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IL BORGO ITALIAN KITCHEN

MPPETIZERS

SIGNATURE ANTIPASTO (FOR 2 PPL)

" FRIED CALAMARI
Milk Soaked Calomari / Scallions / Chick Peas.

' BAKED CLAMS |
| AHITUNA TARTARE & CHIPS

Ayocodo/ Scallions/ Chili Souce/ Lemon Zest/ Cucumbers/ Cracked Pepper

OYSTERS & CHIPS ON HALF SELL
\GRILLED OCTOPUS
 Fava Beans / Cherry Tomatoes, / Mesclun Greens.
' NEW ZEALAND STUFFED MUSSELS
' PROSCIUTTO & FRESH BURRATA
* CHICKEN WINGS
' Buffalo Style Or BBOQ.

‘ ITALIAN STYLE SHORT RIB SLIDERS
!L{Inspjr Onions / Smoked Mozzarella / Toasted Brioche.

STEAMED MUSSEL POT

i‘ tilunm:n Pormigiano Broth / Fresh Herbs / Bruschetta Style Bread.

& PASTA,

Choice Of Simghemf Linguine/ Capellini/ Rigatoni/ Penne/ Liti.

‘ Gnocehi/ Ravioli/ Tortellini/ Whole Wheat $3.00 Extra
1 MAMMA SPECIAL

ALFREDO SAUCE

“Ilv Garlic/ Cheryy Tomatoes/ Garlic.
w1 k

BOLOGNESE SAUCE | |
ROCCOLI OR SPINACH
sautéed In Garlic & Oil.

JSCANA SAUCE
Chicken/ Broccoli/ Fresh Mozzarella/ Brown Souce.

1
| ICARBONARA
;
1

Pancetta/” Egg/ Cream.

MARE & MONTI |
shrimp/ Clams/ Fresh Tomato/ Arugula/ Garlic & 0il.

| MEATBALLS
NOCERINA
\ Sausage/ Tomato Sauce/ Peas/ Cream

PESCATORE
Shri Colamari/ Mussels/ Clams/ Tomato Sauce,

- PRIMAVERA
Mixec Vegemhle In Gardic & il Or TﬂmﬂTD Sauce.

! PUTTANESCA
: Gaeta Olives/ Capers/ Anchovies/ Garlic/ Tomato Souce.

' | BROCCOLI RABE
. | Sauteed In Garlic & Oil.

1 PAPALINA
‘Ham/ Mushrooms/ Peas/ Cream Suu-:e

| | SALERNO
. Chicken/ Broccoli/ F'Dﬂﬂl]{’.'"ﬂ.-‘r Sun Dried Tomata,” Gorlic & Oil.

 SALMON |
| Fresh Salmon/ Zucchini/ Pink Sauce.

VESUVIO
Egaplont/ Smoked Mozzarello/ Baosil/ Tomato Sauce.

' CLAM SAUCE (' WHITE WINE OR RED SAUCE )
VODKA SAUCE
| BAKED MANICOTT!
LASAGNA
BAKED RAVIOLI
STUFFED SHELLS
BAKED ZITI

" GNOCCHI SORRENTINA
Mozzarella/ Tomato Sauce/” Basil.
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SOUPS

CHICKEN SOUP

LENTIL SOUP WITH FRESH SPINACH
MINESTRONE SOUP

PASTA & FAGIOLI

SPINACH & RICE WITH ROASTED ONIONS

SALADS

Add Chicken 4 / Shrimp 7 / Salmon 7

HOUSE SALAD

Lettuce/ Tomatoes/ Cucumbers/ Olives/” Camrots/ Pimentos. 6
CAESAR SALAD

Romaine Lettuce / Homemade Coesar Dressing. 7
CAPRESE SALAD

Fresh Mozzarella / Tomatoes / Basil / Olive Oil. 8
POSITANO SALAD

Arugula/ String Beans/ Potatoes/ Tuna/ Goeta Olives/ Onions/
Tomatoes,/ EVOO. 9
ESCAROLE SALAD

Roasted Peppers/ Sun-dried Tomatoes/ Gaeta Olives/ Red Onions/
Fresh Mozzarella/ EVOO. 9

