


ANTIPASTI APPETIZERS
Fried Mozzarella with Tomato Sauce or Marinara ... 7
Fried Calamari ......	8 oz. ..... 8	 16 oz. .......14
Bruschetta ............	1/2 dz. ... 5	 1 dz. .. . . . . . .  9
Antipasto .............	small .... 8	 large . . . . . . . 10
Baked Clams ........................................... 9
Mozzarella Caprese .... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Homemade Meatballs Parmigiana . . . . . . . . . . . . . . 7
Pepperoni Pinwheels (2) . . . . . . . . . . . . . . . . . . . . . . . . 6
Garlic Rolls ..........	1/2 dz. ... 3	 1 dz. ......... 5
French Fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

HOMEMADE SOUPS
Pasta Fagioli .........	cup ...... 4	 bowl .. . . . . .  6
Soup of the Day .....	cup ...... 4	 bowl .. . . . . .  6

SALADS
House Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4

Ceasar Salad .......................................... 6

Chicken Ceasar Salad ... . . . . . . . . . . . . . . . . . . . . . . .... 11

Chef’s Salad ........................................... 9
Turkey, dry capicolla, salami, sopressata, ham, tomatoes, 
onions, olives, fresh bruschetta mix, sliced american and 
provolone cheese

Garden Salad ......................................... 7
Mixed greens, onions, olives, tomatoes, cucumber and fresh 
bruschetta mix

Greek Salad ........................................... 9
Feta cheese, red onions, tomatoes, pepperoni, pepperoncini 
and olives over garden salad sprinkled with oregano

Gorgonzola ......... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .... 12
Crumbled gorgonzola cheese, tomatoes, fresh bruschetta 
mix and grilled chicken over a garden salad

Warm Chicken and Spinach .. . . . . . . . . . . . . . . . .... 12
Sauteed spinach, tomatoes, fresh bruschetta mix and 
grilled chicken over our garden salad

Tuscan Grilled Chicken Salad .. . . . . . . . . . . . . . .... 14
A magnificent salad from the heart of Tuscany region, 
featuring mixed greens, grilled chicken, sweet red roasted 
peppers, tomatoes, olives, shiitake mushrooms, fresh brus-
chetta mix and provolone cheese

Salad Dressings: Oil & Vinegar, Italian, Balsamic, 
		   Thousand Island, Blue Cheese, Ranch, Ceasar

COLD SUBS	        
Turkey ................................................... 8
Ham and Cheese ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Cold Italian Combo ................................... 8

Add French Fries to any sub ......................... 2

HOT SUBS	     REG		  PARM

Meatball .......................	8 ..................... 9
Sausage ........................	 8 ..................... 9
Sausage & Peppers ..........	 8 ..................... 9
Eggplant .......................	8 ..................... 9
Steak ............................	8 ..................... 9
Chicken Cutlet ................	8 ..................... 9
Steak Deluxe ..................	8.50  ................ 9
Veal Cutlet .....................	8.50  ................ 9

SPECIALTY SANDWICHES	
SPECIALTY SANDWICHES ...................... 9

Hot Italian Combo
Salami, dry capicolla, sopressata, ham and provolone 
finished with lettuce, fresh caprese mix and onions on our 
homemade seasoned panini bread

Grilled Chicken Ceasar
Grilled chicken breast topped with Ceasar salad on our 
homemade seasoned panini bread

Chicken Cutlet Panini
Breaded and deep fried chicken cutlet topped 
with cheese on our homemade seasoned panini 
bread, served either parmigiana or with lettuce 
and a fresh bruschetta mix.

Saltimbocca
Sliced imported prosciutto, fresh caprese mix topped 
with fresh mozzarella on our homemade seasoned 
panini bread

Veal Cutlet Panini
Breaded and deep fried veal cutlet topped with red roasted 
peppers, marinated eggplant and fresh mozzarella cheese 
on our homemade seasoned panini bread

Gourmet Veggie Panini
Grilled eggplant, rasted red peppers and fresh mozzarella 
served on our homemade seasoned panini bread

Caprese Panini
Fresh mozzarella, roasted plum tomatoes, fresh caprese 
mix, fresh basil leaves, a touch of extra virgin olive oil and 
balsamic glaze on our homemade seasoned panini bread

Add Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .... 4

Grilled Chicken and Spinach Panini
Breaded and grilled chicken topped with sauteed spinach and 
auricchio provolone on a homemade seasoned panini bread

Grilled Chicken and Portobello Panini
Grilled chicken topped with portobello mushrooms and 
smoked mozzarella on 
a homemade seasoned 
panini bread



All lunch Entrees are available 11:00 am - 3:00 pm ONLY! 

