APPETIZERS

SPECIALTY PASTAS

BAKED PASTAS

Burrata-Proscuitto Salad °14
with pesto sauce and cherry tomatoes

Tour of Italy Cheesy Bread °11
Fresh Made Italian Bread in house with
mozzarella cheese, Gorgonzola, feta, and
garlic butter with a side of homemade
fresh marinara sauce

Bruschetta °11
with roasted tomatoes, garlic, fresh basil,
olive oil and navy beans

Fried Calamari 13
Baked Stuff Mushroom °12

with artichoke and spinach
Ensalada Caprese °11

Minestrone Soup °8
Fresh Homemade Soup

Garlic Rolls (12002)°2.50, (1007 *4.25
Mozzarella Sticks °8

HOMEMADE
DISHES

All homemade dishes are served with fresh garlic rolls and small
tossed salad. Substitute your small house salad to a small Greek,
small Chef, small Antipasto or small Caesar for *3. Upgrade house
salad to cup of Minestrone Soup for *2. Pasta choice of
Angel Hair, Linguine, Spaghetti, or Gluten Free.

Please indicate which is preferred.

Meat Lover’s Spaghetti °19
Our savory spaghetti with generous
portion of sliced Italian sausage and
meatballs topped with our homemade
meat sauce. Make it baked for *2

@ Linguine Pompeii *15

Linguine with fresh spinach, fresh
tomatoes, fresh garlic, artichokes and olive
oil in white wine sauce

Add Grilled Chicken for *6

Add Shrimp for *6

Penne Alla Vodka °14
Add Grilled Chicken for *6
Add Shrimp for *6

Spaghetti with meat sauce 15
Spaghetti with meatballs *16
@ $Spaghetti Marinara °11

@ $Spaghetti Aglio Olio °14
Spaghetti with olive oil, fresh garlic, Red
pepper Flakes, fresh parsley, topped
with grated Parmesan cheese

All speciality pastas are served with fresh garlic rolls and small
tossed salad. Substitute your small house salad to a small Greek,
small Chef, small Antipasto or small Caesar for *3. Upgrade house
salad to cup of Minestrone Soup for °2. Pasta choice of
Angel Hair, Linguine, Spaghetti, or Gluten Free.

Please indicate which is preferred.

Veal Parmigiana °21

Deep fried veal covered with homemade
marinara sauce and topped with melted
mozzarella. Served with pasta.

Veal Marsala 22
Pan fried veal topped with Marsala wine
and mushroom. Served over pasta.

Veal Picatta °21

Pan fried veal topped with a lemon garlic

butter sauce and capers. Served over pasta.

Chicken Marsala °20

Pan fried chicken breast topped with Marsala
wine and mushroom. Served over pasta.
Grilled Chicken option.

Chicken Picatta *19

Pan fried chicken breast topped with
lemon garlic butter sauce and capers.
Served over pasta.

Grilled Chicken option.

Grilled Chicken Parmigiana *19
with zucchini noodles

Chicken Parmigiana °18.50
Deep fried chicken breast covered with
homemade marinara sauce and topped with
fresh melted mozzarella. Served with pasta.

@ Eggplant Parmigiana *17
Deep fried Eggplant covered with
homemade marinara sauce and topped
with melted mozzarella. Served with pasta.

We accept credit card, cash, business checks.
A convenience fee may be added to credit card transactions,
subject to discreation. We cannot accept personal checks.
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A 20% gratuity will be added to parties of 6 or more.
Menu items and prices subject to change without notice.

All baked pastas are served with fresh garlic rolls and
small tossed salad. Substitute your small house salad
to a small Greek, small Chef, small Antipasto or small Caesar for *3.
Upgrade house salad to cup of Minestrone Soup for °2.
Pasta choice of Angel Hair, Linguine, Spaghetti, or Gluten free.
Please indicate which is preferred.

