Appetizers

Fried Calamari 11.75

Mussels Marinara w/ Crostini 10.99
(3) Rice Balls 4.99

Garlic knots 3.99

Garlic Bread with Cheese 3.99
Bruschetta 9.99

(7) Mozzarella Sticks 7.99

French Fries 4.50

Cheese Fries 5.50

Fried Ravioli 8.50

Appetizer Sampler 9.99

(7) Wings - choice of BBQ, Sweet Chili Sauce, Spicy or Mild $10.99

Soup Made IFresh To Order Served with Bread

PAsTA FaciloLl- Pasta, Cannellini beans, Onions & Garlic in
a tomato broth. 6.99

strAacciaTELLI- (Italian Egg drop Soup)
Fresh Spinach, Egg Whites, Sliced meatballs, & chicken
Broth. Sprinkled with Parmesan cheese. 6.99

Salads

House sAaLAD- Crisp Romaine & Spring mix garnished with fresh
tomatoes, cucumbers, red onions, black olives & pepperoncini
peppers. Small 6.99 Large 7.99

cAesAR SALAD- Crisp Romaine lettuce with house Croutons, & Parmesan cheese
tossed in Caesar dressing. Small 6.50 Large 7.50

GRrREEK SALAD-Crisp Romaine & Spring mix with fresh tomatoes, Red onions, cucumbers, pepperoncini
peppers & black olives topped with Feta cheese. Traditionally served with our house Balsamic 8.99

SpINAcH SALAD- Fresh spinach, Red Roasted peppers, sautéed mushrooms,
Red onions, bacon & feta cheese tossed in our house Balsamic dressing. 9.99

CHOPPED SPRING SALAD- Finely chopped Romaine lettuce, Spring Mix,
Artichoke, Tomatoes, Red Onion, Cucumber, Roasted Red Peppers,
Black Olives & Balsamic dressing. 8.99

capPreske SaLAD- Slices of Fresh Mozzarella, Vine Ripened Tomato,
& Red Roasted Peppers, topped with Fresh Basil & olive oil. 10.99

Dressings - House Balsamic, Ranch, Blue Cheese, ltalian, Caesar- Extra dressing .25
Add grilled shrimp $6.00 Add grilled Salmon 7.50 Add chicken $4.00



Dinner Pasta Dishes

Served with a Side Salad & our own homemade bread.

Side Caesar add $1.00. Split Entree 2.00
Cheese Ravioli 14.99 Manicotti 14.99
Fettuccini Alfredo 14.99 Penne alla Vodka w/ Pancetta 15.99
Spaghetti with Meatballs 13.99 Baked Ziti 16.99
Spaghetti with Meat Sauce 13.99 Chicken Parmigiana 18.99
Homemade Lasagna 14.99 Eggplant Parmigiana 17.99
Veal Parmigiana 17.99
Linguine with Clam Sauce- Fresh clams served over Linguine in your choice of white or red sauce.
19.99

Essplant Rollatini- Slices of breaded & fried Eggplant stuffed with Ricotta & topped with tomato sauce and
Mozzarella over a bed of pasta. 17.99

Penne Rustica- Grilled chicken, fresh spinach, Garlic, Roasted Red Peppers & Penne pasta tossed in a pink tomato
cream sauce. 17.99

Penne Cristo- Chicken, sliced Italian Sausage, Roasted Peppers, Garlic & penne pasta served in a White Wine
Sauce. 17.99

Veal or Chicken Picatta- Artichoke Hearts & Capers sautéed in a lemon white wine Sauce & served over pasta.
Veal 22.99 - Chicken 19.99

Veal or Chicken Marsala- Fresh mushrooms Sautéed in a Marsala wine reduction sauce & served over pasta.
Veal 22.99 - Chicken 19.99

Chicken Francese - Chicken pan sautéed in a light lemon, butter, and white wine sauce & served over pasta. 19.99

Lobster Ravioli- Lobster filled Ravioli prepared with shrimp & sun dried tomatoes in a Sherry Cream Sauce. 22.95

Rigatoni Bolognese- Rigatoni pasta tossed in a creamy pink meat sauce. 15.99

Zuppa Di Pesce- Fresh clams, shrimps, mussels & calamari prepared in your choice of a savory tomato broth or a
lemon white wine sauce. Served with Crostini bread. 29.99

Shrimp Scampi- Linguine, Fresh shrimp & garlic tossed in a buttery white wine sauce. 19.99

Veal or Chicken Saltimbocca - Prosciutto and melted cheese over pasta in Marsala Sauce.
Veal 22.99 - Chicken 20.99

Chicken Caprese- Sautéed chicken topped with diced tomatoes, fresh mozzarella, & Basil with a white wine sauce
and drizzled with Balsamic reduction. Served over pasta. 19.99

