AVI-LIS

ITALIAN BISTRO

N elcome to [Qaviolis [talian Bistro. My staft
and | wish you an enjoyable dining experience. \W/e
take great pride in serving the finest foods, Freshly
prepared with the highest quality ingredients, and
comp‘imenteJ with our diverse wine selection. We
%ope that your visit is p|easm”aue and that you will

CJ’\OOSG to return very soon.

JBuom Appetito!
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C%e{: Giuseppe D| Cristina

To maintain the I'migj'\est standard o]E excellence in

/
our customers Jmmg experience, measureJ L)q Jche
superior qua|itq OF our FOOA, wines, pY’oFessiona‘

service, anA re‘axing atmosp%ewe.

We Jw||<e great pY’iAe In our entrée preparation.
AH dinners are made to order.

D‘ease a”ow amp‘e time.

@‘r’azie!



Ve s 2 /// Pﬂ//m’%ﬂ )f 5

(;T’IHeoJ bread points toppeoJ with ]Ewesj'w ckoppeJ tomatoes, gmﬂ|ic,

asil and shave parmiggiano cheese.

%‘{{@/Z’/% ///% Sccvloana ))/ 5
e LJT’eaJeA crust, Ea IieJ

Tva&itiona' mozzave”a clﬁeese ina Joul)
and golden Tried; served over marinard.

Selbzipne Dk Sulume Feallane 870195

l'we]EIs selection oF cured ‘ta'ian cold cuts served with marinated

olives.

/fdgft% and LIl f 70 95

eFI se|echion OF |ta|ian ckeeses, seT’veA \X/Hil’l ma‘r’inateJ, Y’oasteJ
vegetayes

é}/‘/fzé/ ///% Bk }f 72 95

Jumbo tiger prawns sautéed with garhc and ]Eveslw herbs in a lite

emon butter white wine sauce.

Cosee Vyﬂz/ A Ly B2 T8
J:T’eslﬁ New Zea|anA green |ip mussels o Mani|a clams

sautéed with gmﬁ|ic and }CT’GSI’I c)’woppeA tomatoes; served in a lite

white wine sauce.

Lriidttn it SH295”

Ca|amm’>i, 2ucchini and st’imp ]E‘ﬂieJ crisp and gouen; served with a

spicy marinara sauce.

Cappuccino $3.50 Coca»Co'a, DieJc Col{e $3.25
Esp‘r’esso $2.75 Sprite, Ginger Ale,,

Double Fspresso $4.25 Soda Water, Milk,

Ca{:]te |_atte $3.50 App|e or Cv”anl:)ew"r’q Juice

[Fresh Brewed Coﬁtee $2.50

Assorted Hot [ eas $2.50 Frech Breved [ea ¢2.50

Bot‘t|e4 I\/Iinera| or Sparl{t'ing Water - I/’Z |_iJc1ﬂe $4.00 | |_i‘t‘r’e $6.00

B rra

Buéweisev” $4.00 l—leinelﬁen $5.00
Micl\e|o£ U‘Jmﬂa $4.00 Deroni $5.00
Siewa Neva&a $4.00 I\/Iow"etﬁ Dm’)lﬁ $5.00

S‘t. Dau|ie @ir‘ $5.00 Cor’ona $5.00
(Non—A|cLo|ic)



Cop 52.50 Bowl 8. 50

Dt v 7/ A Lrentove

Canne”ini bean soup with pasta and spinaclﬁ in a |ig)’1t broth.

%/ﬁ // QZZ‘/‘/Z%

Cl’we]tls Jailq creation.

SewﬂveA with homemade ]Eocaccia and bread service.
AAJ Clﬂclﬁen $5.25 Acu B|eu clweese $1.75
AJJ SLw’imp $6.50 Acu Ancl’wovies $1.75

Clowre ﬂ//{///f/ﬂ 75" {///m )Xfff

IQomaine lettuce tossed with croutons and our Caesar oJT’essing.

S Suall 5750 Ly 5595

Batx} spinaclﬁ tossecl \)VH:I’\ sun JwieJ cran[)emies,toasteJ a|moan,

onions, and gow"gonzo|a cheese with a |igl’ﬂ: T’aspEeT’r’q vinaigrette.

%‘@/K/g é%/fJ&’ )ff 25
J:T’eslv EU}E]Ea|o mozzarella, sliced tomatoes and ]Evesl'w basil drizzled

with extra virgin olive oil.

Pﬁ‘//zﬂ%ﬂ’d/% Loimoten /d? 25

J:T’esl'w s|icecJ tomatoes, onions, Easi|, anJ gov’gonzo|a cl’weese,

cJY)izz|eJ wH:J'w o|ive oi| ancJ Ea|samic Y’ecjuction.

/ZJ%%Z% %// // 75

Baloq mier greens JcosseJ wit'w cucumL)em, tomatoes, carrots, ancJ

onions; se‘r'veA wH:lw our lﬁouse vinaigrette.

(;vﬂatuitq O{: 18% will be added to parties o]E 6 or more.

We will be p‘easeJ to sp|i‘l: a p|a‘l:e FOT’ an additional c|'1m’=ge o]E $3.25.



@w&/ / Cire o /[d/:f%% )}/ 76,95

[Raviolis }EiHeA with Bee}t or cheese; served with your choice O}E the

Fo”owing sauces: Desto ® Bo|ognese ® Mmﬂinm’)a ® AH:r‘eclo ®
Qosa . Dowﬁcina . AWdEiafa' DOI’]’]OJO‘I”O.

