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Breadsticks

dough braided with spinach & onion

or meatball & onion, baked with mozzarella

half order 11. full order 17. (please allow 20+ minutes)

"

Grilled Shrimp & Risotto Cakes
served over a bed of our spicy mascarpone sauce 13.

Goat Cheese Ravioli

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

Crostini
cannelini beans, tomatoes, gorgonzola, basil, garlic & olive oil
on cuban toast rounds 11.

Mozzarella & Pomodori

fresh mozzarella, tomato, basil, olive oil,
cracked pepper & balsamic reduction 11.
(have it bruschetta style add 2.)

Stuffed Mushrooms
six filled with pesto & six filled with meatball & mozzarella  10.

Housemade Focaccia Bread
with spinach & smoked gouda sauce 9.

Soup di Giorno
cup 5.50 bowl 8.

Garlic Bread
Our crusty bread toasted with garlic butter
per piece 2. or have a whole basket for 5.

V.

add a half Caesar or mixed field green salad for 6.

Pan-Fried Mascarpone Ravioli & Grilled Artichoke

with sautéed spinach in a tomato, butter & thyme pan sauce 21.

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

Spinach Manicotti
baked with mozzarella & topped with sautéed wild mushrooms,

served on a bed of marinara 18.

Pasta DePalma

angel hair baked with rosemary cream, mushroom, mozzarella & your
choice of either artichoke, ham, sausage, spinach or chicken  20.

(additional toppings 3./4.)

Pasta Margherita
penne with sautéed tomato, basil, red onion, white wine,
garlic & fresh mozzarella 18.

Pasta Dinner (pick your pasta & sauce) 16.
(grilled chicken 7., shrimp 8.)

pastas: angel hair, fettuccine, whole wheat linguini,
tomato linguini, spaghetti, spinach angel hair, penne,
mascarpone ravioli (add 3.)

tortelloni (add 2.)

sauces: alfredo, beef Bolognese, spicy charmaine,
marinara, pesto, spicy mascarpone

Mediterranean Pasta

tomato linguini pasta tossed with olive oil & garlic, basil, kalamata

olive, tomato, Greek peppers & feta 18.
(add shrimp 8.)

SERVED COOKED TO ORDER.
*CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK FOR
FOODBORNE ILLNESS.
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6 jalapefio-citrus vinaigrette, gorgonzola, lite ranch,
balsamic vinaigrette, oil & vinegar, honey dijon

Mixed Field Greens
mixed seasonal baby greens & lettuces with grape tomatoes
small 6. large 8.

Caesar
small 8. large 11.
add grilled chicken small 13. large 16.

Greek
romaine, red onion, Greek olives, feta,
tomato and pepperoncini  small 8. large 12.

Apple Walnut
romaine, red onion, apple, capers, spicy candied walnuts,
gorgonzola, & applewood bacon small 8. large 12.

Italian Chopped Salad

cucumber, tomato, red onion, black olive, feta, basil,
& sun-dried tomatoes with turkey, salami &

hard boiled egg over romaine 15.

Insalata Cecilia
grilled shrimp, tomatoes, pineapple & feta over
field greens with our jalapefio-citrus vinaigrette  17.

Balsamic Grilled Salmon Salad*
grilled 4oz filet over field greens with red onions, sweet
peppers, capers & hard boiled eggs  17.
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add a half Caesar or mixed field green salad for 6.

Shrimp Charmaine
shrimp with a spicy sun—dried tomato, spinach
& jalapefio cream sauce over fettuccine  23.

Spicy Shrimp & Roasted Red Pepper Polenta

pan fried shrimp, spinach & wild mushrooms over baked
roasted red pepper polenta drizzled with a Tabasco beurre
blanc, green onion and bacon 23.

Balsamic Grilled Salmon*

8oz filet in a balsamic marinade with garlic, parsley, cheese
mashed potatoes and sautéed green beans with sun-dried
tomatoes 26.
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add a half Caesar or mixed field green salad for 6.

Grilled Pork Tenderloin with Apricot Glaze*
served with garlic, parsley, cheese mashed potatoes &
broccoli with dijon butter 23.

Tortelloni & Grilled Chicken Sausage
tossed with sautéed spinach, shallots, red peppers &
our spicy mascarpone cream sauce 21.