Sorrentino - Layers of Chicken, Prosciutto, & Eggplant topped with fresh Garlic & Melted Mozzarella over Spaghetti
in a white wine marinara sauce. 21.99

Substitute Veggies Instead of Pasta 3.00 Add grilled chicken 4.00 Add Shrimp 6.00



CRISTO'SGBéstro

h Tortellini Carbonara with Peas- 17.
A rich creamy sauce of egg, Parm cheese, minced onion, peas & pancetta.
*Pairs well with Chardonnay or Pinot Noir *

Chicken Bella Rosa - 24.50

* Pairs well with Riesling or Chardonnay*
Sautéed Chicken Breast topped with breaded shrimp & melted mozzarella.

Served with a side of fresh Cavatelli & asparagus in a Roasted Red Pepper Cream Sauce.

Fresh Salmon mpi - 23.

* Pairs well with Sauvignon Blanc *
Fresh salmon & shrimp prepared in a white wine & butter sauce with a splash of lemon.

Served over sautéed vegetables.

hrimp Parmigiana over Linguine - 20,
*Pairs well with Pinot Grigio*

Stuffed Chicken Marsala - 21.99
* Pairs well with Chardonnay or Pinot Noir *
Chicken medallions stuffed with sun dried tomatoes, spinach & ricotta.

Served over Linguine in a creamy Marsala sauce.

Blue Crab Ravioli- 24.99
* Pairs well with Chardonnay *
Served in an Alfredo sauce with fresh Spinach, Shrimp & Roasted Red Peppers.

Linguin mberetti - 21.

* Pairs well with Chardonnay or Sauvignon Blanc *
Linguine with shrimp, zucchini, & spinach in a Sherry Pink Cream Sauce.

Homemade Gn hi - 18.99

* Pairs well with Sauvignon Blanc *
Potato Gnocchi with zucchini, sun dried tomatoes & shrimp tossed in a Pesto cream sauce.

* Pairs well with Pinot Crigio *
Served over Linguine in a spicy marinara sauce

Casarecce Del Mare - 24.99

* Pairs well with Amarone *
Linguine Pasta with Shrimp & Salmon in a Sherry Cream Sauce.



H@f[ SUbS Served with choice of French Fries or Side Salad
Side Caesar add $1.00

Meatball Sub- Homemade Beef meatballs, topped with melted mozzarella cheese & Marinara Sauce. 9.99
Sausage & Peppers - Italian Sausage, Green Peppers, & Onions topped with melted mozz cheese & Marinara Sauce. 10.99

Cristo’s Chicken Panini- Grilled Chicken, Fresh Spinach, Roasted peppers, Fresh Mozzarella, Pesto & Extra Virgin Olive Qil
served on our own homemade Rosemary Focaccia Bread. 10.99

Chicken Parmigiana- Fried chicken with melted mozzarella cheese & Tomato sauce. 10.99
Veal Parmigiana- Fried Veal cutlet with melted mozzarella cheese & Tomato sauce 12.99
Eggplant Parmigiana - Fried thin sliced eggplant topped with melted mozzarella cheese, & marinara sauce. 10.99

Caprese Sub- Slices of Fresh Mozzarella, Sliced Tomatoes, Roasted Peppers, Basil & Olive Oil on our own homemade
Rosemary Focaccia bread. 10.99

Cheese Steak- Thin sliced Grilled Steak & Mozzarella Cheese. 10.99

Cheese Steak Special- Thin sliced grilled steak, with sautéed fresh mushrooms, green peppers & onions topped with
Mozzarella cheese. 11.99

C@HZ@H@S & SfUI“OmbOM Served with a side of Tomato Sauce

Add additional toppings- starts at 1.00 ea.
Extra sides of Tomato Sauce .50

Cheese Calzone-Filled with a combination of ricotta & mozzarella cheese 9.99
Ham Calzone- Filled with Ricotta, Mozzarella & Ham 10.99

Cristo’s Stromboli- Filled with Pepperoni, Ham, Sausage, Green Peppers, Onions, Tomato Sauce & Mozz. 12.99

Chicken Roll- Breaded chicken_with Mozzarella cheese & Tomato Sauce. 11.99
Sausage Roll- Sausage, Green peppers, Onions, Mozzarella cheese & tomato sauce. 10.99

Pepperoni Roll- Pepperoni, Mozzarella cheese & Tomato sauce. 10.99



Medium_12” Large 16” X-Large 18” Square 17”

Regular Toppings: 1.00 2.00 2.25 2.25
Gourmet Toppings: 1.50+ 2.50+ 3.00+ 3.00+
Regular Toppings Gourmet Toppings

