Benvenuti al 888 Ristorante Italiano

Your hosts, Vito Bellantuono and Vincenzo Maddalena would like to
welcome you to their restaurant for a unique dining experience of
Authentic Italian cuisine. Buon Appetito!

Assagi Italiani
Soup ~Appetizers ~Salads

ZUpPa del Uorno. ......cvvvviuiniiiniiiiiiiiii i e 10.00
Soup of the day

Carpaccio di MANZO. ........cvuveriiuiniiiiiisiiteitiitiiiestisetteitsiteesstesesiissisiasess 15.00
Sliced center cut filet, capers, arugula, parmiggiano, extra virgin olive oil & lemon

BIUSCREEEA. . oo veeeveere et eeetteesesetsenssessssnesensenssssnsesessssnernserssenssseensssnssnon 8.00
Toasted bread, fresh tomato, basil, garlic & extra virgin olive oil

Impepata di Cozze o Vongole.............cccocovveininnnnnn. Mussels 16.00.... Clams......... 18.00
Mussels or Clams sautéed in white wine, butter, garlic, lemon, parsley & chili flakes

Tonno AlG TAOTMENA. . .....vveeeeseeetett et e tte st eteeettaeteessseesseesesenseensnnssns 16.00

Pan seared sesame seed crusted blue fin tuna, served over sautéed cuscus, zucchini, red and yellow
peppers, lightly dressed with a rémoulade of extra virgin olive oil Calabrese chili pepper sauce.

R ) O 16.00
Homemade cured Salmon served on a bed of shredded fresh fennel, cubed fresh orange Bermuda
red onions capers with a remoulade of lemon goat cheese.

8071 1 PPN 14.00
Fried fresh Monterey calamari
Vongole O1eganate. ...............cooevevuiiiiniiiiiiiniiiiiiiiiiiiiiiiierenin e 13.00

Freshly baked manila clams with homemade toasted breadcrumbs, garlic, parsley, oregano,
parmiggiano and pecorino romano cheese.

INSAUALA CAPTCSE. ..o ecee s eeteeetnteenseuieansaesnseaestensansenssnsansnessummesansnnsanenes 15.00
Fior di Latte Mozzarella, fresh tomato, basil & extra virgin olive oil
INSALALA DEMATE. ..o veeee ettt ettt eeeeeetaeeeesaeeetnssetteeeanseeesnsseeennseeensom 19.00

Octopus, cuttlefish, clams on a bed of marinated faro,carots, shallots, celery, parsley ina light
pesto extra virgin olive oil vinaigrette

Seppia Alla PuGliese. . ..........coouevniiniiniiniiiiiiiiiiiiiiiiiii e 13.00
Cuttlefish stuffed with homemade breadcrumbs, parsley, parmiggiano and pecorino romano cheese
simmered in a light tomato sauce. Served with farro remoulade of sundried tomato.

INSALALA AT COSATC. . v v e e sessrenneeseessssnsesnnssssssssnssssssssssnsssssssssnnsssssssssnnnnnss 11.00
Classic Caesar salad
Ostriche del €7 18.00

Six oysters on the half shell served with fresh lemon and house made prosecco, raspberry vinegar,
fresh chives, shallots mignonette.

INSALAEA MESEA. . ...vv ettt ettt ettt e etaeeeetaeeenseeeanaeeeanseeennaeeenneeeenneens 9.00
Mixed baby greens, tomato, onion & cucumber, tossed in balsamic vinaigrette
Cialleda di ATAGOSEA. . .......couvuvnininiiniiiiniiiiiiiiiiiit it eae e 20.00

Maine lobster served over Bermuda red onions, new potato, cucumber, cherry tomato, homemade
croutons, extra virgin olive oil, white wine vinegar, Caesar dressing

Side Dishes — Add On

Grilled CRICREN BIEGSt...............eeeeeeeeeeeeeeeeeeeeeeee ettt eete e e e e e e e e aaaaees 8.00
GPlled Prasns (3) ...coeueneneieiuininiiniiiii e 10.00
Grilled SAIMOM. . .. «..ocuvvviuinininiiiiiiiiii it 10.00
Sautéed Daly Vegetable ...............cocouviniiiviiiiiiiiiiiiiiiiiiiiiiiiiiinenn, 8.00

Split Charge ~ $3.00 per person
Twenty percent gratuity will be added for parties of 6 or more people
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Primi Piatti

SPaghetti di Gallura ............cocovviniiiiiiiiiiiiiiiiii e 25.00
Spaghetti pasta with garlic, extra virgin olive oil, Italian parsley, topped with grated Bottarga di
Muggine. (Mullet Caviar)

SPaghetti Ala MOLESe .........c.ouvviviniiiiiiiininiiiiiiiiiiiiiiiii i 24.00
Spaghetti pasta with broccoli di rabe, Manila clams, anchovy filet topped with toasted homemade
breadcrumbs in an extra virgin olive oil and garlic sauce