CHERRY TOMATO SALAD
Arugula/ Fresh Mozzarello/ Red Onions/ Gaeta Olives/ EVOD. 9

TRICOLOR SALAD
Arugulo/ Rodicchio/ Endive/ Shoved Pamigiono/ Balsamit Vinoigrette,. 8

CARAMELIZED PEARS & GORGONZOLA SALAD
Mesclun Greens/ Red Onions/ Condied Pecons/ White Dijon Dressing. 9

ROASTED BEET SALAD
Mixed greens/ Fuji apple/ Goat Cheese/ Crushed Pistacchio/
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Fresh Herb Dressing. 9
SPECIALTY ENTREES

GRILLED FISH TRIO

Sword-Fish / Shrimp / Calomari / Arugula Cherry Tomato Salod. 25
HERB CRUSTED AHI TUNA

Arugulo/ Grilled Tomato,/ Fennel/ Red Onions/ White Beon Puree. 26
PISTACCHIO CRUSTED SALMON

Grilled Zucchini & Portobello/ Cous Cous With Shallot Volute. 24
HALIBUT & EGGPLANT ROLLATINI

Artichokes/ Capers/ Spinach/ Roma Tomata/ Chompagne Brado. 26
GRILLED NEW ZEALAND LAMB CHOPS

Saffron Risotto/ Asparagus/ Maorsala Sauce/ Shaved Romano. 26

GRILLED NY STRIP STEAK
Gorgonzola Creme/ Merdot Reduction/ Broccoli Shallot Mushroom
Ragu/ Truffle Fries.

FENNEL & SAGE RUBBED GRILLED PORK CHOP
Sautéed Sting Beans & Pancetta/’ Roasted Potatoes/ Red Pepper
Agrodolce.

CLASSIC ITALIANENTREES

Served With Side Of Pasta Or Salad.

PARMIGIANA
Chicken 13 /Veal 16 /Sausage 14 /Eggplont 12 / Shamp 16 /Meatball 13

MARSALA OR FRANCESE SAUCE
Chicken 14 / Veal 17 /

PEPPERS & ONIONS
Chitken 13 / Sausage 13 / Veal 17

BROCCOLI RABE & HOT CHERRY PEPPERS
Chicken 16 / Sousoge 16 / Veal 18

EGGPLANT ROLLATINI 13
CHICKEN PORTOFINO 16
VEAL MILANESE 17
SHRIMP SCAMPI 16
GRILLED CHICKEN SAUTEED ESCAROLE 15
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. ZUCCHINI STICKS

AGCOMPANIMENTS

SAUTEED SPINACH
SAUTEED BROCCOLI
SAUTEED BROCCOLI RABE
SAUTEED EGGPLANT
 SAUTEED ESCAROLE

MEAT BALLS
Home-Mode Beef Meat Balls / Marinaro Souce. 5.25

SAUSAGE
Sweet Italian Sausage / Marinara Sauce. D25

GARLIC BREAD

GARLIC BREAD WITH CHEESE
[FRENCH FRIES
. FRENCH FRIES WITH CHEESE

*KIOS CORNER
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" KID'S BURGER

14&1 Beef Burger With Cheese Served With Fries. i

THIN CRUST PIZZA
ortilla Wrap Topped With Cheese & Saute. 6

PASTA MARINARA OR BUTTER
Pasta Choice Tossed With Sauce Or Butter,

CBISP"I" CHICKEN FINGERS
Crispy Ehirluer'!' Stips Served With Fries.

MGZZARELLA STICKS
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bHICHEN SALTIMBOCCA
illed chicken / Fontina / Prosciutto / Basil Pesto. 10

APRESE
Frésh Mozzorella / Roma Tomatoes / Fresh Basil 8

C;‘g:-LLED VEGGIE
tgaplont / Zucchini / Yellow Squosh ¢ Fresh Mozzorello / Roosted Peppers. 9

ITALIAN MELT .
Salami / Hom / Soppressata / Provolone 10

NEW YORK STEAK _
Sirip steak / Coramelized Onions / Mushrooms / Mozzarella / Basil Aioli. = 1.3

