
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



ANTIPASTI / APPETIZERS 
 

Antipasto dello Chef:  selection 
of Italian meat, provolone, tomato, 
fresh mozzarella and 
olives…………………………………….$12.99  
  
Caprese: Fresh sliced tomatoes, 
fresh mozzarella cheese, basil and 
extra virgin olive oil..................$9.99 
  
Polenta e Funghi: Italian style 
soft polenta with sautéed 
mushrooms, olive oil and 
garlic………………………………………$8.99 
  
Ravioli Fritti:  lightly fried 
breaded ravioli stuffed with 
spinach and ricotta cheese served 
with creamy gorgonzola 
sauce…………………………………....$10.99 

Bruschetta: combination of fresh 
chopped tomatoes, kalamata olives, 
fresh basil, garlic, onions and olive 
oil topped with spring mix and feta 
cheese served over Italian 
bread..............................................$8.99 
  
Calamari Fritti:  calamari lightly 
fried to a golden brown served 
with spicy marinara sauce.....$10.99 
  
Calamari Saltati: Calamari 
sautéed in a white wine sauce with 
kalamata olives and capers.$10.99 
 
Grilled Vegetables: chef’s 
selection of marinated and grilled 
vegetables.……………………………..$9.99  

 
INSALATE / SALADS 

 
We offer organic salad for an additional  $1.00

 
Insalata dello Chef: Variety of 
fresh greens, roasted peppers, 
kalamata olives, artichoke hearts, 
tomatoes, and onions tossed in our 
homemade balsamic dressing and 
topped with feta cheese .……...$9.99 
  
Caesar Salad: combination of 
fresh greens, romaine and 
croutons tossed in our homemade 
caesar dressing topped with 
parmesan cheese ……….......……..$7.99 
with chicken.................................$9.99 
  
Primavera: Fresh greens, 
tomatoes, onions, mushrooms, 
cucumbers, croutons and basil 
tossed in our homemade balsamic 
dressing…………………………..……..$8.99 

calabrese: boiled potatoes, 
kalamata olives, tomatoes, 
mushrooms, onions, drizzled with 
oregano olive oil dressing and 
topped with spring mix tossed in our 
homemade balsamic dressing..$9.99 
  
Rustica: Variety of fresh greens, 
sundried tomatoes, feta cheese, 
onions, tomatoes, cucumbers 
tossed in sundried tomato 
marinated dressing....................$7.99 
 
Insalata Mediterranea: fresh 
Romaine, feta cheese, black olives, 
tomatoes, red onion, bell pepper, 
cucumber tossed in gorgonzola 
dressing………..……………....……….$8.99 
 

 

 
ZUPPE / SOUPS 

 
Stracciatella: spinach, eggs, 
olive oil and garlic in a seasoned 
chicken broth..............................$6.95 
 
Minestrone: fresh vegetables in 
homemade light tomato sauce$6.95 

 
Tortellini in Brodo: Cheese 
tortellini and spinach in a seasoned 
chicken broth..............................$7.99 
 



 
DAL FORNO / FROM THE OVEN 

Ziti al forno: Ziti pasta with ham 
and peas baked in creamy béchamel 
sauce………………….…………………$12.99 
 
Eggplant Parmigiana:  Fresh 
homemade traditional eggplant 
parmigiana…………………………….$13.99 
 

Cannelloni vegetariani: 
cannelloni stuffed with ricotta 
cheese and mixed vegetables  baked 
in light homemade marinara 
sauce...........................................$13.99 
 
Lasagna: Fresh homemade 
traditional meat lasagna......$13.99

PASTA 
 

We offer gluten free pasta for an additional $1.00
 
Cappellini al pomodoro: angel 
hair pasta sautéed with olive oil, 
garlic, fresh basil and fresh 
chopped tomatoes...................$11.99 
  
Spaghetti e Polpette: Spaghetti 
served with homemade meatballs in 
marinara sauce.........................$12.99 
  
Spaghetti Bolognese: Spaghetti 
served with homemade traditional 
meat sauce.................................$12.99 
  
Spaghetti Vegetariana: 
Spaghetti, tossed with olive oil, 
sautéed garlic, spinach, zucchini, 
mushrooms, artichoke hearts and 
fresh chopped tomatoes…....$13.99 
  
Rigatoni Carbonella: Rigatoni 
pasta with pancetta and mushrooms 
tossed in homemade carbonella 
cream sauce and parmesan 
cheese.........................................$13.99 
  
Fettuccine Alfredo: Fettuccine 
served in our homemade creamy 
Alfredo sauce..........................$12.99 
with chicken………………………...$14.99 
  

