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ASCONE’

ITALIAN RESTAURANT

Est 1954

LUNCH

SERVED
TUESDAY-SATURDAY
11AM TIL 2:45PM

(Tharters

Substitute Whole Wheat
or Gluten-Free Pasta 3

SICILIAN OILAND GARLICDIP 5
Perfect with our warm bread, Roasted garlic,
herbs,balsamic and Parmigiano Reggiano

TOASTED CHEESE RAVIOLI 11
ITALIAN NACHOS 16

Pasta Chips with a rich cheese sauce, Italian
Sausage, Tomatoes, Olives,Green Onions, &
Banana Peppers

FRIED MOZZARELLA 11 Nobody does this
better! Hand breaded daily, Sugo for Dipping

CALAMARI FRITTI 16 Domestic, Rhode Island.
Hand breaded and fried Romano Cheese, Banana
Pepper Rings, Sugo for Dipping

STUFFED MUSHROOMS 12.5 Baked with

blended crab, shrimp, creamy herb butter

MOZZARELLA BREAD 9.5 Half Loaf Garlic

Bread bakeed with Mozzarella and Romano Cheese,
Sugo Side for Dipping

Dandiches

1954 BREADED STEAK 11

Pounded thin breaded steak BBQ sauce on seeded
roll with lettuce and tomatoes, french fries

ITALIAN STEAK SANDWICH 12

Mozzarella & Sugo, french fries

MEATBALL SANDWlCH 11 Mozzarella and

Sugo, french fries

GRILLED ITALIAN SAUSAGE 11

Peppers, Onions, grilled potatoes

DOM|N|CS CH|CKEN 14 Marinated then

grilled with Bacon and Cheese, L&T, fries

Substitute Salad or Pasta for Potatoes 5

Grom the PBaur

SANGRIA 8
Traditional Red or White

MOSCATO SANGRIA 10

Mango Rum, Moscato Wine, Fresh Basil Leaves

JIMMY’S RED APPLE SANGRIA 8
All About the Sweet Apple Spirit

STRAWBERRY BASIL LEMONADE 10

Prepared with Tito’s, Lemonade, Strawberry,
and Fresh Basil. The Perfect Cooler!

ITALIAN MARGARITA 9
Tequila, Triple Sec, Amaretto, Sweet and Sour
In a Sugar Rimmed Glass with Orange and Lime

APEROL SPRITZ VENEZIANO 10

Prosecco, Aperol and Club Soda with Orange Garnish

TIRIMISU MARTINI 10

Stoli, Vanilla, Tiramisu Liqueur and Coffee Liqueur

THE SICILIAN MULE 10
Featuring Orange Vodka, Lemoncello, Ginger Beer,
Mint Sprigs and Lime

OLD FASHIONED the RYE WAY 10
The drink that came before the rest, made with
Jim Beam Rye Whiskey

Add House Salad or Caesar Salad, or Todays Soup To Any Pasta or Entree 5

EGGPLANT PARMIGIANA 13 Topped with Mozzarella, served on a bed of pasta with fresh Marinara
JENNIE CASCONE'S CANNELONI 13 Pasta crepe with a mix of Ricotta & Italian Sausage baked

with Sugo & Mozzarella

CASCONES BAKED LASAGNA 14 Layered with meat and cheese and Sugo

CHEESE RAVIOLI RICOTTAw/ SUGO

13 MADE FRESH DAILY!

PASTA BOWL SPECIAL 11.5 choose from Spaghetti, Mosticiolli, Shell Pasta or Rigatoni.

