
Consuming raw or undercooked meats or fish may increase your risk of food-bourne illness, especially if you have certain medical conditions.   Prices subject to change.

SIDE ORDERS
BROCCOLI 10.00 

BROCCOLI RABE 12.00

MASHED POTATOES 10.00

TUSCAN FRIES 10.00
w/ fresh herb

MIXED VEGETABLES 10.00 

SPINACH 12.00

GRILLED ASPARAGUS 10.00

BOTTLED SODA 20 OZ.  3.00
Coke, Diet Coke, Sprite, Sprite Zero,
Lemonade, Sweetened Iced Tea, Ginger Ale 

BOTTLED SODA 1 LITER 5.00  
Coke, Diet Coke, Sprite

BOTTLED WATER 

Sparkling 1 L      9.00
Natural 1 L      9.00
Poland Spring 16 oz.  2.00

ARANCIATA  3.00

LIMONATA  3.00

BEVERAGES

CALZONE TRADIZIONALE
CHEESE CALZONE ricotta, mozzarella, parmesan 13.00

GARLIC KNOTS (4) with tomato sauce 3.00

GARLIC BREAD  4.50
with melted mozzarella or plain  no mozzarella 5.50

FOCACCIA (INDIVIDUAL)  3.00
with side olives 4.00

FOCACCIA (16 INCH) 20.00

SECONDI
POLLO MONTECARLO   27.00
chicken breast sautéed with shallots, asparagus, melted mozzarella
in  a champagne sauce

SALMONE ALLA SENAPE DOLCE / PICCATA / OREGANATA  30.00
grilled salmon filet with honey mustard sauce

SALMONE PUTTANESCA  30.00
salmon sautéed with fresh plum tomatoes, capers, black olives in a light tomato sauce

BRANZINO ALLA GRIGLIA 34.00
grilled Mediteranean sea bass served with a Sicilian salmoriglio sauce  
salmoriglio: lemon juice, olive oil, minced garlic, chopped oregano and parsley

SHRIMP OREGANATA / SCAMPI / PARMIGIANA / GRILLED 30.00
topped with bread crumbs, oregano and sautéed in a lemon butter wine sauce

Above dishes served with a choice of mixed vegetables, Tuscan fries, mashed potatoes, or 
broccoli.  Substitute any other side will be an additional $3.   ( Entrées come w/ 1 side )

PANINI  CONTINUED

Specialty Baby Pizzas
ACQUISTA  15.00 24.00
crumbled sausage, spicy marinara, mozzarella

AGRIGENTO  16.00 24.00
tomato sauce, fresh mozzarella, cherry tomato, pesto

RED STORM  16.00 25.00
tomato, mozzarella, pepperoni, spicy cherry peppers, Mikes Hot Honey

MARGHERITA  15.00 24.00
tomato sauce, fresh mozzarella, basil

MARINARA  12.00 18.00
tomato sauce, roasted garlic, oregano, basil, extra virgin olive oil

QUATTRO STAGIONE  17.00 26.00
mushrooms, roasted peppers, prosciutto, black olives, 
tomato sauce, mozzarella

PARMA  18.00 27.00
tomato sauce, mozzarella, arugula, prosciutto, shaved parmesan cheese

FUNGHI E TARTUFO  17.00 26.00
wild mushroom, truffle oil, fresh herbs, mozzarella, 
parmesan cheese (no sauce), fontina

POLPETTINE  17.00 25.00
meatball, ricotta, tomato sauce, mozzarella, basil

VODKA  16.00 25.00
vodka sauce, fresh mozzarella

EXTRA TOPPINGS available at an additional charge.
Add fresh mozzarella to baby pizza for $3.  Add truffle oil $2.  Add balsamic glaze $1.

12”       18”

12 INCH

Half       Full
4.00      6.00

18 INCH

Half       Full
6.00      8.00

12 INCH NEAPOLITAN 13.00
18 INCH NEAPOLITAN 18.00

GRANDMA 22.00
DRUNKEN GRANDMA 24.00
with Vodka Sauce

PIZZA

TOPPINGS:  Extra Cheese, Pepperoni, Sausage, Meatball, Mushroom,  
Garlic, Black Olives, Broccoli, Eggplant , Roasted Peppers,  

Onion, Arugula, Mikes Hot Honey

12 INCH

Half       Full
3.00      5.00

18 INCH/GRANDMA/SICILIAN

Half       Full
4.00      7.00

SPECIAL TOPPINGS:  Prosciuto, Ricotta, Broccoli Rabe, Primavera Veggie,
Spinach, Anchovies   -  (Seafood $12.00)

Above dishes served with a choice of mixed salad or caesar, spaghetti, or penne in tomato
sauce or garlic and oil sauce. Pesto, Vodka, Bolognese, or Alfredo sauces can be substituted

for an additional $3.  whole wheat or gluten-free penne side orders additional $3.

ITALIAN AMERICAN CLASSICS
POLLO ALLA PARMIGIANA classic chicken parmigiana 25.00

GRILLED CHICKEN PAILLARD  25.00

GRILLED VITELLO PAILLARD  30.00

VITELLO ALLA PARMIGIANA classic veal parmigiana 30.00

MELENZANE ALLA PARMIGIANA classic eggplant parmigiana 23.00

POLLO FRANCESE  25.00
chicken battered and sautéed in lemon, butter, wine sauce

POLLO MARSALA 25.00
chicken sautéed with imported marsala wine and mushrooms

POLLO MILANESE  25.00

VITELLO FRANCESE  30.00
veal battered and sautéed in lemon, butter, wine sauce

VITELLO MARSALA  30.00
veal sautéed with imported marsala wine and mushrooms

VITELLO MILANESE  30.00

TORINO  15.00
grilled portobello mushrooms, roasted peppers, goat cheese, arugula, balsamic glaze

SICILIA  16.00
zucchini, eggplant, roasted peppers, portobello, fresh mozzarella, extra virgin olive oil

MILANO  breaded chicken, fresh mozzarella, lettuce, tomato, extra virgin olive oil 16.00

PUGLIA  16.00
broccoli rabe, grilled chicken, cherry peppers, fresh mozzarella, extra virgin olive oil

ROMA  grilled chicken, shaved parmesan cheese, romaine lettuce, caesar dressing 15.00

Served on Italian hero or focaccia $1 extra.  Truffle oil $2 extra.  Balsamic glaze $1 extra.

Our focaccia bread and olives are complimentary only when ordering an entrée
Dine-In only (does not include sandwiches or pizza items.)

If you would like to purchase our focaccia bread and olives, you may do so.