Tour of ltaly °25

Your choice of three: Meat lasagna,
eggplant lasagna, fettuccine Alfredo,
chicken parmigiana, eggplant parmigiana,
spaghetti meatball, eggplant Florentine,
Veal Parmesan

@ Eggplant Florentine *19
Freshly made rolled fried eggplant stuffed
with ricotta cheese and fresh spinach
topped with homemade marinara sauce
and mozzarella. With Side Spaghetti

Lobster Ravioli °29
Served in creamy tomato reduction
with crab meat

Stuffed Meat Shells °16

Stuffed with our seasoned meat and
Cheese blend, topped with homemade
marinara sauce and mozzarella cheese

@ Stuffed Shells
with Mushroom & Spinach °16

Shells stuffed with mushroom, spinach and
cheese blend, topped with homemade
marinara sauce

Stuffed Shell Trio °16

Shells stuffed with mushroom, spinach and
cheese blend; one with cheese, and one
meat-topped with homemade marinara sauce

Meat Lasagna °*17

Baked lasagna stuffed with our seasoned
cooked beef, three cheeses and zesty
seasoning topped with our homemade
marinara sauce and mozzarella cheese

@ Eggplant Lasagna °17

Freshly baked eggplant, three cheeses and
zesty seasoning topped with homemade
marinara sauce and mozzarella cheese

@ Stuffed Cheese Shells °14

Stuffed with our cheese blend, topped with
homemade marinara sauce and mozzarella
cheese

Baked Ziti with marinara *14
Baked Ziti with meat sauce *15

@ Baked Mozzarella Ravioli *14
with mozzarella in red sauce

@ Butter Parmesan Ravioli *14
with smoked mozzarella

Please be aware that our food may contain or come into contact with common allergens, such as dairy, eqgs, wheat, soybeans, tree nuts, peanuts, fish, or shellfish.
Qur dishes are prepared to order, during rush hours, wait time can be about 45 minutes.




SEAFOOD

SALADS

PIZZAS

Served with small house salad
and homemade rolls

Honey Bourbon Salmon °23.50
Oven roasted salmon, basted with honey
bourbon reduction. Served on a bed of
risotto and vegetable medley of broccoli,
zucchini, and squash

Shrimp Fra Diavolo 22

Spicy Shrimp, Spicy Italian Sausage with
marinara sauce over spaghetti

(can choose spice level)

Grouper Piccata °26
Pan-seared grouper served on a bed of pasta
and piccata sauce with seasoned broccoli

ALFREDO

All alfredo are served with fresh garlic rolls and small tossed salad.
Substitute your small house salad to a small Greek, small Chef,
small Antipasto or small Caesar for 3.

Upgrade house salad to cup of Minestrone Soup for °2.
Pasta choice of Angel Hair, Linguine, Spaghetti, or Gluten Free.
Please indicate which is preferred.

@ Fettuccine Alfredo °14

Add Chicken *6 Add Shrimp 6

Add broccoli *2.50 Add mushrooms $2.50
Add spinich *2.50 Add garlic $2.50

BEVERAGES

Fountain / Iced Tea °3

Milk (kids 1202) *1.80 (reg 200z) °3.20
San Pellegrino °5

Coffee °3.50

Expresso °3

Macciato / Cappuccino °4.50

SIDE DISHES

@ Spaghetti with Marinara °6
Spaghetti with Meatball °8
Spaghetti with Sausage °8

@ Fettuccine with Alfredo °8
Side Meatball °5 Side Shrimp °6
Side Chicken °6 Side $almon 14
Italian Sausage °4

Extras

Extra Salad Dressing (20z) .85
Extra Marianara (4 0z) *1

Extra Alfredo (4 0z) *2.50
Extra meat sauce (4 0z) *2.50
Extra pasta sauce *3

Dressing Choices - Italian Vinaigrette, Balsamic
Vinaigrette, Honey Mustard, Ranch, Bleu Cheese,
Thousand Island, Caesar, and Greek

@ House Salad

Lettuce, tomato, cucumber and calamata olives
Small $3.00 - Medium 5 « For Two *7.50

@ Greek Salad

Lettuce, tomato, cucumber, green pepper, onion,
calamata olives, feta cheese and peperoncino pepper
Small *8.25 « Medium *9.50 « For Two $12.75

