
 
Antipasti 

Melanzane Rollini..................................................................................13.95
Grilled Eggplant Stuffed with Mozzarella, Prosciutto 

Calamari alla Griglia…………………………………………….15.95 
Marinated grilled Calamari served with Mix Grilled Vegetables 

Calamari Fritto ………………………………………………....15.95 
Sauce Fried baby Squid with Marinera 

Polipo alla Griglia………………………………………………15.95 
Marinated grilled Octapus on a bed of a mixed greens 
Vongole al Forno………………………………………………..15.95 
Baked Clams in a White wine Butter herb Sauce 

Cozze Marinara………………………………………………....14.95 
Steamed mussels in a lightly spiced fresh Tomato 
Bruschetta………………………………………………………8.95 
Toasted Italian Bread topped with Fresh Tomatoes, basil, and Herbs 

Antipasto Italiano………………………………………………15.95 
Prosciutto, fresh Mozzarella, artichokes, pepperoni and parmigiana cheese 

Insalata Caprese………………………………………………...10.95 
Fresh Mozzarella, sliced Tomatoes, Olive Oil, fresh Basil and roasted peppers 
Carpacio di Carne di Manzo……………………………………...13.95 
Thin Sliced sirloin garnished with shaved parmigiana cheese and capers or fresh 
mushrooms 

 
INSALATE 

 
Carpacio con Arugula……………………………………………..9.95 
Beats Carpaccio with thin arugula salad 

Insalata diAsparagus……………………………………………11.95 
Asparagus with fresh Tomatoes, pesto sauce, fresh Mozzarella and roasted bell peppers 

Caesar Salad……………………………………………………………7.95 
AddChicken……………………………………………………...4.95 
Insalata Capricciosa…………………………………………......11.95 
Mixed green with Artichokes, Black Olives, cucumber, tomato and gorgonzola 



 
 
Tortellini Pasticiatta…………………………………………….19.95 
Cheese tortellini with ham, peas, mushroom, tomatoes with mozzarella on top 
Penne Broccoli e Pollo…………………………………………...18.95 
Penne Pasta sate broccoli and chicken cream sauce 

Spaghetti Bolognese…………………………………………………...18.95 
Spaghetti pasta with meat sauce 

Pennoni Al Sugo Di Maiale……………………...............................19.95 
Giant penne pasta with neck bone in tomato sauce 
Penne Al Capone………………………………………………..21.95 
Penne Pasta with Cubed Fillet Mignon and Onions in a Spicy Tomato Sauce, covered in Pizza 
Dough and Finished in the Oven 

Rigatonni Boscaiola…………………………………………......18.95 
Rigatoni Pasta with Crumbled sausage, onion, wild mushroom in tomato and Cream Sauce 

Gnocchi della Casa………………………………………………16.95 
Homemade potatoes dumpling with home sauce marinara 

Lasagna Emiliana………………………………………………17.95 
Lasagna Pasta with Besciamella, Ricotta, Romano, and Mozzarella Cheese in Meat Sauce 

Ravioli cheese or Meat…………………………………………...17.95 
Homemade Cheese or Meat Ravioli Pasta with Marinara Sauce 

Spaghetti Alle Cozze…………………………………………….19.95 
Spaghetti with Mussels and Fresh Plum Tomato sauce 

Farfalla al Samone……………………………………………...19.95 
Farfalle Pasta with Salmon in vodka sauce 

Spaghetti Fra Diavolo……………………………………….......19.95 
Spaghetti with Calamari, Garlic, Olive oil in a Spicy Tomato Sauce 

Linguini Frutti di Mare…………………………………………27.95 
Linguini pasta with Shrimps, calamari, clams, mussels and fresh tomato sauce 

Linguini Del Golfo……………………………………………...19.95 
Linguini pasta with clams, white or red sauce 

Pappardelle al Manzo………………………………………………...21.95 
Homemade Wide Fettuccini Pasta with Beef Tips and Porcini Mushrooms in Brandy Cream Sauce 

 
Risotto Del Giorno - (Special Risotto of the Day) 

Soup or Salad Complementary of the House, no substitution 



 
Paillard di Pollo………………………………………………...................17.95 
Grilled Chicken Breast Served with Vesuvio Potatoes and Mixed Vegetables 

Pollo Vesuvio........................................................................................................19.95 
Chicken Breast Sautéed with Garlic, Olive Oil, Oregano, in White Wine Sauce  

Pollo Marsala……………………………………………………………19.95 
Chicken Breast sautéed with Mushrooms in Marsala Wine Sauce  

Vitello Milanese…………………………………………………………23.95 
Breaded Veal with mixed salad 

Vitello Sorrentina………………………………………………………...23.95 
Veal with fresh tomato mozzarella on top 