Chicken Scaloppini
sautéed with artichoke hearts, garlic, capers,
lemon & spinach over spinach angel hair  21.

Grilled Chicken Fettuccine
tossed with alfredo, pancetta & peas  21.
(substitute shrimp for chicken, add 3.)

Chicken Parmigian
served with a side order of angel hair marinara  21.



Vogpe &litgons

Medium Pizza 14" 16. Large Pizza 18" 20. Cheese Calzone 12.
Per topping 2. Per topping 3. Per topping 2.
Per premium topping 3. Per premium topping 4. Per premium topping 3.
Grilled Chicken 7. Grilled Chicken 10.

BlAaCKEN@A VEGGIE ... ..ottt ettt ettt ettt e e ekttt ek et ekt e oAbttt e R et ekt e b ekt e ea bt e ket nb e e et e e beeente e teeaneean 26. med. 32. large

spicy mascarpone marinara, wild mushrooms, broccoli, sweet peppers, banana peppers, tomatoes & red onions dusted with blackening spices

I L= L 7 1T T PSPPSR S UUUPPUPPPINt 26. med. 32. large
olive oil & garlic sauce with prosciutto, roasted peppers, mozzarella & asiago cheeses

7 Y T Y=Y o1 7 T SRRSO 26. med. 32. large
olive oil & garlic sauce with tomato, basil, and fresh mozzarella

Traditional.”..........cooevvevvvierieercrec e O B AW P e I I e st eerere e s rns 26. med. 32. large
pepperoni, sausage, green pepper, onion, mushroom & black olive

Wild MUSRIOOM & 3 CREESE ..ottt ettt ettt et ekttt ettt b e e et h et et et e bt st e et et nees 26. med. 32. large
olive oil & garlic sauce with sautéed portobello, shiitake & crimini mushrooms with feta, asiago & mozzarella

Veggie...oveveeerern 00 o 8750 R LR B R N R R e 26. med. 32. large
spinach, mixed olives, green pepper, onion, mushroom & extra cheese

Pesto, Chicken & Fota ... 0 ooy R o eieniiiieeieeeeeieneneiain, 26. med. 32. large
Pesto sauce with sliced baked chicken & feta cheese

The Greek......cccoovvevevverierccrcecveen O B O R e 26. med. 32. large
olive oil & garlic sauce with spinach, Kalamata olives, banana peppers, basil, feta, mozzarella,
tomato & a drizzle of balsamic reduction

The GoUa Pie......covoireieiienerenerceeree e eene v s s eine s oo T e s assesfss s e s S A oo e s s e s e s e e e susnanonsnnesnnnernns 26. med. 32. large
spinach & smoked gouda sauce with grilled chicken, ham & pineapple
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Meat Veggies Meat Veggies Sauces Cheeses
anchovies basil green pepper pepperoncini applewood bacon  artichoke heart  pesto sauce asiago

ham black olive jalapefio pineapple baked chicken Kalamata olive spinach gouda feta

meatball broccoli mushroom roma tomato chicken sausage  roasted peppers white sauce gorgonzola
pepperoni garlic yellow onion spinach prosciutto sun—dried tomato margherita style  fresh mozzarella
sausage green olive red onion banana peppers  salami wild mushroom  olive oil & garlic

it Chers

House Made Meatballs...............cccoooiiiiiiiii e, 8. Sautéed Spinach...............coooiiiiiiii 6.
Garlic Mashed Potatoes ............cccceoviiiiiiniiiic e, 6. Sautéed Wild Mushrooms ............c.cocceiiiiiiiiiiiii 6.
Sautéed Green Beans with Sun-dried Tomatoes ..............cc.ccceeienne. 6. Grilled Artichoke Hearts...............ccooooiiiiiiii e, 6.50
[talian SauSage ........coouiiiiiiiii e 7. Grilled Chicken ............coiiiiiii e 8.

Lhrergges

Pellegrino, mineral water with bubbles, SO0MI...............ooi ettt ettt ettt ettt et e et et e st e e e e annees 4.
Coke, Diet Coke, Sprite, Ginger Ale, Dr. Pepper, LEMONAE.............cociiiiiiiiiii ettt ettt ettt ettt e 3.
SWeEEt & UNSWEETL Tea, Coffae, HOt Ta . ..o 3.

a 20% gratuity will be added to parties of 6 or more



