white wine Selections glass  Bottle

Oyster Bay Sauvignon Blane, New Zealand F.50 28
New Harbor Sauvignon Blane, New Zealawol 8.00 20
Fervarl Carano Fume Blane, Callfornia 8.50 32
Ensemble White Blend, california 6,00 23
Mezza Corona Plnot Griglo, ltaly 6,50 24
Coppola Blanco Pinot Grigio, California F50 28
Santa Margherita Pinot Grigio, (taly 10.00 41
Chateau st. Michelle Riesling, Washington 6.50 24
_Jekel Riesting, california F.50 2
Robert Mondavi WoodBridge Chardonnay, California 6.50 24
B.R. Cohn Chardonnay, California F.50 28
Fervarl Carano Chavdonnay, Californin g.00 30
Estancia Chardonnay, California F50 2g
Robert Mondavi WoodBridge white Zinfandel, Californin 6.50 24
Dowmaine de jarras Rose, France 6,50 24
Bartenura Moscato, 1taly g.00 20
Ceretto Di'Astl Moseato, taly 12,50 48
TY Ku sake, japan. 320ml 38

Red Wine Selections

Cavicchioll Lambruseo Dolee, (taly 6,50 24
C.R. Cellars Fortissimo 1.5mll, Californin 4.50 32
Diseno Malbee, Argenting F.50 2%
Alawmos Seleceion Malbec, Argenting 11,50 44
Robert Mondavi Wood®Bridge Merlot, californin &6.50 24
Aninorl Santa Christing sanglovese /Merlot, 1ta ly F.50 2L
Glass Mountain Merlot, california 6,50 24
Estancia Merlot, Californin 8,00 30
Rutherford Hill Merlot Spectal Collection, Californin 9.50 36
Rosenblum Zinfandel, Sonoma Californin 12,00 45
anarly Head “Old Vine Zin’, California F.50 28
Ménage a Trots cab/Merlot/ Zin Blend, Californin &,50 24
B.R. Cohn Cabernet Sauvignown, California 9,50 36
Uppercut Cabernet Sauvignown, California 12,00 45
Five Rivers cabernet Sauvignon, California &6.50 24
Louis .M. Martini cabernet Sauvignon, California 10.00 41
Robert Mondavi Private select Cabernet Sauvignown, California F.00 26
Robert Mondavi Wood®ridge cCabernet Sauvignon, californin &6.50 24
Ruffino Chiantl, italy 6,50 24
Ruffino Chianti Classico Riserva Ducale (Tan Label), taly 10,00 41
coppola Rosso, California F.50 28
Traplehe Plnot Nolr, Argenting F.50 28
Bridlewood Pinot Notr, California 9.50 36
Chalone Estate Plnot Nolr, california &0
_Jacobs Creek Shivaz, Australia 6,50 24
Penfolds Koonunga tHill Shiraz/cab, Austialin F50 28
Santl vatpolicella classico, taly 8,00 20

Champagnes Wine Selections

Heldsieck § Co Monopole Blug Top Brut, France 11,00 45
Korbel Bxtra Dry, California F.50 28
Korbel Rose Brut, California 8,00 20
Pommery Plnk Pop, France Split 10
Korbel, californin Split Va
Prosecco Mionetto, (taly Split &
Rotarl Brut, (taly F.50 28
»
Dessert wine Selection
tmniskillin vidal cold oak lcewine 3#5MIil, Canadn 1200 72
ChocolatRouge Chocolate Wine, California 6,00 23
e
Port Wine
Rozes 10 Year Old Tawny nfanta Reserve, Portugal F.00 40
Rozes 20 Year Old Tawny, Portugal .00 50
Rozes White Reserve, Portugal F.00 40

Pows tawny, Portugal F.00 40



Martint § Drink Menu
CHATA ITALIANO

Ruw Chata § Lemoncello

MANHATTAN MARTINI
Wood Ford Reserve Bourbon, Martini § Rossi Sweet Vermouth § A Cherry Garnish

LIMONCELLO MARTINI
Absolute Citron vodikea, Linconcello and Housevaade Lemow—ﬁng me Stimple Syrup

POMEGRANATE MARTINI
Belvedere Vodka, POM Wonderful pomegranate Juice and Fresh Orange juice

