APPETIZERS

MAMA’'S MEATBALLS &~ 14.99
Our signature appetizer. Two large handmade meatballs made with veal,
pork, and beef, topped with our house-made tomato sauce, ricotta, and
parmesan cheese.

MOZZARELLA SQUARES 13.99

Fresh mozzarella hand-breaded and lightly fried, served with our house-
made marinara sauce.

FRIED CALAMARI 18.99

Flour-dusted and flash-fried until crispy, served with our house-made fra
diavolo sauce.

BRUSCHETTA 12.09
Fresh tomato, onion, garlic, basil, and EVOO on toasted bread.
INSALATA CAPRESE 15.09

Large ripe tomatoes and fresh mozzarella topped with EVOO and a drizzle
of balsamic glaze.

EGGPLANT STACK &~
Hand-breaded eggplant layered with house-made tomato sauce and
melted mozzarella.

MUSSELS FRA DIAVOLO 18.99

Black mussels sautéed in your choice of spicy house-made fra diavolo
sauce or lemon-butter garlic sauce.

TOUR OF ITALY

A sampler of one stuffed shell, one handmade meatball, and two
mozzarella squares.

13.99

15.99

SOUPS & SALADS

Add Grilled Chicken for 5.99, Shrimp for 8.99 or Grilled Salmon for
12.99 to any salad.

PASTA FAGIOLI 8.09
A bowl of our classic house-made Italian bean and pasta soup.
HOUSE SALAD 10.99

Mixed greens, olives, cucumbers, croutons, carrots, tomatoes, shaved
parmesan, served with our house-made dressing.

CAESAR SALAD
Romaine, croutons, shaved parmesan, served with our house-made
Caesar dressing.

GIANNA'S SALAD 16.99
Mixed greens, fresh beets, dried cranberries, onions, gorgonzola cheese,
mandarins, and candied walnuts, served with our house-made balsamic
vinaigrette.

STRAWBERRY SHRIMP SALAD %

Lightly blackened shrimp over mixed greens with mandarins,
strawberries, and red onions, finished with blue cheese crumbles and
house-made strawberry vinaigrette.

10.99

20.99

TUSCAN SALMON SALAD 22.99
Mixed greens, cannellini beans, red onions, cucumbers, and bruschetta
mix topped with grilled Sixty South salmon and house-made citrus
vinaigrette.

EGGPLANT CAPRESE SALAD 15.99
Romaine and arugula topped with fresh tomatoes, onions, hand-breaded
egdplant, fresh mozzarella, roasted red peppers, basil, and house-made
balsamic vinaigrette.

OUR FAMOUS PIZZA

Always Hand-Tossed, Made to Perfection | Gluten Free Cauliflower Crust Available +4.00
12” Cheese Pizza 15.99 | 16” Cheese Pizza 20.99 | Additional Toppings 12" 3.00ea | 16" 4.00ea

TOPPINGS
Anchovies Eggplant Green Peppers Onion Ricotta
Bacon Extra Mozzarella Ham Pepper Rings Sausage
Black Olives Fresh Tomatoes Meatball Pepperoni Spicy Pepperoni
Broccoli Garlic Mushroom Pineapple Spinach

OUR SPECIALTY PIZZA ——

|

TWO MEATBALLS PIE <~ 20.99/25.99
Meatballs, mushrooms, eggplant, mozzarella, ricotta.

HOUSE DELUXE 20.99/25.99
Pepperoni, sausage, mushroom, onion, mozzarella.

MEAT LOVERS 2199 /26.99
Sausage, pepperoni, ham, meatballs, mozzarella.

WHITE PIZZA 10.99 / 24.99
Ricotta, mozzarella, pecorino, parmesan.

MARGHERITA (WHITE) 18.99/22.99
Fresh tomatoes, fresh mozzarella, basil, EVOO.

VEGGIE DELUXE 190.99 / 24.99

Broccoli, mushrooms, tomatoes, onion, green peppers, mozzarella.

BUFFALO CHICKEN (BUFFALO BASE) <~ 21.99/26.99
Breaded buffalo chicken, bacon, mozzarella, cheddar,
banana peppers, red onion, ranch drizzle.

CALZONE

Ricotta, mozzarella, pecorino.

STROMBOLI <= 18.99

Pepperoni, sausage, meatball, onions, green peppers,
mozzarella.

18.99

%g = Guest Favorites

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

© f @®

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

A 20% gratuity will be automatically added to parties of eight or more.
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SIGNATURE PASTA

Add a House Salad, Caesar Salad, or Bowl of Soup to any Entrée for only 4.99.

