GREEN ST GRILLE
COMING SOON
CIAO ISABELLA
ITALIAN RESTAURANT

COCKTAILS

SPARKLING

Prosecco Brut - Le Contesse, Veneto (200ml)

13

Limoncello Martini $13.00
Vodka, Freshly Squeezed Lemon Juice, simple Syrup, Limoncello
Garnished with Lemon Wedge.

Manhattan $14.00
Rye Whisky, Sweet Red Vermouth, Dash of Angostura Bitters,
Garnished with Maraschino Cherry.

Old Fashioned $13.00
Bourbon, Simple Syrup, Angostura Bitters, Garnished with Orange

Wedge.
Prosecco Rose - La Gioiosa, Veneto (200ml) 13
Prosecco Brut DOC - La Gioiosa, Veneto 39 French Martini $13.00
Vodka, Pineapple Juice, Chambord Liquor Garnished with Lemon
ROSE Wede
Expresso Martini $13.00
Rosé - Villa Sparina, Italy 10/40 Vodka, Kahlua Coffee Liquor, Simple Syrup, Coffee Bean Garnish.
Margherita $14.00
WHITES Tequila, Freshly Squeezed Lime Juice, Simple Syrup Choice of
Flavored Purée or Juice. Lime Wheel Garnish Salted Rim Glass.
Lime, Strawberry, Peach, Mango or Pineapple.
Riesling- Hirschbach, Germany 9/38
Super Veneto-White Blend Anselmi, Veneto 10/40
Moscato - La Gioiosa, Veneto 9/38
Sauvignon Blanc - Lavis Classico, Trentino 9/38 B OTTL E S
Pinot Grigio- Canaletto, Veneto 9/38
Chardonnay - St Pauls, Alto Adige 11/44 Bud Light 5
Pinot Grigio - Lavis Classici, Trentino 44 :
Budweiser 5
R E DS Coors Light -
Corona Extra 7
Malbec - Trapiche, Argentina 10/40 Michelob Ultra S
Chianti — Poggio Morino, Tuscany 10/40 Peroni 7
Merlot Castle Rock, California 10/40 Glalic Aeas .
ella Artois
Cabernet Sauvignon castle Rock, California 11/42
Montepulciano D’Abruzzo Canaletto 10/40 Miller Lite 5
Super Tuscan Style Appia Antica, Lazio 14/52 Modelo Especial -
Pinot Noir- Lavis, Alto Adige 12/46
Brunello di Montalcini, Ridolfi, Tuscany 94 Cider Boys Hard Cider — Apple Crisp 7
Barbaresco Fontanabianca, Piedmont 78 Heineken 7
Nero D'Avola Baglio di Grisi, Sicily. 46 .
. g Heineken Zero 7
Barolo, Casa E di Mirafiore , Piedmont 86
Chianti Classico Estate Cafaggio, Tuscany 48
Cabernet Sauvignon- Coppola, California 58
Super Tuscany Fattoria Le Pupille, Tuscany 42
| Pabst Blue Ribbon S
Spaten Oktoberfest = ABV 5.9, Germany 8
Krombacher — ABV 4.8. Pilsner, Germany 8 White Claw Watermelon or Black Cherry 7
Stella Artois - ABV 5.0 Euro Pale Ale, Belgium 8 High Noon Watermelon or Black Cherry 8
Lagunitas - ABV 6.2 Amernican IPA, California b Gulnness .
Miller Lite -ABV 4.2 Light Lager, Wisconsin 5
Leinie Summerr -ABV 4.2, Weiss, W ]
Blue Moon Belgium ABV 5.4 Wheat Ale, Co b
Maplewood Son Of Juce ABV 6.3 Hazy IPA, 1L 8
b

Peroni ABV 5.0 Lager, laly




R L i

APPETIZERS

Meatballs 13
Beef, Ricotta Cheese, San Marzano Tomatoes

Sausage and Pepper 14
Sausage, Mix Peppers, Onions,

Potatoes, Garlic Wine

Calamari Fritti 17
Spicy Tomato Sauce

Mussels Gf 17
Mussels, White Wine Garlic Or Marinara Sauce

Burratta 18
Fresh Mozzarella & Prosciutto

Bruschetta 9
Garlic, Tomato, Basil, Capers

Grilled Octopus 19
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SANDWICHES

Served with Choice Fries or House salad

American Burger 16
Lettuce, Tomato, Red Onion, Chef special
Sauce

Salmon Burger 18
Foccacia Bread, Arugula, Red Onion,
Tomato, Chef special Sauce

Turkey Burger 17
Ciabatta Bread, Arugula, Red Onion,
Chef Special Sauce

Veggie Burger 16
Ciabatta Bread, Arugula, Red Onion,
Chef Special Sauce

Green ST. Butcher's Steak 24

Vil d i

SALADS

House 10
Mixed Greens, Tomato, Cucumber,
Red Onion, Ranch Dressing or Blue
Cheese or Oliv Oil Dressing

Arugula 11
Arugula, Cherry Tomatoes, Carrots
Shaved Parmesan, Lemon Dressing

Beets 13
Beets Arugula, Feta Cheese, Olives, Red
onion, Lemon Dressing

Caesar 10
Romaine, Parmesan, Homemade Croutons

Add Chicken 5/ Shrimp 7

Asparagus and Prosciutto 15

Mixed Greens, Olive Oil, Balsamic Vinegar :
21 Days Aged Steak Served with Roasted

Peppers, Garlic, Onion, Calabrese Peppers
and Potatoes.

