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Fligay Riforante Cafe

A Taste of ltaly Close to Home

Carne

V¥eal (Parm, Francese & Marsala) 17
Prepared in any one owr favorite troditional fralion styles
¥eal Casanova 19

Breoded cutlet, peas, mushrooms, & prosciutto

in a pink souce topped with melted mozzarela

¥eal Saltinbocca 21
Scaloppini & prosciutto over a bed of spinach in a

white sauce, with mefted mozzarella & hard-boiled egg

Yeal Sorentino 21

Scaloppini topped with prosciutto, eggplant
& mozzarella in o0 red souce with white wine

Filet Mignon Fantasia il
Pan seared in a brown souce, mushrooms & mozzarella
V¥eal Chop Valdostana a5
Prosciutto & mozzarella in o copnoc vermouth sauce
Pork Chop San Marzano 22
Breaded pork chops under a chopped tomato salod
Pork Chop Pizzaiola 21

Braised in o red sauce with soutéed garlic, a hint of
oregano & italian herbs, & slow-roastad peppers

Lamb Chops Oreganate 16
Pan seared topped with garic & toasted breadcrumbs
Trippa Mapolitana 16

An hafion delicacy sautéed with garlic,
fresh herbs in a red sauce ;
Chicken (Parm, Francese & Marsala) 15

Prepared in any one our fovorite troditional ftalian styles
Chicken Portovino 17

Soutéed with portobello mushrooms, cognac, port wine
& a drop of tomato sauce, topped with mozzarella
Chicken Scarpariello 16
On the bone soutéed with sausage, hot cherry peppers,
& potatoes, in a garlic & white wine lemon sauce
Chicken Rollatini 17
Stuffed with spinoch, prosdutto, & mozzarella lightly
battered in a white wine sauce with mushrooms
Chicken Sorrentino 17

Topped with prosciutto, eggplont & mozzarella
in a red sauce with white wine

Piatti Yegetariani

Zucchini Casserole 14
Layered zucchini, cheess, tomato, breadcrumbs,

& fresh herbs {baked)

Melanzane Parmigiana 14

Loyered eggplant baked with tomato souce
& mozzarella

All entrees are served with a side of pasta in tomato
sauce, vegetable of the day, or potato croguets.

Pesce

Pan Seared Chilean Sea Bass Marechiaro 35
Muszels & doms in 0 red souce with white wine

Twin 8oz Lobster Tails Oreganate 40
Mussels & dams, white souce, garfic & breadcrumbs
Salmon Fiorentino 22

Over a bed of spinach, red souce, & hint of white wine

Marinara or Fra Diavolo [spicy)
Plump tomato sauce, fresh herbs & garic, mild or spicy

Gamberoni (Shrimp) 19
Calamari 14
Scungilli 19
Gamberoni Parmigiana 18
Breaded shrimp, tomato souce & melted mozzarella
Baked Filet of Sole with Zucchini 18
Tomatoes & toasted breadorumbes

Swordfish Livornese 23
Capers, olives, garlic, fresh herbs in o red souce

Frutti di Mare Fra Diavolo [mid or spicy) 25

Shrimp, dams, mussels, calomari, & scungilli
with fresh tomato souce, garlic & herbs

Dalla Griglia (Off the Grill)
Marinated Grilled Yeal Chop 3l

Marinated Boneless Chicken Breasts
Grlled Swordhish
Grilled Filet Mignon Medallions

Pork Chop Maiale
Grilled & served with apple souce

Grilled Lamb Chops 34
Served with mint jelly

Grilled Salmon di Laura 19
Red onions, capers, herbs, with a cold lemon vinaigrette

2 N EF

Contorni

Broccolirabe (seasonal) 8
Sautéed Escarole (seasonal]

Sautéed with garlic & oil

Broccoli, spinach, or zucdhini

Sauteed mushrooms &
Soutéed in extra virgin ofive oil plus seasoning
Artichoke Oreganata 9

Potato Croquettes or Rice Balls
Sausage or Meatballs in tomato sauce

Elisa's Restaurant is proud to have been nominated and awarded

2013 Restaurant of the Year from Long Island Food Critic
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Luppe Pasta Casareccia (Homemade)
Minestrone &6  Tortellini Boscaiola (Cheese & Mushroom) 15
Chicken fle soup P Sprinkled with pancetta, in a cream souce
il Gnocchi (Potato Pasta) 15
Tortellini in Brodo T :
Chicken broth with cheese tortallini Gt e
T Lasagne al Forno 15
e 2 7 RSl ] i o et kst i it
Insalate A s |
Cesars g Cheese Ravioli al Forno 11
Tricol g Topped with tomato souce & mozzarella
ricolore
Arugula, endive, & radicchio Hn-iﬂztti 5% 15
5 Ricotta & mozza filling in o tomato souce,
Caprags 'l Fettuccine Alfredo IS
Antipasti Freddi I ”
Cold Antipasta & Pasta
Tomato Bruschetta 10 Spaghetti con Polpettine 13
Grilled ltalion bread with a chopped tomate salod Mini meatballs with tomato souce
Shrimp cocktail Il Linguine (White or Red) 15
* . Rigatoni Broccolirabe & Sausage 1&
Antipasti Caldo _ Sousted with garkc & of
:;E:::E?:Enam & ltalian-seasoned, . Penne Villa 16
Scallops & chopped shrimp in a pink souce
Eggplant Rollatini Spinach, ricotta Pt I
:.rﬂ‘rt-umntncsnuceﬂcmﬂ:zardl'a ; Mok M Conbic & OF or Vidka S
rostini Caprino & Pancetta
: Angel Hair Puttanesca 15
Cmnd::imm,ﬂjr?m&bmm - i ic & Tt A
. - Fusilli Mare E Monti 17
Bianco or Possillipo ) .
Prepared Bianco style (white wine gorlic sowce) or Asporogus, shrimpy, mushrooms, with gorkcd: of
Possilipo style (red souce with garic & fresh herbs) Risotti
Cozze (Mussels) 9 .ISD ! 3
Vongole (Clams) |1 Risotto Al Funghi 1
Fried Calamars T Wild mushrooms in a light brown souce.
Our own fried calamari, like no other Risotto Al Pescatore 28
Calamari Oreganate 13 '&f"““",' ‘."""”f_jd”“’""““"' recrele scaop,
Sautéed with garlic, fresh herbs, white wine, L
& topped with aromatic breadcrumbs
Homemade Rice Balls 8 Bﬂﬂ;t M ,7‘
Yepetable risotto, served with two dipping sauces ? ﬁ'M ne
Siuffed Mushrooms || Having a party? Let us cater it... either at our house
Shrimp & fresh herbs in a light red souce or yours. Call us now for available dates.
EE'::; Iw;fd" - dish dipping ? Go to ElisasRestaurant.com for menus
- Rt Y - and upcoming events like Salutes Weeks

Served with Elisa’s tomato souce

www.elisasrestaurant.com

2754 M. Jerusalem Road * North Bellmore, Mew York
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