
 

Classic Pizzas 

Small 12” Large 16”  

Margherita 
fresh mozzarella,  fresh basil, pecorino 
romano on extra tomato sauce sm 12  lg 
18 

 

Chicken and Broccoli 
marinated chicken, broccoli, and 

mozzarella cheese on a lemon 

pepper cream sauce  sm 14   lg 

20 

 

Veggie 
freshly sliced 
mushrooms, onions and 
bell peppers sm 11   lg  
17 
 

 

Sausage, Pepper and Onions 
sm 13   lg 19 

 

Create Your Own 
Cheese Pizza     sm 9.50  lg  13.50 

             Small toppings 1.5  Large 2.50 

Veggies 
sliced bell peppers, broccoli, basil, 

mushrooms, onions, seasoned diced 

tomatoes, pesto (contains pine nuts), 

sliced tomato, black olives, artichokes,  

hot cherry peppers, sundried tomatoes, 

garlic,  

 
Meats 
pepperoni, sweet sausage, chicken, meatballs, 
prosciutto*, salami,  

 

Seafood 
anchovies, shrimp*, lobster*, clams* 

 

Cheeses 
fresh sliced mozzarella, burrata* 

    

*are premium toppings that have adjusted pricing 

 

 

HOUSE SEAFOOD 

SPECIALTIES 
Served over linguine with 

your choice of sauce: 

Pesto: Basil ,pine nuts, garlic, 

parmesan cheese, olive oil and 
anchovy paste 

Fra Diavolo: Spicy lobster 

based tomato 
Red:  Lobster based tomato 

Scampi: Garlic, butter, white 

wine, olive oil 
Giacomo: Lobster based 

tomato with a hint of béchamel 
(pink) 

Fracomo: Giacomo and Fra 

Diavolo blend 

 
Mussels or  Calamari 17 

Mussels  and  Calamari   17 

Clams 17 

Mussels and Clams 18 

 

Scallops 17 
 

Shrimp 17 
 

Shrimp and Scallops  19 
 

½ Lobster, Mussels and 

Clams 25 

 
 

Frutti di Mare 
Clams, mussels, shrimp, 

scallops, calamari 25 
 

SALADS 

House Salad 

mesclun salad greens, plum tomatoes, 
shaved red onion and english cucumbers 

with balsamic  
vinaigrette 7 

Caesar Salad 
traditional, garlic croutons  

small 7 | large 11 

Caprese Salad 
Tomato, fresh mozzarella, basil, 

roasted peppers, extra virgin olive 

oil, and balsamic drizzle 10 
 

APPETIZERS 

Garlic Bread 5 

Fried Calamari 

served with 

marinara sauce 

small 10 | large 13 

Prince  Edward    Island  Mussels 

fra diavolo or garlic white wine sauce 12 

Sautéed Broccoli Rabi 

spicy, garlic, oil, white wine 9 

Sautéed Broccoli 

sautéed in garlic, oil, white wine 9 

Mozzarella Marinara 

breaded fried mozzarella 8 

Antipasto 

cured Italian meats, cheeses, rotating 

assortment of accompaniments 13 

 

Signature Pizzas 

 Small 12” Large 16”  
Our pizza dough proofs for a minimum of 48 hours 

which allows the dough to mature for a perfect pizza 
crust.   The Sauce is made with the finest plum 

tomatoes, spices and infused with 100% extra virgin 
olive oil.  Our Mozzarella cheese is among the best 

available in the market.  

Calabria           
Loaded with mozzarella, romano cheese and 
pepperoni on a tomato sauce  sm 12     lg 18 

 

Le Stagioni 
Each quarter represents a season,  

roasted artichoke hearts, green peppers, 

mushrooms, prosciutto, mozzarella on   

a tomato sauce  sm 13    lg 19 

 
Mollusco   
fresh clams, chopped garlic, oregano, pecorino 
romano and flavored olive oil  sm 15   lg 23 

 
Liguria 
marinated tender shrimp, seasoned diced 
tomatoes, mozzarella cheese and lemon pepper 
cream sauce sm 14   lg 20 

 

Brushetta 
pesto base (contains pine nuts), seasoned diced 
tomatoes,  basil leaves, fresh mozzarella topped 
with a balsamic glaze  sm 12    lg 18   

 

Firenze 
seasoned diced tomatoes prosciutto, 

oregano,  fresh mozzarella and drizzled 

with extra virgin olive oil    sm 13    lg 

19 

 
Mediterranean 
Fresh sliced tomato,  black olives, broccoli, 
mushrooms, onions, peppers and mozzarella 
cheese on tomato sauce   sm 13    lg 19 



 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

For Take-Out Orders Call 
508-276-5151 

14 Elissa Ave Wayland, MA 

 
 
 

HOUSE SPECIAL 
zuppa di pesce 

(serves 2) 
Whole lobster, clams, mussels, 
shrimp, scallops, calamari, over 

linguine with your choice of sauce 
65 additional plates +10 each 

 
 

 
 
 

VEGETARIAN 

Eggplant Parmigiana 
served with side of pasta 17 

 

Fusilli Siciliana 
eggplant, onions, mozzarella, plum 
tomato 17 

 

Pumpkin Tortellini 
fresh sage-mascarpone cream sauce 
17 

 
 
 
 
 
Before placing your order, please inform 
your server if a person in your party has a 
food allergy. 
 

 ** These items are cooked to order or 

contain raw ingredients. Consuming 

raw or undercooked meats, poultry, 

seafood, shellfish or eggs may 

increase your risk of foodbourne 

illness. 

 

ENTRÉES 

Chicken Parmigiana 17 
served over linguine 
 

         Veal Parmigiana 18 
served over linguine 

 

Chicken Marsala 17 
mushrooms, prosciutto, sweet marsala 
wine reduction and linguine pasta 

 

Veal Marsala 18 
mushrooms, prosciutto, sweet marsala 
wine reduction and linguine pasta 

 

Chicken Piccata 17 
lemon, capers, artichoke hearts, white 
wine sauce and linguine pasta 

 

Veal Piccata 18 
lemon, capers, artichoke hearts, white 
wine sauce and linguine pasta 

Grilled Tuna ** 22 
served with Fettuccini in a pesto cream 
sauce and a side of seasonal vegtables 
 

Grilled Swordfish 22 
served with Fettuccini in a pesto cream 
sauce and a side of seasonal vegtables 

 

Grilled Salmon 22 
served with Fettuccini in a pesto cream 
sauce and a side of seasonal vegtables 

 
 
 
 
 

 
 

PASTAS 
 

Fettuccine with Salmon 
sun dried tomatoes, lobster 

based tom cream sauce 20 

 

Fettuccine with Chicken, 

Peppers and Onions 
In a tomato cream sauce 18 

  

Penne with Chicken and 

Broccoli 
garlic cream sauce 17 

 

Penne with Chicken and 

Shrimp 
pesto cream sauce 18 

 

Penne with Shrimp, 
Scallops and Broccoli 
In a garlic cream sauce 17 

Linguine Puttanesca 
olives, capers, anchovies, spicy plum 
tomato 17 

 

Lobster Ravioli 
diced tomato, garlic cream sauce 20 

 

Butternut Squash Ravioli 
asparagus, prosciutto-squash 

puree, mascarpone cream sauce 

18 

 
 
 
 


