Benvenuti al 888 Ristorante Italiano

Your hosts, Vito Bellantuono and Vincenzo Maddalena would [ike to
welcome you to their restaurant for a unique dining experience of
authentic Italian cuisine. Buon Appetito!

Assagi Italiani
Soup ~Appetizers ~Salads

ZUPPaA di VOrBUTa. .. ...ttt 8.00
Fresh organic vegetable soup made daily

Carpaccio di MANZO. ..........oovuiviininiiiiiiiiiiiii i 14.00
Sliced center cut filet, capers, arugola, parmiggiano, extra virgin olive oil & lemon

BIUSCRLELA. .o v v vttt ettt ettt e ettt et ettt et e ettt e e eestaetetasteeeteianneeeeesnnnn 8.00
Toasted bread, fresh tomato, basil, garlic & extra virgin olive oil

Impepata di Cozze o Vongole................cocooeviviiiinnn Mussels 13.00.... Clams.......... 15.00
Mussels or Clams sautéed in white wine, butter, garlic, lemon, parsley & chili flakes

Gamberoni alla MOLese.............ccouvriiiiiiiiiiiiiiiiiiiiiiiiii i 13.00
Sautéed wild prawns in lemon, butter, white wine, garlic, & Italian parsley served over crostini

Prosciutto di Parma e Frutta StAgionale................ocvvuiiiiiiiiviiiiiiiiiiniiiinan, 13.00
Imported Prosciutto served with seasonal fruit

(81 s 77 P 13.00
Fried fresh Monterey calamari

Assorted appetizers for two

INSALALA CAPTCSE. ... oo vvveeiieii ittt ettt ettt e e naeaaes 13.00
Fior di Late Mozzarella, fresh tomato, basil & extra virgin olive oil

INSALAtA TEALANA. . . ...ttt ettt ettt et eeeee e teineeteraseeeeeanans 10.00
Radicchio, Belgian endive, arugola tossed in balsamic vinaigrette topped with ricotta salata cheese

INSALALA SATAA. . ..o oo eveien ettt ettt ettt e etestttitateteeeeeeeennnns 10.00
Mixed baby greens, tossed with walnuts and imported goat cheese in a balsamic vinaigrette

INSALALA AT COSATC. . . oo e e eee sttt eeeseseesesssnsesssssesssnsssssnssssssssssnnesosnnsssnnnss 9.00
Classic Caesar salad

INSALALA AMOTE. ...\ v ettt ettt ettt ettt ettt e et e et eeetesenieeeenreeeennes 10.00
Asparagus, Belgian endive, shaved fennel topped with Prosciutto di Parma, drizzled with balsamic
vinegar and extra virgin olive oil

Barbabietole VeNeZIANE. ...........ouuuueeeite ettt ittt eteeitteeatterirneseeneeens 14.00
Organic red and gold beets, sweet onion, cherry tomatoes, fresh basil toasted almonds, creamy
Gorgonzola cheese, drizzled with extra virgin olive oil and twenty year-old balsamic vinegar

INSALALA TOSCANA. ..o vv v et ettt et ettt ettt e et eetet e e teeneteeetannaeeeeeeon 10.00
Radicchio, Gorgonzola & walnuts, tossed in extra virgin olive oil

TINSALAEA MISEA. . oo vttt ettt e ettt et ettt e ettt e e eeeaateeetenanaeeeeennnes 8.00
Mixed baby greens, tomato, onion & cucumber, tossed in balsamic vinaigrette

TNSALALA BBB. ..ottt e et et e e e 9.00
Mixture of fresh olives, whole almonds, fennel, basil, rosemary & oregano, marinated in extra
virgin olive oil

Split Charge ~ $3.00 per person
Twenty percent gratuity will be added for parties of 6 or more people

02.11



Primi Piatti

Capellini Pomodoro € BaSliCo. ...........ouvuviiiiiiiiiiiiiii i 14.00
Angel hair pasta tossed with fresh tomato, garlic, basil & extra virgin olive oil

OFeChiette Alla BATESE..........ovieer ettt ettt et et et eeite e e aiteeeaiaeeennaens 18.00
Little ear pasta, broccoli di rabe, chili flakes & extra virgin olive oil

