ctizers

Arancini (Rice Balls)
Breaded & fried, stuffed with meat, peas, and mozzarella.
Covered in fresh tomato sauce.

Spicy Banana Peppers
Stuffed with salami and fontinella, served with creamy
gorgonzola sauce.

Bruschetta
Grilled bread with tomato, red onion, gatlic, olive oil, and basil.

Q-{ Fried Calamari

A

Pizza

Kids

Crispy cornmeal fried calamari.

Mussels
Cooked in a mildly spicy red or white broth.

Clams and Mussels Posilipo
Olive oil, garlic, white wine, and crushed tomatoes with clams
and mussels.

Eggplant Rollitini
Egeplant stuffed with ricotta and pecorino, covered in tomato
sauce and mozzarella.

Soup of the Day

Ask your server for today’s special

House Salad

Mixed Greens, tomato, red onion, fresh mozzarella, extra virgin
olive oil, and aged balsamic.
Add Chicken

Margherita 12”

Crispy thin crust, rich sauce, mozzarella, and fresh basil

Prosciutto 12
Fresh mozzarella and prosciutto atop a crispy thin crust and
rich sauce.

Additional Toppings 1.00 each
Mushrooms, Pepperoni, sweet peppers,
hot peppers, Kalamata olives, spinach, and onions.

Spaghetti & Meatball
Cheese Ravioli
Chicken Fingers & French Fries

Entrees

All entrees/main dishes are served with a side salad.

Spaghetti and Meatballs
Served with marinara sauce
Add meat sauce

Penne Vodka
Creamy vodka tomato sauce
Add Chicken

Lasagna

Layered with meat sauce and three cheeses.

Cheese Ravioli

Ricotta filled pasta pockets served with marinara
sauce.

Add meat sauce

Eggplant Parmigiana with Penne

Fried eggplant baked with fresh tomato sauce
and mozzarella.

Penne Prinavera
Seasonal Vegetables sautéed in olive oil, cream,
garlic, and white wine sauce.

Spaghetti Puttanesca

A mildly spicy tomato sauce with sautéed onions,
garlic, anchovies, olives, and capers.

Spaghetti Carbonara

Pancetta fried in olive oil tossed with egg,
pecorino and black pepper.

Gnocchi delle Valle

Potato pasta tossed in a light tomato sauce with
eggplant and a touch of ricotta.

Veal

Veal Parmigiana
Breaded with fresh tomato sauce and mozzarella.

Veal Marsala

Pan fried with crimini mushrooms and marsala
sauce.

Veal Piccata
Pan fried with white wine, lemon capers, and
parsley.

Chicken

Chicken Parmigiana
Breaded with fresh tomato sauce and mozzarella

Chicken Marsala
Pan fried with crimini mushrooms and
matsala sauce.

Chicken Sorrentino
Topped with eggplant, prosciutto, and fresh
mozzarella in a white wine sauce with tomato.

Chicken Saltimbocca
Topped with prosciutto, spinach, and fresh
mozzarella in a wine sauce.

Chicken Fantasia

Chicken layered with prosciutto, spinach, and
fresh mozzarella, topped with creamy gorgonzola
sauce with crimini mushrooms.

Seafood

Spaghetti with Vongole
Red or white sauce with delicious clams.
Spaghetti Frutti di Mare

Clams, mussels, calamari and shrimp in a
pomodore sauce.

Shrimp Fradiavolo
Jumbo shrimp in a spicy tomato and garlic sauce
over spaghetti.

Lobster Ravioli with Shrimp
With Sundried tomato, crimini mushroom and
peas in creamy gorgonzola sauce.

Filet de Sole Picata
Pan fried fish with white wine, lemon, and
capers.

Steak

Sitloin Steak
Juicy beef sitloin grilled to your liking. Served
with seasonal vegetables.