PASTA	                 LUNCH     DINNER

Tomato Sauce ..........................	7 ............. 9
Marinara ................................	7 ............. 9
Garlic and Oil ..........................	7 ............. 9
Bolognese with meat sauce ............	 8 ............ 10
Meatballs or Sausage ................	 8  ............ 10
Clam Sauce .............................	9  ............ 14
Cheese Ravioli .........................	6 ............ 10
Fettucinni Alfredo ....................	8 ........... 14
Gnocchi ..................................	7 ........... 10
Broccoli or Spinach ...................	7  ........... 11
Rigatoni Alla Vodka ..................	9  ........... 14
Sauteed shallots, butter, vodka and cream with tomato sauce
Rigatoni Carbonara ...................	9 .......... 14
Sauteed onions, prosciutto and bacon in a cream sauce
Rigatoni Al Filetto De Pomodoro ....	9 .......... 14
Fresh tomatoes, prosciutto, onions and basil
Linguini Alla Puttanesa ..............	9  ........... 14
Fresh tomatoes, black olives, capers, anchovies and basil
Tortellini  In a pink cream sauce ........	 8  .......... 12

PASTA AL FORNO     LUNCH  DINNER

Lasagna ..................................... 7 ....... 11
Manicotti ................................... 7 ....... 11
Baked Ziti .................................. 7 ....... 11
Baked Ziti Siciliana ...................... 8 ....... 12
Baked Beef Ravioli ....................... 8 ....... 12
Stuffed Shells .............................. 7 ....... 11
Eggplant Rollatini ........................ 8 ....... 12
Eggplant rolled with ricotta cheese and prosciutto, ham, 
topped with tomato sauce and cheese
Eggplant Parmigiana ..................... 7 ....... 11
Baked Gnocchi ............................. 7 ....... 11
Baked Cheese Ravioli ....................7 ....... 11
Baked Italian Sausage & Peppers .....11 ....... 14

PESCE  FISH / SEAFOOD

Shrimp Parmigiana ................................. 15
Shrimp Scampi ...................................... 15
Sauteed with garlic and fresh herbs in a lemon wine sauce
Shrimp Fra Diavolo or Marinara ................. 15
Shrimp Francese .................................... 15
Shrimp Oreganata .................................. 16
Garlic and herbs in a lemon wine sauce and 
baked with Italian bread crumbs
Clams or Mussels Amalfitano .................... 14
Sauteed with fresh bruschetta, garlic and oil ina white sauce
Clams or Mussels Posillipo in a spicy marinara ... 14
Calamari  Medium or Hot ............................ 14
Zuppa di Pesce  ..................................... 19
Shrimp, calamari, mussels, clams, served over a bed of 
linguini and a white or red wine sauce
Lobster Ravioli  ..................................... 20
With scallops and crab meat in our lobster bisque sauce

VITELLO  VEAL         LUNCH     DINNER

Veal Parmigiana .......................	12 ......... 16
Breaded veal pan fried with tomato sauce 
and mozzarella cheese
Veal Francese ........................................ 16
Veal scaloppine dipped in egg batter, sauteed in butter, 
lemon and a white wine sauce
Veal Pizzaiola ........................................ 16
Veal sauteed in marinara sauce with fresh basil and spices
Veal Piccata .......................................... 16
Veal scaloppine sauteed in butter, lemon, white wine & capers
Veal Marsala ......................................... 16
Veal scaloppine sauteed with mushrooms and 
marsala wine sauce
Veal Riviera .......................................... 17
Veal scaloppine with shiitake and portobello mushrooms, 
prosciutto, artichokes, garlic, basil, roasted red peppers and 
pepperoncini in a Chardonnay sauce
Veal Sorentino ....................................... 18
Veal scaloppine covered with a slice of eggplant and 
prosciutto with mozzarella cheese on a light marinara sauce

POLLO  CHICKEN     LUNCH     DINNER

Chicken Parmigiana ................	 9 ........ 13
Breaded chicken pan fried with tomato sauce 
and mozzarella cheese
Chicken Francese ................................... 14
Chicken scaloppine dipped in egg batter, 
sauteed in butter, lemon and a white wine sauce
Chicken Cacciatore ................................ 14
Chicken with onions, fresh marinara, mushrooms and spices
Chicken Florentino ................................ 14
Breaded chicken breast fried with spinach in a lemon 
butter sauce covered with mozzarella cheese 