Vitello Saltimboca………………………………………………………..23.95 
Sauteed Veal Medallions Topped with Prosciutto and Mozzarella in a Butter Wine Sauce  

Vitello Al Funghi………………………………………………………...23.95 
Sauteed Veal Medallions with Sauteed Mushrooms and Onions in a Light Tomato Sauce  

Vitello Asparagi Gorgonzola……………………………………………....23.95 
Sautéed Veal Medallions with Asparagus and Gorgonzola Cheese in Cream Sauce 

Pollo Fiorentina………………………………………………...................19.95 
Chicken Breast sautéed with Spinach, Roasted Peppers and Mozzarella on Top 

Pollo Bolognese…………………………………………………………..19.95 
Chicken Breast Lightly Breaded with Fresh Ham and Mozzarella on Top Finished in a Tomato 
Cream Sauce  

Pollo Giambotta………………………………………………..................21.95 
Chicken Breast sautéed with Peppers, Potatoes and Sausage 

Pork Chop Grill…………………………………………………………..23.95 
Grilled Pork Chop in Balsamic sauce with Roasted Potatoes 

Rack of Lamb Alla Grilia……………………………………......................35.95 
Rack Lamb with Roasted Potatoes and Rapini 

Filetto di Manzo……………………………………………......................35.95 
Grilled Beef Tenderloin in Vesuvio or Gorgonzola and Cream Cheese 

Zuppa di Pesce………………………………………………....................31.95 
Fish Soup with Mussels, Clams, Scallops, Calamari and Shrimps in a Light Tomato Sauce  

Salmone Alla Griglia……………………………………………………..25.95 
Grilled Salmon Finished in Reduced Balsamic Vinegar Served with Grilled Vegetables 

Tilapia Ai Carciofi……………………………………………………….23.95 
Sautéed Tilapia Filet with Artichokes, Roasted Peppers, Garlic, and Wine served with Spinach 
 
On Request Chicken Parmigiana, Veal Parmigiana or Eggplant Parmigiana are also available 

Soup or Salad Complementary on the House, no substitution 
 



 
Pizza Margherita………………………………………………………...11.00 
Pizza with Tomato, Mozzarella and Basil 

Pizza Salame…………………………………………………...................12.00 
Pizza with Tomato, Mozzarella and Salami 

Pizza Ai Funghi………………………………………………..................12.00 
Pizza with Tomato, Mozzarella and Mushrooms 

Pizza Carciofi………………………………………………….................12.00 
Pizza con Tomato, Mozzarella and Artichokes 

Pizza Con Prosciutto Cotto………………………………….......................12.00 
Pizza con Tomato, Mozzarella and Ham 

Pizza con Salsiccia……………………………………………...................12.00 
Pizza with Tomato, Mozzarella and Sausage 

Pizza Funghi e Carciofi…………………………………………………..13.00 
Pizza with Tomato Mozzarella, Mushrooms and Artichokes 

Pizza Regina…………………………………………………...................14.00 
Pizza with Tomato, Mozzarella, Ham and Mushrooms 

Pizza Hawaii…………………………………………………..................14.00 
Pizza with Tomato, Mozzarella, Ham and Pineapple 

Pizza Capricciosa………………………………………………………...14.00 
Pizza with Tomato, Mozzarella, Mushrooms, Ham and Artichokes 

Pizza 4 Stagione………………………………………………………....15.00  
Pizza with Tomato, Mozzarella, Mushrooms, Ham, Artichokes and Olives 

Pizza Spinaci e Gorgonzola……………………………………………….14.00 
Pizza with Tomato, Mozzarella, Spinach and Gorgonzola, Fontina and Taleggio 

Pizza Bianca…………………………………………………...................14.00 
Pizza with Four Different Cheeses: Mozzarella, Gorgonzola, Fontina and Taleggio 

Pizza Alle Verdure……………………………………………...................14.00 
Pizza with Tomato, Mozzarella Cheese and Grilled Vegetables 

Pizza Tonno e Cipolla……………………………………………………15.00 
Pizza with Tomato, Mozzarella Cheese, Onions, and Tuna Fish 

Pizza Stella……………………………………………………................16.00 
Pizza with Tomato, Mozzarella, Smoked Salmon and Sliced Fresh Tomato 

Pizza Nuova Italia………………………………………………………17.00 
Pizza with Tomato, Buffalo Mozzarella, Prosciutto Arugula and Shaved Parmigiano Chees 

 
All Pizzas with Buffalo Mozzarella $3.00 extra 
 

 
 



 
 
 

 
 
 
 
 
 
 

 
 
 
  
 

 
 
 
 
 
 
 

 
 

 
 
 
 
 

 

  
  

       
 


