SALADS

House Italian - Balsamic Vinaigrette
Ranch - Raspberry Walnut Vinaigrette
Creamy Bleu Cheese 1.50
Imported ltalian Gorgonzola Cheese $2.50

HOUSE SALAD

Mixed greens, beets, pasta noodles,
tomato and olives. 4.50

SUNSET STEAK SALAD

Grilled steak served over salad
greens with fried potatoes, sweet
beets, olives and cheese. 12.99

GRILLED CHICKEN SALAD

Grilled chicken served over mixed
greens with oranges, cranberries,
goat cheese and walnuts. 10.99

SEARED SALMON SALAD

Seared salmon encrusted with salt
and pepper served over salad greens
with cheese, chick peas, walnuts and
fried potatoes. 13.99

ANTIPASTO SALAD

Imported meats, cheeses, olives,
beets, pasta noodles, tomatoes and
anchovies served over salad greens
with gorgonzola cheese and your
choice of dressing. 17.99

Half portion - 11.99

APPETIZERS 5" FLATBREADS

ZUCCHINI SLICES

Hand breaded zucchini, fried and served with garlic aioli
and spaghetti sauce. 8.99

CALAMARI

Tender calamari hand breaded & fried, served with a
side of garlic aioli and a hot spicy red sauce. 9.99

MUSSELS ITALIANO

A full pound of steamed mussels seasoned with sautéed
garlic, olive oil and herbs. 10.99

(GREENS AND BEANS

Slow cooked greens and beans in garlic and oil and a
touch of butter. 7.99 With sausage. 9.99

CRAB STUFFED MUSHROOMS
Stuffed with our delicious homemade crabmeat
stuffing, served over creamy mushroom risotto with a
drizzle of white truffle oil. 10.99

SAUSAGE STUFFED HOT PEPPERS

Hot peppers stuffed with sausage stuffing topped with
marinara sauce and cheese then oven baked. 9.99

CHICKEN &~ TOMATO FLATBREAD

Grilled chicken, roma tomatoes and caramelized onions
over alfredo sauce with fresh basil. 6.99

MARGHERITA FLATBREAD

Arugula, roma tomatoes, fresh mozzarella, olive oil and
fresh basil. 5.99

SALMON & GOAT CHEESE FLATBREAD

Grilled salmon, goat cheese, roma tomatoes and capers
topped with a sprinkling of dill. 8.99

P1zzA

In 1933 Grandma Pantalone was the first to serve pizza in Greensburg. For over 78 years we have proudly
served this Old Country favorite. .. It's more than great pizza, it's fradition!

REDP1zZA

12” Medium 10.99
16” Large 12.99
Wheat Crust 16” Large 13.99

P1z7A TOPPINGS
Medium 1.75

Pepperoni ¢ Mushrooms
Green Peppers ¢ Onions
Hot Peppers # Black Olives
Green Olives # [ltalian Sausage
Anchovies ¢ Extra Cheese

WHITEPIZZA

12” Medium 10.99

16” Large 12.99

Wheat Crust 16” Large 13.99

Large 2.25




SPECIALTY
PASTA

Served with a house salad or soup

BELLA ANGELA

Sautéed chicken breast in olive oil
and garlic with fresh spinach,
artichoke hearts, and asiago cheese
served over penne pasta. 16.99

GRILLED CHICKEN FETTUCCINE

Grilled chicken breast, artichoke
hearts, black olives, sun-dried
tomatoes and onions served over
fettuccine in an olive oil and garlic
sauce. 16.99

TETRAZZINI DIMARE

Shrimp, scallops and lump crab meat
served over fettuccine in a rich
parmesan-sherry cream sauce with
sautéed mushrooms. 21.99

SAUSAGE AND RED PEPPER PENNE

Sautéed Italian hot sausage, sweet
red peppers, sun-dried tomatoes,
fresh basil and garlic tossed with
a delicious pan sauce served over
penne pasta and topped with
asiago cheese. 16.99

LINGUINI WITH CLAM SAUCE

A rich flavor combination of tender
clams, mussels and herbs. Served
with your choice of red or white
clam sauce. 15.99

