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ANTIPASTI (Appetizers)

BRUSCHETTA TOSCANO - 6
The original Tuscan style

BRUSCHETTA ALLA PINTURICCHIO - 7
Pesto, mozzarella cheese, tomatoes, & basil

ARTICHOKE & SPINACH D1pP - 7
Fresh artichoke & spinach blended with cheese
served with Tuscan bread

ANTIPASTO ITALIANO DELLA CASA
SMALL-9 [ARGE-11
Variety of Italian cuts, olives & cheeses

MOZZARELLA CAPRESE - 7
Fresh mozzarella & tomatoes, seasoned with oregano &

fresh basil

*COZZE ALLA MARINARA - 12
Mussels prepared fishermen’s style — choice of red or white

SHRIMP AGRODOLCE - 9
Jumbo shrimp sautéed in sweet & sour sauce

*INSATLATA DI MARE — 14

Seafood medley of calamari, octopus, crab, scallops, mussels
& Sicilian olives marinated w/fresh herbs, lemon &
vinaigrette

STUFFED BREAD STICKS - 5
Filled with mozzarella. Served with marinara sauce
Add pepperoni - $1

RAVIOLI FRITTI- 6
Fried ravioli filled with meat & mozzarella.
Served with marinara

*MOZZARELLA FRITTA - 6
Fried mozzarella sticks served with marinara

*CALAMARI FRITTI - 8
Breaded calamari rings served with marinara sauce

*EFRITTO MISTO - 10
Combination of fried ravioli, mozzarella sticks & calamari
Served with marinara sauce

INSALATA (Signature Salads)

SICILIAN SALAD - 9
Fresh mozzarella, baked Sicilian olives & tomatoes mixed with olive oil & herbs

*INSALATA AL SALMONE E SPINACI - 13
Filet of Salmon, fresh spinach, mixed greens, roasted almonds with our sweet vinaigrette dressing

*SVAGO HOUSE SALAD - 13
Bed of mixed greens with Italian cold cuts, cheeses, eggs and tomatoes with our Italian house dressing

CHICKEN PRIMAVERA - 10
Sautéed chicken breast on a bed of fresh greens, w/oranges, strawberries, blueberries & almonds

Served with our sweet vinaigrette dressing

SPRING BREEZE CHICKEN SALAD - 10
Homemade chicken salad topped w/red grapes, pineapple, mandarin oranges, dried cranberries & toasted cashews
Served with a raspberry vinaigrette dressing

COBB SALAD - 10
Our version...with grilled chicken, bacon, avocado, eggs, dried cranberries & cheese atop a bed of fresh greens

SOUP OF THE DAY - Cur 4 BowL 6

Ask your server for the daily selections

Substitutions not permitted. $3 split plate charge (seniors not included)



PANINI'S E PIADINA’S

Includes your choice of chips, broccoli salad, pasta salad or side of the day

BALSAMIC PORTOBELLO - 8
A vegetarian specialty featuring sautéed Portobello mushrooms, provolone cheese, sundried tomato
pesto sauce, roasted red peppers and balsamic onions pressed between slices of Italian bread

PANINI ALLA CAPRESE - 8
Fresh mozzarella, artichokes, tomatoes, & herbs on toasted Italian bread

*PIADINA VEGETALE - 8
Round flat bread filled with fresh tomatoes, Portobello mushrooms, onions, green pepper & melted mozzarella

MEDITERRANEAN - 9
Oven roasted turkey breast, bacon, caramelized onions, provolone cheese and our signature
spicy olive tapenade pressed between slices of Italian bread

SIENNA HARVEST -9.50
Sliced oven roasted turkey and Bavarian ham topped with fresh Gouda cheese, gala apples, with our honey mustard &
apple butter spread between slices of cranberry walnut bread

BACON AND GOUDA ROAST TURKEY - 9
Oven roasted turkey breast topped with bacon, hickory smoked Gouda cheese, fresh lettuce and our
roasted red pepper mayonnaise, served on toasted Italian bread

*PIADINA AL POLLO -9
Round flat bread filled w/ginger glazed grilled chicken, roasted peppers, tomatoes & mozzarella cheese

SPRING BREEZE CHICKEN CROISSANT - 9
Our homemade chicken salad, blended w/pineapple, mandarin oranges, grapes, cranberries, & cashews on a fresh croissant

ROAST BEEF MONTEBELLO - 9
[talian roast beef with mozzarella, provolone & roasted peppers on baguette

OUR FAMOUS POT ROAST WITH MUENSTER CHEESE -9
A generous portion of our tender pot roast topped w/melted Muenster cheese, balsamic grilled onions and our house made
horseradish Dijon spread, served on toasted Italian bread.

