
basil tree ristorante italiano  
  

Most Dishes can be prepared gluten- free. Please ask your server for details.  

No Separate checks for parties of 8 or more and automatic 20% gratuity will be added  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition 

 

 

Appetizers 

Bruschetta 9 
Toasted bread topped with bruschetta mix 

Mozzarella, Prosciutto e Pomodoro 11 
Prosciutto, fresh mozzarella,  tomatoes, onions and basil 

Calamari 14 
Flash Fried squid served with marinara 

Mussels 12 
Steamed 1lb (Scampi style or Fra Diavolo (spicy red)) 

Mozzarella Fritti 10 
Fried cheese served with marinara 

Salsiccia e Peperoni 12 
Mild Italian sausage with roasted bell peppers 

 
 

 

Soup 

Chef’s soup of the day 4 

Salads 

            House Salad s 4   l 7 
Mixed greens, black olives, red onions, pepperoncini, 

tomatoes, homemade Italian dressing  
 

           Caesar Salad       s  5    l  8  
Romaine lettuce – Caesar dressing 

 

Pomodoro Gorgonzola 9 
Red onions, gorgonzola cheese, tomatoes, homemade Italian 

dressing  

Create your pasta dish  

 

 

 

 

Sandwiches 
 

Chicken Parmesan  Breaded chicken - Marinara - melted mozzarella cheese  11 

Sausage and Pepper  Italian sausage - caramelized bell peppers - melted mozzarella cheese  11 

Meatball  Homemade meatballs - marinara - melted mozzarella cheese  11 

Chicken Tuscan  Chicken breast - sundried tomatoes - creamy pesto sauce - spring mix - mozzarella cheese 11 

Caprese  Fresh mozzarella cheese - tomatoes - onions - basil - homemade Italian dressing 11 

P.L.T  Fried prosciutto - Romaine Lettuce - tomatoes 12 

 

 

Pasta Styles 
 

Angel Hair 

Spaghetti 

Linguine 

Fettuccine 

Penne 

Gnocchi* 

Ravioli* Cheese or Meat 

Tortellini* Cheese or Meat 

Gluten Free Pasta* (Penne) 

All pastas marked with (*) add 2 

 

Pasta Sauces 
 

 

Marinara Tomato sauce 12 
 

Basilica Tomato sauce, fresh basil, wine and garlic 13 
 

Aglio e Olio  Olive oil and garlic sauce 13 
 

Arrabbiata Spicy tomato sauce 13 
 

Bolognese Ground beef, tomato sauce, cheese 15 
 

Vodka Tomato sauce, vodka, cream 14 
 

Puttanesca Anchovies, capers, olives and tomato sauce 14 
 

Paesano Mushrooms, peas and prosciutto and cream 15 
 

Quattro Formmagio Four cheese sauce 15 
 

 

Alfredo Creamy sauce 14 

 

Add Your Favorites  

 

Chicken  3 

Italian Sausage  3 

Homemade Meatballs  5 (2 pieces ) 

Shrimp  7 (4 pieces) 

Vegetables (chef’s choice) 2 
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Pasta especiale al Forno – Baked Pasta 
 

Manicotti Rolled pasta stuffed with Italian blend of cheeses 14 

Lasagna Bolognese (all beef) –baked with imported cheeses 15 

 

Chicken & Veal 

Chicken breast /  Veal cutlets 

 

Basil Tree  Artichoke hearts, baby spinach, sun dried tomatoes, lemon butter and white wine sauce 17 

 

Calabrese  Vinegar peppers, pepperoncini, red bell peppers, white wine, olive oil, garlic and roasted potatoes 18 

 

Caprese  Chopped red peppers, olive oil, tomatoes, white wine, garlic and roasted potatoes. Topped with cheese 18 
 

Vesuvio  Roasted potatoes, white wine, olive oil, garlic, Italian herbs and peas 18 

 

Marsala  Mushrooms and sweet Marsala wine sauce 16/20 
 

Parmesan  Breaded, marinara, baked with our blend of imported cheeses. Served over a bed of penne marinara 17/21 
 

Franchese  Egg-Battered, white wine and lemon butter sauce 16/20 
 

Saltimbocca  Sage, prosciutto, white wine, olive oil, garlic, mozzarella cheese and roasted potatoes 18/22 

 

Steaks & Seafood  
 

Filet Mignon   8oz  Black Angus. Balsamic glazed mushrooms.Topped with gorgonzolla. Decorated with Vesuvio potatoes 34 
 

Rib eye Steak   14 -16oz Black angus aged rib eye topped with sauteed mushrooms. Decorated with Vesuvio potatoes 31 
 

Fruta di Mare   Shrimp, mussels, scallops, calamari and clams in a red sauce, served over linguine 28 
 

Halibut Livornese   8oz. Tomatoes, black olives, capers, white wine and touch of red sauce, over bed of sautéed spinach 32 
 

Mussels and Clams Di Giovani   Homemade seasoned butter, onions, garlic and white wine sauce, over linguine   24 
 

Salmon Piccata   8oz. Capers, white wine and lemon butter sauce, over bed of sautéed spinach 24 
 

Shrimp / Scallops   Scampi style ( butter, olive oil, white wine and garlic) or Fra Diavolo style (spicy red sauce) served over linguine 22/25 
 

 

Sides  

Italian Sausage 6 

Homemade Meatballs 5 (2 pieces)  

Fresh vegetables - chef’s choice 7 
Penne marinara 6 

Fries 6 
Vesuvio potatoes 4 

 