APPLETINI
Grey Goose Vooka, Dekuyper Sour Apple Pucker and Fresh Lime Juice

VINTAGE VODPKA MARTINI
ietel one Vodika, Martini § Rossi Bry Vermouth, Garnished With Blue Cheese Stuffed Olives

TROPICAL MARTINI
Malibu Coconut Rum, Cranberry and Pineapple Juices, Topped With a Splash Of Meyers Bark Rum

GINGER TERINI
Patron Tequila, Domaine de Canton Ginger Liqueur, Agave Nectar and Fresh Lime Juice

CHOCOULATE OHERRY MARTINI
arey qoose Cherry Nior Vodka, Godiva park Liquor § Topped with Chocolate shavings

CHOCOLATE MARTINI
White § park Godiva Chocolate Ligquor, vanilla Vodka, Chocolate Syrup Drizzle

KILLER MARTINI
Girey Goose, Peach Liquor, Triple See, § Cranberry juice

ITALIAN MARGARITA
Awmaretto Disaronno, 1800 Tequila, Triple Sec § Sour mix

CAFFE CORRETTO
Literally "Corvected Coffee’ w ttalian, The Drink Is a Potent Palr Of a Fresh espresso § Frangellico Shot

Beer

Draft Bottle
Miller Lite Pint 3,00 Pitcher 11.50 Dowmestic 3,25 tmports 4,25
Modelo Plnt 4,50 Pitcher 17#.50 Bud Light Awstel Light
Modelo Negra Pint 4.50 Pitcher 1#.50 Budweiser Helneken
Blue Moo Pint 4.50  Pitcher 1750 Miller Lite Corona
Seasonal Beer Pint  4.50 Pitcher 17.50 Map Morettl
212 Urban Wheat  Pint  4.50 Pitoher 13750 CDDY: Light Modlelo
Sharps

Featureo Beers

Coors Light Dos Bquis Amber Revolution Anti-Hero IPA
LA Dos Equis Special 4.25
3F5

BevVerages

Coke ® Diet Coke ® Ginger Ale ® Sprite @ Lewonade ® Coffee ® Espresso
leed, Raspberry § Assorted Hot Tea's

water
San Pellegrine sm 2,99 Lg 5.99
Sawn Pellegrine Flavors Can 2.99
evian 2,99



Appetizers

Baked Or Raw Clams Fried Shrimp Arancinl 6,99
/2 Dozen #.99 Dozew 11,99 /2 Lbs 10.99 Full Lbs 19.99 Stuffed Artichoke easona) ©.99

calamari Fried or Grilled 9.99 Bruschetta Bread .99 Mozzarella Sticks 5.99

Shrimp Cocktail 11.99 Meatealls 5.9 Stuffed Mushrooms &.99

Sautéed scallops Or Shrimp 10.99

Al’s Ta'PaS MV\/@S Original or Naked

Goat Cheese 5.99

Martnara Sauce & Pesto Toast Wwings Or Boneless 10pe 20 pe 30 pe

. 18. 28,
Roasted Peppers § Asparagus 5,99 9 2 2
Goat Cheese § Balsamic Vinaigrette Chicken Tenders & pe 12 pe 24 pe

ttalian Sausage 6.99 70 149 FP
Sautéed W/ Spiey Garlic white wine Sauce Sauces:

Sautéed qarlic Shrimp #.99 tHoney BBR * Sebastian « tHoney Lime
Sautéed W/ Spiey Garlle white wine Sauce " < .
Teriyaki « Vesuio * Al's < Buffalo - Diavola

Mango Habanero

Al’s s]aeci,aL Hot Appeti,zer Trays

Baked Clams, Fried sShrivp, Fried Calamart, Fried Mushrooms, Pizza Bread § Fried Broccoll
Swall Platter 18,99 Ltarge Platter 30,99
Serves 2-3 People Serves 5-6 People

our Famous Salad cart

As Bntrée ©,99
with Entrée 3,99

Soup § sSalad

Add To Any Salad Chicken 2,99, Shrimp 5,99 Or Salmon 5,99

Cup Bowl
Soup Of The Bay 2,99 3.99 Buffalo Chicken Salad &,99

Or Mi«MS'tYOM leeberg Lettuce, Towmatoes, Mozzavella, Cheese § Scallions

cobb salad &,99 VC@@MLZ CMPV“S“:CK{ e
Chicken, Tomato, Bacon, Blue Cheese Crumbles § onton d e
Al's special Salad 6,99 P, W s MU S Sk
. . Rowmatine, lceberg, Tomato, Cucumbers § Romano Cheese
Romaine, teeberg, Salami, Provolone § Croutons
caprese Salad 6,99 caesar sSalad 6,99

