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unport cheeses, egg yolk, cream, and butter.

Gar]w & 011 ..................................... $10.95
A tradlhonal Ita.llan dish, preﬁ:recl with your cl'xome of spag]:xe‘ch

or linguine with olive oil and flavored with garllc and a touch of
hot pepper. With anchovies, ophonal

Rigatoni with Three Cheeses ..................... $10.95

A umque combination of ricotta, romano, and mozzarella with
marinara sauce and rigatoni.

Ziti with Cognac Sauce............ccoooiiin $1095

Plum tomatoes, olive 011 spices, a touch of creaim, and cognac
with zifi,

Fettuccine Primavera ............................. $10.95
Garden fresh vegeta.l:les sautéed in olive oil and spices, tossed

with fettuccine.

Pasta filled wﬂ:ll your choice of meat, cheese or a combination
of both, topped with red sauce. Ophonal - topped with mozzarella

cheese an

Angel haix pasta toppecl wx’r];nsa uce o{ lum tomatoes, capers,
olives, anchovies, onions, g 8}{1“0 and spices.

cheese and toppecl with red sauce.

Ziti, of Ligguine. ... $8.95

. J:\ﬁi&l« erfechon and served with our own

Ask y(;ur server about our Jaily spema]s

All of our pasta is cither imported or made on the premises.

No sp]itﬁng dinmers ¢ Please do not request separate checks.

Six peop/e or more in any party: 15% gratuity will be automatically added.
Child’s portions available.

Pizza
Genuine Ol(lfas}xioned [talian Pizza

Monaco’s pizza is ot an ordinary pizza.
Our dough is made fresh daily,
and each pizza is hand stretched to order.
Our pizza savce is made fresh and prepared on the premises.
All our pizzas are baked in stone ovens, the old fashioned wayl

Toppings

Anchovies » Hamkurger * Sausage * repperom

Mushrooms * Onions * Peppers
Additional C}large: Broccoli * Eggplant * Olives

Mona cO’s
istorante

Size Pieces Cheese Works

Senall 8 $795  $1200° $100

Medium 10 $995 #1500  $1.50
Large 7 $1750  $2695  $200

Fullpﬁcewi]”)ec}mrgedforextraingre(]ients '
on half or portions of a pizza. W

Only two items may be deducted from a pizza with the w
otherwise each item will be charged.

Catering Available
We accept Mastercard ® Visa ® American Express

380 Main Street « Winsted, Connecticut
Tel: 860-379-6648 + 860-738-0439
Fax: 860-496-7147

Closed Mondays aml Tues&ays

ORIGINAL ITALIAN RECIPES
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APPctizcrs

Cold Antipasto ..............cocoooiiiiiiiiii, $8.95

Ham, salami, provolone, mozzarella, pe ers, olives, tomatoes,
! ! ,- . 4 P PP TS .
marinated mushrooms, giardiniera peperoncini and anchovies
on a bed of lettuce served with ofl and vinegar

Hot Antipasto ...............ooooiiiiiiiin $895

A sampling from some of our hot dishes: stuffed clams, stuffed
mushrooms, eggplant parmigiana, shrimp. Baked.

Roasted Pegpets, Prosciutto & Salami............. $8.95

Our own roasted peppers seasoned with olive oil, gadlic, and spices -
with fresh sliced prosciutto and salami.

Shrimp Cocetail ..., $8.95
Sheimp served with cocktail sauce over a bed of crisp lettuce.

* Mussels or Clams in Garlic & Wine Sauce ... $8.95

Fresh steamed mussels or clams sautéed in 2 wine and garlic sauce.

Fried Calamari ................................... $895
Fresh calamari fried in vege’table oil, served with a zesty marinara sauce.

Fried Mozzarella. .................................. $4.95
Breaded mozzarella cheese spicecl and golden fried, topped with sauce.

GadicBread . .................... $2.95. ..

Qur own fresh bread brushed with our own blend of fresh g (5
olive oil and spices. - » }(: Co

5oups &

Minestrone ..................... # o $305 x

Pastae Fagio]i Ko
Cannellini beans with pasta served in a light red sauce.

Tortelbini. ... w $395
Cheese tortellini in a tasty chicken broth.

Lettuce, tomatoes, and cucurnbers on a bed of lettuce.

ChefSalad ... $8.95

Cheese, tu.rlaey, ham, boiled egg, tomatoes, cucumbers, and black

olives with lettuce

Chopped Salad ... $795

Cauliflower, carrots, peppers, mushrooms, cucumbers, tomatoes,
onions, l)oiied egg, romano cheese, gaxlic, anchovies (opﬁonal) on
ettuce and seasoned with olive oil.

With Grilled Chicken . ... $1095
With Grilled Shrimp. ... $12.95

Chicl(cn

Chicken breast brushed with olive oil, 1emon, and spices, grxﬂe(l
and served with salad and vege'talale or pasta.

Chicken Parmigiana .............................. $17.95

Boneless breast of chicken breaded in our own special recipe,
sautéed in butter, baked and toppe(l with mozzarella and parmigiano
cheeses and tomato sauce.

"Tender boneless breast of chicken sautéed in butter and spices.
Finished with Marsala wine.

Chicken Pizzaiola. . ............................... ’

Boneless breast of chicken sautéed in olive oil, spices, and fresh
tomato satce, cooked to create a delicious pizzaiola sauce.

Chicken Campagnola

Boneless breast of chicken sautéed in olive oil and a touch of
utter with Iresh mushrooms in garlic and wine sauce.

Scafqod

 Colamar Caprise. "

Calamari (squid) served in a light red sauce, spiced to your taste.
Served over a bed of linguine.

(Calamari or Shrimp Puttanesca.................. $19.95
Calamari or s}m'mp sautéed in olive oil, gar]ic, onions, and spices.
Served over a bed of ]jnguine.

(lams & Mussels Marinara...................... $19.95
Traditional sauce made of chunks of tomato, olive oil, gatlic,

onions, and spices. Served over a bed of ki guine.

Grilled Salmon ... $19.95
Ghilled Salmon on a bed of spinach fettuccine ’copped with shrimp

in a cognac sauce.

Zuppa di Pesce alla Monaco....................... $24.95
Mussels, whole and baby dlams, scallops, shrimp, and calamari,

served in a light red sauce over linguine, spicecl to taste.

Sea Scallops & Shrimp................... $19.95

Sautéed sea scaﬂops and sl'u'imp in a cognac sauce over linguine.

Al entrees served with a house salad and pasta.

Veal Parmigiana............................... ... $1895

Breaded veal in our own special recaife, topped with mozzarella and
parmigiano cheeses and a traditional sauce. Baked.

Veal Scaloppine with Mushrooms. ................ $18.95
Veal combined with fresh mushrooms, sautéed in a special

combination of wine, butter and spices.

VealMarsala ... $18.95

A delicate veal dish, Veal sautéed in butter, lemon and spices
finished with Marsala wine.

Veal Piccata ... $18.95

Veal dipped in egg, sautéed with mushrooms, capers, white wine,
and lemon juice.

Grilled Steak ... $18.95

New York Strip, 14-16 oz., broiled to your taste.

Steak with Black Peppercorn Sauce .............. $22.95

New York Strip gn’]led to your taste, ’coppe& with a sauce
ck peppercorns and veal stock.

Stealz Me(]iterranea ............................... $22.95
New York Strip steak broiled to taste, ’toppe& with fresh sautéed

mushrooms in gatlic, spices, and white wine,




