
I T A L I A N  B A R  R E S T A U R A N T

Antipasti
(Appetizers)

Burrata & Prosciutto di Parma 
-16-

La Caprese Calda
Fresh mozzarella cheese and roma tomatoes in

pu� pastry baked in oven
-15-

La Caprese Fredda 
Fresh mozzarella cheese and roma tomatoes

-15-

Tagliere Amalfi
Cutting board: Italian cured meats and cheeses

-20-

Mozzarella Fritta
Fried, breaded fresh mozzarella cheese

-14-

Polpette
Homemade meatballs in red sauce

-11-

Involtini di Melanzana
Rolled eggplant with ham and smoked provolone

-13-

Parmigiana di Melanzane
Eggplant, fresh red sauce and mozzarella cheese baked

-12-

Bruschetta della Casa
Toasted bread with cherry tomatoes, black & green olives

-10-

Calamari alla Luciana
Sauteed calamari in a light, spicy red sauce

-17-

Cartoccio Romano
Fried calamari, shrimp and vegetables

-17-

La Pasta
Linguine al Pesto

-19-
Bucatini all'amatriciana

San Marzano tomatoes, pancetta and
pecorino cheese

-19-
Penne Tricolore

Red sauce, homemade pesto and mozzarella cheese
-19-

Mezza Maniche alla Norma
Spicy red sauce, eggplant and pecorino cheese

-18-
Add Chicken -8- or  Shrimp -9-

I Primi di Mare (Seafood)
Spaghetti Nettuno

Mussels, clams, shrimp, salmon and calamari
-29-

Risotto alla Pescatora
Mussels, clams, shrimp, salmon and calamari

in pink vodka sauce
-30-

Linguine allo Scoglio
Shrimp, asparagus and cherry tomatoes

in pink vodka sauce
-27-

Pesce all'acqua Pazza
Catch of the day sautéed with tomatoes, olives and capers

-32-
Pesce al Forno

Catch of the day served with white wine sauce and
breadcrumbs, baked and served with caramelized onions

-32-

Carne
(Veal, Beef & Chicken)

Scaloppine al Vino
Veal scaloppine in lemon and wine sauce

-25-
Scaloppine al Marsala

Veal scaloppine in Marsala sauce and mushrooms
-26-

Saltimbocca alla Romana
Veal with prosciutto crudo, provolone and sage

in white wine sauce
-27-

Cotoletta alla Milanese
Breaded veal

-25-

Filetto ai 4 Pepi
8 oz. �let mignon in orange rum sauce and blend of

four Italian peppers
-41-

Filetto al Barolo
8 oz. �let mignon in Italian red wine and mushrooms

-41-
Bistecca alla Caprese

NY Strip topped with roma tomatoes and mozzarella
cheese with a touch of balsamic reduction

-34-

Pollo alla Cacciatora
Chicken in Marsala sauce with tomatoes, olives & capers

-23-
Pollo Piccata

Chicken in lemon and wine sauce with capers
-23-

Involtini di Pollo
Rolled chicken with ham and fontina cheese in wine sauce

-25-

La Pasta Fresca
(Homemade Pasta – flour and eggs)

Tagliatelle Italia
Fresh pomodoro sauce, parmigiano and basil 

-21-

Fettuccine Primavera
Onion, pancetta, mushrooms, spinach, peas and

pecorino in white cream sauce
-25-

Tagliolini Cacio e Pepe
White cacio cheese cream and Italian peppers

-21-

Ravioli della Casa
Chef ’s choice

-23-

Lasagna Napoletana
-22-

Gnocchi Sorrento
Small potato dumplings with red sauce

and mozzarella cheese
-21-

Zuppa & Insalata
(Soup & Salad)

Zuppa of the Day
Chef ’s Choice

-10-  

House Salad
Romaine lettuce, carrots, tomatoes, celery and olives

served with our signature house dressing
-8-

Caesar Salad
Romaine lettuce with classic homemade dressing

-7-

Add Chicken -8- or  Shrimp -9-

Above entrees served with vegetable and potato
of the day. Substitute homemade fettuccine for an 

additional $8 or pasta for an additional $5.

Signature Dishes
Grigliata di Mare (Seafood)

Grigliata di Terra (Meat)
Large platter of chef ’s choice of either of the above.

-Market Price-
Vegetarian, Vegan and Gluten-free

available upon request



San Pellegrino -5-
Panna -5-

Espresso -4-
Cappuccino -5-

Benvenuti Amici!
Welcome Friends to Casa Cosenza!

We serve the �nest ingredients imported from Italy.

All of our dishes are made from scratch.
Please be patient while we cook your meal fresh to order.

�ank you for visiting our home.

Fabri & Peppe

P.S. Make sure you save room for dessert!

 

Casa Cosenza
WiFi password: ITALY3705

I Nostri Dolci
(Dessert) 

All of our desserts are homemade

Babà
Rum cake in a light custard

-11-

Homemade Gelato
-9-

Caprese
Flourless chocolate cake with almonds

-9-

Crostate della Nonna
Grandmother’s Pie with custard and pine nuts

-7-

Crema della Casa
With fresh fruit

-8-

Crème Brûlée
-9-

Tiramisù
-9-

Profiteroles
-9-

Cannoli 
-9-


