
= Favorites = Gluten FreeGF

especially if you have certain medical conditions.

APPETIZERS

SOUPS & SALADS
Add Grilled Chicken for $4.99, Shrimp for $6.99 or Grilled Salmon for $9.99 to any salad.

SIGNATURE PASTA
Add a House Salad, Caesar Salad, or Bowl of Soup to any Entrée for only $3.99.

Fried Calamari 
Flour-dusted, flash fried and served 

with Fra Diavolo sauce. $14.99

Bruschetta 
Fresh tomato, onion, garlic, basil,  

EVOO on toasted bread. $8.99

 Mama’s Meatballs
Three large handmade meatballs made with
veal, pork, and beef topped with homemade

tomato sauce, ricotta & parmesan cheese. $12.99

 Mozzarella Squares
Fresh mozzarella coated with breadcrumbs, 

lightly fried and served with marinara 
sauce. $11.99

  Eggplant Stack 
Breaded eggplant topped with tomato sauce 

and mozzarella. $11.99

Antipasto
Cured Italian meats and cheeses served with 

an Italian vegetable mix in olive oil and 
crostini. $16.99

Italian Wings
(6) Jumbo chicken wings, tossed in Italian 

seasoning and our house made garlic 
parmesan sauce. $12.99

Mussels Fra Diavolo
 Black mussels in a spicy tomato sauce or 

grandma’s famous lemon butter sauce. $14.99

  Zuppa di Pesce
 Clams, shrimp, mussels, white fish, scallops, 
and calamari in a light tomato broth. $18.99

Pasta Fagioli  $5.99 

GF  House Salad 
Mixed greens, olives, cucumbers, 

croutons, carrots, tomato with 
house dressing. $8.99

Caesar Salad
Romaine, croutons, parmesan, shredded 

Romano cheese with Caesar dressing. $8.99

GF  Gianna’s Salad
Mixed greens, fresh beets, dried cranberries, 

onions, gorgonzola cheese, mandarins, candied 
walnuts with balsamic vinaigrette. $12.99

Eggplant Caprese Salad
Arugula mix, fresh tomatoes, and onions 

topped with breaded eggplant, layered with 
fresh mozzarella, roasted red peppers, basil, 

and balsamic vinaigrette. $13.99

  Strawberry Shrimp Salad
Lightly blackened shrimp on a bed of mixed 

greens with mandarins, strawberries, and 
red onions finished with blue cheese 

crumbles, and our home-made 
strawberry vinaigrette. $16.99

 GF  Tuscan Salmon Salad
Mixed greens, cannellini beans, red

onions, cucumbers, and citrus vinaigrette topped 
with grilled salmon and bruschetta mix. $18.99

Insalata Caprese
Large ripe tomatoes, fresh mozzarella, topped 

with EVOO and a balsamic glaze. $13.99

 GF  Sofia’s Salad
Arugula mix, goat cheese, pine nuts, 

portobello mushrooms, tomatoes, cannellini beans, 
red onions with balsamic vinaigrette. $13.99

 Alaina’s Baked Pasta
Grilled chicken, shrimp, and pancetta sautéed 
with a cream sauce, baked with mozzarella 

and served over campanelle. $20.99

Alfredo’s Friend Carlo
Grilled chicken, peas, and mushrooms 

in a creamy Alfredo sauce served over 
campanelle. $19.99

 House Favorite
Choice of either two meatballs or sausage, 
served with choice of pasta topped in our 

homemade marinara sauce. $18.99

  Luigi’s Favorite Pasta
Baked rigatoni, meatball, ricotta, and bolognese 

sauce, topped with mozzarella. $19.99

Lasagna
Three layers of pasta, ricotta, ground beef, 
and sausage, topped with tomato sauce 

and mozzarella. $20.99

Rigatoni Antonio
 Grilled chicken, mushrooms, and sun-dried 

tomatoes in a light tomato sauce. $18.99

Tortellini Maria
Cheese filled tortellini sautéed with chicken 
and shrimp in a pesto cream sauce. $21.99

Eggplant Parmigiana
Breaded eggplant topped with tomato sauce and 

mozzarella served with choice of pasta. $20.99

 Mama’s Pasta
Diced sausage and meatballs, sautéed with
pancetta, ricotta and peas in a cream sauce, 
topped with pecorino and parmesan served 

over choice of pasta. $20.99

Skinny Italian
Multigrain pasta sautéed with EVOO, 

garlic, fresh tomatoes, pine nuts, spinach, 
crushed red pepper and basil. $16.99

Burrata Ravioli
Homemade and filled with fresh burrata 

and ricotta cheese. Your choice of Southern or 
Northern sauce. $20.99

Served with your choice of Angel Hair,
Rigatoni, Spaghetti, Linguini, Campanelle or 
Multigrain. For $1.00 more Gluten Free Penne.

An automatic gratuity of 18% will be added to parties of 8 or more.

Share your meal with us on social media and don’t forget to leave us a review!     



CHICKEN
Add a House Salad, Caesar Salad, or Bowl 

of Soup to any Entrée for only $3.99.

