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@Lampagne & G’j;)arﬁlings

GLASS BOTTLE

Asti Spumante, Martini & Rossi, [taly ......occcoverevcrnerreernennns 33.75
split (187ml.)............ 9.95
Korbel Brut, California 33.75
Mumm Cuvee M, Napa Valley 4295
split (187ml.).......... 10.95
Segura Viudas Aria Estate Brut, Spain ......ceeveenmsreeennns 27.50
(Champagne can also be found on our Reserve Wine List)
gﬁalian wltiies
Campogrande Orvieto, Antinori, UMbria .........ccoeeeeeecrsnennes 33.00
Sauvignon Blanc, Attems, Collio DOG, Italy .......cooeevceeersneeees 37.50
Pinot Grigio, Maso Canali 9.50 36.50
Pinot Grigio, Campanile, Italy 30.00
Gavi, Principessa, Piemonte 34.50
Chardonnay, Tormaresca 32.50
Tocai Friulano, La Ronesca 38.50
Prosecco Brut, De Faveri, Italy 38.50
@omesiic wltiies
Pinot Grigio, Luna, Napa 9.50 37.50
Chardonnay, J. Lohr, Monterey County ................ 9.00 3350
Pinot Gris, Taz, Santa Barbara 32.50
Riesling “Cold Creek,” Chateau St.Michelle,
Columbia Valley 34.50
Freakout, Luna, Napa 9.50 36.50
@Zuslm 5‘? C%ase’
White Zinfandel, Beringer, California............ccoe.. 8.00  30.50
Rosé, Antinori Guado Al Tasso Scalabrone, Bolgheri........ 38.00
Rosé, Menage a Trois, Folie a Deux, California ... 32.50
gniernaiional
Albarino, Martin Codax, SPain......cc...comeeeeemeereennns 9.00 33.50
Sauvignon Blanc, Whitehaven, New Zealand..........coc.ccu.... 36.50
Riesling,“Saint M) Dr. Loosen & Chateau Ste. Michelle,
Pfalz, Germany 8.00 3250
Cabernet Sauvignon, Ballast Stone, Australia...........cccou. 38.50
Shiraz, Tintara, Australia 37.50
Malbec, Gascon, Argentina 8.00 30.50
Chardonnay, Kim Crawford, New Zealand........... 9.50 39.50

14
@GJ‘T&% 8 uses quality products from across the globe to
ensure the utmost of flavor and seasonal freshness therefore, our
products may have come in contact with peanuts, fish/shellfish, milk,
eggs, tree nuts and wheat.
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EBarresi

8 seasoned staff prides themselves on creating each

gialicm C%ecls

Valpolicella Masi,Veneto

GLASS BOTTLE

Primitivo, Layer Cake, Puglia
Pinot Noir, Oggi, Lombardia

Barbera D'Asti, Michele Chiarlo, Piemonte............nne.
Barbera D'Asti, Castello del Poggio, Piedmont....................
Rosso Di Montalcino, Castello Banfi, Toscana ...........cc.........

Chianti, Frescobaldi Castiglioni, [taly .........cc.c....... 9.75
Chianti Classico Riserva, Castello Banfi, Toscana................
Chianti Classico DaVinci, Toscana

&alicm Cg{e CZ @Ze ‘nCZS

Lucente (Sangiovese, Merlot)
Frescobaldi, Toscana

“Centine” (Sangiovese, Cabernet, Merlot),

Castello Banfi, Toscana 9.00
"Remole", (Cabernet, Sangiovese),

Frescobaldi, Toscana 8.00
“LeVolte,” (Sangiovese, Cabernet, Merlot), Tenuta

dell’Ornellaia, Toscana

@omesiic (@ecls

Cabernet Sauvignon, Franciscan

Cabernet Sauvignon, Oberon, Napa Valley.......10.00
Merlot, Tangley Oak, Napa Valley .........ccoeccerreererenn. 9.50
Merlot, Ghost Pine

Pinot Noir, Lincourt, Santa Barbara

Zinfandel "Three Valleys", Ridge, Sonoma County.............
Petite Sirah, Spellbound, California

Pinot Noir, Greg Norman, Santa Barbara............ 10.00

@omesiic (g{ec] @Zenc]s

. "Menage a Trois” (Zinfandel, Cabernet, Merlot),
Folie a Deux, California 8.00

. "Meditrina” (Pinot Noir, Syrah, Zinfandel),
Sokol Blosser, Oregon

. Blackstone, Rubric (Cabernet, Syrah, Cabernet Franc,
Petite Sirah, Merlot, Tannat), Sonoma

. Tiz (Merlot, Cabernet, Syrah), California......c.coe..... 9.00
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dish a piacere. If you wish to have an entree created for you that is not on

our menu we would ask for you to allow us more time to fulfill your request.
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@arresi

8 reserves the right to add gratuity to any check.

For your convenience gratuity will be added to parties of five or more.
Ten dollar minimum per person.
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Italian Cheese Plate 10.95

Antipasto 12.95
Misto of meats, cheeses & marinated vegetables.

House Salad 3.50
Mixed greens, cucumber, shredded carrots, grape tomatos,
choice of dressing

Caesar Salad 7.95

Carpaccio 14.95
Thin slices of raw beef tenderloin marinated with lemon, olive
oil, capers, and spices.

Bufala Mozzarella Caprese 9.95
Bufala mozzarella, tomatoes, and chiffonade of fresh basil
dressed with olive oil and herbs.

Wﬁ

Garlic Strip Steak 29.95
Flame broiled and finished with an olive oil and garlic sauce.
Accompanied by house potatoes and fresh vegetable.

