ANTIPASTI

SOuUP DI GIORNO 3.50
A BOWL OF LAUREN’S HOMEMADE

STUFFED MUSHROOMS 5.50
HALF FILLED WITH PESTO, HALF WITH MEATBALL AND MOZZARELLA THEN BAKED

FocAccliA 5.50
ITALIAN FLAT BREAD, MADE IN HOUSE, SERVED WITH SPINACH AND SMOKED GOUDA SAUCE

FRIED EGGPLANT STRIPS 6.50
STRIPS OF BREADED & FRIED EGGPLANT WITH OUR HOMEMADE MARINARA SAUCE FOR DIPPING

MOZZARELLA & POMODORI 6.50
FRESH MOZZARELLA, TOMATO, BASIL, OLIVE OIL, CRACKED PEPPER AND BALSAMIC REDUCTION

GRILLED SHRIMP & RISOTTO CAKES 8.00
SERVED WITH OUR SPICY MASCARPONE SAUCE

PESTO & SUN-DRIED TOMATO BRUSCHETTA 8.50
SWEET SUN-DRIED TOMATOES OVER GRILLED BREAD SPREAD WITH BASIL PESTO

CALAMARI 9.00
BREADED & FRIED, SERVED WITH A SIDE OF SPICY MARINARA

WILD MUSHROOM AND GRILLED POLENTA 7.50
ON A BED OF SPICY MASCARPONE

BREADSTICKS (HALF ORDER) 7.00 (FULL ORDER) 12.00
DOUGH BRAIDED WITH SPINACH AND ONION OR MEATBALL AND ONION, BAKED WITH MOZZARELLA
(AS OUR BREADSTICKS ARE MADE FROM SCRATCH, PLEASE ALLOW 20 MINUTES)

INSALATA

JALAPENO-CITRUS VINAIGRETTE, GORGONZOLA, LITE RANCH, HONEY DIJON, & BALSAMIC VINAIGRETTE

SMALL LARGE
MIXED FIELD GREENS 4.50
MIXED SEASONAL BABY GREENS AND LETTUCES WITH GRAPE TOMATOES
CAESAR 6.00
ROMAINE, PARMIGIAN, CROUTONS AND HOMEMADE CAESAR DRESSING
GREEK 4.50 7.00
ROMAINE, RED ONION, OLIVES, FETA, TOMATO AND PEPPERONCINI
APPLE WALNUT 4.75 7.50
ROMAINE, RED ONION, APPLE, CAPERS, CANDIED WALNUTS,
GORGONZOLA, AND APPLE SMOKED BACON
GRILLED CHICKEN CAESAR 8.50
MARINATED GRILLED CHICKEN OVER OUR CAESAR SALAD
ITALIAN CHOPPED SALAD 9.50
TOMATO, CUCUMBER, FETA, BASIL, TURKEY, SALAMI, BLACK OLIVE,
RED ONION, HARD BOILED EGG & SUN-DRIED TOMATOES OVER ROMAINE
INSALATA CECILIA 10.00
GRILLED SHRIMP, SCALLOP & PINEAPPLE WITH FETA
OVER FIELD GREENS WITH OUR JALAPENO-CITRUS VINAIGRETTE
CHILI GLAZED GRILLED SALMON 11.00
A GRILLED 4 OZ FILET, OVER FIELD GREENS WITH GRAPES,
MARINATED ARTICHOKE, HARD BOILED EGG & RED ONION
BEVERAGES: COKE, DIET COKE, SPRITE, GINGER ALE, MR. PIBB,
SWEET & UNSWEET TEA, COFFEE, HOT TEAS 2.00
HOMEMADE LEMONADE (REFILLS EXTRA) 2.00
AQUA PANNA STILL OR PELLEGRINO MINERAL WATER , 750 ML 4.00