Chef Salad

Lettuce, tomato, cucumber, green pepper, onion.
(alamata olives, ham, turkey, provolone and egg
Small *8.25 « Medium *9.50 « For Two $12.75

Antipasto Salad

Lettuce, tomato, cucumber, green pepper, onion,
calamata olives, salami, ham and provolone

Small 8.25 « Medium %9.50 « For Two $12.75

Caesar Salad
Fresh romaine, grated Parmesan and croditons
Small *8.25 « Medium %9.50 « For Two *12.75

CALZONES
STROMBOLI

(alzone comes with mozzarella cheese and ricotta cheese wrapped
in our fresh made dough. Served with homemade marinara sauce
***NO SUBSTITUTION ON THE TOPPINGS****

@ Veggie *14
Mushroom, green peppers, onion, and black olives

Combo 14
Pepperoni, sausage, olives, mushroom, and onions

All Meat *14

Pepperoni, Italian Sausage, ham and ground beef

Create Your Own Calzone °13
Includes three toppings. Additional °1.25

Stromboli 12

Pepperoni, sausage and mozzarella cheese wrapped
in our fresh made dough. Served with our homemade
marinara. No ricotta cheese

@ Cheese Calzone *9.50

Add one topping for 1.50

Add specialty topping for *2.50

KIDS MENU

@ $Spaghetti with Butter °5
@ $Spaghetti with Marinara °5
Spaghetti with Meatball °8
@ Ziti with Butter °5
Cheese Ravioli with Marinara °6
@ Fettuccine with Alfredo °8
Chicken Fingers (3) with

Fries and a Drink °10

Create Your Own Pizza
Baby (10”)°9.50 Med (14”)*12 Large (16”) 14
XLarge (18”)*15.50 Sicilian *16

Additional Toppings
Baby*1.50 Med ‘2 Large *2.50 XLarge*3 Sicilian ‘3

Toppings: Pepperoni, Italian Sausage,
Meatball, Ground Beef, Ham, Basil, Onion,
Black olives, Jalapenos, Green Peppers,
Banana Peppers, Spinach, Onions, Fresh
Tomatoes, Garlic, Mushroom, Extra Cheese,
Extra Sauce

Special Toppings
Baby2.50 Med*3.50 Large*4 XL°*5 Sicilian*5

Special Toppings: Broccoli, Salami,
Bacon, Chicken, Sun-Dried Tomatoes,
Feta, Ricotta, Pesto, Pineapple, Artichoke,
Anchovies, Eggplant

Gourmet Pizzas
Baby (10”) 13 Med (14”)*17 Large (16”)*19
XLarge (18”) 21 Sicilian *23

Napoleon Pepperoni, sausage, mushroom,
garlic, pizza sauce and mozzarella cheese

All Meat Pepperoni, sausage, ground
beef, ham, pizza sauce and mozzarella cheese

Bahama Ham, pineapple, pizza sauce and
Mozzarella cheese

@ Floransa Mushroom, spinach, tomatoes,
garlic, pizza sauce and mozzarella cheese

(@ Maria’s Fresh tomatoes, ricotta,
mozzarella cheese, olive oil and fresh basil

@ Margheritta Pizza sauce base, fresh
mozzarella, fresh basil, olive oil drizzle

(@ Pianco Ricotta cheese, fresh spinach,
olive oil, mozzarella cheese

Special Signature Pizzas

Baby (10”) *14 Med (14”)°18.25 Large (16")°21.25
XLarge (18”)°23.25 Sicilian *25.25

Spinach Alfredo with Chicken

Alfredo base pizza with spinach, grilled
chicken and mozzarella cheese

Prosciutto Mozzarella cheese, fresh
tomatoes, prosiutto, and fresh basil

$upreme Pepperoni, sausage, ground
beef, mushroom, onion, black olives, green
peppers, pizza sauce and mozzarella cheese

Hawaiian King Grilled chicken, red
onions, mushroom, pineapple, pizza
sauce and Mozzarella cheese