*PIADINA DI CARNE - 9
Round Flat bread filled with our famous pot roast, balsamic onions, Muenster cheese & tomatoes

RUBEN- 8.50
Our tender corned beef topped with sauerkraut, Swiss cheese, & roasted red pepper spread on marble rye bread

PANINO CON SALSICCIA - 8
Homemade Italian sausage grilled with onions, green peppers, and marinara sauce on baguette

PANINO GRANDE - 9.50
Prosciutto, mortadella, salami, capicolla, provolone, giardiniera & roasted peppers on baguette

All Panini's are available as a LUNCHTIME MEAL SPECIAL between 11 AM - 3 PM

(Includes a half of the sandwich of your choice with either a cup of soup or side salad. — 7.95
(No coupons or other offers permitted with special)

NOTE: Our paninis are not grill pressed but baked in our oven to give you a warm, healthier sandwich



*MARGHERITA -7
Flat bread w/olive oil, tomato, basil & mozzarella

PRIMI PTATTTI (Pasta Selection)
All Our Sauces Are Homemade. All Entrées Include Fresh Salad & Baked Bread

PASTA AGLIOE OLIO -7

An old Sicilian recipe w/garlic, olive oil, pecorino Romano, bread crumbs & hot pepper. Add shrimp $4

RAVIOLI AL FORMAGGIO - 7
Filled with cheese & herbs, served with our marinara sauce & pecorino romano

* ANGEL HAIR SORRENTINA - 8

Famous Sorrento sauce with fresh tomatoes, mushrooms, Sicilian olives & cheese

TORTELLINI QUATTRO FORMAGGI - 8

Romano, mozzarella, gorgonzola, and provolone cheese melted in a white sauce

RAVIOLI Al CARCIOFI E SPINACI - 8

A delicious stuffed artichokes and spinach ravioli finished with balsamic vinegar, and rosemary, wine

*LINGUINI ALLE VONGOLE - 10
Tony’s award winning recipe with fresh sautéed clams, gorgonzola, rosemary, garlic, olive oil & herbs

SACCOTTINO AL ROSAMARINO — TONY’S UNIQUE RECIPE - 9

Fresh filled pasta with sausage, herbs, sautéed in garlic, rosemary & olive oil

HOMEMADE LASAGNA, SICILIAN STYLE - 10

Prepared the way Tony’s Grandmother made it....a family recipe for over 100 years

SPAGHETTI E POLPETTE — SPAGHETTI & MEATBALLS - 9
Traditional southern Italian pasta with homemade meatballs and Bolognese sauce

RAVIOLI BOLOGNESE AL RAGU - 8

Traditional Bolognese ravioli filled with meat, covered with Bolognese sauce

MANICOTTI AL FORNO - 8

Baked manicotti stuffed with ricotta cheese and covered with Bolognese sauce

SECONDI PIATTI (Meat & Fish Entrée)
All Sauces Are Homemade. All Entrées Include Fresh Salad & Bread

*TILAPIA ALLE CIPOLLE E FUNGHI - 12
Baked Tilapia with Italian herbs, caramelized onions & mushrooms in a balsamic, wine sauce

CHICKEN MARSAILA - 12
Chicken breast sautéed in Marsala wine, mushrooms, capers & herbs. Served w/ pasta aglio

CHICKEN PALERMO - 11

Tender julienne chicken sautéed in wine, garlic, rosemary, mint, basil & mixed vegetables
Served with pasta with marinara

SVAGO SPECIALTY PIZZA

PIZZA RUSTICA (ROMAN STYLE) - 7
Flat bread w/garlic, olive oil, oregano, mozzarella &
pecorino romano

*VEGGIE -7
Topped w/mushrooms, red onions, black olives, bell PANE PIATTO AL PROSCIUTTO - 8
peppers, fresh tomato & mozzarella cheese Seasoned flatbread w/prosciutto, artichokes, herbs &

Scamorza cheese

P1zzA QUATTRO FORMAGGI - 8
8” inch pizza with four cheeses. Add roasted peppers - $2