SEAFOOD
Add a House Salad, Caesar Salad, or Bowl 

of Soup to any Entrée for only $3.99.

VEAL
Add a House Salad, Caesar Salad, or Bowl 

of Soup to any Entrée for only $3.99.

 Chicken Parmigiana
Breaded chicken topped with tomato sauce and 
mozzarella served with choice of pasta. $21.99

 Chicken Marsala
Chicken breast sautéed with pancetta, marsala 
wine, and fresh mushrooms, served with our 

signature potatoes and vegetables. $21.99

Chicken Francese
Chicken breast lightly egg washed and 

sautéed in a white wine lemon butter sauce, 
served with our signature potatoes 

and vegetables. $21.99  

Chicken Piccata
Chicken breast, capers, topped with lemon 

butter garlic sauce, served with our signature 
potatoes and vegetables. $21.99

Zuppa Napoletana
Clams, shrimp, mussels, white fish, 

scallops and calamari in a light tomato 
broth served over linguini. $26.99

Linguini & Clams
Clams sautéed in fresh garlic and olive oil, 

served over your choice of pasta with either 
red or white wine sauce. $23.99

Shrimp Scampi di Roma
Sautéed shrimp, garlic, tomato, arugula, and 
fresh herbs in a white wine butter sauce over 

choice of pasta. $23.99

  Grilled Salmon Piccata
Grilled salmon topped with a lemon butter 
garlic sauce, served with seafood stuffed 

ravioli and veggies. $23.99 
Have it grilled with veggies and potatoes $20.99

Veal Parmigiana
Breaded cutlets topped with tomato sauce and 
mozzarella served with choice of pasta. $24.99

 Veal Marsala
Veal scallopini sautéed with pancetta, marsala 

wine, and fresh mushrooms served with our 
signature potatoes and vegetables. $24.99

Veal Francese
Veal scallopini lightly egg washed and sautéed in 
a white wine lemon butter sauce, served with our 

signature potatoes and vegetables.. $24.99

Veal Piccata
Veal scallopini, capers, topped with lemon 

butter garlic sauce, served with our signature 
potatoes and vegetables. $24.99

 Two Meatballs Pie  
Meatballs, mushrooms, eggplant, 

mozzarella, ricotta. $22.99

 Margherita 
Fresh tomatoes, fresh mozzarella, 

basil, EVOO. (white) $18.99

House Deluxe  
Pepperoni, sausage, mushroom, 

onion, black olives, mozzarella. $22.99

White Pizza
Ricotta, mozzarella,

pecorino, parmesan. $19.99

Buffalo Chicken
Breaded buffalo chicken, bacon, 
mozzarella, cheddar, banana 

peppers, red onion, ranch drizzle. 
(Buffalo base) $21.99 

BBQ Chicken
Chicken, bacon, mozzarella, 

cheddar, bourbon glazed onions, 
BBQ & ranch drizzle.  

(BBQ base) $21.99

Meat Lovers
Sausage, pepperoni, ham, 

meatball, mozzarella. $22.99

 Italy’s Deluxe
Ham, salami, capicola, 

pepperoni, mozzarella. $22.99 

Veggie Deluxe
Broccoli, mushroom, 

fresh tomatoes, onion, 
green pepper, mozzarella. $21.99

 Margherita
Fresh mozzarella, fresh San Marzano tomatoes, 

Basil, EVOO. $12.99

New Yorker
Shredded mozzarella, parmesan. $11.99

Vesuvio
Shredded mozzarella, chicken, spinach,

sun dried tomatoes. $13.99

Positano
Shredded mozzarella, parmesan, 

fresh mushroom, EVOO, garlic. $12.99

 Napoli
Fresh mozzarella, prosciutto di parma,

pecorino, basil, arugula. $13.99

Capri
Fresh mozzarella, spinach, sausage,

parmesan, basil. $13.99

  Calzone
Ricotta, mozzarella, pecorino. $15.99

 Stromboli
Pepperoni, sausage, meatball, onions,

green peppers, mozzarella. $15.99

Veggie Stromboli
Mushroom, spinach, onion,

fresh tomatoes, mozzarella. $14.99

Roasted Potatoes  $3.99 

Seasoned Vegetables  $3.99 

Steamed Broccoli  $3.99 

Sautéed Spinach  $3.99 

Meatball or Sausage  $3.99

OUR FAMOUS PIZZA
Always Hand-Tossed, Made to Perfection. 

16” Large Cheese Pizza $14.99.  Additional Toppings $1.99.

OUR SPECIALTY PIZZA

CALZONE & STROMBOLI
FRESH SIDES

OUR NEAPOLITAN PIZZA
12 inches. Each additional Topping $1.99.

Ham 
Sausage 

Extra Mozzarella

Onion 
Mushroom 
Eggplant 

Green Peppers 
Black Olives 

Spinach 

Broccoli 
Pepperoni 

Pepper Rings 

Fresh Tomatoes 
Anchovies 

Spicy Pepperoni

Pineapple
Ricotta

Sun-Dried Tomatoes