Strip Steak Forestiera 29.95
Flame broiled and topped with an artichoke,
mushroom and sweet pepper Marsala wine sauce.

Filet Mignon 29.95
Flame broiled topped with our house sauce. Served with
house potatoes and fresh vegetable.

D= Cpkiello

Osso Buco Milanese

‘@niipasii

Wanz: o

@%
geoi

Minestrone..............Cup 3.50 Bowl 4.95

Zuppa Di Mussels 11.95
Green lip mussels sauteed in aglie ‘e’ olio.

Carciofini Al Boungustaio 10.95
Sauteed artichoke hearts.

Calamari Fritti 11.95
Grilled Portabello Provencale ..........cccccceeueeee. 8.95
Sauteed Calamari 11.95

Served over angel hair with aglie ‘€’ olio.

w

Tournados and Scampi 38.95
Twin filets of tenderloin flame broiled and
large sauteed prawns served with provencale sauce.

Beef Tenderloin & Crab Gorgonzola............ 38.95
Twin filets and lump crabmeat, topped with a mushroom and
artichoke gorgonzola sauce.

@%

36.95

Veal shank, slow cooked and served over risotto with a light tomato sauce.

—Sauteed Scallopine Style Veal—

Barresi 22,95 26.95
Served with special house sauce
of veal stock, herbs, and a hint of Marsala wine.

Marsala 24,95 28.95
Prepared with sauce of mushrooms, pine nuts,

and Marsala wine.

Piccata al Limone 2295 26.95

Butter, white wine, lemon, and caper sauce.

Sentino 33,95 38.95
Finished with asparagus, mushrooms, crabmeat, and a cream
and cheese sauce.

Parmigiana 2295 26.95
Topped with marinara sauce, parmigiana,

and provolone cheese.

Bavaria 24,95 28.95

Layered with grilled eggplant, marinara
sauce, parmigiana, and provolone cheese.

Francese 24,95 30.95
Dipped in seasoned fresh egg, sauteed with
butter and lemon. —All veal milk fed—

Any side pasta change will be an extra charge.
All salads a la carte for small adult portions.

C%ZZO % C%SC@

Chicken Florentine ........c..cceeceeeueeee. 18.95  23.95
Stuffed with sliced ham and provolone cheese, served on a
bed of fresh sauteed spinach topped with cream and cheese
sauce, garnished with pecans.

Chicken Cacciatore ......cccceeeeeeeeeeeeee 17.95 21,95
Served with sauteed sweet peppers, onions,
mushrooms, and fresh tomato sauce.

Chicken and Shrimp Toscana ........ 23.95 28.95
Accompanied by sauteed prawns, prepared with a sauce of
artichokes, scallions, butter, olive oil, garlic and mushrooms.

Chicken Scarpariello ......cccceveeceneee 19.95 23,95
Sauteed with sausage, peppers, onions, capers,
calamata olives, olive oil and tomatoes.

Chicken Alla Panna ..........ccceceeeeeeee. 18.95 22,95
Sauteed strips with sundried tomatoes, mushrooms

and scallions served on a bed of fettuccine, topped with
alfredo sauce.

Chicken and Crab Gorgonzola........23.95 28.95
Paired with lump crabmeat, topped with a mushroom and
artichoke gorgonzola sauce.

—All dishes served with boneless
skinless chicken breast—

Salmon Cardinale 32,95 37.95
Poached fresh filet topped with shrimp, lump crabmeat,
and lobster cream sauce.

Pesce Sicilian Style 24,95
Baked fresh filet served with a caper, scallion, garlic,

olive oil, lemon, butter sauce. Served with fresh

vegetable.

Pesce Florentine 21.95 26.95
Poached fresh filet served on a bed of fresh sauteed spinach,
topped with a cream and cheese sauce and garnished with
pecans.

Salmon Fettuccine .....c.ccccevcnnccccnnnns 19.95 25.95
Fresh poached salmon atop fettuccine, finished with a lobster
cream sauce.

Scampi Linguine 27.95 3295
Large prawns sauteed in olive oil, garlic, butter and scallions,
served on a bed of linguine.

Pesce Pettrina 27.95 32.95
Baked fresh filet topped with a sauce of sauteed
mushrooms, baby artichoke hearts, shrimp, garlic, olive oil,
butter and herb.

Seafood Cardinale ......cccccceecuveenee. 3495 38.95
A misto of scallops, prawns and lump crabmeat, served over
a bed of angel hair and topped with a lobster cream sauce,
garnished with tomatoes.

Linguine Clam Sauce (tomato, clear wine,
or creamy alfredo) 2195 26.95

Barresi's regrets that we are unable to split entrees. For your convenience we offer small adult portions for most entrees.

e C@ asta g"aclizionaZe

Cg) asta @jic]es

Spaghetti, Linguine, Meatball or Sausage
Add 4.00
Fettuccine, Angel Hair, Penne
@fauce
Marinara 17.95
Alfredo 17.95
Pesto 19.95
(Basil, oil, garlic, cheese and pine nuts)
Primavera (fresh vegetables) ......ccceceeernnnees 22,95
(alfredo, marinara or aglie €’ olio)
Aglie‘e’ olio 18.95

W

All below specialty pastas served with
marinara or alfredo sauce.

Any sauce change on pasta will be an extra charge.

Lasagna 22,95
Tortellini Meat 21.95
Tortellini Cheese 19.95
Cannelloni (meat) 21.95
Manicotti (cheese) 20.95
Gnocchi (potato dumpling) 21.95

Regarding the safety of undercooked meats and seafood, please visit www.cfsan.fda.gov