Fresh Mozzavella § Slice Tomatoes BLT Salad & ﬁ ﬁ

Che 'lc salad & .99 Blue Cheese Dressing § Crunbles

leeberg Lettuce, Pepperont, Black Olives, Mozzarella, Pepperoncini Dressings
Citrus salad &,99 Al’s @ Ranch @ French @ Creamy Garlic @
Romaine lettuce, baby spinach, oranges § watermelon o Caesar ® 1000 lsland @ Blue Cheese o

Al's Now Offers Fat Free Dressing



Stear § Chops

nelude Soup § Stde Dish

Petit Filet 100z 19.99 Glambotta 12.99
Sausage, Peppers, Potatoes § Onlons (No Side)

Filet Mignow 1402 29.99 Pork Chop Vesuvio 18,99

Porterhouse 240z 29,99 Two Center Cut Chops Sautéed w/ Garlic §
white wing g Potato (No Side)

N Strip 16 &, {
ew York Strip 160z 26,99 BBR Baby Back Ribs

Rib Eye Bone n 1807 27,99 Half slab12.99  Full slab 17.99

Seatooo

tnelude Soup § Side Dish

Fresh Fish Da'LLg

AlL Fish Are Subjected to Availability
Additional Fish Will Be Presented On Al's Paily Specials

Salmown Oscar 17#.99 Alaskan King crab Legs 39.99
Served w/ Asparagus, King Crab 14-16 0z Served Hot Or Cold w/ Drawn Butter

§ béarnaise sauce ,
Baceala Livernese 16.99

Salmown Vesuvio 16.99 Filet Of cod Sautéed in White wine w/ Fresh Tomatoes,
Sautted in Olive Oll, Fresh qarlic § white wine onlons, Green § Black Olives,

Served w/ Vesuvio Potatoes (No Stole) P ,
wWhite Fish ttaliano 16.99

Herbed Bread Crumbs Served w/ Lenmon
Butter Cavey saucee

Seafood Kabob 16,99
Shrimp, scallops, salmon served
over vice pilaf (No Side)

crab Tilapia 16,99
Served with Sautéed Garlic Spinach

veal

nctude Soup § side Dish

veal Marsala 15,99 veal Parmesan 14,99
Sautéed w/ Mushrooms § Sweet Marsala Wine Lightly Fried w/ Meat Sauce § Baked w/ Mozzarella,
veal Franchese 15,99 veal Vesuvio 16.99
Battered Dipped Sautéed in a Fresh Lewmon Sautéed tn Olive Oll, Fresh Garlic § Whtte Wine
Whitke Wine Sauce Serveol w/ Vesuvio Potatoes (No Sioe)
/ /
Stoe Dish
Served with entrée only
Mostaceioll Grilled Asparagus 3,99 Shrimp epe £.99

Bakeod Potato Broccoll Franchese 2.99 Scallops 4-50z £.99
Mashed Potato Spinach qarlic § Oil 3,99 crab Legs 5-60z 12,99

Freneh Fries Grilled vegetables 2.99

Vesuvio Potato 2.99
Ravioll Cheese 5,99



Chicken

tnclude Soup § Stde

Chicken Franchese 13.99
Chicken Breast Battered Dipped sautéed
w/ Fresh Lemon, White wine Sauce

Chicken Marsala 12.99
Chicken Breast Sautéed tn Sweet Marsala
wine w/ Mushrooms

Chicken Powmpell 14,99
Chicken Breast Stuffed w/ Provolone Cheese § Sautéed w/
Olive Ol § Fresh Garlle Served w/ Vesuvio potatoes. (No Stde)

Pasta

Dish

Fried Chicken 12.99
/2 Fried Chicken

Chicken Parmesan 12,99
Breaded Chicken Breast Lightly Fried Topped w/
Meat Sauce § Baked w/ Mozzavella Cheese.

