
Antipasti 
 

Melanzane Rollini.............................................................................................  9.95 
Grilled, Rolled Eggplant Stuffed with Mozzarella and Prosciutto 
Calamari Alla Griglia.........................................................................................10.95 
Marinated Grilled Calamari Served with a Grilled Vegetable Medley 
Calamari Fritti.................................................................................................... 9.95 
Fried Baby Squid Served with Marinara Sauce 
Polpo Alla Griglia............................................................................................................. 13.95 
Marinated Grilled Octopus Served in a Bed of Mixed Greens  
Vongole Al Forno............................................................................................................... 11.95 
Baked Clams in a White Wine, Butter And Herb Sauce 
Cozze Marinara..................................................................................................................... 9.95 
Steamed Mussels Finished in a Lightly Spiced Fresh Tomato Sauce 
Bruschetta............................................................................................................................. 5.95 
Toasted Italian Bread Topped with Fresh Diced Tomatoes, Basil, Olive Oil, and Herbs 
Antipasto Italiano............................................................................................................... 13.95 
Prosciutto, Fresh Mozzarella, Artichokes, Pepperoni, and Parmesan Cheese 
Insalata Caprese.................................................................................................................... 8.95 
Sliced Fresh Mozzarella and Tomatoes, Served with Olive Oil, Fresh Basil, and Roasted 
Peppers 
Carpaccio Di Carne Di Manzo............................................................................................ 10.95 
Thin Sliced Sirloin Garnished with Shaved Parmesan Cheese and Capers or Fresh Mushrooms 
 
 

Insalate 
  

Carpaccio Con Rucola......................................................................................... 7.95 
Red Beets Carpaccio with Thin Arugula Salad 
Insalata Di Asparagi.......................................................................................... 8.95 
Asparagus with Fresh Tomatoes, Pesto Sauce, Fresh Mozzarella, and Roasted Bell Peppers 

Caesar Salad........................................................................................................ 5.95 
Add Chicken........................................................................................................ 2.50 
Insalata Capricciosa........................................................................................... 7.95 
Mixed Greens with Artichokes, Black Olives, Cucumbers, Tomatoes, and Gorgonzola Cheese 

 
 
 



 Pasta 
  

Tortellini Pasticciata........................................................................................ 16.95 
Baked Cheese Tortellini wtih Ham, Peas, Mushrooms, Tomatoes, and Mozzarella On Top 
Penne Broccoli E Pollo .................................................................................... 14.95 
Penne Pasta Sautéed With Broccoli And Chicken In Cream Sauce 
Spaghetti  Bolognese......................................................................................... 13.95 
Spaghetti Pasta With Meat Sauce 
Pennoni Al Sugo Di Maiale.............................................................................. 14.95 
Giant Penne Pasta with Pork Neck Bones in a Tomato Sauce 
Penne Al Capone............................................................................................... 18.95 
Penne Pasta with Cubed Filet Mignon and Onions in a Spicy Tomato Sauce, Covered in Pizza 
Dough and Finished in the Oven 
Rigatoni Boscaiola.................................................................................. 15.95 
Rigatoni Pasta with Crumbled Sausage, Onions, and Wild Mushrooms in a Tomato and Cream 
Sauce 
Gnocchi Della Casa................................................................................. 13.95 
Homemade Potato Dumplings in Marinara Sauce 
Lasagna Emiliana.................................................................................. 13.95 
Lasagna Pasta with Besciamella, Ricotta,Romano, and Mozzarella Cheese in Meat Sauce 
Ravioli Cheese Or Meat........................................................................... 13.95 
Homemade Cheese Or Meat Ravioli Pasta in Marinara Sauce 
Spaghetti Alle Cozze............................................................................... 15.95 
Spaghetti with Mussels and Fresh Plum Tomato Sauce 
Farfalle Al Salmone.......................................................................................... 15.95 
Bowtie Pasta with Salmon inVodka Sauce 
Spaghetti Fra Diavolo...................................................................................... 16.95 
Spaghetti with Calamari,Garlic, and Olive Oil in a Spicy Tomato Sauce 
Linguini Frutti Di Mare.................................................................................. 21.95 
Linguini Pasta with Shrimp, Calamari, Clams, and Mussels in a Fresh Tomato Sauce 
Linguini Del Golfo........................................................................................... 15.95 
Linguini Pasta with Clams in a White Or Red Sauce 
 

Risotto Del Giorno – Market Price 
Special Risotto Of The Day 

 
 