Chicken Marsala ................................... 14
Chicken scaloppine sauteed with mushrooms 
and marsala wine sauce
Chicken Piccata ..................................... 15
Chicken scaloppine sauteed in butter, lemon, 
white wine and capers
Chicken Rosetta ................................... 16
Pan fried breaded chicken breast topped with 
prosciutto and mozzarella cheese in a vodka sauce
Chicken Balsamic .................................. 16
Breaded chicken breast sauteed with garlic, 
butter and wild mushrooms in a balsamic sauce 
topped with mozzarella cheese
Chicken Sorentino ................................. 18
Chicken scaloppine covered with a slice of eggplant and 
prosciutto with mozzarella cheese on a light marinara sauce
Chicken Scarpariello .............................. 16
Chicken sautted with garlic, sliced sausage, roasted red 
peppers, olives and pepperoncini in lemon white wine sauce

All fish, chicken and veal dinner entrees served with side 
salad or soup, garlic rolls and a choice of pasta.

Share charge $5.00 on all entrees.



NEW YORK STYLE PIZZAS	
                LARGE 16”     XL 18”     SICILIAN

Cheese ................ 14 ..... 16 .......... 17
Each Additonal Topping Half or Whole
. . . . . . . . . . . . . . . . . . . . . . . . . . .  1.50 . .   1.50 .......... 2
Sausage, Pepperoni, Ham, Bacon, Meatball, 
Green Pepper, Onion, Anchovies, Black Olives, 
Spinach, Mushrooms, Banana Peppers
White Pizza . . . . . . . . . . . . 16  . . . . .  18 
With ricotta and mozzarella and garlic
California Pizza . . .  17 ..... 19 .......... 20
With ricotta, mozzarella, pineapple and ham
Pizza Supremo ......... 19  . . . . .  20 
With pepperoni, sausage, green peppers, mushrooms
Pizza Con Carne ....... 19  . . . . .  20 
With pepperoni, sausage, bacon, ham
Pizza di Verdure ....... 19  . . . . .  20 
With green pepper, onion, black olives, mushrooms 
Pizza Alfredo ........... 19  . . . . .  20 

SPECIALTY PIZZAS
                		  LARGE 16”     XL 18”     

Pizza Caprese .......................... 16 ....... 18
With fresh bruschetta mix, garlic, olive oil, 
fresh basil, onion, oregano and cheese
Fresh Tomato Pizza .................. 16 ....... 18
With cheese on the bottom, fresh tomato sauce, 
olive oil and fresh basil on top
Mashed Potato Pizza .................. 24
Chicken Marsala Pizza . . . . . . . . . . . . . . . 27
Meatball Parmigiana Pizza .......... 26
Eggplant Parmigiana Pizza .......... 26
Chicken Parmigiana Pizza . . . . . . . . . . . 27 
Sliced Tomato, Fresh Basil, Ricotta and
Roasted Garlic Pizza .................. 24
Greek Pizza . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23 
Pizza Quattro Formago . . . . . . . . . . . . . . . 23
Ricotta cheese, gorgonzola cheese, feta cheese and 
mozzarella cheese topped with strips of tomato sauce
Steak Deluxe Pizza . . . . . . . . . . . . . . . . . . . . 27

CALZONE
Small ................................................. 9
Large .................................................. 15
Each Additional Item Small or Large  ......... 1.50
Stromboli  Small  ......... 11   Large  ......... 17
Sausage l Ham l Meatball l Pepperoni l Mushrooms
Pepperoni Pinwheels (4) ......................... 11

DAILY LUNCH SPECIALS
Two Slices of Pizza and Fountain Soda .......... 5
Cup of Soup and House Salad ..................... 5
One Slice of Pizza ................................ 2.50

KIDS MENU
For kids 11 years old and under please

Chicken Fingers and Fries ......................... 5
Kids Ziti ............................................... 5
Macaroni and Cheese ............................... 5

SIDE ITEMS
French Fries .......................................... 3
Broccoli or Spinach .................................. 4
Steamed Vegatables .................................. 4
Meatball or Sausage ................................. 5
Add Chicken to any entree ......................... 5
Add Shrimp to any entree ...................  each 2
Side of sauce  ...................  small 2 ......  large 4

BEVERAGES
Coke, Diet Coke, Sprite, Orange Soda, 

Root Beer, Lemonade, Ice Tea .................... 2
Coffee ................................................ 1.50
Espresso ................................................ 3
Cappuccino ............................................. 5
Hot Tea ............................................ 1.50
Bottled Water ......................................... 2

All prices are subject to change.


