
RESTAURANT • BAR • PIZZA
CATERING

Appetizers
Clams 14.50

Little Neck Clams in a Bianco, Marinara or
Fra Diavolo Sauce (spicy marinara) with Herb Crostini 

Stu�ed Clams 13.00 
Prepared In-House With Our Own Stu�ng

Fried Calamari   14.00
Lightly Seasoned & Floured, Golden Fried, Marinara Sauce

Maryland Crabcakes Served with Tarter Sauce
Crab Cakes   13.00

Crispy Fried Mozzarella 8.00

Whole Milk Mozzarella, Breaded & Fried, Marinara Sauce

Shrimp Cocktail 12.00

Plump Tender Shrimp Served with Cocktail Sauce

Shrimp Po Boy 12.00
Plump Tender Fried Shrimp with Lettuce Tomato 
and Tarter Sauce

Crostini Bread Topped with Tomatoes, Onions,
and Olive Oil 

Bruschetta   11.00

Tortellini in Brodo
Baby Cheese Tortellini in a Homemade Chicken Broth 

 6.00Chicken Noodle 6.00

Pasta Fagioli
A Robust Mix of Beans & Macaroni in a Light Tomato Broth

Hearty Chicken Broth with Tender Chicken,
Noodles, and Vegetables 6.00

Soup of the Day  price of the day

*Add: Grilled Salmon 7.00  •  Shrimp 7.00  •  Chicken 5.00 • Steak 9.00

Mixed Salad   6.50

Mixed Lettuce, Tomatoes, Cucumbers & Black Olives
Classic Caesar   8.50

Romaine Lettuce, Croûtons, Shaved Parmigiano Cheese
and Caesar Dressing

Chef Salad   8.50

Mixed Salad with Julienne Ham, Salami
& Provolone and Balsamic Dressing

Spinach Salad   8.50

Spinach Tossed with Dried Cranberries, Goat Cheese,
and Candied Walnuts with House Vinaigrette 

Insalata Italiana    8.50

Mesclun Salad Topped with Aged Provolone, Roasted Peppers,
and Chopped Tomatoes Served with House Vinaigrette 

Insalata Mediterranean   
 

8.50

Mixed Greens Topped with Grilled Zucchini, Grilled Eggplant,
Roasted Peppers and Gorgonzola

Greek Salad   8.50

Mixed Greens Topped with Tomatoes, Sliced Cucumbers, Onions
Feta Cheese, Olives, and Choice of Dressing

Arugula Salad   8.50

Baby Arugula, Shaved Parmigiano, Cannellini Beans,
Tomatoes, and Lemon Herb Vinaigrette

Caprese Salad   8.50

Fresh Tomatoes, Homemade Fresh Mozzarella, (Sprinkled)
with Balsamic Reduction Vinaigrette

Soups

Salads

11.00�e American Classic  
American Cheese, Lettuce & Tomato

Served with French Fries

Angus Beef Sirloin Burgers

Beer Cheese Burger   11.00

Frizzled Onions, Beer Cheese Sauce, Lettuce,
Tomato, and Pickles

11.00

Crumbled Gorgonzola with Hot Sauce & Cheese

Gorgonzola Cheese Burger   

Children Dishes
Cup of Soup
Mozzarella Sticks & French Fries
Pasta with Butter or Tomato Sauce

Penne Alla Vodka
Chicken Parmigiana

For Children Under 12 • All Items 7.00

Broccoli 6.50 Broccoli Rabe   8.25

Side Orders

11.00Rodeo Burger
Topped with Onion Rings, Bacon, Cheddar Cheese,
and BBQ Sauce

Bacon Cheese  Burger   11.00

Bacon, American Cheese, Lettuce & Tomato

Patty Melt   11.00

Sliced Button Mushrooms, Swiss Cheese & Caramelized Onions

Tuna on Toast 9.50
Housemade Tuna Salad on Toasted Crostini Bread 

Mussels 13.00

PEI Mussels in Bianco, Marinara or
Fra Diavolo Sauce (spicy marinara) with Herb Crostini 