LASAGNA

Three layers of noodles, cheese, mini
meatballs and spaghetti sauce. 15.99

PASTA

Served with a house salad or soup

CHOOSE YOUR PASTA
@5 CHOOSE YOUR SAUCE @

SPAGHFTTI ¢ PENNE ¢ FFTTUCCINE
LINGUINI ¢ ANGFLHAIR ¢ POLENTA

TRADITIONAL

Our traditional spaghetti sauce since 1933. Served with a
meatball. 12.99

MARINARA
A meatless tomato sauce seasoned with olive oil, garlic
and herbs. 11.99

ALFRFDO

A rich sauce made with a blend of romano and
parmesan cheese, butter, eggs and cream. 15.99
with grilled chicken 17.99 / with grilled shrimp 19.99

GNOCCHI

Light as a cloud, potato dumplings served with
traditional sauce and a meatball. 14.99

BOLOGNESE

Seasoned ground beef with fresh garlic and onions in our
traditional sauce. 12.99

OLIOALIO

An Italian favorite of sautéed olive oil and garlic 11.99
Served with anchovies. 13.99

SAUSAGE

Traditional sauce served with Italian hot sausage. 13.99

RAVIOLI

Choose meat, cheese or mixed ravioli. Served with
traditional sauce and a meatball. 14.99

EGGPLANT PARMIGIANA
Our homemade eggplant parmigiana is layered with
spaghetti sauce and provolone cheese then oven baked.
Served with a side of spaghetti. 14.99



MEAT ¢ SEAFOOD

Served with a house salad or soup and
your choice of potato, spaghetti or vegetable.

SUNSET STRIP
A center cut 14 oz. N.Y. strip steak perfectly seasoned and
grilled to your liking. 25.99
Try it smothered with sautéed onions, mushrooms and
gorgonzola cheese, add 3.00

NORTH ATLANTIC SALMON
Our salmon filet is served grilled with a honey-garlic
marinade or seared and encrusted with sea salt and freshly
ground black pepper. 17.99

POLLO DICAPRIO
Grilled chicken breasts served with a creamy goat
cheese sauce, topped with sun-dried tomatoes and
fresh basil - 16.99

CODDINAPOLI

Cod loins topped with lump crabmeat served over a bed
of greens and beans in a light butter sauce. 23.99

CHICKENMARSALA

Breaded chicken breasts sautéed with fresh mushrooms
in a rich marsala wine sauce. 16.99

CHICKEN PARMIGIANA

Hand breaded chicken breast sautéed and topped with
spaghetti sauce and provolone cheese then baked. 16.99

VEAL

Served with a house salad or
soup and your choice of potato,
spaghetti or vegetable.

VEAL SALTIMBOCCA
Lightly floured veal sautéed and
layered with prosciutto ham and
provolone cheese then topped with
arich veal demi-glace. 23.99

VEALMARSALA
Lightly breaded veal cutlets
sautéed with fresh mushrooms
in a marsala wine sauce. 22.99

VEAL ST. TROPEZ
Veal cutlets stuffed with crabmeat
and served with veal demi-glace,

topped with provolone cheese
then baked. 24.99

VEAL MILANESE
Arugula salad & parmesan
cheese served over a breaded
veal cutlet. 21.99

VEAL PARMIGIANA
Lightly breaded veal sautéed and
topped with spaghetti sauce, and
provolone cheese then baked. 21.99

VEALPICCATA
Lightly floured veal sautéed in
butter with a touch of lemon juice,
capers and fresh parsley. 20.99

SPECIALITA DELLA CASA

IL. PESCATORE CIOPPINO

The original ‘Fisherman’s Stew’ with shrimp, mussels, cod,
clams, scallops and calamari in a spicy tomato broth. 22.99

SLOW COOKED PORK SHANK
A whole smoked pork shank, slow roasted until it's
"fall off the bone” tender. Served with greens and
beans and garlic mashed potatoes. 19.99

*Not seeing one of your all-time favorite Sunset dishes on the current menu?
Ask your server if the kitchen can accommodate your request for your old favorite.,




