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“We greet you and treat you with an open hearth” o T

ot s w4

50 West Broadway Sal
Long Beach, NY 11561 516-431-0100

FEHHXXXXFXXAPPETIZERS HHEHHH BB XX %

STUFFED ARTICHOKE - stuffed with breadcrumbs, prosciutto and 5—
grated cheese i Gt S oliinie sl e e T 6,9

GRILLED PORTOBELLO MUSHROOM - with arrugula and endive........... 5, ?5

STEAMED MUSSELS - with 'spinach walnut pesto' or fra diavlo ..... 5, ?5

CLAMS CAS‘I-NO. — Fittle neckiclams topped withi:bacon, red peppers, é 00
earlica R dion TonS L et SIS T s L e -

'BAKED STUFFED CLAMS - topped with shrimp, crabmeat and bachamel 6 95‘
SanCe RS =i N e D s RS .

FRESH MOZZARELLA - roasted red peppers, tomatoes, marinated egg-
plant, praseciutto and PesLD ... ie v vadit v 500

S r ey O n e R e S G Bl e Kl 3 50

SPECIAL RED PIZZA- topped with cheese, chicken, roasted red -~
peppers, eggplant and mushrooms ............. 9 ?\5

SPREGIAL WHELE PTZZA - mozzarella, 'ricotta, sundnied tomatoes,

i pestomandsanchoviesitiie e Foiiillvicie chaais s s o ? ?5

FRFXXXFXXPAQTASHHIHHXEEEX

RIGATONT BOLOGNESE: oo o ol fnile sieia sia el istaln nie /s sunie 418w sk mimid o9 o-v 58 9 95
ROEE e I B K U i e A B e e /0.95
RN E BN E M ARINIAIRA S e i e e e e s enet s A e S S SRR Ll e e e 8.95
LINGUINE WHITE CLAM SAUCE - whole little neck clams with sundried -
teomatoesiand  mushrooms! .« ..t ot chine i siee e o /0?\5
PENNE ASPARAGUS - with grilled asparagus, roasted red peppers ?
andfierspy fresh artichoke hearts . ........q. // 5_

PENNE & ROASTED VEGETABLES - brussel sprouts, carrots, tomatoes,
artichokes and garlic/ roasted in olive oil 95
to. bring out their full flavor ....c.oevsosss .

SEAFOOD FETTUCINE - tender chunks of salmon, tuna , tile fish and
mussels tossed with fresh pasta, peas and ?
A Eouc ho T AC e amee e Sise e o o o o e e er e e fanie oo e 5 /Z 5

LINGUINE WITH MUSHROOMS & SPINACH - oyster & shitake mushrooms with o
firesh spinach and creme fraiche . . dc oo, .. /0?6




EEHRREREXXFXXXXENTRERS #5388 HH e HHe X8

CHICKEN FRANCAISE - egg-dipped chicken breast with a creamy lemon 9
B e g S R R B R e RO Y /Z 5

SAL'S CHICKEN - Marsala wine, sundried tomatoes, arugula and 5‘
MU ShT ODMSH -ie s i il L Bl et (S e ta e s sils fe ol e, » io e i /3 i 9

G.RILLED CHICKEN — rosemary and sage marinated chicken with aspar- 95-
agus, protobello mushroom and red pepper /3

CHICKEN SALTIMBOCCA - sauteed chicken breast, layered with spinach
: prosciutto and mozzarella .,.......cccevenenn / 3 95
VEAL ROLLATINI - stuffed with roasted red peppers, prosciutto & 95
: mozzarella sauteed in a marsala wine sauce /61
VEAL MILLANISE — breaded veal cutlen in a lemon garlic and
: wine sauce over linguine .....ccccccccieeeenen /3 5 95
SHELL STEAK DIANE - sauteed shell steak with brandy, cream and
S EaTar e e M S L sl e e e et /17[ 95‘
SHRIMP MARNIERE - sauteed shrimp with garlic, tomatoes anderasio 9§
touch of cream over linguine ..........ccccn.. /6[
SHRIMP & MUSSEL SCAMPI - with tomatoes, gariic, basil over 17[ 9‘5"
Tinguine ... i e in oonaaeniainge it e A / :

FILLET OF SALMON - poached with a tomato coulis(vegetable puree) 5
or baked with a dijon sauce.......cccecccee..e /L/ 9

ILE FISH - 1. francaise style in a creamy lemon wine sauce
2. broiled with capers and red peppers 5‘
3. nut crusted with pignoli nuts, pecans Snwalnuess ot /2 9
MUSSELS FRA DIAVLO - over 1inguine ......oeececeseeonenes e /0?5‘

WELCOME MY DEAR FRIENDS, I HAVE A COUPLE OF BRIEF ANNOUNCEMENTS

WE WILL BE OPEN EASTER SUNDAY FROM 1PM. CALL FOR RESER-
VATIONS OR JUST STOP BY.

OUR WINE TASTING IS ON FOR APRIL 18th AT 1PM. BRING SOME
FRIENDS AND RESERVE A TABLE FOR YOURSELF, THE PRICE IS ONLY $25.

YOUR DEAR FRIEND AND HOST,

SAL
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