Chicken Vesuvio 13.99

Half chicken Sautéen W/ Garlic white wine Sauce W/
Roasten Potatoes Please Allow 25 Minute Cook Time (No Stde)

Chicken Lemon § Oregano 12.99

Whole Chicken 16.99
Plense Allow 20 Minutes Cook Time

tnclude Soup

Shells Francesea 1.5.99
Vvodka Sauce § Ground Sausage

Chicken Rigatonl 16,99

Alfredo sauce, spinach, mushrooms and chicken

Chicken Tetrazzint 15,99
Bowneless Chicken Sautéed w/ Mushrooms § Baked in a
white Wine Cream Sauce, Served Over Linguint Pasta

& Finger cavetelll 16,99
Al’s Speelal Sauce w/ Meatealls

Baked Lasagna 11,99
Eggplant Parmesan 11.99

Risotto DL Marie 17,99
claws, calamari, Shrimp in a Arvabiata Red Sauce

Spaghettl Primavera 17.99
Sautéed shrimp, green zucehind, artichokes
ln a light creamy sauce

Zuppe de Pesce  Half 18,99 Full 28,99
Shrimp, scallops, calamari, erab legs §
clavus served over angel hatr pasta,

capellini Alta villa 17.99
Bay Scallops, Bacown, Artichokes, Zucehing,
ASPAragus § Capers

Scampl Cosanostrt 17.99
Shrimp, calamari, Crab Meat,
Linguinl Fresh Tomato Sauce

Fettuccine Aragosta 18,99
Shrimp, Lobster anad artichoke tn a lemon butter sauce

Risotto Lemony 14.99

Shriwmp, asparagus § Mascarpone cheese (No Stde)

CREATE YOl/tR OWN PASTA
Ordler any Pasta Served with Meat Sauce § Marinara

Mostaccioll ® Rigatonl Cavetelll ® Fettuceint

Linguini Guoceoht
Al’s Now Offers
Gluten Free Pasta

Ask Server

Tortellini @ ravioll Cheese

10,99

Angel Halr ® Spaghettl
92

Add to the pasta price above with these sauces or ingredients

Alfredo Sauce @ vodka Sauce Shrimp § Scallops Cream Ingredients
Ground Sausage 2.99
carbonara Sauce Shrimp § Broceoll Grilled Chicken 2,99
Grilled Shrimp 4,99

Al's Special Sauce ® Pesto Sauce red or White clam

2929

Meatballs Or Sausage 3.99
Mozzarella Cheese 1.99

599



Cheese :
Bach Extra Topping

Spectalty Pizzas
BRBR BELT Uncle Bobby Special

Winner of the best pizza award 2013 Uncle Bobby has been behind the bar for over 30 years.

ttalian Beef, BBR § Plzza Sauce, This is what he eats every day.

Mozzarella Cheese, Hot Glardiniera § Greew onlons
12" 14" 16" 18" Double Sausage, Onlons, Jalapeno Peppers,
16.99 18.99 21.99 24.99 green Olives, Pepperoni § Bacon Served Well Done
12" 14" 16" 18"
1299 2199 2499 2799
727
Hawatiltan
Hawm § Plneapple ca LZOW&
12 14" 1e' 1g" 10,99
1599 1699 1829 21,99 Each Extra Topping 2.35

Additional tngredients
Sausage ® Ground Beef ® Shrimp ® Black or Green Olives ® Pepperoni ® Sliced Beef ® Bacon ® Ham
Anchovy @ Chicken ® Mushrooms @ Green Pepper ® Onions ® Fresh or Powdered Garlic @ Sliced Tomato
Ricotta Cheese ® Broccoli ® Cauliflower ® Spinach ® jalapeno ® Glardiniera ® Plneapple ® Egoplant

V4
Sandwiches
All sSandwiches Served w/ French or Sweet Fries
Chicken wrap £.99 RIb-Eye Steak 12,99
Buffalo Fried chicken, Lettuce, Tomato, ,
Greem Onlon § Ranch Dressing Classic Burger 9.99
TMX Burger 8,99 Chicken Grilled or Fried £.99
®B.L.T,, Chipotle Sauce, American Cheese § Fried Egg )
, Chicken Club .99
original cuban 8,99
Ham, Roasted Pork, Swiss Cheese, Pickles § Mustard Salwmon BUrger ﬁ ﬁﬁ
Combination 2,99 ttalian Submaring £.99
Meatball 7,99

Please Alert Your Server If You Have Any Food Allergies Or Dietary Restrictions
12% Gratulty Added For Parties Of & Or More
Coupons Not valid On Holidays, Spectals Or Daily Deals
Rev. 05/12



