House Wines

Our table wines are exclusively selected for Provino’s
to compliment the traditional Italian meal

Red, White, or Blush
		
		

Glass: $6.95
Bottle: $26.00
Magnum: $48.00

Also available by the glass:

Merlot
Chianti

Chianti

$29.00

$7.50
$7.50

Pinot Grigio
Riesling

$7.50
$7.50

Wine by the bottle:

		
Full- bodied, lively ruby-red wine

Chianti Classico $35.00

		
Well balanced, dry, fruity finish

Valpolicella 		

$27.00

		
Flavorful, smooth, light-dry red Italian wine

Merlot

$29.00

		
Delightful, medium-blended ruby wine

Riesling

$29.00

		
Full-bodied, smooth, crisp, chilled white wine

Pinot Grigio

$29.00

		
Medium body, fresh fruit aromas

White Zinfandel $29.00

		
Crisp, fresh, elegant chilled wine
We have accommodations for groups of 10 to 75 people, private rooms are available.

Salad

Soup

Lunch House Salad $7.95

Pasta Fagioli

$5.95

with Garlic Chicken

Minestrone

$5.95

famous house salad

pasta and bean soup in a savory beef broth

$9.95

tender strips sautéed with garlic

with Garlic Shrimp

mixed vegetable soup in a light broth

$10.95

Sausage & Tortellini $5.95

shrimp sautéed with garlic

sausage & spinach tortellini in a light broth

Soup, Salad, and Garlic Rolls
$8.95

Spaghetti or Angelhair
Provino’s meat sauce or marinara sauce

$10.00

add Italian meatball, Italian sausage, or sautéed mushrooms
combination of above

Alfredo $10.50

Fettucini

creamy parmesan sauce “Alfredo Style”

Daniello $11.25

$1.50
$2.25

“carbonara” with pancetta (chopped
bacon) and sweet green peas in alfredo sauce

Chicken and Broccoli $12.50
tender pieces of chicken and broccoli
in alfredo sauce

Vegetale $11.25

fresh sautéed vegetables in alfredo sauce

Angelhair Dalvina
Blend of artichokes, tomatoes, spinach in light garlic alfredo sauce

$11.25

Pasta Favorites

All lunch items are served with our famous house salad and garlic rolls.
Lasagna Napoletana 		

$11.50

layers of pasta, cheeses, ground beef, baked
with meat sauce and mozzarella

Cheese or Meat Ravioli

$10.50

meat sauce or marinara, mozarella, baked

Eggplant Parmigiana

$10.50

layers of eggplant, ricotta, with meat sauce or
marinara, baked

Cannelloni en Bianco

$10.50

cheese filled pasta, sliced mushrooms, alredo
sauce and mozzarella, baked

Spinach Tortellini Florentine $10.50

creamy romano cheese sauce on spinach, oven
baked with parmesan

Vegetable Lasagna

$10.50

layers of pasta, vegetables, and cheese
baked with marinara and mozzarella

Manicotti 		

$10.50

large ricotta stuffed pasta, baked with 		
marinara or meat sauce

Zita al Mondo $10.50

tube noodles, sausage, ground beef,
ricotta, meat sauce and mozzarella, baked

Cannelloni Genovese

$11.50

pasta stuffed with ground veal, spinach
and cheese, rosatella sauce, baked

Sausage & Peppers

$11.75

Italian sausages and bell peppers in a rich
spicy tomato sauce over fettuccine

Pasta Lover’s Special

Four different pastas with meat sauce, meatball, sausage, and sautéed mushrooms
$11.95

Chicken & Veal

Chicken Parmigiana 		

boneless breast, meat sauce, and
melted mozzarella cheese

$12.95

Seafood

Linguine with Baby Clams $12.95
herbs, garlic, served with white or red
clam sauce

Chicken Francese

$14.95

Red Snapper Francese

Veal Parmigiana

$15.95

Seafood Trio

egg dipped boneless breast sautéed golden in
lemon butter and wine sauce
tender breaded veal, meat sauce, and melted
mozzarella cheese

Veal Francese $15.95

scallopini egg dipped, sautéed golden in
lemon butter and wine sauce

$14.95

egg dipped, sautéed golden in lemon butter
and wine sauce

$14.95

shrimp, scallops, and baby clams sautéed with 		
herbs, marinara or rosatella sauce over pasta

Shrimp fra Diavlo $14.95

spicy sautéed shrimp in marinara sauce over
angelhair

Desserts

All Provino’s desserts are made with the freshest and finest ingredients.
Cannoli Siciliana

$5.95

pastry horn filled with traditional sweetened ricotta and chocolate bits

Cheese Cake

$6.95

traditional NewYork style
with strawberries
add $.50

Risotta Crema 		

$4.95

creamy Italian rice pudding, cinnamon topped

Spumoni 		

$4.95

Tiramisu 		

$5.95

fresh- dipped Italian pistachio, rum- flavored, and chocolate ice cream with a cookie

creamy Italian dessert with lady fingers, cappuccino, and chocolate flavored

Torta Choccolata

$6.95

chocolate cake with creamy chocolate layers

Panna Cotta

$5.95

“an Italian favorite;” canilla cream custard with amaretto and raspberry sauce

Caffe Provino

$3.95

an exciting blend of Italian coffee, chocolate, and whipped cream topped with chocolate chips

Beverages

