
**Gluten free items available, ask your server for a copy of our gluten free menu ** 
	
  

 
Starters 

Baked Artichoke Dip…………………            ……..7.50 Garlic Knots………………………………………….……3.50 
Served with fresh broccoli, cucumbers,     Four bread knots baked fresh in house and drizzled 
zucchini, tomatoes, and crostini.   with olive oil, butter, fresh garlic and parsley. 

 
Flat Bread Pizza………………….. .                     ……..…6.50   Spicy Crispy Calamari…………………..….…..........8.95 
Brushed with pesto and topped         Served with tangy horseradish cocktail sauce and fresh lemon. 
with feta and chopped tomatoes. 
 
Garlic Bread…...……………………     ……….……..3.50 Steamed Blue Mussels…………………….…………8.95 
With	
  mozzarella	
  cheese,	
  add	
  $1	
  	
   	
   	
   	
   	
   In a red onion, fresh tomatoes, basil, garlic, white wine and butter sauce. 
With tomatoes, basil, and Romano add $1.50       

Soups 

       Bowl $4.50  Cup $3 
Homemade Minestrone        Cream of Tomato Gorgonzola   Soup del Giorno   
Caramelized onions, Italian sausage, fresh          A tangy Italian version of an old favorite.   Made fresh in house. 
vegetables, white beans, garlic, and fresh pasta.        Please ask your server for today’s selection.  

Salads 
Dressings - Italian, Ranch, Bleu Cheese, Homemade Caesar, Gorgonzola Vinaigrette, Orange Vinaigrette 
Add - Pan-Seared Ahi Tuna $7   │ Grilled Shrimp $6 │ Grilled Chicken $4 │ Grilled Salmon $6 

House Salad                 4.95 
Mixed field greens and romaine with tomatoes, cucumber, slivered carrots, and garbanzo beans.   
Caprese Salad                 7.95 
Vine ripened tomatoes, fresh mozzarella, and basil.  Drizzled with extra virgin olive oil and served with a side of balsamic vinegar. 
Caesar Salad                 6.25 
Romaine lettuce tossed with homemade roasted garlic Caesar dressing. Topped with homemade croutons and shaved Romano cheese. 

Baby Spinach Salad                6.25 
Baby spinach, toasted almonds, crispy cucumbers, red onions, and gorgonzola cheese.  Tossed with fresh lemon juice, basil, and extra virgin olive oil. 
Greek Salad                    6.95 
Romaine lettuce, tomatoes, cucumbers, red onions, and Kalamata olives.  Tossed in a lemon balsamic vinaigrette and topped with crumbled feta. 
Chicken Ziti Salad              10.95 
Field greens and romaine, ziti pasta, fresh chopped tomatoes, red onions, black olives, and gorgonzola cheese.  Tossed in an orange balsamic 
 vinaigrette and topped with grilled chicken.  
Pesto-Crusted Salmon Salad                        12.95 
Field greens, tomatoes, and sliced red onions.  Tossed in an orange balsamic vinaigrette and topped with a breaded, pan seared salmon filet  
with fresh pesto.   

Pasta Favorites 
Add Meatball or Italian Sausage $1.50 each │ Mushrooms or Broccoli $1.50 │ Chicken $4 │ Grilled Shrimp $6 

Homemade Spaghetti                 7.50 
Choice of rich tomato sauce, spicy marinara sauce, or fresh garlic and olive oil. REFILLS ON SPAGHETTI ARE FREE. Sorry, no take home bags for refills. 
Half and Half                  8.95 
Half spaghetti and half cheese ravioli with a choice of rich tomato sauce, spicy marinara sauce, or fresh garlic and olive oil (Alfredo or pesto, add $1). 
Homemade Fettuccine                8.95 
Choice of creamy Alfredo sauce or fresh pesto with tomatoes.  
Giant Five Cheese Ravioli               9.95 
Choice of rich tomato sauce, spicy marinara sauce, or fresh garlic and olive oil. 
Meat or Eggplant Lasagna                9.50 
Choose from meat lasagna with rich tomato sauce or eggplant lasagna with fresh tomato sauce. 
Ziti Bolognaise               10.95 
Our homemade Bolognaise sauce made with beef, sweet tomatoes, garlic, red wine and cream.  Tossed with ziti pasta and finished with Romano  
cheese.  Served with a slice of garlic bread. 

Seafood 
Pan-Seared Atlantic Salmon            15.95 
Topped with browned butter, and served with basmati rice and steamed vegetables.  Finished with fresh chopped basil and lemon juice. 

Grilled Scampi Capellini             14.95 
Grilled shrimp marinated in olive oil and fresh chopped garlic.   Tossed with sautéed onions, garlic, tomatoes, lemon, and basil. Served over capellini. 
Seafood Linguini              16.95 
Fresh salmon, shrimp, sea scallops, mussels, and clams.   Sautéed in olive oil and butter.  Tossed with linguini in a spicy tomato, basil,  
and white wine sauce. 
Linguini and Clams              13.95 
Sweet tender clam meat sautéed with red onions, garlic, crushed red pepper, and parsley.  Finished with white wine, butter, and fresh tomatoes.  
Served over linguini pasta. 
Cioppino                16.95 
“Fisherman’s Stew” made with fresh salmon, sea scallops, tiger shrimp, mussels, clams, and calamari in a rich and flavorful tomato and  
white wine broth. 