Pollo - Carne - Pesce 
 

Pollo Marsala...................................................................................................................... 14.95 
Chicken Breast Sautéed with Mushrooms in a Marsala Wine Sauce 
Pollo Fiorentina................................................................................................................... 15.95 
Chicken Breast Topped with Spinach, Roasted Peppers, and Mozzarella in a Wine Sauce 
Pollo Vesuvio....................................................................................................................... 14.95 
Chicken Breast Sautéed with Garlic, Olive Oil, Oregano, and a White Wine Sauce 
Pollo Bolognese.................................................................................................................... 15.95 
Chicken Breast Lightly Breaded with Fresh Ham and Mozzarella on Top Finished in a 
Tomato Cream Sauce 
Paillard Di Pollo.................................................................................................................. 14.95 
Grilled Chicken Breast Served with Mashed Potatoes and Mixed Vegetables 
Vitello Milanese.................................................................................................................. 18.95 
Breaded Veal Served with a Mixed Greens Salad 
Vitello Sorrentina................................................................................................................ 18.95 
Sautéed Veal Medallions Finished with Sliced Tomatoes, Mozzarella on Top, and a White 
Wine Sauce 
Vitello  Saltimbocca............................................................................................................. 18.95 
Sautéed Veal Medallions Topped with Prosciutto and Mozzarella in a Butter Sage Sauce 
Vitello  Ai Funghi............................................................................................................... 18.95 
Sautéed Veal Medallions with Sautéed Mushrooms and Onions in a Light Tomato Sauce 
Vitello Asparagi Gorgonzola............................................................................................... 18.95 
Sautéed Veal Medallions With Asparagus and Gorgonzola Cheese in a Cream Sauce 
Costoletta Di Maiale Alla Griglia....................................................................................... 17.95 
Grilled Pork Chop Finished in Reduced Balsamic Vinegar Served with Roasted Potatoes 
Costoletta Di Agnello Alla Griglia...................................................................................... 27.95 
Grilled Rack Of Lamb Served With Roasted Potatoes and Rapini (Brocolli Rabe) 
Filetto Di Manzo................................................................................................................ 28.95 
Grilled Beef Tenderloin Vesuvio Style or Gorgonzola and Cream Sauce 
Zuppa Di Pesce................................................................................................................... 26.95 
Fish Soup with Mussels, Clams, Scallops, Calamari, and Shrimp in a Light Tomato Sauce 
Salmone Alla Griglia............................................................................................................ 19.95 
Grilled Salmon Finished in Reduced Balsamic Vinegar Served with Grilled Vegetables 
Tilapia Ai Carciofi............................................................................................................... 19.95 
Sautéed Tilapia Filet with Artichokes, Roasted Peppers, Garlic, and White Wine Over Sautéed 
Spinach 
 

 
 



Wood  Burning Oven Pizza 
 

Pizza Margherita............................................................................................... 9.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Basil 
Pizza Salame.................................................................................................... 10.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Salami 
Pizza Ai Funghi............................................................................................... 10.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Mushrooms 
Pizza Carciofi..................................................................................................................... 10.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Artichokes 
Pizza Con Prosciutto Cotto................................................................................................. 10.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Ham 
Pizza Con Salsiccia.............................................................................................................. 10.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Sausage 
Pizza Funghi E Carciofi..................................................................................................... 11.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Mushrooms, and Artichokes 
Pizza Regina....................................................................................................................... 12.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Ham, and Mushrooms 
Pizza Hawaii...................................................................................................................... 12.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Ham, and Pineapples 
Pizza Capricciosa.............................................................................................. 12.00 
Pizza With Tomato Sauce, Mozzarella Cheese, Mushrooms,Ham, And Artichokes 
Pizza Quattro Stagione.................................................................................... 13.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Mushrooms, Ham, Artichokes, and Black Olives 
Pizza Spinaci E Gorgonzola............................................................................. 13.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Spinach, and Gorgonzola Cheese 

Pizza Bianca.................................................................................................... 13.00 
Pizza with Four Different Cheeses: Mozzarella, Gorgonzola, Fontina, and  Taleggio 
Pizza Alle Verdure........................................................................................... 13.00 
Pizza with Tomato Sauce, Mozzarella Cheese, and Grilled Vegetables 
Pizza Tonno E Cipolla..................................................................................... 13.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Onions, and Tuna Fish 
Pizza Stella...................................................................................................... 14.00 
Pizza with Tomato Sauce, Mozzarella Cheese, Smoked Salmon, and Sliced Fresh Tomatoes 
Pizza Della Casa.............................................................................................. 15.00 
Pizza with Tomato Sauce,Buffalo Mozzarella, Prosciutto, Arugula, and Shaved Parmesan Cheese 

 
Buffalo Mozzarella       $2.00 Extra 



 
Dessert Menu 

  
Cioccolato Fondente................................................................. 5.95 
Flourless Chocolate Cake with Melted Warm Mousse Center Served with 
Vanilla Ice Cream  
Crema Catalana........................................................................ 5.95 
Chef’s Créme Brûlée with Caramelized Sugar on Top 
Tiramisu................................................................................... 4.95 
Mascarpone Cream Layered Over Espresso Soaked “Lady Finger”Cookies 
Panna Cotta............................................................................. 4.95 
Eggless Cream Custard Topped  With Caramel Sauce 
Cannoli..................................................................................... 4.95 
Spumoni.................................................................................... 4.95 

  
  

Gelati E Sorbeti 
Gelato....................................................................................... 4.95 

Vanilla, Chocolate, Hazelnut, or Italian Ice (Lemon) 
Sorbetti..................................................................................... 5.95 

Lemon, Pineapple, Coconut, or Peach Sorbet Served Inside its 
Own Frozen Fruit Shell 

  
  
  
  

 