Sausage Extra Cheese Broccoli Fresh Mozzarella Eggplant

Pepperoni Ham Pineapple Anchovies Feta Cheese
Ground Beef Bacon Banana Peppers Chicken Fresh Basil
Meatball Onion Fresh Mushrooms Artichoke Pesto

Spinach Garlic Green Peppers Sun-Dried Tomato Ricotta cheese
Jalapefios Black Olives Fresh Tomato Red Roasted Peppers Prosciutto

Turkey Pepperoni

PIZZA Medium 12” Large 16” X-Large 18” Square 17”
Cheese Pizza 9.99 15.99 16.99
Meat Lovers 13.99 22.99 24.99

* Sausage, Bacon, Pepperoni, Ham, Meatballs & Ground Beef

Supreme 14.75 23.99 24.99
*Sausage, Bacon, Pepperoni, Ham, Meatballs, Ground Beef, Green Peppers,
Onions, Black Olives, mushrooms & fresh garlic.

Cristo’s Pizza 13.99 19.99 22.99
*A white Pizza with ricotta, Mozzarella, fresh Spinach, Black Olives, Artichokes,
Sun-dried Tomatoes, onion, garlic & olive oil drizzle.

San Remo 13.99 21.99 23.99
*Plum tomatoes, Fresh Spinach, Artichoke, Sun-dried tomatoes, Black Olives,
fresh garlic & Feta cheese.

White Pizza 11.99 15.50 16.50
*All white pizza with: Ricotta, Mozzarella fresh Garlic & Parmesan cheese.

White Margherita 11.99 16.99 20.99
* Only Fresh Mozzarella, Sliced Fresh Tomatoes, Fresh garlic, Olive oil & Fresh Basil.

Brooklyn Pie 11.99 16.99 20.99
* Neapolitan style Margherita Pizza with a Marinara & garlic base topped with fresh
Mozzarella & Basil

Veggie Pizza 12.99 21.99 23.99
*Fresh mushrooms, green peppers, onions, tomato, broccoli, spinach & Mozzarella.

Pesto Veggie 13.99 21.99 23.99
*Fresh mushrooms, Roasted Peppers, Broccoli, Spinach, Ricotta Cheese & Pesto Sauce.

Mediterranean 13.99 21.99 23.99
*Grilled Chicken, sliced tomato, Feta cheese, Black Olives & Pesto sauce.

Grandma Pizza 12" mini -14.50 17” Large- 17.99
*A thin crust square Pizza topped with Plum tomato Marinara, Fresh Basil, Garlic, Extra Virgin Olive oil & Mozzarella. A Cristo’s
favorite!

Sicilian Pizza 17” Large -17.99
*A Square thick crust Pizza with Tomato Sauce & Mozzarella Cheese.



KﬁdS M@@HS (Ages 10 & under)

*PASTA IN BUTTER 5.99 *PASTA IN ALFREDO SAUCE 6.75 Choice of

Choice of Spaghetti, Penne, or Rigatoni Spaghetti, Penne, or Rigatoni

*PASTA IN TOMATO SAUCE 5.99 SPAGHETTI WITH MEATBALL 5.99
Choice of Spaghetti, Penne, or Rigatoni
RAVIOLI IN TOMATO SAUCE 5.99

CHICKEN TENDERS & FRIES 5.99 SIDE OF SAUTEED VEGGIES 5.99

Desserts

LiMONCcELLO CAKE - A rich combination of Sicilian lemon infused sponge cake & Italian
Mascarpone topped with European white chocolate curls. 5.99

crisTo’s CHEEsecAKE- Creamy NY style cheesecake with a graham cracker crust 6.99

CRrIsTO’s TIRAMIsU- Mascarpone custard layered with whipped cream and coffee soaked
ladyfingers. 6.99

zeppoLEs- Deep fried dough balls topped with lots of powdered sugar, a N.Y. Favorite! 5.25

LEMON RIPENO- Lemon Sorbet Served in the natural fruit shell. 6.25

cLassic BomBA- Classic Italian Vanilla & Chocolate Gelato with a cherry in the middle and sliced
almonds. Cinnamon coated & finished with a dark chocolate shell. 5.25

CARAMEL DREAM BomBA- Peanut butter Gelato with a Caramel center, coated in a milk
chocolate shell with peanut butter drizzle. 5.25

CREAM FILLED CANNoLI- An ltalian pastry shell filled with sweet cream filling:
choice of 1 Large OR 3 Mini 4.00

Swiss CHALET CAKE- 3 layer cake starts with Swiss Chocolate Cheesecake topped with Mousse
and finished with a layer of moist dark chocolate cake & finished with Chocolate Icing. 6.99

2 Scoops of Italian Gelato- Ask your server about available flavors.