Revid o et ol Cocen S5

IQaviohs Fi”ecj with gm"|ic, spinack and cheese,
tossed with sautéed gmﬁhc and ]E‘r*esjn cl'voppeJ tomatoes;

served in ]E‘rleslw basil white wine sauce.

@V/ﬂz// / %/4/% gﬂjﬁﬂ%% / 7 ﬂf

IQaviohs ]EiHeJ with wild mushrooms and tossed with

sautéed gmﬂ|ic, sausage, asparagus and muslw’ooms;

served in a |igl’1t sdge cream sauce.

Rl adle Vi SIS

I—\Daviohs ]EiHeA witl'w sun A”ﬂieA tomatoes anJ goat clweese, JcosseA
\)(/Hil’1 sautéecJ sl’m”ots, clﬁicl{en, must’oomS, Lm"occoh ancJ JcoastecJ

pine nuts; seweJ in a tomato Easi| cream sauce.

/{@/d}% 4/% inaverw / 7895
IQaviohs ]EiHecJ with mec“eq o]E ]Evesl'w spring vege{:aUes

and tossed with sautéed gaT’Jen vege{:aues;
served in |igl’1t ga“r’|ic and herb olive oil.

&V[ﬂzé/ / g‘//fzé/ z////é”/;ﬂ }X 7875

IQaviohs ]EiHeA with sl’w’imp and tossed with sautéed ga‘r’|ic

and sl'w’imp; served in a spicy tomato white wine sauce.

Rupirll. b FUO0 A Silbobocoa 57895

IQaviohs Fi”ecl \x/iJch clﬁicl{en ancJ %ertjs Jcos‘secl witj'w sautéecJ ska”ots,

anicLLen, prosciutto anA sage in a |H:e cjnicl{en consommé.



/fﬁ%ﬁ“z 4/% &;[/”é/;%/‘/& / /2 I8

Spaglﬂeﬂ:i tossed with onions, pancetta, eggs and pmﬂs|eq,

with a touch of cream and parmiggiano cheese.
{‘/%Af Tl A 5295

Spagheﬁti tossed with sautéed chicken, asparagus and gmﬁhc;

served in a pm"s|eq white wine sauce.
Pane al Porte 25

Denne tossed with our homemade pesto, toasted pine nuts

and a touch o]E cream.

(e 4// /ﬂ*/%éz% / L2 95
Denne tossed in a spicy tomato sauce.

Liaguive A Cticen $12.95

Linguine tossed with sautéed garhc and ]Cheslﬁ cjmoppeA tomatoes;

seY’vecJ ina Lmsi| \X/l’\ite wine sauce.

/[/4/4/% Ve é}%q %% @//M/M/ 75 /5. 95

T’Y’i color -,:USiHi pasta tossed with sautéed pancetta, onions,

pa‘r’s|eq in a vodka tomato cream sauce.
Z;/"z%%/z a2 /;‘/Z%/M ///% Cna >5 7 {ﬂf

La‘r’ge tortellini ]EiHeA with mascarpone cheese tossed in a lite

sage cream sauce.
{744/2& /1/% Lvctina / 7. 95

Linguine {:osseA witl'\ sachéeoJ ca|ama7’i, onions anA garhc; sew"veoj

in a spicy tomato white wine sauce.

{%ﬂ/ﬁ’» %ﬂ/ / 70, 95

Linguine toppeA with ]C‘ﬂeslw Mani|a clams; served with your choice

o]E white natural or tomato sauce.
{7&)@1 Cow Cirsee Loposner ;}( 775

Linguine pasta J(:osseA witl'm sautéeA onions, gaT’|ic, capers, sjm"imp

ancJ New Zea|ancJ musse|s ina |iJce wLwH:e wine sauce.
{7/4&/’% A Catihocr SIS

Linguine tossed with slw’imp, sun dried tomatoes, broceoli and

mushrooms; served in a |iglﬂ: ga“r’|ic white wine herb sauce.

-l:eJchuccine or Cape”ini available upon request.



L asaga 7575
“

Lasagna |aqe7’eJ \)VH’,I’\ Jt:lw’ee c)’weeses, meat sauce anJ L)al{eA to
pe‘r’]tection.

Alaweiortds' Levsenlova S5.95

|Jca|ian crepes Fi”ecj with three cheeses and spinaclﬁ; JcoppeA with

marinara or Bo|ognese sauce.

6}/1/1&/4[47 / 75 7 f

|Jca|ian crepes Fi”ecj with three cheeses and grouncj EeeF;

toppeA with mavinara or JBo|ognese sauce.

Tl’we Fo”owing entrees are served with CL\eF,s choice

O]E vegeJcaUes and a starch.
No substitutions p|ease.

26 Clicken ) 57675
ittt (Vial) 5995

Lemon, capers and butter in a white wine sauce.

Aarsale

A sweet Mmﬁsa|a wine sauce witk muslﬁrooms.
F%[ [ pW/”%

Dancet{:a, WU musj'w’ooms, Fwﬂeslﬁ tomatoes anA Mavsa|a wine \vitk a

touch of cream.
PZ/WL}{M

Breaded and topped with marinara and mozzarella.
Coacciatore

Be“ peppers, onions, muslw’ooms anA tomatoes gent|q sautéeA ina

white wine sauce.
5@%&40@4/

ToppecJ with prosciutto and mozzarella cheese sautéed with

shallots and sage in a lite white wine sauce, ]EinislﬁeA with green onions.



