
Sammy’s Trattoria 
(Owned by a former SHG student) 

 

Drive-Through Restaurant Event 

Thursday, March 18 from 4:00 ‒ 5:30 PM 

(pick-up by the Sacred Heart Parish Center) 
 

Place your order by the end of Tuesday, March 16. 

410-837-9999 
 

Antipasti  

Bruscetta ..... Ciabatta/ Tomato/ Fresh Herbs and Basil  $8    Crab Buscetta .....  $10 

Shrimp Scampi ..... Butterflied Shrimp/ Lemon, Butter, Vino Bianco, Roasted Garlic/ Italian Bread  $11 

Sausage & Rapini ..... Roma Sausage/ Cannelini beans/ Broccoli Rabe  $8 

Sausage & Peppers ..... Roma Sausage/ Assorted Peppers/ Caramelized Onions  $9 

Antipasti ..... Prosciutto/ Fresh Mozzarella/ Artichokes/ Kalamata Olives/ Capers/ Tomatoes/Arugula  $10 

Judge O’s Eggplant ..... Rappini/ Eggplant/ Fresh Mozzarella/ Pomodoro  $11 

 

 

Insalata  

Burrata Caprese ..... Basil/ Pinenuts, Tomatoes, EVOO/ Arugula  $11 

Arugula ..... Shaved Parmagiana/ Apples/ Grape Tomatoes/ Balsamic/EVOO  $9 

Julia ..... Romaine/ Tomatoes/ Pepperoncini/ Red Onion/ Creamy Italian Dressing  $8 

 

 

 

Primi /Pasta 

Scallops ..... Seared U-10 Scallops/ Wild Mushroom Truffle Risotto  $28 

Nonni’s Ravioli ..... 3 Cheese and Spinach with Tomato Basil or Mushroom Sage Butter  $17 

Homemade Lasagna ..... Ricotta/ Bolognese/Pomodoro/ Spinach Dough  $16     With Bolognese  $17 

Duck Ravioli ..... Wild Mushrooms/ Brown Butter/Sage / Shaved Parm  $19 

Linguini Clams (Vongole) ..... Red or White Clam Sauce  $18 

Seafood Fra Diavolo ..... Pappardelle/ Scallop/ Shrimp/ Calamari/ Crab/ Spicy Ragu  $22 

Judge Sweeney’s Pappardelle Bolognese ..... Wild Boar/ Veal/ Pork/ Pappardelle Pasta  $16 

Spaghetti Carbonara ..... Long Pasta/ Pancetta/ Egg/Shaved Parmagiano/Roma Sausage  $17 

Orecchiette ..... Ear Shaped Pasta/ Broccoli Rabe/Roma Sausage/ Cannellini Beans/Roasted Garlic  $18 

Mary Jo’s Gnocchi ..... Sauce Choices:/ Wild Mushroom Sage Butter/Vodka/ Pesto or Bolognese  $17 

Pasta e Polpette ..... Long Pasta/ House Meatballs/Tomato Basil  $16 

Rigatoni Amatriciana ..... Eggplant/ Pancetta/Kalamata Olives/ Capers/Mushrooms  $17   

Linguini Pesto ..... Classic Pasta/ Basil Pesto/ W Sauteed Shrimp  $22     W marinated Chicken  $19 

Capellini Lula ..... Creamy Lemon, Butter, Garlic/Shrimp/Artichokes/Tomatoes/Spinach/Mushrooms  $24  

Rigatoni con Vodka ..... Quill shaped pasta/ Blush Sauce  $16     (add shrimp $24 or chicken $19) 

Benson’s Scampi Pasta ..... Butterflied Shrimp/ Lemon, Butter, Vino Bianco, Garlic/Angel Hair  $24 

 

 



Secondi / Entrees 

Milanese, Chicken or Veal ..... House Breaded Veal or Chicken/ Lemon/ Arugula/ Tomatoes  $19/$26 

Parmesan, Chicken or Veal ..... Chicken or Veal Cutlet/ House Breading/ Fresh Mozzarella  $16/$22 

Veal Paillard ..... Sauteed Veal Scallopini, / Sauteed Broccoli Rabe  $26 

Francese, Chicken or Veal ..... Range Chicken or Veal Cutlets/ Lemon/ Caper/Vino Bianco  $19/$26 

Calabrese, Chicken or Veal ..... Calabrese Style Potatoes/ Peppers/ Onions, Tomato  $16/22 

Hanna’s Salmon ..... Salmon and Shrimp/Lemon, Vino Bianco/ Garlic  $26  

Chicken Toni Tina ..... Breaded Chicken/ Lump Crab/ Cream Spinach/ Parmigiana  $25 

Petro Veal Involtini ..... Veal Cutlet/ Provolone/ Spinach/ Prosciutto/ Marsala Mushroom Sauce  $26 

Flounder and Shrimp Francese ..... Lemon/ Caper/ Vino Bianco  $24 

Piccata, Chicken or Veal ..... Lemon/ Caper/ Kalamata Olives/ Vino Bianco  $19 / $26 

Marsala, Chicken or Veal ..... Choice of meat with Sauteed Mushrooms / Marsala Sauce  $19 / $26 

 

Contori (sides) 

Uncle Albert’s Sausage  $6     Rapini  $7     Meatballs  $7     Val’s Garlic Bread  $5     Risotto  $7 

 

Dolce  

Cannoli  $6     Chocolate Cake  $7     Tiramisu  $7     Zeppoli  $5 

 