Jumbo Wings
Wings - choice of: Bu�alo • Teriyaki
BBQ • Garlic Parmigiana

11.00

Spaghetti & Meatballs
Ravioli with Butter or Tomato Sauce
Chicken Fingers & French Fries

Garlic Bread   3.50Bacon Cheese Fries   6.00French Fries   4.50

8.00

8.00 8.00

8.00

8.00 8.00

8.00

Meatballs or Sausage   5.00

Mixed Vegetables  6.50

Garlic Bread with Mozzarella   4.25

Mashed Potatoes 5.00Side House Salad   4.00

Zucchini Fritti   7.50

Julienne Cut, Italian Crumb, Marinara Sauce

Chicken Tenders
Plump Boneless Tender Chicken Strips - choice of:
Bu�alo • Teriyaki • BBQ • Garlic Parmigiana

8.00

Side of Spinach  8.25
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 price of the day

18% Gratuity will be added on for all parties of 6 and more.
Food Allergies? Please Notify Your Server or the Manager. Due to market instability we reserve the right to change the menu prices without notice.



Eggplant Parmigiana 18.00Eggplant Rollatini 18.00

Breaded Cutlet rolled with Ricotta Cheese and Spinach, Melted Mozzarella, Tomato Sauce Battered Eggplant, Melted Mozzarella, Tomato Sauce

Calamari Prepared in either Marinara, Bianco
or Fra Diavolo (spicy marinara)

Calamari 21.00

Shrimp Prepared in either Marinara, Bianco
or Fra Diavolo (spicy marinara)

Shrimp 21.00

Marinara with Mussels, Little Neck Clams
Calamari & Shrimp Over Pasta

Seafood Combo   24.00
PEI Mussels Prepared in either Marinara, Bianco
or Fra Diavolo (spicy marinara)

Mussels 18.50

Beer Battered Fish Fillet served with Fries
Fish and Chips  18.50

Boneless Chicken, Mushrooms and Melted Mozzarella

Italian Combo Wrap   9.00

with Roasted Peppers and Fresh Mozzarella
Chicken Romano Wrap 10.00

Sausage, Broccoli Rabe, Tomato Sauce & Melted Mozzarella

Sliced Sirloin Steak Au Jus   11.50
Tender Steak Served on Garlic Bread with
Mushrooms and Onions

 

Chicken Wrap 9.00

Tuna Wrap 9.00
White Tuna with Red Onions and Celery

Shrimp Wrap 10.00
Plump Tender Shrimp with Lettuce, Tomato
and Onions Served with Tarter Sauce

With Tomato Sauce and Melted Mozzarellawith Romaine Lettuce and Tomato

Ham, Salami, Provolone with Lettuce, Tomato
and Choice of Dressing

Chicken • Meatball • Sausage or Eggplant Parm   9.00

Battered Veal Cutlet, Tomato Sauce & Melted Mozzarella
Veal Parm 9.75

Pepper & Eggs Parm  9.00

Chicken Marsala or Cherry Wine Sauce   9.75

Broccoli Rabe & Sausage Parm   9.75

Italian Pasta Dishes

Eggplant with Pasta & Soup orSalad 

Chicken or Veal with Pasta & Soup orSalad

Seafood with Pasta & Soup orSalad

Chicken or Veal Parmigiana   17.00

Breaded Cutlet in Red Sauce Topped with Melted Mozzarella
Chicken Zegarelli   

 

18.00
Boneless Chicken and Mushrooms in Sherry Wine Sauce

Chicken or Veal Marsala   

 

