
 

 
 

Antipasta 
	

BURRATA	BRUSCHETTA			15	
A	mixture	of	crisp	Basil,	fresh	Tomato	and	Olive	Oil		

Draped	over	a	Crème-Filled	Mozzarella	Ball.		
Served	with	Toast.	

	

FONDUTA			17	
Creamy	Spinach	&	Artichokes	baked	with	White	Wine	
and	Italian	Cheeses.	Served	with	toasted	Crostini.	

	

FRIED	BRUSSELS	&	ARTICHOKES			14	 	
Fried	Brussels	Sprouts	and	Artichokes		

tossed	with	Truffle	Salt,	Parmesan	Cheese		
and	served	with	Truffle	Aioli.	

	

BELLA	NAPOLI				16	
Thinly-Rolled	Pasta	Chips,	Sweet	Italian	Sausage,	
Kalamata	Olives,	Pepperoncini	Peppers,	Tomatoes		

and	Asiago	Cheese	Sauce.	
	

TRUFFLE	FRIES				10	 	
Fresh-cut	Potatoes,	seasoned	with	Salt	&	Pepper.	
Topped	with	White	Truffle	Oil	&	Parmesan.		

	Served	with	Truffle	Aioli.	
	

ITALIAN	MEATBALLS			15	
3)	Large	Meatballs	made	from	a	blend	of		
Sausage,	Beef,	House	Breading	and	

Parmesan	Cheese,	then	baked	to	perfection.		
Served	with	House	Marinara.	

	

PORK	BELLY	BITES			14	 	
Fried	Pork	Belly	Tossed	in	a	Blend	of		
Seasonings	and	Glazed	in	Honey.	

	

PACIFIC	MUSSELS				16	
Pacific	Mussels	in	a	White	Wine	Garlic	Cream	Sauce.		

Served	with	Crostini.	
	

CALAMARI			16	
Breaded,	Deep	Fried,	and	Served	with	Banana	Peppers,	

	paired	with	our	Lemon	Truffle	Aioli.	
	

JUMBO	SHRIMP				12	 !	
4)	Jumbo	Shrimp	Drizzled	with	a	House	made	

Calabrian	Hot	Sauce	and	Balsamic	Glaze.	Served	with	
House	Made	Italian	Ranch.

FLATBREAD	PIZZAS		
All	Flatbreads	Feature	our	House	Made	Flatbread	Topped	with	our	House	OG	Sauce.	

	

MARGARITA			12:		Fresh	Mozzarella		and	Garnished	with	Fresh	Basil	and	Olive	Oil.	
	

SICILIAN			12:	Sausage,	Banana	Peppers,	Fresh	Tomatoes,	Olive	Oil	and	Topped	with	Mozzarella	Cheese.	
	

CHEESE			10:	Mozzarella	Cheese.
	

Insalata 
 

HOUSE	SALAD			5-small	/	8-large	 	
Spring	Mix,	Tomatoes,	Red	Onions,	Kalamata	Olives,	
Parmesan	Cheese	and	House	Made	Italian	Dressing.	

	

CAESAR	SALAD			5-small	/	8-large	 	
Romaine,	Parmesan	Cheese	

and	House	Made	Caesar	Dressing.
	

Add	to	your	Salad:	(4)	Shrimp–12		•		Fresh	Salmon–15		•		Chicken	Breast–6	
	

Zuppa 
 

Ask your server about the Chef’s creation of seasonal soups and stews. 
 

Secondi 
	

SCOTTATO	IN	PADELLA	SALMONE			30	
Pan-Seared	Salmon,	Served	with	Creamy	Garlic	Mashed	
Potatoes,	Topped	with	a	Creamy	Mascarpone	Sauce	with	

Roasted	Red	Tomatoes	and	Bell	Peppers.		
Comes	with	Choice	of	Salad.	

	

DEEP	FRIED	COD			14	
2)	Hand	Dredge	Filets	Fried	and	Served	with	French	Fries,		

Tartar	Sauce	and	Aioli	for	Dipping.	

	
COSTA	DI	MANZO	
Market	Price	

Marinated	and	Grilled,	Chef’s	Selection	Steak		
Served	with	Creamy	Garlic	Mashed	Potatoes		

and	our	House	White	Sauce	and	Grilled	Asparagus.		
Comes	with	Choice	of	Salad.	

	
	 	

	
	
	
	
	

	
We	reserve	the	right	to	require	you	to	vacate	your	table	90	minutes	after	your	reservation	time,	in	order	to	seat	the	next	group.	

For	parties	of	six	(6)	or	more,	there	will	be	a	20%	gratuity	added	to	your	bill.	
	

Consuming	raw	or	undercooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness. 