Served with Sugo and your choice of Meatball, Meat Sauce, Italian Sausage or Mushrooms

SICILIAN PASTA MARINARA 13 our Sicilian Slow Simmered Sauce prepared with whole tomatoes,

EVOO, Garlic, Basil tossed with your choice of pasta

FETTUCCINI ALFREDO 14 Fettuccini pasta tossed with our classic Alfredo sauce
LINGUINI WITH CLAM SAUCE 15 Clams, garlic, scallions, white wine
RIGATONI PASTA OBG 13 Spinach, Broccoli, Mushrooms, E.V.0.0 & Butter

PANARISI 13 Rigatoni pasta with sautéed prosciutto, peas & mushrooms in light tomato cream sauce

TO ANY OF OUR PASTA DISHES: Add 1 Meatball, 1 Italian Sausage or Meat Sauce 3
Add Grilled Chicken $6, Sauteed Chicken $6 or Sauteed Shrimp $7

(Specialiies

CHICKEN SPEDINI 14 Prepared “Our Way”
lightly breaded with Modiga then grilled with Lem-
on-Garlic Amogio. Served with spaghetti

CHICKEN PARMIGIANA 14 Lunch size
baked with Sugo & Mozzarella. Served with spaghetti

CHICKEN AMOGIO 14 Grilled with

Lemon-Garlic, roasted potatoes & vegetables

ITALIAN SAUSAGE DINNER 14

The Coach’s Favorite.....Grilled sweet Italian
Sausage, peppers, onions and potatoes

(Talads, “Cte.

TODAYS SOUP 7 (with entree 5)
HOUSE SALAD 8 (with entree 5)
HAIL CAESAR... 8

Traditional Caesar Salad with Parmesan & Croutons
LARGE ENTREE SIZE CAESAR
with Choice of:

Grilled Shrimp 17

Chicken Marinated with our Amogio 16

Add Anchovies 1.50

EGGPLANT CAPRISI SALAD 16
Breaded eggplant stacked with Tomatoes, Basil,
fresh Mozzarella, Mixed Greens, EVOO, Balsamic, &
Parmigiano

ICEBERG WEDGE 10

Tomatoes, bacon, bleu cheese crumbles,

hard boiled egg & creamy parmesan dressing
SOUTHBEACH STYLE 18 with grilled shrimp

CHICKEN COBB SALAD 14 siiced
grilled chicken, romaine, avocado, diced tomatoes,
hard boiled eggs, bacon, Bleu cheese crumbles,
housemade ranch dressing on the side

FRIED CHICKEN CLUB SALAD 14

Our traditional style salad with Bacon Tomato, Egg
and Cheese, and tender cut chicken pieces
(OPTION: Prepared with Grilled Chicken)

SOUP AND SALAD COMBO 9

Bowl of Today’s Soup with choice of:
Caesar or House Salad

Add Bleu Cheese Crumbles 1.00

(with entree 5)

Combinations

MAMA”S MEATBALLS
w/ SUNDAY SALAD 11

Our Traditional House Italian Salad Platter
with Meatballs in Sauce

JOHNNY'S COMBO 22

Baked Lasagna and Spaghetti.
Served with Meatball,
Italian Sausage, and Mushrooms

ITALIAN FLAG 24

Our Famous Baked Lasagna,
Chicken Parmigiana,

and Creamy Fettuccini Alfredo
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SAUTEED WHITEFISH 21 Lightly floured &

sauteed, blended rice & Chefs grilled vegetables

CHICKEN LIMONATA ELAINA 22 Lightly
sauteed in butter, lemon, white wine, a touch of cream.
Served with Fettuccini Alfredo “Our Signature Dish!”

FRESH SALMON FILLET* 24 Honey Glaze
with Chef’s grilled fresh vegetables & rice blend

VEAL PARMIGIANA 21 Lightly breaded &
sauteed, with Mozzarella, Parmesan & Romano
Sugo. Served with Spaghetti

(SICILIAN COMBO STYLE ...with eggplant 23)

(Trelios

Sugo 4  Side of our award winning pasta sauce
Fettuccini Alfredo side 8

Pasta Marinara side 7
Pasta with Sugo side 5
Broccoli side 6

Grilled Fresh Vegetables side 6
Sauteed Mushrooms side 7
Potato (Grilled, Mashed or Fries) side 7
Alfredo Sauce side 7
* Consumption of raw or undercooked These items may be ordered raw or un-

dercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness



