
GOURMET PIZZA & SLICES

Toppings 2.00 Per Pie, 1.25 Half Pie: Anchovies, Bacon, Extra Cheese, Tomato
Garlic, Ham, Meatballs, Mushrooms, Olives, Pepperoni, Peppers, Salami, 
Sausage, Spinach, Eggplant. Grilled Chicken 4.00 Whole Pie, 2.50 Half Pie

(GOURMET SLICES VARY)   SMALL   LARGE  FAMILY

 

CHICKEN MARSALA....................................
Chicken and mushrooms sauteed in marsala sauce

VEGETARIAN ................................................
Broccoli, spinach, black olives, chopped garlic, mushrooms, peppers, and onions

MARINARA ...................................................
Marinara sauce, basil, garlic, olive oil, oregano
FOUR SEASONS...........................................
¼ pepperoni, ¼ sausage & peppers, ¼ meatballs & onions, ¼ broccoli & 
mushrooms

WHEN IN ROME ...........................................
Sausage, broccoli rabe, cherry peppers
SALAD ...........................................................
Tomato sauce, lettuce, sliced tomatoes, onions, olives, cucumbers, oil & vinegar

BARBECUE CHICKEN ..................................
Tender chicken and sauteed onions smothered in hickory barbecue sauce

FAMOUS BUFFALO CHICKEN ....................

LASAGNA ......................................................
Ricotta, seasoned ground beef, grated cheese, and tomato sauce

EGGPLANT ROLLATINI ...............................
Creamy ricotta, fried eggplant, fresh crushed tomato, fresh basil

PENNE VODKA PIZZA ..................................
Penne pasta in a rich creamy vodka sauce

CHICKEN PARMIGIANA ..............................
Chicken cutlet, marinara, and mozzarella

CHICKEN BRUSCHETTA .............................
Chicken cutlet, tomato, and onions covered in a zesty Italian dressing

CON CARNE .................................................
Meatballs, sausage, pepperoni, and thinly sliced Genoa salami

KITCHEN SINK..............................................
You name it... it’s on there!

PIZZA ALA SARAH ......................................
Fresh basil, chopped garlic, olive oil, and sliced tomatoes

LITTLE ITALY ................................................
Bianco (white) pizza with ricotta, mozzarella, chopped garlic, and seasonings

CHICKEN SCARPARIELLO ..........................
Sauteed chicken, crumbled sausage, diced potatoes and vinegar peppers

CHICKEN CARBONARA ..............................
All white meat chicken in alfredo sauce with bacon and onions

 

 CHICKEN BACON RANCH ...........................
Crispy chicken, buttermilk ranch, touch of homemade bbq sauce 

 

..............................CHICKEN ALLA VODKA
Breaded chicken cutlet, green peas, our famous vodka sauce

CHIPOTLE CHICKEN  ....................................
Tender chicken, sauteed onions, homemade chipotle sauce

 

 MARGHERITA PIZZA ...................................
San Marzano tomatoes, fresh mozzarella, basil

SPINAKO PIZZA  ...........................................
Sauteed spinach, feta cheese, diced tomato, mozzarella 

 CALZONES & ROLLS
CHEESE CALZONE ..............
CHICKEN PARMIGIANA ......
EGGPLANT PARMIGIANA ...
MEATBALL PARMIGIANA ...
STROMBOLI ..........................

PEPPERONI ROLL................
SPINACH ROLL

 
....................

CHEESE DOG........................
BEEF PATTIE

 
........................

GARLIC KNOTS
 
....................

APPETIZERS
FRIED CALAMARI ..........................................................
CALAMARI SICILIANO ..................................................
Sauteed cherry peppers, capers, olives, pomodoro, basil
GRANDMA’S RICE BALLS ...............................................
STUFFED PEPPERS .........................................................
MAC AND CHEESE BITES ...............................................
TOMATO BRUSCHETTA ..................................................
SKIRT STEAK BRUSCHETTA ..........................................

CAPRESE ..........................................................................
Fresh mozzarella, sliced tomato, balsamic glaze

FRIED EGGPLANT TOWER ...........................................
Round cut breaded eggplant, layered with plum tomatoes, fresh mozzerella

San marzano tomatoes, white wine, roasted garlic, fresh basil

Roasted garlic, fresh lemon, white wine, butter sauce

Crispy crustini, tomato salad, grilled skirt steak, ginger manderian drizzle

EGGPLANT ROLLATINI ...................................................

BAKED CLAMS ...............................................................
CLAMS OR P.E.I MUSSELS POSILLIPO ........................

CLAMS OR P.E.I. MUSSELS LUCIANO .........................

MOZZARELLA STICKS ....................................................
CHICKEN WINGS .............................................................
Mild, hot, barbecue, sesame teriyaki or scarpriello sauce
GARLIC BREAD ................................................................
              - ADD MOZZARELLA ........................................
FRIED ZUCCHINI .............................................................
CHICKEN FINGERS W/ FRIES  .......................................
              - ADD BUFFALO SAUCE ..................................

 

PASTA  Whole-wheat and gluten-free pasta available

 
...........................................................BEGGARS PURSES

prosciutto 
& mushrooms

(Best vodka sauce in CT)

PENNE/LINGUINI POMODORO .........................................
San Marzano tomatoes, roasted garlic, extra virgin olive oil, fresh basil

 BAKED ZITI .......................................................................
 MEAT LASAGNA ...............................................................

 SPAGHETTI & MEATBALLS..............................................
 RIGATONI BOLOGNESE...................................................

Meat sauce w/ fresh plum tomato, roasted garlic, onion and fresh herbs 
 RIGATONI GINO................................................................

Eggplant, crumbled sausage, diced mozzarella, fresh plum tomatoes
 FETTUCCINI ALFREDO....................................................

Cream, butter, egg yolk, parmigiano cheese sauce
 CHEESE RAVIOLI MARINARA.........................................

San Marzano tomatoes, garlic, fresh basil, extra virgin olive oil
 RAVIOLI VODKA...............................................................

Cheese ravioli with homemade vodka sauce
 LOBSTER RAVIOLI............................................................

New England lobster Ravioli in a creamy pink sauce w/peas & sun dried tomatoes

 ORECCHIETTE DANIELLE ...............................................
Sauteed broccoli rabe, crumbled sausage, garlic and oil

 LINGUINI CLAM SAUCE...................................................
Linguini with fresh clams with white or red clam sauce

 ZUPPA DI PESCE ..............................................................
Sauteed clams, shrimp, calamari, fresh plum tomato, basil, and roasted garlic

 FUSILLI LYNDA .................................................................
Sauteed broccoli, sundried tomatoes, garlic and oil

 SPAGHETTI CARBONARA...............................................
 TORTELLINI DELLA NONNA...........................................

Sauteed Italian ham, peas, touch of cream
 CAVATELLI MATRICIANA ................................................

Bacon, onions, San Marzano tomatoes, fresh basil
 FARFALLE PRIMAVERA...................................................

Mixed garden vegetables sauteed with roasted garlic and olive oil
 SPAGHETTI OR ZITI W/ BROCCOLI, GARLIC & OIL ....

 FARFALLE PESTO.............................................................

 CAVATELLI ROMANA......................................................
Sauteed cherry peppers, broccoli, diced chicken, topped with toasted bread crumbs

Fresh basli pesto, sun dried tomatoes, sauteed chicken.

Fresh pasta stu�ed with creamy ricotta, baked to perfection

 

 

 MANICOTTI / STUFFED SHELLS ....................................

*ALL DISHES SERVED WITH SIDE SALAD

SALADS

   SLICE    SMALL   LARGE  FAMILY

CHEESE ...............................................    
SICILIAN..............................................    

    

 

PASTA PISELLI..................................................................
Baby shell pasta, diced proscuitto, fresh green peas, onions & parmingano
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GLUTEN FREE PIZZA....................................
CAULIFLOWER PIZZA..................................

GARDEN SALAD ..............................................................
CAESAR SALAD ...............................................................
BUFFALO CHICKEN SALAD ...........................................
COMPO SALAD ................................................................
Gorgonzola cheese, walnuts, and dried cranberries
ANTIPASTO SALAD .........................................................
Salami, cappy, ham, and provolone over crispy romaine
ARUGULA SALAD ............................................................
Cherry tomatoes, cucumbers, kalamata olives, and red onion
TURKEY COBB .................................................................
Hard boiled egg, bacon, tomato, cucumber, sliced turkey breast
ADD CHICKEN ADD SHRIMP ADD SALMON 

CHICKEN & VEAL

 

 

 

 
 

 

CHICKEN SCARPARIELLO............................................
Sauteed chicken, crumbled sausage, diced potatoes, and vinegar peppers

 

CHICKEN PACELLO.......................................................
Chicken breast, roasted peppers,  fresh mozzarella, basil, extra virgin olive oil

 

GRILLED CHICKEN W/ BROCCOLI RABE..................

CHICKEN/VEAL PARMIGIANA ....................
Topped with marinara sauce and melted mozzarella
CHICKEN/VEAL FRANCESE ........................
Egg battered chicken breast in a lemon wine butter sauce
CHICKEN/VEAL MARSALA..........................
Pan seared chicken breast, sauteed wild mushrooms, marsala wine reduction
CHICKEN/VEAL PICCATA.............................
Pan seared chicken breast, in a lemon wine caper sauce

 

......GRILLED CHICKEN W/ BROCCOLI OR SPINACH
 

GRILLED CHICKEN PRIMAVERA .................................
Sauteed garden vegetables with roasted garlic and olive oil

 

CHICKEN CACCIATORE................................................
Sauteed chicken, wild mushrooms, peppers, onions, fresh tomato, fresh herbs

 

CHICKEN CAPRICCIOSA ..............................................
Breaded chicken cutlet topped with arugula salad and balsamic dressing

 

CHICKEN MILANESE.....................................................
Plain breaded chicken cutlet

 

 

 

 

 

CHICKEN/VEAL SALTIMBOCCA .................
Thin Sliced chicken scallopini, pan seared topped with prosciutto and fresh
mozzerella, lemon butter rosemary sauce

 CHICKEN/VEAL SORRENTINO....................
Chicken breast, layered with eggplant, prosciutto,  fresh mozzerella

LINGUINI FRA DIAVOLO.................................................
Sauteed shrimp, san marzano tomatoes, fresh basil, roasted garlic, peperoncino

 

VEAL & PEPPERS...........................................................
Pan seared veal medallions with vinegar peppers and roasted garlic

 

CHICKEN BRUNO...........................................................
Parmesan crusted chicken, topped with zucchini, vinegar peppers, melted mozz

 

ITALIAN SPECIALTIES
SAUSAGE & PEPPERS ...................................................
EGGPLANT PARMIGIANA .............................................
Topped with marinara sauce and melted mozzarella

Breaded eggplant stu�ed w/ ricotta, mozzaredlla, plum tomatoes & baked

Grilled italian sweet sausage, sliced potatoes, sweet onions

EGGPLANT ROLLATINI .................................................

 GRANDMA’S SAUSAGE & POTATOES .......................

Pan seared wild caught atlantic salmon w/ diced zucchini, carrots, broccoli,
vinegar peppers, potatoes

 SALMON PRIMAVERA................................................... 

 FILLET OF SOLE OREGENATO/FRANCESE/PICATTA.. 

SAUSAGE & BROCCOLI RABE .....................................

*ALL DISHES SERVED WITH SIDE SALAD OR PASTA 
SEAFOOD
SHRIMP SCAMPI/FRANCESE/OREGENATO ..............
SHRIMP PARMIGIANA ...................................................
GRILLED SHRIMP OVER SAUTEED SPINACH ............
CALAMARI MARINARA OR FRA DAIVOLO ...............
FRIED SHRIMP W/ FRENCH FRIES .............................

*ALL DISHES SERVED WITH SIDE SALAD OR PASTA

HEROES OR WRAPS

THE NEAPOLITAN ...........................................................
Fried eggplant, fresh mozzarella, fresh basil, roasted peppers,  
balsamic reduction
ITALIAN COMBO ..............................................................
Salami, ham, provolone, mozzarella, prosciutto, lettuce, tomato, oil and 
vinegar
LITTLE MIKEY ..................................................................
Grilled chicken, roasted peppers, mozzarella, and balsamic
GRILLED CHICKEN CAESAR ..........................................
Tender grilled chicken with our house made caesar dressing
GABBY GIRL .....................................................................
Grilled chicken, broccoli rabe, mozzarella
LITTLE MILA .....................................................................
Grilled chicken, mozzarella, cherry peppers, and balsamic glaze

BARBECUE CHICKEN ......................................................
Barbecue chicken smothered in hickory barbecue sauce
with lettuce and tomato

ANT JUNIOR .....................................................................
Grilled chicken, pesto sauce, mozzarella 

CRISPY CHICKEN BLT WRAP

 

........................................
Crispy chicken breast, bacon, lettuce, tomato, mayo, red onion

 

 
 

 
 
 
 
 

SAUSAGE PARMIGIANA .....
CHICKEN PARMIGIANA ......
EGGPLANT PARMIGIANA ...
MEATBALL PARMIGIANA ...
VEAL PARMIGIANA .............
SHRIMP PARMIGIANA .........
PHILLY CHEESESTEAK .......

PEPPER & EGG ..................
POTATO & EGG .................
CHICKEN CUTLET .............
GRILLED CHICKEN ...........
SAUSAGE & BROCCOLI RABE ....
SAUSAGE & PEPPERS ......

GRANDMA .......................................... One Size

SOUPS Certain soups are seasonal

BOWL      PINT    QUART

PASTA FAGIOLI .........................................
MINESTRONE ............................................ 5
LENTIL SOUP ............................................ 5
SPLIT PEA .................................................. 5
CHICKEN NOODLE ...................................
TORTELLINI BRODO ................................
STRACIATTELLI ROMANA ......................
BUTTERNUT SQUASH ..............................

SIDES
SAUTEED BROCCOLI ......................................................
SAUTEED SPINACH .........................................................
SAUTEED BROCCOLI RABE ...........................................
FRENCH FRIES .................................................................
SAUTEED MIXED VEGETABLES ....................................
SAUSAGE / MEATBALLS ................................................
ROASTED POTATOES ......................................................

PENNE ALLA VODKA........................................................
Marinara sauce, touch of cream, fresh basil, parmigiana


