Pasta Milano
Penne pasta with garlic & olive oil $7.95  Penne pasta, grilled chicken, sun-dried tomatc
Cristina®s Homemade Lasagna mushrooms in a roasted garlic crean sauce $1.
Excellente! $8.95 Linguine or Penne Pasta
Melanzana Parmigiano with traditional or marinara sauce & meatballs
$10.25

Eggplant Parmesan covered in marinara witr
penne $8.95 Pesto Gionevese Linguine
Linguine pasta tossed with pesto $8.95

411 North Salina St. 478-1039 www.asticaffe.com



Antipastl

Insalata Melanzana Antipasti di Asti
Grilled eggplant, artichoke, roasted red pepper & Salami, prosciutto, black olives, roasted pepp
Buffalo mozzarella with AstiOs dipping oil $8.95  Provolone & Parmesan cheese with Romain:

Insalata Calamari $10.95
AstiOs favorite! Cold calamari, capers, Sicilian olive Mozzarella Caprese
roasted peppers drizzled with olive oil $9.95  Byffalo mozzarella, tomato & basil drizzled wit
Calamari Frito Balsamic vinegar & AstiOs dipping oil $7.45
Flour & cornmeal dusted rings and tentacles, Tomato & Onion

served with Astis homemade sauce $8.95 Fresh tomato, sliced onion & basic drizzled wi

Insalata Cesare di Pollo Balsamic vinegar & olive oil $5.95
Marinated grilled chicken tossed over mixed green Pesto Tomato Bruschetta

Romaine with tomato, onion, cucumber & homem:s ) . .
ltalian dressing. Enough to share! $10.95 Toasted Italian _bread topped with diced tomat
black olives, mozzarella cheese

N hS_hrirT}[p S(tlampil_ I ¢ but and pesto spread $6.95
€ Jumpo snrimp, tomato, garlic, iemon ) .
ve ju Imp garll u Garlic Cheese Bread

sautZed in a Madeira wine sauce $8.95 _ : _
Homemade Italian bread with fresh garlic

~Shrimp Cocktail & melted mozzarella $4.50
Four jumbo shrimp served with lemon .
Insalata Traditional

& cocktail sauce $6.95 . ) : :
Mixed greens & Romaine with tomato, onion, ol

S I d eS and oranges with choice of dressing $3.95
AstiOs Signature SautZed Greens $5. Z u p pa d el G IO

Angel Hair, Penne or Linguine pasta $3.

Meatball $1.00 each $3.95 bowl ¥ Ask your server for todayOs sele
Secondi
RosarioOs Melanzana Ripieno $13.95
Grilled eggplant, Ricotta, Prosciutto, mozzarella & marinara with Penn
Pollo Vitello
Picatta $13.95 $15.95
Lemon, butter & white wine sauce with capers & artichoke
Saltimbocca y $13.95 $15.95
Topped with prosciutto & Monterey Jack, sautZed mushrooms and Ma
& white wine sauce
Marsala $12.95 $14.95
sauteZd in Marsala wine with mushrooms
Francese $12.95 $14.95
Lemon, butter & white wine sauce
Parmigiano $12.95 $14.95
Marinara & melted mozzarella
Di Asti $13.95 $15.95

Topped with grilled eggplant & melted fresh mozzarella, sautZed must
and Madeira wine