Capellini Pomodoro € BaSIICO. . .......ovvvuiniiiiiiiiniiiiiiiiiiiieiiiiisitiiiiiesinaenaseians 16.00
Angel hair pasta tossed with fresh tomato, garlic, basil & extra virgin olive oil

OFechiette Alla BATESE..........oouveeeeeieeeeieteeesseeessseeeaeeeetsssttsseerssseisrseeennseens 19.00
Little ear pasta, broccoli di rabe, chili flakes & extra virgin olive oil

Rigatons alla BOLOGNESE. .......cuuveruvrinirnininiisiniiiiisiiiiisestieessieseeiieeniias 20.00
Rigatoni pasta, fresh prime ground beef, parmiggiano cheese in a ragu sauce

Linguine Pollo ALredo. ...........ooouvvuiriiiiiiiiiiiiiiiiiiiiiiiiiin s 20.00
Linguine pasta, chicken, green & yellow squash in a creamy parmiggiano cheese sauce

Linguine Con Cozze o Vongole..............cccovvvninen... Mussels 22.00...... Clams......... 25.00
Linguine with fresh clams or mussels sautéed with garlic, white wine, chili flakes & chopped
tomato

Linguine Nete TULEO MATE. .........oouiniieiiiiiiiiiiiiiiiiiiiiiiii it 29.00

Fresh homemade black ink calamari linguine with Manila clams, Mediterranean black mussels,
Monterey calamari and wild prawns in a white wine tomato sauce.

Homemade potato dumplings made with 00 flour, your choice of creamy gorgonzola cheese sauce,
tomato basil or pesto sauce

Fettuccine di Tartufo bianco DAMBA. ... ..........covvvriiiniiiiiiiiiiiiiiiiiiiiiiiiieeeeai, 29.00
Fresh homemade Fettuccine tossed with cream of white Truffle mushrooms from d’Alba Italy
infused with parmiggiano Reggiano cheese

PaNSOLEL QLA SAIVIG. . v vvvveeiieie et iieiie ettt ettt teetaaeeteennaaerenaeeeeennnnns 25.00
Pansotti stuffed with spinach & ricotta cheese, served in brown butter & fresh sage
RISOLEO OTLOLANO. . oo v vvvvreereveeeetttet ettt ettt teeesesessesesesassasusssssnssmeesesessnsees 26.00

Cannaroli rice with artichoke hearts, fava beans, peas, sweet onion, cherry tomato, parmiggiano
and pecorino ramano cheese, slowly cooked in a vegetable stock.

RISOLED MATC. . v v oveever et eneeeneenneeennsesnsesasssasssnsssnsesssssssssnsssssssnsssnsesssssnnnes 28.00
Cannaroli rice with fresh Mediterranean black muscles, Manila clams, wild prawns, baby wild
arucola, cherry tomato, slowly cooked in a seafood stock.

Pasta Integrale or Gluten free
All our pasta dishes are available with choice of whole wheat penne or linguine
Or gluten free spaghetti or penne pasta

Secondi Piatti
Specialty Entrées

Vitello Marsala 0F PUCCALA. ......vvvvrerrererteite ettt ter ettt tieteiaeersertseeiseennsun 27.00
White veal sautéed with wild mushrooms in a Marsala wine sauce or lemon butter white wine
caper sause served with potato and vegetable

Vitello Parmigiana . ...........o.ooeuiiiiiiiiuiuiniiiniiiiiiiiiiriniiiiieierentieieninanes 28.00
White veal in a classic tomato ,Parmiggiano,Romano cheese and Fior di latte mozzarella served
With potato and vegetable

POMlO T PATMA. .. «.o.oreeeeiiiiieeiiiieeetetteeeeeeeeneeeeeesnnseseesesnnsseeeennnnns 25.00
Fresh chicken breast stuffed whit roasted peppers,arugula,fontina cheese wrapped whit prosciutto
served with potato and vegetable

GUAZZEELO LIVOTNESE. ..o vvvvvvset sttt teet et tete e iete it tite e eesitseeiseteeiaaieenaes vas 29.00
Maine lobster tail, Mediterranean black muscles, Manila clams and Monterey calamari in a light
tomato shell fish bouillabaisse

Ry K Tor 1777+ 28.00
Pan seared salmon with caper berry, Kalamata olives, extra virgin olive oil, garlic in a white wine
tomato sauce served with potato and vegetable

Gamberons alla TATANEINA. . ....c...vvvvneeininininininiiiiiii e en e 27.00
Prawns sautéed with pancetta in a fresh garlic, basil & chopped tomato wine sauce served with
potato and vegetable

We offer daily specials of appetizers, meat and fish entrees
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