
 

Cine Citta Grill 

For parties of 5 or more, 18% gratuity will be added for your convenience. For any substitution of side, $2 will be added. 
Consuming undercooked meats or seafood could be hazardous to your health. 

 
 

 

Insalata 
Insalata Ylanit  9.95 

Julienne Belgian Endive, Carrots, French Beans, 
Grape Tomatoes, Diced Avocado, 

Classic Extra Virgin Oil And Lemon Dressing, 
Drizzle Of Balsamic Reduction 

 
Insalata Di Spinaci  10.95 

Baby Spinach, Capers, Olives, Sun Dried 
Tomatoes, Marinated Mushrooms, Red Roasted 

Peppers, Basil Balsamic Dressing 
 

Insalata Tre Colori  10.95 
Arugula, Chopped Endives, Radicchio, Basil 

Balsamic Dressing 
 

Insalata Waldorf  12.95 
Chicken Breast, Diced Tomato, Celery, 
Green Apple Wallnuts, Cherry Tomato, 

Signature Lemon Dressing 
 

Insalata Alla Cesare  8.95 
Julienne Romaine Hearts Lettuce, 

Croutons, Cesar Dressing 
Add Grilled Marinated Chicken Breast  +6 

 
Insalata Di Pomodoro  10.95 

Thinly Sliced Of Beef Steak Tomatoes, 
Caramelized Cocktail Onions, Arugula, Basil, 

Extra Virgen Olive Oil 
 

Insalata Cine Citta  11.95 
Spring Mixed, Grape Tomatoes, Marinated 

Artichoke Hearts, Extra Virgin Oil Lemon Dressing, 
Roasted Almonds, Drizzle Of Port Wine Reduction 

Add Blackened Chicken Breast Skewers  +6 
 

Insalata Mandarino  10.95 
Mixed Greens, Sliced Apple, Mandarin Oranges, 

Roasted Pecans, Cherry Tomato In Lemon Dressing 
Port Wine Reduction 

 

Antipasti 
Soup Of The Day  6.95 

Soup Of The Moment By The Chef 
 

Spiedino Di Pollo  12.95 
Skewer Of Marinated Teriyaki Sesame Seeds 

Chicken Breast, Assorted Spring Mixed, 
Lemon Dressing 

 
Tartara Di Tonno  14.95 

Tuna Tartar, Chopped Capers, Red Onions, Ginger, 
Assorted Greens, Sliced Avocado, Lemon, Extra 

Virgen Olive Oil, Teriyaki Ginger Drizzle 
 

Carpaccio Di Salmon  12.95 
Thinly Sliced Salmon Carpaccio, Arugula, Avocado, 

Capers, Extra Virgin Oil And Lemon 
 

Bresaola Alla Moda  14.95 
Thinly Sliced Of Cured Beef, Arugula, 

Extra Virgin Olive Oil 
 

Carpaccio Di Manzo  12.95 
Thinly Sliced Beef Carpaccio, Arugula, Avocado, 

Extra Virgin Oil & Lemon 
 

Crêpe Del Chef  12.95 
Thin Crepe, Veal Mousse, Mushrooms, Druxel, 

Demi Glaze Port Wine Reduction 
 

Bruschetta Rustica  9.95 
Toasted Garlic Bread, Chopped Tomatoes, Basil, 
Assorted Of Spring Mixed, Extra Virgin Olive Oil 

 
Antipasto Freddo  12.95 

Marinated Yellow And Red Roasted Peppers, 
Artichokes, Egg Plant, Zucchine, Hearts Of Palm, 

Sliced Of Bruschetta, Kalamata Olives, 
Cocktail Onions, Extra Virgin Olive Oil 

 
Tuna Tatake  15.95 

Black And White Sesame Seed Crusted Seared 
Tuna, Sliced And Served With Baby Greens, 

Teriyaki Ginger Sauce 
 

Pasta & Risotto 
Spaghetti Alla Bolognese  16.95 

Spaghetti, Meat Sauce 
 

Penne Cine Citta  16.95 
Penne Pasta, Sautéed Diced Chicken Breast, Grape Tomatoes, Mushrooms, 

Roasted Pine Nuts, Garlic, Touch Of Pesto, Extra Virgin Olive Oil 
 

Spaghetti Al Pomodoro  13.95 
Spaghetti, Fresh Tomato, Basil Sauce 

 
Spaghetti Putanesca  14.95 

Spaghetti, Capers, Black Olives, Fresh Tomato, Marinara Basil Sauce 
 

Gnocchi Cine Citta  19.95 
Home Made Gnocchi, Veal Ragut 

 
Risotto Di Pollo  19.95 

Italian Rice, Diced Chicken Breast, Mushrooms, Peas, Yellow Pepper Sauce 
 

Risotto Tre Funghi  21.95 
Italian Rice, Button Mushrooms, Portobello, Porcini, 

Tre Funghi Sauce 
 

Risotto Di Manzo  24.95 
Italian Rice, Mushrooms, Diced Rib Eye, Sun Dried Tomato, Fava Beans, Brown Sauce 



 

Cine Citta Grill 

The French Fries Are Cooked In A Fryer Along With Meat And Can Not Be Served With Fish Entrees. 
We Are Not Responsible For The Well-Done Steaks And The Salty Meats Indicated In The Menu. 

