
ENTREÉS

Bucatini Carbonara
Bucatini, Evoo, Italian bacon, Pecorino Romano cheese, garlic, egg yolk.

Penne Ala Vodka
Proscuitto, Vodka cream sauce. Add chicken, sliced sausage or shrimp + 8.00.

Broccoli Rabe & Sausage Over Penne
Garlic, Evo, Andy Boy Rabe, sausage.

Shrimp Fantini Over Linguine
(5) Shrimp, Prosciutto, roasted red peppers, garlic, onion, basil, marsala.

Bucatini & Meatballs
(2) Meatballs, tomato sauce. Add ricotta + 1.95.

Cacio é Pepé
Parmesan, toasted peppercorn.

Eggplant Parmigiana
Eggplant, tomato sauce & “mootz”. Served w/penne pasta.

Clam or Shrimp over Linguine (Scampi or Marinara)

Chicken Parmigiana, Marsala or Piccata
Served w/penne pasta.

Veal Parmigiana, Marsala or Piccata
Served w/penne pasta.

Chicken Shrimp Fantini
Breaded chicken, 3 shrimp, prosciutto, mootz, roasted red peppers in basil marsala 
sauce. Served w/penne pasta.

APIZZA YOUR WAY
Pronounced “Ah-beetz” 

Small - 12”  Your Way Large – 16”
  ...............................................”Mootz” ........................................

  ................................................½ Topping ........................................  

  ................................................ 1 Topping .........................................  

  ............................................... 2 Toppings ........................................  

  ............................................... 3 Toppings ........................................  

Toppings: Sausage, Pepperoni, Meatball, Bacon, Ricotta, Fresh Mushrooms, Fresh Green 
Peppers, Roasted Red Peppers, Hot Cherry Peppers, Spinach, Sliced Fresh Tomato, Black 
Olives, Onions, Fresh Garlic, Eggplant, Broccoli Rabe

Calzone (Serves 1-2 People)
One size -  “mootz” & ricotta. Add any topping from above ($2.00 ea).

SIGNATURE APIZZA
 

NO SUBSTITUTIONS PLEASE – DON’T BUST CHOPS

New Haven Tomato Pie .................................................   (sm)  |  (lrg)
The original Wooster Street tomato pie, tomato sauce, EVOO, oregano, grated cheese. 

White Clam (The #1 House Specialty) ............................   (sm)  |  (lrg)
Clams, garlic, oregano, olive oil, “mootz”, grated romano. 

White Clam Casino ..........................................................   (sm)  |  (lrg)
Clams, bacon, roasted sweet red peppers, garlic, oregano, olive oil, “mootz”, grated romano.

A la Vodka .........................................................................   (sm)  |  (lrg)
Fresh mozzarella, prosciutto, onions, tomato vodka cream sauce.

White Spinach Mushroom & Gorgonzola ......................   (sm)  |  (lrg)
Spinach, mushrooms, gorgonzola, “mootz”, olive oil, garlic, grated romano. 

La Nonna Liberata (Our Grandma Pie) .........................   (sm)  |  (lrg)
Crushed tomatoes, fresh mozzarella, olive oil, basil, garlic, romano grated cheese. 

Esther’s Eggplant ............................................................   (sm)  |  (lrg)
Eggplant, red tomato sauce, “mootz”, garlic, ricotta cheese.

The Works ..........................................................................   (sm)  |  (lrg)
Mushrooms, green peppers, onions, black olives, sausage, pepperoni, bacon, meatballs, “mootz”.

Jimmy’s Favorite .............................................................   (sm)  |  (lrg)
Sausage, garlic, hot cherry peppers, “mootz”. 

White Shrimp Scampi ......................................................  (sm)  |  (lrg)
Gulf shrimp, garlic, butter, lemon, white wine, “mootz”, olive oil, romano grated cheese. 

White Rabe & Sausage ........................................ (sm)  |  (lrg)
Andy boy broccoli rabe, sausage, “mootz”, garlic, shaved parmigiano, evoo.

APPETIZERS

Arancini Siciliani
Authentic Sicilian rice balls, ground beef & peas on marinara sauce. 

Lighthouse Point Calamari
Calamari & shrimp lightly fried & tossed with hot cherry peppers in a scampi sauce.

Broccoli Rabe & Sausage
Sausage EVOO & fresh garlic.

Fried Calamari
Served with hot cherry peppers, marinara sauce.

Meatballs (2 Large)
Tomato sauce, ricotta, hot cherry peppers, romano grated cheese. 

Shrimp Flaherty
5 shrimp, roasted red peppers, sherry wine sauce, served over sliced New Haven bread.

New Haven Style Bread Loaf (15”)

Garlic Bread
Garlic Bread Parmigiana 
(Melted Mootz w/side of Marinara Sauce)

SOUPS & SALADS

Creamy Tomato Soup .................................................................  BOWL
Croutons, grated parmigiano, parsley.

ADD TO ANY SALAD BELOW: (1) Chicken Breast +7.00 or (3) Sautéed Shrimp + 9.00

Elm City Salad
Arugula, crispy pancetta, toasted pistachios, radish w/our house orange vanilla 
vinaigrette & whipped mascarpone.

Tomato Burrata
Heirloom tomatoes, fresh burrata, toasted sunflower seeds, basil aioli, 
evoo, balsamic reduction.

Caesar Salad
Baby romaine, shredded kale, garlic crustini, parmesan dressing.

Side Caesar Salad

SUBS

Chicken or Meatball Parm Sub
Broccoli Rabe & Sausage Sub
Eggplant Parm Sub
Prosciutto Sub
Sliced prosciutto, roasted red peppers, fresh mootz, arugula, evoo, balsamic glaze.

WATER

Sparkling Saratoga (Liter) Still Saratoga (Liter)

SOFT DRINKS

All Soda
- Foxon Park (Cherry, Orange, Cream, Grape, Root Beer, White Birch), 
  Coca Cola, Diet Coke, Sprite

Ice Tea
- PURE LEAF (Sweet & Unsweet)

(  ) Loved House Favorites  -  ( V ) Vegetarian

V

V

V

From the Neapolitan dialect “the pizza”, is a style of thin crust, 
characteristic charring, chewy texture Neapolitan pizza common 
in and around New Haven, Connecticut. It originated at a world 
famous pizzeria on Wooster Street where I was taught to make 
it by the best of the best.

      “Thank you for your order, enjoy every bite.”
 JIMMY FANTIN

(Pronounced – Ah-Beetz)