18.00

Boneless Chicken, Mushrooms, Marsala Wine Sauce

 
Chicken Scarpariello   18.00
Potatoes, Sausage and Hot Cherry Peppers

Chicken or Veal Francese   18.00
Egg Battered, Lemon Wine Sauce

Chicken or Veal Piccata   18.00
Sautéed Chicken in Lemon Caper Sauce

Chicken or Veal Regina   18.00

Tender Chicken Breast Sautéed in White Wine Lemon Sauce
Topped with Grilled Eggplant, Roasted  Peppers & Mozzarella

price is shown for chicken, add $3 for veal

Bell Peppers & Scrambled Eggs with Melted Mozzarella

Sautéed Shrimp in Lemon Caper Sauce
Shrimp Piccatta   21.00

 
Shrimp Sautéed in White Wine Lemon & Garlic Sauce
Shrimp Scampi   21.00

�inly Sliced Pieces of Beefsteak, Mushroom, Onions
 and Melted Cheese on Top

Philly Cheese Steak Parm  9.75

Veggie Wrap   9.00

Fresh Grilled Eggplant, Zucchini, Roasted Peppers
and Fresh Mozzarella with Aioli Pesto

Little Neck Clams 20.00

Clams Prepared in either Marinara, Bianco
or Fra Diavolo (spicy marinara)

Wraps & Hot or Cold Sandwiches
Hot Sandwiches Cold SandwichesWraps

(Grilled • Cutlet • Bu�alo • Caesar)

(Grilled • Cutlet)

Italian Combo   9.00

with Roasted Peppers and Fresh Mozzarella
Chicken Romano 10.00

Chicken 9.00
with Romaine Lettuce and Tomato

Ham, Salami, Provolone with Lettuce,
Tomato and Choice of Dressing

Ham & Cheese   9.00
With Lettuce, Tomato & Choice of Dressing

�e Tuscan 10.00
Grilled Chicken, Fresh Mozzarella,
Tomato and Pesto Sauce

Veggie Sandwich 9.00
Fresh Grilled Eggplant, Zucchini, Roasted Peppers
and Fresh Mozzarella with Aioli Pesto

(Grilled • Cutlet • Bu�alo)

(Grilled • Cutlet)

18% Gratuity will be added on for all parties of 6 and more.
Food Allergies? Please Notify Your Server or the Manager. Due to market instability we reserve the right to change the menu prices without notice. v14

 
Fettuccine Alfredo   

 
16.00

Fettuccine with Classic Alfredo Cream Sauce

Cheese Ravioli   

 

15.00

Tortellini Alla Panna   17.00

Cheese Tortellini, Peas, Ham, Cream Sauce

Ziti & Broccoli   15.00

Broccoli, Garlic & Oil Sauce

Spaghetti  Italia    17.00

Chicken, Broccoli, Sun dried Tomatoes, Garlic & Oil Sauce

Baked Ziti   15.00
Ziti Casserole Prepared with Ricotta & Mozzarella

Seafood Pasta   24.00
Choice of Pasta with Shrimp, Clams, Mussles & Calamari

Penne Bolognese   15.00

Marinara Meat Sauce

Penne Alla Vodka   15.00
Creamy Pink Vodka Sauce

Cheese Ravioli in Red Sauce Topped
with Melted Cheese

Penne Angelo   

 

17.00

Chicken, Spinach & Mushrooms in Cream Sauce

 
Penne Bisanzio   16.00

14.00

Fresh Chopped Tomatoes, Basil & Fresh Mozzarella

 Linguini with Clam Sauce 18.00

Little Neck Clams in Red or White Clam Sauce

Meat Lasagna   16.00

Prepared In-House with Bolognese

Spaghetti, Meatball or Sausage   

Cappellini Primavera   16.00
Broccoli, Mushrooms, Onions, Tomato, Artichoke,
Sun dried Tomato, Garlic & Oil Sauce 

Cavatelli, Broccoli Rabe & Sausage   17.00

In Garlic & Oil Sauce

Manicotti   15.00

Hand Rolled Egg Pasta, Ricotta Filling,
Sauce & Mozzarella

(White, Red or Spicy)