AN 18% SERVICE CHARGE WILL BE ADDED FOR PARTIES OF 6 OR MORE



ENTREES

ADD A CAESAR, FIELD GREEN OR SIDE SALAD FOR $3.00

P PASTA DINNER (PICK YOUR PASTA & SAUCE) 9.00
A FETTUCCINE, RIGATONI, SPAGHETTI, ANGEL HAIR, MARINARA, ALFREDO, BOLOGNESE,
S 3 COLOR PENNE, SPINACH ANGEL HAIR OR SPICY EGGPLANT-TOMATO, PESTO,
T TORTELLONI ADD $1, MASCARPONE RAVIOLI ADD $2.50 SPICY MASCARPONE OR TOMATO VODKA
A
LASAGNA M.P.
WE MAKE A NEW LASAGNA EVERY DAY, ASK YOUR SERVER ABOUT TODAY’S CHOICE
PASTA MARGHERITA 10.00
RIGATONI WITH TOMATO, BASIL, RED ONION, WHITE WINE, GARLIC & FRESH MOZZARELLA
EGGPLANT FLORENTINE WITH SPINACH ANGEL HAIR 12.00
FRIED EGGPLANT BAKED WITH RICOTTA CHEESE, SPINACH, MARINARA & MOZZARELLA
PASTA DEPALMA 12.00
ANGEL HAIR BAKED WITH ROSEMARY CREAM, MUSHROOM,
MOZZARELLA AND YOUR CHOICE OF EITHER ARTICHOKE, HAM, SAUSAGE, OR CHICKEN
MASCARPONE RAVIOLI & GRILLED ARTICHOKE HEARTS 13.00
WITH SAUTEED SPINACH, & A TOMATO, BUTTER & THYME PAN SAUCE
C BAKED PENNE 11.00
A BAKED WITH OUR HEARTY BOLOGNESE SAUCE & PARMIGIAN, RICOTTA & MOZZARELLA
R ADD CHICKEN OR WILD MUSHROOMS FOR $2.00
N
E FETTUCCINE DI PARMA 13.00
GRILLED CHICKEN (OR SHRIMP, ADD $1) WITH PROSCIUTTO, ALFREDO & PEAS
TORTELLONI & GRILLED CHICKEN SAUSAGE 13.00
WITH SPINACH, SHALLOTS, RED PEPPERS & A SPICY MASCARPONE CREAM SAUCE
CHICKEN PARMIGIAN 13.00
SERVED WITH A SIDE ORDER OF SPINACH ANGEL HAIR MARINARA
CHICKEN SCALOPPINI 13.00
SAUTEED WITH ARTICHOKE HEARTS, GARLIC, CAPERS, LEMON AND SPINACH
SICILIAN POoT ROAST 13.00
WITH GARLIC, PANCETTA, BLACK OLIVES, CARROTS & ONIONS,
IN A HEARTY TOMATO AND BEEF BROTH SERVED WITH
GARLIC MASHED POTATOES & SAUTEED STRING BEANS
GRILLED PORK TENDERLOIN WITH APRICOT GLAZE 15.00
SERVED WITH GARLIC PARSLEY & CHEESE MASHED POTATOES &
GARLIC SAUTEED BROCCOLI
P SEAFOOD CHARMAINE 14.00
E SHRIMP AND SEA SCALLOPS SAUTEED WITH A SPICY SUN DRIED TOMATO,
S SPINACH & JALAPENO CREAM SAUCE OVER FETTUCCINE
C
E SCALLOPS, APPLEWOOD BACON & TOMATO VODKA SAUCE 15.00
WITH SUN DRIED TOMATOES AND GRILLED ARTICHOKE OVER SPAGHETTI
CHILI GLAZED GRILLED SALMON (8 0z.) 16.00
WITH GARLIC, PARSLEY & CHEESE MASHED POTATOES &
GARLIC SAUTEED STRING BEANS WITH SUN DRIED TOMATOES
LEMON BASIL SEAFOOD RISOTTO 16.00

SHRIMP, SCALLOP & CRAB, CORN, SWEET PEPPERS & PESTO CREAM

SIDE ORDERS

SAUTEED SPINACH 3.00 SAUTEED WILD MUSHROOMS
GARLIC MASHED POTATOES 3.50 GRILLED CHICKEN
SAUTEED STRING BEANS 3.50 ITALIAN SAUSAGE

MEATBALLS 3.50 GRILLED ARTICHOKE HEARTS

3.50
3.50
4.00
4.50



Pi1zZzA & CALZONE

MEDIUM PIZZA 10.00 LARGE PIZZA 12.00 CHEESE CALZONE 7.00
PER TOPPING 1.75 2.50 1.00
PER PREMIUM TOPPING 2.75 3.75 2.00

SOME OF OUR FAVORITE Pi1zzA COMBINATIONS....

