
Breadsticks 
dough braided with spinach & onion 
or meatball & onion, baked with mozzarella     
half order  12.     full order  18.

Mozzarella & Pomodori 
tomatoes, fresh mozzarella, basil, olive oil,
cracked pepper & balsamic   12.
(have it bruschetta style add 2.)

Goat Cheese Ravioli  
with spiced walnuts, gorgonzola
& a sweet pear wine sauce   13.

Stuffed Mushrooms 
six filled with pesto & six filled with meatball & mozzarella   11.

Housemade Focaccia Bread
with spinach & smoked gouda sauce   10.

Antipasti

Caesar   
half  8.     large  12.
add grilled chicken  half  13.     large  17.  

Apple Walnut
romaine, red onion, apple, capers, spicy candied walnuts, 
gorgonzola, & applewood bacon  
half  9.    large  12.

Italian Chopped Salad 
cucumber, tomato, red onion, black olive, feta, basil, &
sun-dried tomatoes with turkey, salami & hard boiled egg 
over romaine  16.

Insalata
jalapeño-citrus vinaigrette, gorgonzola,  
lite ranch, balsamic vinaigrette, oil & vinegar

Pasta
Pan-Fried Mascarpone Ravioli & Grilled Artichoke
with sautéed spinach in a tomato, butter 
& thyme pan sauce   22.

 Lasagna di Giorno
we make a new lasagna every day, 
ask your server about today’s choice   M.P.

Pasta DePalma 
angel hair baked with rosemary cream, mushroom,
mozzarella & your choice of topping   20.
(additional toppings 3. / 4.)

Eggplant Florentine 
fried eggplant, basil ricotta, spinach & mozzarella over  
spinach angel hair pasta with marinara sauce   18.

Spaghetti Marinara with House Made Meatballs
because sometimes you knew best as a kid    19.

Seafood Charmaine 
shrimp & sea scallops with a spicy  sun–dried tomato, 
spinach & jalapeño cream sauce over fettuccine   24.
 

Beef Short Rib Ravioli
with asparagus, thyme and wild mushroom 24.

Tortelloni & Grilled Chicken Sausage
with spinach, red peppers & spicy
mascarpone cream sauce   20.

Chicken Scaloppini
with artichoke hearts, capers, lemon & spinach
over spinach angel hair   22.

Chicken Parmigian 
with angel hair marinara   20.

Fettuccine di Parma
Alfredo, prosciutto, peas & grilled chicken   22.

Entrees

Sides

Pesce & Carne

Proteins Veggies
Grilled Chicken   8. 

House Made Meatballs   6.

Shrimp  8. 

Garlic Sautéed Spinach   4.

Grilled Roman Artichoke   8.



Medium  Pizza 14” 16.

Per topping 2.

Per premium topping 3.

Grilled Chicken   8.

Large Pizza 18” 20.

Per topping 3.

Per premium topping 4.

Grilled Chicken  10.

Cheese Calzone 12.

Per topping 2.

Per premium topping 3.

P izza & Calzones

Some of Our Favorite P izza Combinations

Pizza Margherita   26. med.   34. large
olive oil & garlic sauce with tomato, basil, and fresh mozzarella

Veggie Pizza   26. med.   34. large
Spinach, green peppers, mushroom, onion, black and green olives and extra cheese

Traditional   26. med.   34. large
pepperoni, sausage, green pepper, onion, mushroom & black olive

Wild Mushroom & 3 Cheese   26. med.   34. large
olive oil & garlic sauce with sautéed portobello, shiitake & crimini mushrooms with feta, asiago & mozzarella

Gouda Pie   26. med.   34. large
spinach & smoked gouda sauce with grilled chicken, ham & pineapple

A 14” gluten free crust is available for 5.
While the product is gluten free please be aware that it is cooked in a kitchen and oven that is not.

Meat

anchovies

ham

meatball

pepperoni

sausage

Veggies

banana peppers

basil

black olive

garlic

green olive

green pepper

jalapeño 

mushroom

yellow onion

pineapple

roma tomato

spinach

red onion

Meat

applewood bacon

chicken 

chicken sausage

prosciutto

salami 

Veggies

artichoke heart 

Kalamata olive

roasted peppers

sun–dried tomato

wild mushroom

Sauces

pesto sauce

spinach gouda

white sauce

margherita style

olive oil & garlic

Cheeses

asiago 

feta 

gorgonzola

fresh mozzarella 

Toppings Premium Toppings

Soft drinks, Coffee & Tea....................................................................................................................................................................................................3.50

Pellegrino, 500ml ................................................................................................................................................................................................................4.50

Beverages

a 3.0% fee will be added to all payments made by credit card

DePalma's