**Gluten free items available, ask your server for a copy of our gluten free menu ** 
	
  

Specialties 
Osso Bucco               15.25 
Pork shanks braised in red wine, garlic, thyme, oregano, and tomatoes.  Served over mashed potatoes with a side of steamed vegetables. 
Chicken Frittura Picatta             14.95 
Breaded chicken breast sautéed in white wine and butter with capers, tomatoes, artichokes, red onions, and lemon.  Served over a bed of capellini  
with a side of fresh steamed vegetables. 
Chicken or Eggplant Parmigiana                 12.95 
Lightly breaded and fried chicken breast or eggplant, baked with mozzarella and fresh tomato sauce.  Served with a side of our homemade spaghetti and  
fresh steamed vegetables. 
Spinach and White Gnocchi            13.95 
Homemade potato pasta dumplings sautéed in butter with red onions, fresh spinach, artichokes, tomatoes, mushrooms, and garlic.  Finished in a light  
Romano cream sauce. 
Sun Dried Tomato, Chicken and Gorgonzola Ziti                                                                                            13.95 
Tender chicken breast sautéed in olive oil with red onions, sun dried tomatoes, fresh garlic and basil.  Finished with gorgonzola cheese and ziti pasta. 
Spicy Tuscan               11.95 
Ziti pasta with sautéed onions, green bell peppers, mushrooms, Italian sausage, garlic, and marinara sauce. Topped with mozzarella cheese. 
                                        

Sandwiches  

Served with the choice of a cup of homemade soup, side salad, or French fries. 

Gondola                   7.95 
Spicy Italian sausage or homemade meatballs with melted mozzarella and marinara sauce on a toasted garlic baguette.  
Add green bell peppers, onions, or green chilies for $.45 each. 
Chicken or Eggplant Parmigiana               8.25 
Lightly fried chicken or eggplant on a toasted garlic baguette, baked with our spicy marinara sauce and mozzarella cheese. 

Chicken Caesar                 8.25 
Grilled chicken breast marinated in lemon, fennel, and garlic.   Served with romaine lettuce, roasted garlic Caesar dressing, shaved Romano cheese,  
and tomatoes on a toasted garlic baguette. 
Roman Holiday Panini               8.25 
Pepperoni, ham, mozzarella, onions, tomatoes, lettuce, and Italian dressing.  Baked to order on Italian flatbread. 
Vegetable Panini                             7.95 
Roasted zucchini, yellow squash, mushrooms, and red onions.  Layered with feta cheese, mixed greens, and cucumbers.   
Baked to order on Italian flatbread. 
Caprese Sandwich                7.95 
Sliced tomatoes, fresh mozzarella cheese, lettuce, red onions, and pesto on a toasted garlic baguette. 
Italian Pork and Mozzarella               8.25 
Pepperoni, Italian sausage, and ham baked with onions and mozzarella cheese.  Served on a toasted baguette with lettuce, tomatoes, mayonnaise,  
and brown mustard. 
Grilled Angus Chuck Burger              9.50 
Half a pound of Black Angus ground chuck beef grilled to temperature.  Topped with provolone cheese, lettuce, tomato, and red onion.   
Served on a homemade focaccia roll. 

Pizza 
Pepperoni, Sausage, Ham, Meatballs, Hamburger, Anchovies, Onions, Pepperoncinis, Mushrooms, Black Olives,  

Green Olives, Green Chilies, Green Pepper, Garlic, Tomatoes, Pineapple, Jalapeños, Broccoli, Pesto, Spinach, Feta 
Double Priced Ingredients: Grilled Chicken, Shrimp, Roasted Red Peppers, Artichokes, Gorgonzola, Sun-Dried Tomatoes, Kalamata Olives 
            9 inch  13 inch            16 inch 
Cheese Pizza              6.05    10.30          13.50 
One Ingredient                     7.30    12.50          16.20 
Two Ingredients             8.35    14.35          18.45 
Three Ingredients            9.30    16.00          20.50 
Four Ingredients          10.15    17.45                22.35 
Five Ingredients           10.90    18.75          24.10 
  

Carnival            10.90    18.75          24.10 
Mozzarella cheese, pepperoni, sausage, mushrooms, onions, and green peppers. 
Carciofi            10.15    17.45          22.35 
Mozzarella cheese, artichokes, black olives, and fresh tomatoes. 
Mediterranean           10.90            18.75          24.10 
Olive oil and garlic, mozzarella and feta cheeses, spinach, red onions, tomatoes, and Kalamata olives.      
Margherita              9.30    16.00          20.50 
Olive oil and garlic, fresh mozzarella cheese, tomatoes, and sweet basil. 

Sienna               9.30    16.00          20.50 
Olive oil and garlic, pesto, mozzarella cheese, black olives, and tomatoes. 
Tuscano            10.90    18.75          24.10 
Olive oil and garlic, mozzarella, provolone, gorgonzola cheeses, tomatoes, grilled chicken, and red onions.   
Vegetarian Calzone              10.95 
Spinach, artichoke, tomato, black olive, onion, provolone, mozzarella and gorgonzola cheeses baked in a pizza crust. Served on a bed of fresh tomato sauce. 

Stromboli                   9.95 
Pepperoni, mushrooms, and onions with provolone, and mozzarella cheese.   Folded in a pizza crust and served with a side of spicy marinara sauce. 
 

An 18% gratuity will be added for parties of 6 or more and split checks – four split checks per party maximum. 

We reduce our environmental impact by compost our food waste, recycle containers and fats, and practice water conservation. 
  
 