Arancini 12
Rice Ball Stuffed with Beef, Ricotta Cheese,

Marnara
Chicken Sandwich 16

Ciabatta Bread, Arugula, Red Onion,

Chicken Wings 15
Ricotta Cheese

8 Pc Garlic Parmesan OR Buffalo Sauce

Prosciutto Sandwich 17
Ciabatta Bread, Fresh Mozzarella, Roasted
Peppers, Olive Oil

Roasted Brussell Sprouts 74
Feta Cheese, Crispy Bacon, Balsamic

Calamari alla Griglia 17
Grilled Calamarn, Mix Greens, White Wine
Garlic Sauce

Buffalo Mozzarella 17
Ciabatta Bread, Fresh Mozzarella, Arugula,
Tomato, Pesto Sauce

Loaded Nachos 16
Tortilla Chips, Chili Peppers, Cheddar Sauce,
Jalapenos, Tomatoes, Sour Cream and Scallions

Classic Reuben 15
Sliced Corned Beef, melted Swiss, Sauerkraut,
1000 Island dressing on toasted Rye Bread

SIDES

Grilled Asparagus  Sautéed Spinach
Roasted Cauliflower Mashed Potatoes I 8
Sauteed Broccoli Onion Rings

PASTA

Prosciutto Wrapped Asparagus,

Roasted Peppers, Gorgonzola, EVOO

Buffalo Mozzarella 16
Buffalo Mozzarella, Tomato, Basil

Mediterranean 13

Tomato, red onion, green pepper,
cucumber, feta cheese olive ol

SOUP Soup of The Day 8

Pinsa Roman-Style

Margherita /6
Tomato sauce, mozzarella, basil

Salsiccia /8
Tomato sauce, mozzarella, sausage

Diavola /8
Tomato, mozzarella, pepperoni

Risotto Pescatore GF 24
Calamari, Shrimp, Scallops, Clams, Mussels,
Light Tomato Sauce

Penne Arrabbiata 17
Cherry Tomato, Garlic, Basil, Evoo,
Red Spice Pepper

Linguini all’ Asparagi 20
Chicken, Asparagus, Red Spicy Pepper,
Garlic, Parsley, Basil

Pappardelle Bolognese 18
San Marzano Tomato Meat Sauce

Linguini con Capesanta 22
Homemade Pasta, Scallops, Shrimp, Crab Meat
Brandy Sauce, Touch of Cream & Tomato

Rigatoni Vodka 19
Sausage, Vodka Sauce, Peas Ricotta, Parmesan,

Lasagna alla Bolognese 19

Spaghetti Carbonara 18 Classic Baked Lasagna, meat sauce

Pancetta. Pecorino, Mushroom, Egg Yolk Black Pepper,
Linguini alle Vongole 22

Fresh Clams. White wine or Marinara Sauce

Spinach Fettucini Alfredo 19
Chicken, Peas, Alfredo Sauce

Ravioli ai Funghi 19
Staffed Mushroom Ravioli, Red Peppers
Pesto. Touch Tomato Sauce

Linguini Frutti Di Mare 24
Shrimp, Calamari, Clams, Mussels,
Marinara Sauce

Gnocchi al Pesto 19
Potato Gnocchi, Pesto Sauce,
Touch of Cream Sauce

Cacio e Pepe 17
Spaghetti, Parmesan, Black Pepper, EVOO

*Gluten Free / Vegan Pasta Available

ENTREES

Pollo Parmigiana 20
Breaded Chicken Mozzarella,

Marnnara, Pasta

Filet Mignon 10-OZ Hand Cut 51

Pollo Milanese 21
Breaded Chicken Arugula,
Cherry Tomato Salad

New York Steak Calabrese Style 48
Cherry Peppers, Sweet Peppers, Onion, Garlic
White wine, Roasted Potatoes

Pollo All' Isabella 22
Chicken Breast, Lemmon Sauce, Feta Cheese,
Oregano, Roasted Polatoes

Pollo Vesuvio 21

Chicken Breast, Peas, Garlic, White Wine
Sauce, Vesuvio Potatoes

Pollo Mediterraneo 21
Chicken breast, black & green olives, roasted
peppers, turmeric in saffron sauce .

MENU ITEMS ARE COOKED TO ORDER. NOTICE
CONSURNING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELFISH OR EGGS MAY INCREASE YOUR RISK OF
FOOD BORNE ILLINESS, PRODUCTC CONTAINING TREE NUTS
AND PEANUTS ARE STORED IN THE KITCHEN AND MAY
HAVE COME IN CONTACT WITH OTHER FOOD ITEMS, PLEASE
INFORM YOU SERVER IF YOU HAVE A FOOD ALLERGY.
PRICES SUBJECTED TO CHANGE WITHOUT NOTICE.

6 OR MORE 20% GRATUITY INCLUDED

Fileto di Salmone 26

Salmon Filet, Black Olives, Roasted Peppers,
Cherry Tomatoes, Garlic White Wine and

Veqgies

Fish And Chips 18
Classic deep fry Fish and Chips

Melanzane Parmigiana 19
Baked Eggplant, served with pasta Mannara

Whitefish Piccata 24

Whitefish, Lemon Caper Sauce, Pasta, or Fresh
Vegetables
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