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*Add  
chicken +$6, Jumbo Shrimp + $7

ANTIPASTO | 14.5
Ham, salami, capicola, provolone, lettuce, 

tomato, onions, olives, pepperoncinis, 
cucumbers, & house dressing

ARUGULA SALAD | 13.5
Arugula, mozzarella, parmesan shavings,

 tomatoes & apples
CAESAR SALAD | 12.5

Romaine, croutons, parmesan cheese 
& Caesar dressing

GREEK SALAD | 13.5
Lettuce, tomato, onion, olives, kalamata 

olives, pepperoncinis, cucumbers 
& feta cheese

ITALIAN SALAD | 14.5
Romaine, iceberg lettuce, garbanzo beans, 
boiled egg, onions, tomatoes, cucumbers, 

& gorgonzola cheese
SIDE SALAD | 6

SIDE CAESAR SALAD | 6

SALADSSALADS

DESSERTSDESSERTS
CHOCOLATE CAKE | 12 

MINI CANNOLIS |  3   
ZEPPOLIS |  7

TIRAMISU  |  12
OREO CHEESECAKE |  12

STROMBOLISSTROMBOLIS
| SM 15 | LG 22

Stu�ed with Pepperoni & Sausage

CALZONESCALZONES
| SM 15 | LG 22 
Mozzarella & Ricotta 

BURRATTA | 17
Imported from Italy. Tomato,  

prosciutto & arugula
BRUSCHETTA | 12

Diced tomatoes, onion, garlic, olive oil & 
basil, served on focaccia

ARANCINE RICE BALL | 12
Filled with chicken and fresh mozzarella

EGGPLANT PANCAKES | 14
Stack of pan-fried eggplant with ricotta, 

mozzarella, asiago & feta cheese in a 
San Marzano tomato sauce

CALAMARI FRITTI | 17
Served with homemade tomato sauce
MOZZARELLA STICKS | 12

Homemade with pomodoro sauce
MEATBALL SICILLIANO | 15

Homemade meatballs, roasted red peppers,
ricotta, served with homemade pita

MOZZARELLA CAPRESE | 15
Beef steak tomatoes, basil and fresh mozzarella

with balsamic glaze, and olive oil
COAL FIRED WINGS | 17
Seasoned wings made in our coal 

oven served with sautéed onions
MUSSELS ROSSO | 17

Fresh mussels cooked on a creamy tomato 
& garlic broth

FRIED CALAMARI WITH CHORIZO | 20
Fried with toasted chorizo and topped 

with sriracha mayo
FIRED WINGS |  17

Choice of sauce: mild, medium, hot or BBQ
ANTIPASTI BOARD | 20 

With prosciutto, salami, capicola, mozzarella, olives 
parmigiano, artichokes, walnuts & fresh crostini

SHRIMP COCKTAIL |  17

STARTERSSTARTERS PASTAPASTA
LASAGNA  | 20
Ricotta, tomato sauce, ground beef 
and mozzarella cheese
BAKED ZITI | 18
Ricotta, tomato sauce & mozzarella cheese
FETTUCCINI ALFREDO | 18
 Add Chicken +6  
PENNE ALA VODKA | 18
Choice of: sausage or prosciutto
SPAGHETTI AND MUSSELS | 22
Made with our special cream Sauce
MAINE LOBSTER RAVIOLI | 27
Cooked in a vodka cream sauce 
SPAGHETTI WITH MEATBALL | 18
PASTA BOLOGNESE | 18
Penne with a meat sauce
FETTUCCINE WITH TIGER SHRIMP | 24
Tiger shrimp with mushrooms, fresh tomatoes 
and garlic in a white wine sauce
FIOCCHI DI PERA | 19
Stu�ed with pear and Italian cheeses in a 
creamy sauce topped with gorgonzola cheese
MUSHROOM AND SHRIMP RISOTTO | 22

All food is made to order - please be patient

Menu prices are subject to change without notice - A party of six or more will be charged a 20% gratuity added to the bill - A $5 sharing charge may apply

All Pizzas Available in New York or Coal Fired

TRADITIONAL CHEESE | 16/20
Pizza sauce and mozzarella cheese
HAWAIIAN | 18/23
Pineapple, tomato sauce, ham & mozzarella
MEAT LOVERS | 20/25
Ham, sausage, pepperoni, meatballs,
pizza sauce & mozzarella
SUPREME | 20/25
Sausage, tomato sauce, pepperoni, green peppers, 
mushrooms, onions, and mozzarella
MARGHERITA | 18/23
Fresh tomatoes, basil, garlic, tomato sauce  
mozzarella cheese
VEGETARIAN | 20/25
Sun-dried tomatoes, spinach, mushrooms, 
onion, pizza sauce, & mozzarella
PROSCIUTTO E MOZZARELLA | 20/25
Prosciutto, baby arugula, mozzarella, 
& parmesan shavings (No tomato sauce)
BIANCA | 18/23
Ricotta, roasted garlic, olive oil, 
and parmesan shavings
CRUSTY CHEESE | 21
SICILIAN | 25
�ick crust pizza (not available in coal �red)
Cauliflower Crust | 16
(Only 12")

PIZZA TOPPINGS | 3 / 3.5
Extra cheese, ricotta, sausage, pepperoni,
mushrooms, bell peppers, onions, eggplant, 
ham, black olives, broccoli, spinach,
fresh basil, anchovies, tomatoes, 
extra sauce, pineapple, jalapenos, banana 
peppers, italian sausage, roasted garlic

PIZZAPIZZA

FISHFISH

MEATSMEATS
Pork Chop Paillard | 26

Grilled and served over a bed of arugula salad 
Veal Chop Parmigiana | 37

Lightly breaded and topped with melted 
mozzarella over pasta with marinara sauce

Fired Grilled Beef Tenderloin | 39
Topped with a gorgonzola cream sauce, 

served with sautéed spinach 
VEAL FRANCESE | 27

Veal cutlets lightly �oured sautéed in a 
lemon-butter white wine sauce
VEAL MARSALA | 27

veal cutlets lightly �oured perfectly sautéed, 
served with pasta in a 

mushroom-Marsala wine sauce

upon availability
BRANZINO | 32

Mediterranean Sea bass lightly breaded with 
oreganata crumbs in a scampi sauce served 
with sautéed broccoli and roasted potatoes

TUSCAN SALMON | 24 
Grilled salmon topped with garlic, olive oil and 

rosemary. Served with sautéed broccoli and 
roasted potatoes   

LOBSTER CARTOCCIO  | 36
Lobster Tail, shrimp, salmon & mussels with 
linguine cooked in a light spicy tomato sauce 

CHICKENCHICKEN
CHICKEN PARMIGIANA | 24

Breaded chicken breast topped with homemade 
tomato sauce and melted mozzarella cheese. 

Served with spaghetti tossed with tomato sauce 
CHICKEN MARSALA | 24

Chicken breast cutlets �oured served with 
pasta sautéed in mushroom-Marsala sauce 

CHICKEN FRANCESE | 24
Chicken breast cutlets �oured and sautéed in a

lemon-butter white wine sauce. served with 
pasta sautéed in a Francese sauce


