APPETIZERS & PIZZAS

Perry’s Signature Arancines 8
Sicilian rice balls stuffed with Grandma Attanasio’s tomato
basil meat sauce and Parmesan cheese

Fried Asparagus 13
Fresh asparagus lightly dusted with breadcrumbs and pan-fried then
topped with jumbo crabmeat and maitre de garlic butter sauce

Fried Calamari 9
Fresh squid lightly dusted with breadcrumbs and pan-fried
to a crisp finish, served with a zesty marinara sauce

Stuffed Mushrooms 38
Your choice of broiled or fried mushrooms stuffed with crabmeat,
shrimp, vegetables and breadcrumbs

Fried Mozzarella 7
Real Mozzarella cheese sliced thin, hand-breaded, fried to perfection
and served with zesty marinara sauce

Margherita Pizza 10
Mozzarella and provolone cheeses, Roma tomatoes, fresh basil,
olive oil and zesty tomato sauce

Four Cheese Pizza 10
Mozzarella, fontina, Parmesan and white cheddar cheeses
with a zesty tomato sauce

SOUPS & SALADS

Italian Artichoke Potato Soup
Creamy Tomato Basil Soup

House ltalian Salad
Mixed greens, cherry tomatoes, purple onions and carrots,
topped with our house ltalian dressing

Pear Salad 6
Seven-leaf lettuce, Mandarin orange slices, Bosc pears
and toasted pecans tossed in our house ltalian dressing

Warm Spinach Salad 6
Fresh spinach greens, wilted, with purple onion and mushrooms, tossed in a warm
bacon dressing and served with a hard boiled egg (add grilled shrimp for 5.95)

Caesar Salad* 6
Romaine lettuce with croutons, anchovies and Parmesan cheese,

topped with a traditional American style Caesar dressing

(add grilled chicken for 4.95)

Tomatoes Caprese 3
Roma tomatoes layered with fresh basil and Mozzarella,
accented with a balsamic vinaigrette

Grilled Salmon Salad 16
Mixed greens dressed with sweetened balsamic vinaigrette accented
with pecans and Mandarin oranges, topped with 8oz. of grilled filet of salmon
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SIGNATURE SELECTIONS

Eggplant Sicilian 16
Eggplant lightly sautéed in olive oil layered with Mozzarella,
fresh basil and tomato basil sauce and served with pasta fagioli

Veal Parmigiana 18
Milk-fed veal topped with Mozzarella and Romano cheeses and our marinara sauce,
served with our grilled vegetables and asiago risotto (also available with chicken)

Veal Marsala 18
Thin-sliced veal topped with Marsala wine & mushroom sauce,
served with our grilled vegetables and asiago risotto (also available with chicken)

Chicken Attanasio 17
Grilled chicken breast topped with jumbo lump crabmeat and Italian
cream sauce, served with grilled vegetables and asiago risotto

Chicken Diavola 17
Sautéed chicken breast with fresh tomatoes, ground chilis, olives, capers,
pancetta and garlic, served with sautéed spinach and roasted rosemary potatoes

Lasagna 15
Layers of pasta, meat and our three cheese medley baked
in Grandma’s marinara sauce

Perry’s Pork Chop Marsala 17
Thick cut pork chop, topped with Marsala wine sauce and
served with rosemary roasted potatoes and steamed asparagus

PASTA

Substitute Gluten-free pasta for 2 dollars

Tomato Basil 18
Capellini topped with a tomato basil sauce and grilled beef tenderloin or grilled shrimp

Spaghetti & Meat Balls 14
Spaghetti and meat balls tossed in a traditional marinara sauce

Chicken Alfredo 15
Fettuccini tossed in a traditional Alfredo sauce
with Parmesan cheese and topped with sautéed chicken breast

Gemelli Pesto with Grilled Chicken 15
Gemelli with Genovese pesto, olive ail, sliced grilled chicken
breast and pecorino Romano cheese

Spinach & Crab 16
Fettuccini tossed with wilted spinach, jumbo lump crabmeat
and Roma tomatoes in Grandma’s Attanasio’s light Sicilian sauce

Seafood Suga Rosa 18
Fettuccini tossed in a zesty tomato cream sauce
and topped with shrimp and jumbo lump crabmeat

Penne Arrabiata with Grilled Shrimp 15
Penne with fresh tomatoes, garlic, crisp pancetta, parsley, olive oil
crushed chilis and pecorino Romano cheese, topped with grilled shrimp
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SEAFOOD & STEAKS®

Italian Grilled or Fried Shrimp 17
Seven jumbo Gulf shrimp chargrilled or fried,
served with asiago risotto and sautéed spinach

Snapper Almondine 27
Topped with toasted almonds and crabmeat in an Italian cream sauce,
served with rosemary roasted potatoes and steamed asparagus

Salmon Picatta 22
Topped with capers, artichokes, crabmeat and a traditional picatta sauce,
served with rosemary roasted potatoes and steamed asparagus

Bistecca Rosemarino 25
Ten ounce grilled Ribeye steak with fresh rosemary, lemon zest and
olive ail, served with roasted rosemary potatoes and sautéed spinach

Filet Gorgonzola 32
An eight ounce filet mignon topped with melted Gorgonzola cheese

in a pool of Italian Merlot sauce, served with rosemary roasted potatoes

and steamed asparagus

DINNER SPECIALS™

Osso Bucco 30
Thursday night

Stuffed Italian Roast For Two Per Person 29
Friday & Saturday nights
Italian Grilled Rack of Lamb 34

Chef’s Fish Feature 29