Rigatons alla INOTMA. ........ovuvvniiniiiiiiiii e 17.00
Rigatoni pasta, eggplant, ricotta salata cheese & pine nuts in a fresh tomato basil sauce

Rigatons alla BOLOGNESe. ........ccoovveiniiniiiiiiiiiit it 17.00
Rigatoni pasta, fresh ground filet, parmiggiano cheese in a ragu sauce

FettUCCINE COM SALSICCI@. . v v v vt v ee et ee sttt ettt ettt ettte et eetiaaeeeteinaaeeeteennneeeeemn 18.00
Fettuccine pasta sautéed with fresh sausage, red & yellow bell peppers & olives in a fresh tomato
sauce

Fettuccing Pollo ALUTedo. ............ocovvviiiiiiiiiiiiiiiiiiiiiiiiiii 19.00
Fettuccine pasta, chicken, green & yellow squash in a creamy parmiggiano sauce

Linguine Con Cozze 0o Vongole.......................oo.vin. Maussels 19.00...... Clams......... 21.00
Linguine with fresh clams or mussels sautéed with garlic, white wine, chili flakes & chopped
tomato

Linguine TULLO MATE. ......o.vivviiniiniiniiitiit it i i 25.00
Linguine pasta sautéed with fresh clams, mussels, calamari, and prawns in a white wine tomato
sauce

€Tl 18.00

Home made potato dumplings with your choice of creamy gorgonzola cheese sauce, tomato basil
or pesto sauce

Coda alla VACCINATA ... .ovv ettt e e ettt ettt tet et eaneeeneeeons 26.00
Ragu of oxtail with papardelle pasta topped with pecorino and parmiggiano cheeses

TOTEELIONT TOSCAME. . .o vvvveeetee ettt et eette et teenneteseeennseeseeeinnaeseeeneeeeeinnesnm 23.00
Fresh pasta stuffed with braised white veal served with tomato basil sauce and fresh ricotta salata
cheese

PaNSOLLE QA SAIVIA. . cvv v ettt ettt ettt e e eeei e eeannnas 19.00
Pansotti stuffed with spinach & ricotta cheese, served in brown butter & fresh sage

RAVIOA  COM ATAGOSEA. . .« cvovvvv vttt ettt e e e e 22.00
Ravioli stuffed with lobster and served in a creamy tomato sauce

s T 26.00

Fresh black tagliolini pasta with Mediterranean sweet lobster meat and Calabrese peperoncino
peppers in a light marinara sauce

Pasta Integrale or Gluten free
All our pasta dishes are available with choice of whole wheat penne or linguine
Or gluten free spaghetti or penne pasta

Secondi Piatti
Specialty Entrées served with potato and vegetable

L A 177 25.00
White veal sautéed with wild mushrooms in a Marsala wine sauce

Vitello QUAttro SEAGGIONT. . .......vvvvviniiniiiiniiiit it 27.00
White veal sautéed with artichokes, mushrooms, arugula & prosciutto in a white wine butter sauce

POLO PAZZO0. ..o vvve ettt et ettt et e tene et eseteteeeeeetssesereennsetetesanseeeeeserneseeenns 19.00
Farm fresh chicken breast sautéed with sun dried tomatoes, arugula & artichokes in a vegetable
broth

Maiale Alla PizZaTOLA. . .....oo.oune ettt ettt ettt et e tetiteeetaneeeeeinnaeees 22.00
Pork Scaloppini sautéed with fresh red & yellow bell peppers & olives in a light tomato sauce

SALSICCIA CALABTESC. .. ...ttt ettt ettt et eeeiaseeesensmreeeeenas 19.00
Fresh Italian sausage sautéed with broccoli di rabe, chili flakes & extra virgin olive oil

Gamberons alla TaATANEING. . .....c...ouvvuiniiniiniiiiiit it e e 23.00

Prawns sautéed with pancetta in a fresh garlic, basil & chopped tomato wine sauce

We offer daily specials of appetizers, risotto, meat and fish entrees

Split Charge ~ $3.00 per person
Twenty % gratuity will be added for party of 6 or more people

02.11



	              Assagi Italiani
	                    Soup ~Appetizers ~Salads  
	Zuppa di Verdura……………………………………………………………………….8.00
	       Fresh organic vegetable soup made daily

