
 
 

FLAT BREADS - PIZZERIA  
 

Tomato, Rock Shrimp Flat Bread…………………14- 

Tomatoes, rock shrimp, mozzarella cheese, crushed red 

peppers and extra virgin olive oil   

Vegetable Flat Bread………………………………..12- 

Artichoke, baby spinach grilled zucchini, grilled yellow 

squash, sun-dried tomatoes Mozzarella cheese, extra 

virgin olive oil 

Pepperoni Flat Bread……………………………….11- 

Pepperoni, pecorino and mozzarella cheese 
 

APPETIZERS – ANTIPASTI 

 

Bruschetta alla Toscana……………………………..8- 

Vine ripened tomatoes, garlic, basil, extra virgin 

olive oil, Parmigiano Reggiano cheese and drizzled 

with balsamic reduction 
Calamari……………………………………………..11- 

Semolina dusted calamari, spicy marinara and fresh 

lemon 

Cappesante…………………………………………..15- 

Seared Sea Scallops, Boursin cheese polenta and a 

warm truffle scented tomato relish and lemon oil 
 

SOUP – ZUPPA 

 

Zuppa di Fagioli……………………………………...5- 

Hearty Italian white bean soup with chopped tuscan kale 

topped with mini mozzarella Panini 

Minestrone Soup……………………………………..5- 

Seasonal vegetables, ditilini pasta, tomato broth 

Zuppa del Giorno…………………………………….5- 

Chef’s choice made with the freshest ingredients 
 

SALAD – INSALATA 
 

Insalata di Caesar…………………………………....8- 

Romaine lettuce, seasoned croutons 

and Parmigiano Reggiano 

Insalata di Rucola……................................................9- 

Arugula lettuce, Parmigiano Reggiano cheese  

and Extra virgin olive oil 

Antipasto Insalata……………………………………9- 

As an entrée……………………………………….….13- 

Chopped romaine,Capicollo pepperoni, Salami, 

artichokes, black olives, fresh Buffalo Mozzarella,  

radicchio, red onions, grape tomatoes  

and Honey Italian dressing  

Caprese Pomodoro……………………………….…12- 

Vine ripened tomatoes, fresh mozzarella, balsamic 

reduction and fresh basil 

Insalata della Casa……………………………….…..8- 

Mixed greens, shredded carrots, red onions, tomatoes, 

golden beets, tossed in White Balsamic vinaigrette 

 

SIDE ORDERS – ORDINI LATERALI 

 

Broccolini – steamed or sautéed ....................................5- 

Asparagus – steamed or sautéed....................................6- 

Spinach – Sauteed in olive oil, garlic and lemon ...........7- 

Pasta – Linguini, spaghetti or penne pasta ....................7- 

 

 
  Consumer advisory:  Consuming Raw or undercooked Beef, Eggs, 

Fish, Lamb, Pork, Poultry or Shellfish may cause a risk of a Food 

Bourne Illness especially if you have certain Medical Conditions 

 

 

 

 

 

 

SPECIALTIES – SPECIALITA 

 

Pollo con Parmigiano………………………….....21- 

Lightly breaded chicken breast, fresh mozzarella and 

Pomodoro sauce 
 

Pollo Di Angelo………….......................................24- 

Breast of chicken with Angel hair pasta, roasted 

peppers, artichokes, sun-dried tomatoes, toasted pine 

nuts, and scampi sauce  
 

Costola Bistecca…..…………………………….....34- 

Grilled 16 oz. bone-in rib eye steak with rosemary and 

sage roasted potatoes  
 

Tagliata.…………..….............................................32-  
Grilled 12 oz. prime center cut Striploin, sliced served 

over arugula with rosemary and sage roasted potatoes 

drizzled with Extra virgin olive oil 
 

Filetto di Manzo………………………..………….34- 

Twin 4 oz.Filet Mignon served with rosemary and sage 

roasted potatoes, topped with a Chianti wine sauce 
 

Cotoletta del Vitello…………..…………………...27- 

Veal with angel hair pasta in a white wine 

lemon caper sauce 
 

Pesci Spada................................................................30- 
Grilled 8 oz. sword fish with white beans, artichokes, 

baby spinach, grape tomatoes and lemon oil 
 

Salmone……………………………………………..25- 

8 oz. salmon filet with farro and Mushroom Ragout 
 

Gamberetti………………………………………….28- 
Baked jumbo prawns, zucchini and tomatoes in a white 

wine sauce and extra virgin olive oil 
 

 

PASTA 
 

Ravioli del Porcini .………………………………..26- 

Porcini filled pasta, vine ripened tomatoes and 

lobster cream sauce 
 

Gnocchi di Ricotta…………………………………18- 

Homemade Ricotta cheese Dumplings, 

 fresh basil and Pomodoro sauce 
 

Salsiccia e Peperoni………………………………..19- 

Italian sweet sausage, roasted peppers, sweet onions, 

crushed red chili peppers, diced tomatoes, grated 

provolone cheese, served over rigatoni 
 

Cappasante con Linguini………………………….28- 

Seared sea scallops with linguini pasta in a  

white truffle tomato sauce 
 

Spaghetti e Polpette………………………………..17- 

House recipe meatballs, spaghetti, marinara  

and shaved parmesan 
 

Pasta di Frutti di Mare………………………….34- 
Fettuccini pasta with shrimp, mussels, clams and  

lobster meat in a tomato spring onion sauce  

and extra virgin olive oil 
 

 

Penne Pomdoro Fresca  …………….......................15- 
Penne pasta with fresh tomato sauce, Ricotta Salata and 

basil 