 
 
Penne Rustica: Penne pasta with 
chicken, sundried tomatoes, and 
artichoke hearts in white wine 
sauce...........................................$13.99 
  
Penne Norcina: Penne pasta with 
Italian sausage and roasted red 
peppers served in spicy marinara 
cream sauce..............................$13.99 
  
Spaghetti Campagnola: 
Spaghetti tossed with chicken, 
spinach, sundried tomatoes served 
in pesto cream sauce..............$14.99 
  
Gnocchi Sorrento: Traditional 
potato dumplings served in pesto 
cream sauce……………............…$14.99 
  
Ravioli al Pomodoro: ravioli 
stuffed with ricotta cheese and 
spinach served in our fresh 
homemade marinara sauce....$14.99 
  
Tortellini al Pomodoro e 
Pesto: Cheese tortellini in a 
combination of pesto and homemade 
marinara sauce…………………….$14.99 
  

SEAFOOD PASTA 
 

Penne al Salmone: Penne pasta 
with smoked salmon served in 
marinara cream sauce............$15.99 
  
Spaghetti Maremma:  Spaghetti 
tossed with shrimp, scallops, 
sautéed mushrooms, zucchini and 
fresh chopped tomatoes served in 
spicy white wine sauce...........$16.99 
 

Spaghetti Mare e Monti: 
Spaghetti with shrimp and 
mushrooms served in a spicy cream 
sauce...........................................$15.99 
 
Spaghetti Oceanica: Spaghetti 
with shrimp, scallops, salmon and 
fresh chopped tomatoes in spicy 
homemade marinara sauce....$17.99 
  



ENTREES 
 

All entrees are served with chef’s choice of vegetable and pasta. 
(Pasta choice will be served with the same sauce as your entrée. A 
request for different sauce will be charged extra. We offer gluten 
free pasta for an additional $1.00). 

 
 
 
Pollo Gorgonzola: Chicken 
breast filet in our creamy 
gorgonzola sauce..................$15.99 
  
Pollo Parmigiana: Breaded 
chicken breast filet topped with 
mozzarella cheese, baked in fresh 
homemade marinara.................$15.99 
  
Pollo Picata: Chicken breast filet 
served with capers in lemon white 
wine sauce..............................,...$15.99 
 
 
 

Scaloppina Marsala: Tender veal 
with sautéed mushrooms served in 
marsala wine sauce... ………….$20.99 
   
Scaloppina Valdostana: Tender 
veal topped with ham and 
provolone served in white wine 
sauce ..........................................$21.99  
  
Salmone alle Erbe: Salmon filet 
sautéed with artichoke hearts, dill, 
olive oil and garlic ................$20.99 
  
Salmone al Limoncello:  Salmon 
filet served with capers in a 
lemon cream sauce.................$20.99

 
 

PIZZA 
 
All dine in pizzas are personal size (12 inch.) No substitutions, extra 

toppings $ 1 each. 
 
 
Stella: Mozzarella, ham, 
gorgonzola, cream cheese, 
marinara sauce ………..………….$12.99 
  
Margherita: Mozzarella, garlic, 
olive oil, oregano, basil, marinara 
sauce.........,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,$10.99 
  
Capricciosa: Mozzarella, ham, 
mushrooms, olives, roasted 
peppers, marinara sauce........$11.99 
  
Quattro Stagioni: Mozzarella, 
ham, mushrooms, olives, artichokes, 
marinara sauce ……………..…….$11.99 
  
Quattro Formaggi: Mozzarella, 
gorgonzola, parmesan and 
provolone…………………………...$12.99 
  
Prosciutto e Funghi: Mozzarella, 
ham, mushrooms, marinara 
sauce……………………………………$12.99 
  

 
Vegetariana: Mozzarella, zucchini, 
spinach, onions, mushrooms, 
roasted peppers, marinara sauce 
.......................................................$12.99 
  
Genovese: Mozzarella, pesto, 
parmesan cheese .....................$11.99 
  
Pepperoni: Mozzarella, pepperoni, 
marinara sauce.........................$10.99 
  
Rustica: Mozzarella, sundried 
tomatoes, chicken, mushrooms, 
marinara sauce………………...….$13.99 
  
Calabrese: Mozzarella, Italian 
sausage, black olives, mushrooms, 
spicy marinara sauce..............$13.99 
  
Carnivora:  Mozzarella, ham, 
mortadella, pepperoni, sausage, 
marinara sauce ........................$14.99 
 

 
 

Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if 
you have certain medical conditions. 