MISTO

t l‘ Pmsrilﬂn / Hom / Salami / Fresh Mozzorella ./ Sun Dried Tomaotoes. 10

GLASSIC HEROS

IL BOHGO SIGNATURE BURGER
Boz. Angus Beef/ Smoked Hickory Bacon/ Soutéed Mushrooms/” Lettuce/
- Tomoto/ Pickles/ Hand Cut Fries. 12

SALMON BURGER
" Grilled Salmon/ Avotodo/ Peach Marmalade/ Hand Cut Fries. 12

PARMIGIANA

“Chicken 7 / Sausage 7 / Veal 9/ Memhull 7/ Eggplamt 7 / Shrimp 10
PEPPERS & ONIONS GARLIC & OIL OR RED SAUCE
Chicken 7 / Veal 10 / Sausage 7

CHICKEN MILANESE
Chicken Cutlet/ Lettuce/ Tomato/ Mayo.

POTATO & EGG

PEPPERS & EGG

GRILLED CHICKEN OR SAUSAGE
With broccoli rabe & hot cherry peppers 10

GRILLED CHICKEN HERO
Grilled Chicken/ Lettuce/ Tomata/ Mayo/ Itelian Dressing. 8

RAVELLO
Prostiutto/ Roasted Peppers/ Fresh Mozzarella/” Balsomic. | 9
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PIZZERIA

Personal 12° / Large 18"
SICILIAN STYLE

GRANDMA
Thin Crust/ Mozzarella/ Crushed Plum Tomato/ Gadic.

GRANDPA

Thin Crust/ Fresh Mozzarella/ Tomato.

REGULAR PIE
Tomato Sauce/ Cheese.

CHICKEN MARSALA

Diced Chicken/ Mushrooms In A Marsala Sauce/ Cheese.

CHICKEN FRANCESE

Diced Chicken In A Francese Souce/ Cheese.

CHICKEN & TOMATO
Diced Chicken Cutlet/ Fresh Tomato/ Cheese,

CHICKEN & BACON
Diced Chicken Cutlet/ Bacon Bits/ Ronch Dressing.

BUFFALO CHICKEN

Diced Chicken In A Buffalo Souce/ Blue Cheese Dressing.

VEGETABLE

Broccoli/ Spinach/ Mushrooms/ Tomato Sauce/ Cheese,

EGGPLANT & RICOTTA
fried Eggplant/ Ricotta/ Tomato Sauce/ Cheese.

PENNE VODKA
Penne Vodka/ Cheese.

MARGHERITA
Fresh Mozzarella/ Marinara Sauce/” Basil.

ITALIA
Spinach/ Artichokes.” Sun-Dried Tomata/ Cheese.

WHITE PIE
Ricatta/ Cheese.

POMODORINI
Cherry Tomato/ Arugula/ Fresh Mozzarella/ Pomigiano.
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CLASSIC ITALIAN PERSONAL PIES

CALABRESE

Tomato/ Mozzarella/ Dry Spicy Sausage/ Qlives/ Crushed Pepper. 11

QUATTRO STAGIONI

Tomato/ Mozzarello/ Hom/ Mushrooms/ Black Olives/ Arichokes. 12

CAPRICCIOSA

Tomato/ Mozzarella/ Mushrooms/ Black Olives/ Arichokes.

ROMANA

11

Tomato/ Mozzarella/ Arugula/ Shaved Pamigiano/ Prosciutto. 14

NAPOLI
Plum Tomato/ Garlic/ Copers/ Anchovies/ Oregano.

RUSTICANA

Tomato/ Mozzarello/ Tuna/ Gorgonzola/ Red Onions.

'HOT DOGS & FRIES PIZZA

Tomato/ Mozzarella” Hot Dogs/” French Fries.

PIZZA ROLLS

CHEESE CALZONE
CHICKEN ROLL
SAUSAGE ROLL
BUFFALO CHICKEN ROLL
MEAT STROMBOLI
EGGPLANT STROMBOLI
SPICY CHICKEN ROLL
SPINACH PINWHEEL
PEPPERONI PINWHEEL

HOME MADE DESSERTS

TIRAMISU

VANILLA CREME BRULEE
CHOCOLATE BOMB

HAZELNUT ESPRESSO CHEESECAKE
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