	Carpaccio di Manzo………………………………………………………….…………14.00
	Bruschetta……………………………………………………….……………………...8.00
	Toasted bread, fresh tomato, basil, garlic & extra virgin olive oil

	Impepata di Cozze o Vongole…………………………….Mussels 13.00…. Clams………15.00
	Gamberoni alla Molese.…………………………………………………………….…..13.00
	Sautéed wild prawns in lemon, butter, white wine, garlic, & Italian parsley served over crostini

	Prosciutto di Parma e Frutta Stagionale..………………………………………………...13.00
	Imported Prosciutto served with seasonal fruit

	Calamari Fritti…………………………………………………………………….…..13.00
	Fried fresh Monterey calamari
	Assorted appetizers for two

	Insalata Caprese……...………………….………………………………..……………13.00
	Fior di Late Mozzarella, fresh tomato, basil & extra virgin olive oil

	Insalata Italiana……………………………………………………….……………..  10.00
	Radicchio, Belgian endive, arugola tossed in balsamic vinaigrette topped with ricotta salata cheese  

	Insalata Sarda………….……………………………..……………………………….10.00
	Mixed baby greens, tossed with walnuts and imported goat cheese in a balsamic vinaigrette

	Insalata di Cesare……………………….………………………………………………9.00
	Classic Caesar salad

	Insalata Amore……………………………………………………………………….  10.00
	Asparagus, Belgian endive, shaved fennel topped with Prosciutto di Parma, drizzled with balsamic vinegar and extra virgin olive oil

	Barbabietole Veneziane……………………………………………………..………….14.00
	Organic red and gold beets, sweet onion, cherry tomatoes, fresh basil toasted almonds, creamy Gorgonzola cheese, drizzled with extra virgin olive oil and twenty year-old balsamic vinegar

	Insalata Toscana……………………………………………………………………...  10.00
	Radicchio, Gorgonzola & walnuts, tossed in extra virgin olive oil
	Insalata Mista………………………………………………………………………….8.00
	Mixed baby greens, tomato, onion & cucumber, tossed in balsamic vinaigrette


	Insalata 888…………………………………………………………………………….9.00
	                  Primi Piatti
	Capellini Pomodoro e Basilico………………..……………………………………….….14.00
	Angel hair pasta tossed with fresh tomato, garlic, basil & extra virgin olive oil

	Orechiette alla Barese…………..……………………………………………………….18.00
	Little ear pasta, broccoli di rabe, chili flakes & extra virgin olive oil

	Rigatoni alla Norma…………………………………………………………….……...17.00
	Rigatoni pasta, eggplant, ricotta salata cheese & pine nuts in a fresh tomato basil sauce

	Rigatoni alla Bolognese………..……………………………………………….……….17.00
	Rigatoni pasta, fresh ground filet, parmiggiano cheese in a ragu sauce

	Fettuccine con Salsiccia………………………………………………………………....18.00
	Fettuccine pasta sautéed with fresh sausage, red & yellow bell peppers & olives in a fresh tomato sauce

	Fettuccine Pollo Alfredo………………………………………………………………...19.00
	Fettuccine pasta, chicken, green & yellow squash in a creamy parmiggiano sauce



	Linguine Con Cozze o Vongole…………………………Mussels 19.00…… Clams………21.00
	Gnocchi……………………………………………………………………..…………18.00
	Coda alla Vaccinara .…………………………………………………………………...26.00
	Tortelloni Toscani…………………………………………………………….………...23.00
	Pansotti alla Salvia…..………...………………………………………….……………19.00
	Pansotti stuffed with spinach & ricotta cheese, served in brown butter & fresh sage 
	Ravioli   con Aragosta……..……………………………………………………….…...22.00
	Ravioli stuffed with lobster and served in a creamy tomato sauce

	Mare Nero……..………………………………………………………………….…...26.00
	Pasta Integrale or Gluten free
	Vitello al Marsala……………………………………………………………………...25.00
	Vitello Quattro Staggioni…………………………………………………….…………27.00
	Pollo Pazzo……………………………………………………………………………19.00
	Maiale alla Pizzaiola…..…………………………………………………….…………22.00
	Salsiccia Calabrese……………………………………………………………...………19.00
	Gamberoni alla Tarantina……..………………………………………………………...23.00