HOUSE FAVORITE &~ 22.99 || TORTELLINI MARIA 26.99
Two handmade meatballs or sausage served with choice of pasta with Cheese-filled tortellini sautéed with chicken and shrimp in a house-made
house-made tomato sauce. pesto cream sauce.
LUIGI'S FAVORITE &= 2499  BURRATA RAVIOLI 23.00
Baked rigatoni with meatball, ricotta, and bolognese sauce, topped with Handmade ravioli filled with burrata and ricotta. Choice of Southern or
mozzarella. Northern sauce.
LASAGNA 2399 SEAROOD FETTUCCINE 36.00
Layers of pasta, ricotta, ground beef, and sausage topped with house- i . . .

Egg & spinach fettuccine tossed with lobster, shrimp, scallops, and house-
made tomato sauce and mozzarella.

made vodka sauce.
ALFREDO'S FRIEND CARLO 23.99
Sautéed chicken, peas, mushrooms, and house-made Alfredo sauce with RICOTTA STUFFED SHELLS 23.99
choice of pasta. Baked pasta shells filled with ricotta, topped with mozzarella and house-

) made Southern sauce.

ALAINA’'S BAKED PASTA <& 26.99
Chicken, shrimp, and pancetta sautéed with a house-made cream sauce, SKINNY ITALIAN 20.99
baked with mozzarella, served with choice of pasta. Fresh tomatoes, pine nuts, spinach, EVOO, garlic, crushed red pepper and
EGGPLANT PARMIGIANA 2299 basil, served with your choice of pasta.
Hand-breaded eggplant topped with house-made tomato sauce and FETTUCCINE BOLOGNESE 23.00
mozzarella, served with choice of pasta. Ground veal, pork, and beef in a house-made tomato bolognese sauce
MAMA'S PASTA 2499  Overfettuccine
Diced sausage and meatballs sautéed with pancetta, ricotta, and peas in
a house-made cream sauce topped with pecorino and parmesan, served Angel Hair, Rigatoni, Campanelle, Spaghetti, Linguine, Fettuccine.
with choice of pasta. Gluten Free Rigatoni +2.00

CHICKEN
Add a House Salad, Caesar Salad, or Bowl of Soup to any Entrée for S E A FO O D

only 4.99. Add a House Salad, Caesar Salad, or Bowl of Soup to any Entrée for
CHICKEN PARMIGIANA &= 26.99 | only 4.99.

Hand-breaded chicken topped with house-made tomato sauce and SHRIMP SCAMPI DI ROMA 26.99
igyEIEe, STREd Wi ey Shrimp sautéed with garlic, tomato, arugula, and fresh herbs in a white
CHICKEN MARSALA %’;J 26.99 wine lemon-butter sauce over pasta.

Chicken breast sautéed with pancetta, marsala wine, and mushroomes, LINGUINE & CLAMS 26.00

served with potatoes and vegetables. Clams sautéed in garlic and olive oil with house-made red or white wine

POLLO ALLA ROSSA 2699 Sauceoverlinguine

S ke e Pl S SALMONPICCATA
P ' ' pasta. Grilled Sixty South salmon topped with lemon-butter garlic caper sauce,

CHICKEN FRANCESE 26.09 served with pasta or vegetables and potatoes.

Lightly egg-washed chicken sautéed in white wine lemon-butter sauce,

served with potatoes and vegetables. GROUPE.R AHAEEIE L N 29.99

Grouper lightly egg-washed and sautéed in white wine lemon-butter
GINA'S FAVORITE CHICKEN 26.00 CAREEERCEE] g
Grilled chicken breast topped with goat cheese, sun-dried tomatoes, and ZUPPA NAPOLETANA 3.00

basil lemon-butter sauce, served with potatoes and vegetables. . . .
p 8 Clams, shrimp, mussels, white fish, scallops, and calamari in house-made

V E A L & P O R K light tomato broth served over linguine.

Add a House Salad, Caesar Salad, or Bowl of Soup to any Entrée for

only 199 FRESH SIDES

VEAL PARMIGIANA 30.99

Hand-breaded veal cutlets topped with house-made tomato sauce and MEATBALL 6.99
mozzarella, served with pasta. SAUSAGE 6.00
VEAL MARSALA @ 30.00 ROASTED POTATOES 3.99
Veal scallopini sautéed with pancetta, marsala wine, and mushrooms, SAUTEED SPINACH 3.99
served with potatoes and vegetables. SEASONED VEGETABLES 5.00
VEAL FRANCESE 30.99 STEAMED BROCCOLI 3.99

Lightly egg-washed veal scallopini sautéed in a white wine lemon-butter
sauce, served with potatoes and vegetables.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
PORK OSSOBUCO 32.99 may increase your risk of foodborne illness, especially if you have certain
Bone-in pork shank braised in a port wine demi-glace, served with medical conditions.
mashed potatoes and vegetables. A 20% gratuity will be automatically added to parties of eight or more.
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