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ANTIPASTO

Calamari    8
fried crispy and served with spicy marinara

Mozzarella Marinara    6
fried mozzarella with a fresh marinara sauce

Crab Stuffed Mushrooms    8
crab fi lled mushrooms, topped with an alfredo cream sauce 
and mozzarella cheese

Fresh Tomato Bruschetta    5.5
fresh diced tomatoes tossed with garlic and fresh basil

Clams di Zuppa    9
steamed clams in a white wine sauce with fresh garlic,
tomatoes and basil

Artichoke Francese    8
tender artichoke hearts, egg battered and sautéed in a light 
lemon butter sauce

Shrimp Scampi    10
jumbo shrimp sautéed with lemon and garlic, fi nished with
a rich scampi sauce

ZUPPA e INSALATA

Minestrone Soup    5
classic Italian vegetable soup

Caesar Salad    7
fresh hearts of romaine tossed with classic caesar dressing
with chicken  8    with shrimp  10

Caprese Salad    7
red ripe tomatoes and fresh mozzarella with extra virgin
olive oil, balsamic vinegar and fresh basil

House Salad    4.5
mixed greens tossed with cucumber, tomato, olives, 
pepperoncini and croutons with our house
Mediterranean vinaigrette

Antipasto Salad    7
crisp greens, cucumber, tomato, olives, salami, provolone and  
artichoke hearts with our house Mediterranean vinaigrette

Margherita Pizza    9
fresh mozzarella, sliced tomato and basil

Big Five    9
topped with pepperoni, sausage, meatballs green peppers 
and mushrooms

Cheeze Pizza    8
a traditional favorite

Add Toppings to any Pizza    1 each
onions, green peppers, mushrooms, pepperoni, sausage, 
meatball, tomato, extra cheese and olives

PIZZA

Lasagna    11
classic lasagna made with Italian sausage and beef, ricotta 
cheese, mozzarella and rich marinara

Spaghetti Marinara    9
traditional favorite, tossed with a rich marinara sauce 
with Italian sausage  11    with meatballs  11

Rigatoni Bolognese    11
rich blend of veal, beef, Italian sausage and tomatoes, tossed 
with rigatoni pasta

Capellini Pomodoro    10
Italian San Marzano tomatoes slow cooked tossed with extra 
virgin olive oil, garlic and basil, tossed with angel hair pasta

Cheese Ravioli    11
jumbo cheese fi lled raviolis with marinara or alfredo sauce, 
topped and baked with mozzarella cheese

Fettuccine Alfredo    10
fettuccine pasta tossed in a blend of Parmigiano and cream
with grilled chicken  13    with grilled shrimp  15

PASTA
Add a House or Caesar Salad to any Pasta Dish for 2.50

All You Can Eat Pastabilities – Create Your Own Pasta!    8.99
choose your pasta – linguine, rigatoni, spaghetti, angel hair, farfalle, fettuccine
choose your sauce – marinara, alfredo, bolognese, pomadoro, garlic and oil

add all you can eat meatballs or Italian sausage  2

Linguine with Clams    17
baby clams sautéed with garlic, white wine and Italian
herbs and spices: choice of red or white sauce

Seafood Fra Diavolo    20
assorted seafood with mushrooms, sautéed in garlic,
deglazed with brandy, tossed with linguine in a
spicy tomato sauce

Orange Roughy Francese    17
sautéed and topped with a light lemon butter sauce with 
spinach aglio e olio

Fresh Atlantic Salmon    17
pan roasted salmon with sautéed spinach aglio e olio

Shrimp Scampi with Linguine    19
jumbo shrimp sautéed with lemon and garlic, fi nished with a 
rich scampi sauce

SEAFOOD
includes House or Caesar Salad

Chicken Marsala   15 / Veal Marsala   18
sautéed with mushrooms, shallots and marsala wine

Chicken Piccata   15 / Veal Piccata   18
sautéed with mushrooms, capers and shallots, fi nished with a 
white wine butter sauce

Chicken Francese   15 / Veal Francese   18
egg battered and sautéed with a light lemon butter sauce

Steak and Scampi    25
peppercorn crusted New York steak and shrimp scampi

Chicken Parmigiano   15 / Veal Parmigiano   18
Eggplant Parmigiano   12
topped with marinara and mozzarella cheese

Chicken Catarina    16
breast of chicken fi lled with roasted peppers, spinach and 
mozzarella cheese, lightly breaded with a lemon butter sauce

Chicken Angelo    17
sautéed breast of chicken tossed with artichokes in a white
wine lemon sauce

CARNE
includes House or Caesar Salad

SIDES

All    4

Sautéed Spinach

Sautéed Broccoli

Meatballs

Italian Sausage

Pasta Pomodoro

DESSERTS

Tiramisu    4
cocoa dusted mascarpone cheese layered with espresso
soaked lady fi ngers

Cheesecake    4
classic New York style cheesecake    add fresh berries  2

Espresso Fudge Ice Cream Pie    4
with chocolate sauce

Spumoni    4
an Italian tradition of layered chocolate, strawberry and
pistachio ice cream

Crème Brûlée    5    add fresh berries  2

Cannoli traditional Sicilian favorite    4


