
Childrens Menu

Appetizers
SHRIMP COCKTAIL 7.75
SPECIAL ANTIPASTO TRAY 8.00
Variety of Meats, Cheeses & Olives

BAKED ARTICHOKE HEARTS 6.95
SPINACH DIP 5.95
FRIED CALAMARI 5.95

CHEF SALAD 8.95
With shrimp, cheese, hard boiled egg, tomato & purple onion.

GRILLED CHICKEN CHEF 9.00
Garden salad topped with a generous portion of our special marinated
grilled chicken, hard boiled egg, tomato & purple onion. 

DINNER SALAD 3.95
CAESAR SALAD 3.95
BOWL OF SOUP 3.95

BAKED EGGPLANT 4.95
Fried eggplant topped with Italian cheeses & baked in our red sauce.

FRESH SAUTEED MUSHROOMS 4.95
Sauteed in garlic butter.

TIRAMISU 5.50
The famous creamy Italian dessert with ladyfingers dipped in Kahlua
with marscarpone cheese & whipped cream topped with a chocolate
coated espresso bean.

CHEESE CAKE
NEW YORK STYLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.75
BAILEYS IRISH CREAM 3.75

CARROT CAKE 3.25

RAVIOLI 5.95
FETTUCINE ALFREDO 5.95
LASAGNA 5.95

(UNDER 12 ) ALL CHILDREN’S DINNERS COME WITH A CUP OF SOUP OR SALAD

DEEP FRIED CHEESE STICKS (6) 5.95
DEEP FRIED RAVIOLI (6) 5.95
MINI EGG ROLLS (6) 5.95
DEEP FRIED COMBO TRAY 9.00
(PICK 3)
Egg Rolls / Cheese Sticks / Ravioli / Calamari

ITALIAN SPINACH 4.95
Spinach flavored with olive oil, egg & cheese.

TUSCAN MIXED VEGETABLES 4.95
Green beans, carrots, zuchinni & red pepper sauteed in butter.

CASSATA 4.50
Sicilian cake with candied fruit, ricotta cheese & chocolate frosting.

TORTONI 3.50
A frozen parfait delicacy.

ICE CREAM
Spumoni
1 scoop 1.95
2 scoops 3.25

SPAGHETTI 5.95
With choice of meat sauce or meat ball

FRIED CHICKEN STRIPS 5.95
With french fries or spaghetti

ASK US ABOUT CARRY OUTS & CATERING
Take out our homemade sauce & Taliano’s famous
salad dressings. Minimum $1.00 charge for menu
substitutions–Groups of 10 or more 18% tip included

Desserts

Soup & Salads

Vegetables

MACARONI & CHEESE 5.95
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