Appetizers

Anlipasto 11,99

Genoa salami, capicolla, pepperroni,
black olives, provolone and mozzarella
served over lettuce with our balsamic
vinaigrette dressing.

Cagsammgs Smpﬂer A}p]pdﬁzer 10.99
A platter for every palate. Brushetta, crab
stuffed mushrooms and Sicilian scampi.

Sicilian Scam]pfl 9.99
Large shrimp sautéed in extra-virgin olive oil with white
wine, garlic and lemon.

Bruschetta 8.99

A traditional topping of roma tomatoes, grated parmesan
cheese, fresh basil, and extra virgin olive oil. Served with
toasted ciabatta bread.

Crall» S{hﬂH@d{ Mus]lumwms 8.99

Mushrooms stuffed with succulent crab and Italian
seasonings then baked to a golden brown in our oven.

Hot Avtichoke - Spinach Dip 899
Artichokes and spinach baked together bubbling with
parmesan and mozzarella cheeses served with Tuscan bread.

Factas

Tortellini AHJF@A[@ 10.99
Tri colored tortellini stuffed with ricotta cheese in our
rich creamy alfredo sauce.

(Cheese Ravioli 10.99
Cheese filled ravioli topped with marinara or meat
sauce and melted Italian cheeses.

Baked Rigaﬂt@m 9.99
Rigatoni pasta with meat sauce baked with a layer of
melted Italian cheeses.

(inocct 9.99
Traditional Italian dumplings.
Choose sauce.

Pasta Mia 8.99

Your choice of pasta: spaghetti, penne, rigatoni, ziti,
fettuccine, or bowtie, served with your choice of sauce:
tomato, spicy marinara, alfredo, meat sauce.

14 ¢ Moab Menu Guide 2011

Eontrées
Sea%@dl @ra&lﬂa“o 21.99

Succulent shrimp, clams and mussels
in a spicy marinara sauce with a taste
of tequila served over fettuccini.

Seafood Portofine 19.99
Mussels, scallops, shrimp and
mushrooms with fettuccini in a garlic butter
wine sauce.

S]hrfum}p & Smﬂ@p Scatm]pﬂ 18.99

Succulent shrimp and scallops sautéed in extra virgin
olive oil with white wine, garlic and lemon. Served over
fettuccini.

ﬂﬁcLen Peme GO][‘Q[OMZO]IEL 15099

Sliced grilled chicken and fresh mushrooms sautéed

in garlic and tossed with penne pasta in a creamy
gorgonzola cheese sauce and garnished with sundried
tomatoes.

Cﬂﬁcﬂ@n Marsaﬂa 14.99

Tender chicken breast - pan sautéed with fresh
mushroom, in a sweet “savory” marsala wine sauce.
Served over a bed of fettuccine.

H@mema&]e Baﬂ(edl lmsagma 13«99

Our signature recipe with layer upon layer of pasta,
Italian sausage and ground beef braised in garlic,
ricotta and other Italian cheeses, and our own hearty
meat sauce.

Hand Breaded P armigiana 14.99

The chef’s favorite! Hand-breaded in our special blend
of seasonings and layered with our own tomato sauce,
parmesan and mozarella cheese. Chicken or eggplant.
Served with rigatoni.

Chicken AHJF@A[O 192.99

Grilled chicken breast tossed with fettuccini and fresh
alfredo sauce and vegetables.

Manicott 11 .99
Ricotta, mozzarella, parmesan cheese and herbs, baked in
pasta rolls with marinara sauce.




Calrones / Sandwiches Shecialty Eizzas
] Gﬂ[ 10.99 small 12”7 large 15”7
erseyy ZOne A

el Chicken M{Lredl@ Pizza
Cassanas Cinbetin Sob (baked) 10.99 small 16,99 large 93.99

Gorgnmz@ﬂa (Calzone 10.99 Pizza topped with grilled chicken, Italian cheeses,
alfredo sauce, ham and pineapple.
(Glﬁc]l(en Pes%@ Sandlwﬁcﬂm 9.99 @@Q (C]Lﬂ LoD
icken Vizza
Chicken Parmesan Sandhwich 9.99 small 16.99 large 21.99
Portabella Panint 9.99 Grilled BBQ chicken smothered in bubbling mozzarella
and pecorino cheeses.
Veg[gﬂle C@leune 8.99
M IL) H (CH’IUIICH(BM P@Sﬂ?@ pJ‘IZZﬁl
catball 8.99 small 16,99 ]aurge 23.99
}[{tallmn Swmge 8.99 Grilled chicken, pesto sauce, and mozzarella cheese.
Pizza Margﬂmerﬂla
small 15.99  large 21.99
Featuring Cassano’s own homemade tomato sauce,
We D@ Ca{[ermg mozzarella, fresh tomatoes, basil, and Italian seasoning.
To Go Orders Welcome Fela and Spinach Pizza
435-9259-6018 small 15.99 large 21.99
Full L iquo r License Feta cheese and spinach, mozzarella cheese

with garlic sauce.

V@geﬂ:ariam Pizza

mall 15.99 large 23.99
Tomato, bell peppers, onions, basil, mushrooms,
black olives with mozzarella cheese.

(Create Your Own P 1zza

Enjoy creating your own pizza.

Choose up to two toppings.:
Sm. 12.99 - add 1.50 for each additional topping
Lg.19.99 - add 1.75 for each additional topping

11 L. 100 North
MO@JL), U{l}ﬁlﬂ’ll
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