P1ZzzA MARGHERITA 16.00 mMep. 19.00 LARGE
TOMATO, BASIL, GARLIC, OLIVE OIL SAUCE WITH FRESH MOZZARELLA

TRADITIONAL 17.00 mMep. 20.00 LARGE
PEPPERONI, SAUSAGE, GREEN PEPPER, ONIONS, MUSHROOMS & BLACK OLIVE

WILD MUSHROOM & 3 CHEESE 17.00 mMep. 20.00 LARGE
AN OLIVE OIL & GARLIC SAUCE PIZZA WITH SAUTEED PORTOBELLO,
SHITAKE & CRIMINI MUSHROOMS WITH FETA, ASIAGO, MOZZARELLA

PESTO, CHICKEN & FETA 17.00 mMep. 20.00 LARGE
A PESTO SAUCE PIZZA WITH SLICED BAKED CHICKEN & FETA CHEESE

VEGGIE 17.00 mMep. 20.00 LARGE

SPINACH, MIXED OLIVES, GREEN PEPPER, ONION,
MUSHROOM, EXTRA CHEESE

GRILLED CHICKEN, HAM & PINEAPPLE 18.00 mMep. 21.00 LARGE
WITH SPINACH & SMOKED GOUDA SAUCE

THE ITALIAN 18.00 Mmep. 21.00 LARGE
OLIVE OIL & GARLIC SAUCE, PROSCIUTTO, ROASTED PEPPERS,
MOZZARELLA & ASIAGO CHEESES

THE CARNIVORE 19.00 mMep. 22.00 LARGE
PEPPERONI, MEATBALL, SAUSAGE, CHICKEN, SALAMI,
HAM & EXTRA CHEESE

TOPPINGS PREMIUM TOPPINGS
ARTICHOKE HEART

PEPPERONI PINEAPPLE CHICKEN FRESH MOZZARELLA
HAM ROMA TOMATO PROSCIUTTO

BASIL ROASTED PEPPERS
MEATBALL SALAMI SUN-DRIED TOMAT®
SAUSAGE GREEN PEPPER APPLE SMOKED BACON
ANCHOVIES BLACK OLIVE FETA
BROCCOLI GARLIC WILD MUSHROOM CESTO SAUCE
SPINACH GREEN OLIVE GORGONZOLA

ONION WHITE SAUCE
MUSHROOM ASIAGO
JALAPENO

SANDWICHES

BAKED CHICKEN 7.00 TURKEY & SMOKED GOUDA 8.00
WITH MOZZARELLA, MAYO & GARLIC APPLE WOOD BACON, LETTUCE, TOMATO

BUTTER ON CUBAN BREAD AND MAYO ON OUR 5 GRAIN HOUSE BREAD
CAPRESE 7.00 GRILLED CHICKEN & ASIAGO 8.50
TOMATO, BASIL, FRESH MOZZARELLA ON CIABATTA WITH APPLE BACON,

AND PESTO ON CUBAN BREAD WITH BALSAMIC RED ONION, GARLIC BUTTER AND MAYO
EGGPLANT PARM 7.00 ROAST BEEF 8.50
WITH TOMATO SAUCE & MOZZARELLA WITH HORSERADISH SAUCE, GORGONZOLA
CHEESE ON CUBAN BREAD CHEESE AND CARAMELIZED ONIONS
MEATBALL SANDWICH 8.00 CoLD SuB 8.00
WITH TOMATO SAUCE & MOZZARELLA TURKEY, SALAMI & HAM WITH PROVOLONE,
CHEESE ON CUBAN BREAD LETTUCE, TOMATO, OIL & VINEGAR ON

SOUR DOUGH BATARD

THE CONSUMPTION OF RAW OR UNDER COOKED EGGS, MEAT, SHELLFISH OR POULTRY
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