 

Carne 
Rib Eye Alla Griglia  34.95 

Grilled Rib Eye Steak, Home Made French Fries, 
Sautéed Vegetables, Provencal Fresh Herbs 

 
Rib Eye Al Balsamic  34.95 

Grilled Rib Eye Topped With Spinach, Portobello, 
Red Wine Balsamic Reduction, Served With Grilled 

Vegetable Napoleon 
 

Osso Buco Del Capo  32.95 
Slow Cooking Braised Natural Veal Shank, Carrots, 
Concasse Of Onion, Celery, Herbs, Slow Cooking 
Red Wine Sauce, Fresh Porcini Mushrooms Risotto 

 
Center Cut  38.95 

Three Peppercorn Crusted Rib Eye Centre Cut, 
Three Funghi Risotto, Barolo Wine Sauce 

 

Pan Seared Rib Eye Padella  35.95 
Pan Seared Paprika Garlic Herbs Steak, 
Sautéed Spinach, Mashed Potatoes, 
Red Wine Shiitake Mushrooms Sauce 

 
Skirt Steak Alla Griglia  29.95 

Grilled Skirt Steak (Salty Meat), Home Made 
French Fries, Sautéed Vegetables, 

Provencal Fresh Herbs 
 

Filet Au Poivre  33.95 
Grilled Filet (Hanger Steak, Salty Meat), 

Fresh Herbs, Mashed Potatoes, Julienne Veggie, 
Three Pepper Corn Sauce 

 
Reserve Alla Griglia  42.95 
Top Of The Eye, Crispy Onions, 

Three Funghi Risotto, 
Red Roasted Pepper Shiitake Barolo Wine Sauce 

 

Vitello (Veal) 
Scaloppini Alla Francese  25.95 

Sautéed Medallions Of Veal, Mashed Potatoes, Sautéed Spinach, 
Lemon Cappers White Wine Sauce 

 
Scaloppini Tre Funghi  25.95 

Sautéed Medallions Of Veal, Mashed Potatoes, Sautéed Spinach, 
Mushrooms Marsala Wine Sauce 

 
Veal Alla Milanese  27.95 

Classic Veal Milanese Style, Pounded And Breaded Served, Tricolore Salad, 
Marinated Diced Tomatoes 

 

Pollo 
Paillard Di Pollo  19.95 

Thinly Pounded Grilled Chicken Breast, Assorted 
Spring Mixed, Marinated Mushrooms, 

Roasted Peppers, Hearts Of Palm, Grape 
Tomatoes, Extra Virgin Olive Oil, Lemon Dressing 

 
Pollo Alla Firenze  22.95 

Pan Seared Stuffed Chicken Breast, Druxel Of 
Mushrooms, Sun Dried Tomatoes, Spinach, 
Roasted Pine Nuts, Mashed Potatoes, Yellow 

Roasted Tarragon Sauce 
 

Blackened Pollo 
Alla Griglia  22.95 

Blackened Chicken Breast, Mandarin Orange 
Relish, Roasted Almonds, Mashed Potatoes And 

Ginger Teriyaki Sauce 

Pollo Alla Milanese  22.95 
Classic Chicken Milanese Style, Pounded And 

Breaded Served, Spaghetti Pomodoro 
 

Pollo Livornese  22.95 
Sautéed Chicken Breast With Kalamato Olive, 

Capers, Fresh Tomato Basil 
And White Wine Served With Mashed Potato 

 
Pollo Alla Piccata  20.95 

Sautéed Chicken Breast, Mashed Potatoes, 
Sautéed Of Julienne Vegetables, 
Lemon Capers White Wine Sauce 

 
Pollo Alla Marsala  22.95 

Sautéed Chicken Breast, Mashed Potatoes, 
Julienne Vegetables, 

Mushrooms Marsala Wine Sauce 

Pesce 
Salmone Al Thermidor  24.95 

Pan Seared Fresh Herbs Medallion Of Salmon, Concasse Of Vegetables, 
Light Saffron Broth And Mashed Potatoes 

 
Blackened Salmone  24.95 

Roasted Blackened Filet Of Salmon With Balsamic Teriyaki Reduction 
Served With Mashed Potatoes 

 
Sea Bass Ala Chostine  31.95 

Pecan Crusted Sea Bass With Eggplant, 
Zucchini, Squash, Ratatouille 

 

Kids Menu / Extra Sides 
Chicken Finger French Fries  9.95 

Spaghetti Pomodoro  7.95 
Spaghetti Bolognese  10.95 

Sautéed Spinach  6 

Mashed Potatoes  6 
French Fries  6 

Sautéed Vegetables  6 
Extra Dijon Or Poivre Sauce  2 



 

Cine Citta Grill 

The French Fries Are Cooked In A Fryer Along With Meat And Can Not Be Served With Fish Entrees. 
We Are Not Responsible For The Well-Done Steaks And The Salty Meats Indicated In The Menu. 

 