 

 

 

Pastas 
	

GRANCHIO	RAVIOLI			28	
Blue	Maryland	Crab	Stuffed	Ravioli,	Jumbo	Blackened	

Shrimp,	and	Red	Pepper	Cream	Sauce.	
	

SALSICCIA	&	PEPPERS			22	
Italian	Pork,	Fennel	Sausages	(Choice	of	Sweet	or	Hot),	

Served	with	House-Smoked	Red	Sauce,	
Sautéed	Peppers	&	Onions	over	Penne	Pasta.	

	

SPAGHETTI			10	
Spaghetti	Noodles	Smothered	in	our	House	Marinara	

Sauce.	Add	an	Italian	Meatball–5	
	

TORTELLINI			16	
Five	Cheese	Tortellini	Tossed	with	our	House	Creamy	
Roasted	Red	Pepper	Sauce,	with	Spinach,	Tomatoes,	

and	our	Sweet	Italian	Sausage.	
	

SPAGHETTI	ALA	MY	WAY		24	
White	Wine	Cream	Sauce	with	Red	Pepper	Flakes,	

Sundried	Tomatoes,	Olive	Oil	and	Cream,	Sauteéd	with	
Linguini	Pasta	and	Mussels	with	Fresh	Parmesan.	

	

MANICOTTI			16	
A	Blend	of	Mozzarella,	Parmesan	and	Ricotta	with	

Spinach,	Rolled	in	our	House	Made	Pasta.	Served	over	a	
Bed	of	our	Red	Sauce	and	Topped	with	Mozzarella.	

	

LASAGNA	AL	FORNO		22	
Five	layers	of	House	Made	Pasta	filled	with	House	

Made	Meat	Sauce,	Layered	with	Creamy	Bechamel	and	
Topped	with	Mozzarella	Cheese.	

	

CHICKEN	MARSALA			16	
Slightly	Breaded	Chicken	Breast	Pan	Fried	and		
Served	over	Spaghetti	Pasta	and	Dressed	with		

our	House	Marsala	Sauce.	

CHICKEN	PARMESAN			22	
7oz.	Breaded	Chicken	Filet	Topped	with	Shaved	
Parmesan	and	our	House	Marinara	Sauce	over		

a	Bed	of	Spaghetti	Noodles.	
	

POLLO	CANNELLONI			18	
(2)	House	Made	Cannelloni	Pasta		

filled	with	Chicken,	Spinach,	Sun-Dried		
Tomatoes,	Mozzarella	and	Ricotta.	

	
POLLO	ORECCHIETTE			18	

Grilled	Chicken	Breast	topped	with	Orecchiette	Pasta	
and	Asiago	Cream	Sauce,			

finished-off	with	Parmesan	and	Parsley.		
	

CHICAGO	ITALIAN	ALFREDO			13	
Velvety	Chicago	Italian	Alfredo	Sauce		

Served	over	Linguini.	Garnished	with	Fresh	Pepper.		
	

CALABRIAN	PASTA			15	! 

Calabrian	Pepper	Cream	Sauce,		
Red	Bell	Peppers	and	Sweet	Italian	Sausage.		

Served	over	Linguini	Pasta.	
Topped	with	Parmesan.		

	
SHRIMP	SCAMPI	LINGUINI			16	

Sautéed	Shrimp	in	a	
White	Wine	Garlic	Butter	Sauce	

	over	a	Bed	of	Linguini.	
	

CREAMY	PESTO	LINGUINI			13	
A	blend	of	Basil,	Parmesan	Cheese,		

Olive	Oil	&	Cream,	Sautéed	with	Linguini	Pasta.		
Garnished	with	Fresh	Parmesan.		

	
Add:	(4)	Shrimp–12		•		Fresh	Salmon–15		•		Chicken	Breast–6	

	

*Gluten	Free	upon	request	on	some	items,	ask	server	for	substitute.
	
	

	

Kid’s Selections
(For	Youth	10	&	Under)	

CHEESE	PIZZA			5	
	

MAC	N’	CHEESE			5	
	

PASTA	WITH	SAUCE			5	
Your	Choice	

(Red,	Alfredo	or	Butter)	
	
	

CHICKEN	CUTLETS		
WITH	FRIES			5	

 
 

Dolci 
	

CARAMEL	CRUNCH	CAKE			
12	

Creamy	Vanilla	Cake		
Prepared	with	Layers	of		
Smooth	Caramel	and	
a	Pretzel	Crunch.	

	

CASSIS	CHOCOLATE		
CAKE			12	 	

Rich	&	Decadent	Chocolate	Cake	
Topped	with	a	Chocolate	
Ganache.	Made	with	French	
Chocolate	and	Italian	Liquor.	

	

MOCHA	TIRAMISU	
10	

Layered	Mocha	Tiramisu	Cake	
Served	over	Chocolate	Drizzle.	
Topped	with	Whip	Cream,	
Chocolate	Shavings.	

 


