
                           Minimum $1.00 charge for menu substitutions. $3.00 shared plate charge. Groups of 10 or more 18% tip included.
For your health we fry in canola oil

RARE
(COOL RED CENTER)

MEDIUM RARE
(WARM RED CENTER)

MEDIUM
(HOT RED CENTER)

MEDIUM WELL
(HOT PINK CENTER)

WELL DONE
(WELL DONE)

Vegetarian Specialties
SPINACH & CHEESE RAVIOLI 11.75
Spinach pasta ravioli filled with cheese & spinach served over a creamy white sauce & topped with marinara sauce.

LINGUINE MARINARA 11.75
Linguine topped with our tangy homemade marinara sauce, sprinkled with fresh grated parmesan.

LINGUINE GIARDINIERA 11.75
Green peppers, onions, mushrooms & tomatoes sauteed in butter, real olive oil & seasoned with garlic
& Italian spices, served over linguine, sprinkled with fresh grated parmesan.  GRILLED CHICKEN AVAILABLE ADD 3.00

VEGETABLE PLATTER 11.75
Choose any three items from the vegetable menu.

Pasta

SPAGHETTI 11.75
w/Italian sauce & mushrooms

SPAGHETTI 11.75
w/meatballs or meat sauce

RAVIOLI 11.75
Chicken filled served with Taliano’s Italian sauce 

LASAGNA 12.95
Alternating layers of homemade pasta, cheeses & meat sauce.

MANICOTTI 12.95
Homemade pasta stuffed with ricotta, ham, eggs & topped with white sauce.

CANNELLONI 12.95
Homemade pasta, filled with seasoned meat and baked in our own red sauce

FETTUCCINE ALFREDO 12.95
With clams or shrimp or ham & mushrooms – add 3.00.

COMBINATION 13.95
1/2 portions only on any two of the above entrees.

ITALIAN PLATTER 15.95
Spaghetti with one meat ball, two ravioli, chicken cacciatore & two cannelloni.

PASTA CARBONARA 13.50
Taliano’s homemade pasta in a cream sauce tossed with egg, ham, & bacon. 

SPAGHETTI TALIANO 13.50
Spaghetti pasta with chopped ham, fresh mushrooms, and green peas tossed in a creamy alfredo sauce

All entrees served with soup or salad, Italian bread & butter

From the Grill
Entrees Served With Soup or Salad and Baked Potato or Spaghetti or French Fries, Italian Bread & Butter
HOMEMADE ITALIAN SAUSAGE 14.95
CENTER CUT PORK CHOP (additional chop add $4.00) 14.95
FILET MIGNON 8 oz. 22.95
RIB EYE 14 oz. 20.95
FILET MIGNON SAN MARCO 25.95
Grilled 8 oz. filet topped with sautéed mushrooms, artichoke hearts & spices in a Brandy Cream sauce
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