
Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

Salads 
All salads are prepares with their dressing served on the side  

Half tray serves 8-10… full tray serves 15-18 
                                                                                                         Half tray    Full tray 

 
Insalata di Pomodoro                                                 60.00        90.00  
Tomato, red onion, extra virgin olive oil, oregano, and fresh basil 

 
Insalata  Ortolana                                                                                                                        50.00        80.00 
Mixed greens, grape tomatoes, gaeta olives, red onion, balsamic vinaigrette 

 
Arugula Pera and Parmigiano                                                                                                     50.00       80.00 
Baby arugula with fresh pear and parmigiano reggiano cheese with fresh lemon and EVOO dressing   

 
Insalata di Finocchio e Arancia.                                                                                                  60.00      90.00 
Fresh Fennel, orange, greta olives, pepato cheese, oregano with fresh lemon, and EVOO  

 
Tri Color                                                     50.00       80.00 
Arugula, radicchio and Belgium endive with balsamic vinaigrette  

 
Insalata di Pera Agrodolce.                                                                                                         60.00       90.00 
Spring mix, peached pear, candied walnuts, provolone cheese, citrus vinaigrette  

 
Insalata di Rapa Rosa                                                                                                                  60.00       90.00 
Red beets, mixed greens, oranges, candied walnuts, balsamic vinaigrette, topped with goat cheese 

 
 
 

Cold Antipasto 
Half tray serves 8-10… full tray serves 15-18  

 
Antipasto Platter                                         80.00      140.00 
Marinated artichoke hearts, roasted peppers, homemade mozzarella, hot and sweet sopressata, capicola, marinated  mushrooms, 
provolone, Mediterranean olives, mortadella, prosciutto cotto and prosciutto di Parma  

 
Assorted Cheese Platter                                                                                                            80.00      140.00 
Parmigiano reggiano, asiago, imported provolone, fontina, pepato prima sale and homemade mozzarella  

 
Mozzarella Caprese                                                                                                                     80.00      140.00 
Homemade mozzarella, tomato, basil, and EVOO  

 
Frutti Di Mare                                                                                                                                       MP 
Scungilli Octopus, shrimp, and calamari, with celery, carrots, garlic, fresh lemon, EVOO, and parsley  

 
Baccala Salad                                                                                                                                      MP 
Chunks of baccala with olives, capers hot cherry vinegar peppers, garlic, potatoes, parsley lemon, and EVOO  

 
Octopus Salad                                     MP 
Octopus with fresh garlic, carrots, celery, EVOO, lemon, and parsley  

  
Burrata and Prosciutto Platter                               80.00 160.00 
Served with prosciutto di parma on a bed of arugula with beefsteak tomatoes, EVOO and balsamic  

 
Homemade Fresh Mozzarella                   $12 per pound 
 
 
 
 
 
 



Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

 
 

Hot Antipasto 
Half tray serves 8-10… full tray serves 15-18 

      Half tray    Full tray  

Panelle                                          75.00      135.00 
Served with caciocavallo cheese and ricotta 

 
Meatballs                                          70.00      120.00 
Veal, beef, and pork, homemade meatballs. Served with pomodoro sauce  

 
Stuffed Mushrooms with Sausage & Fontina                                     60.00     110.00 
Stuffed with sausage, homemade mozzarella, and imported cheeses 

 
Aranchini                                           60.00 110.00 
Rice ball with four cheeses 

 
Mozzarella in Carozza                                        50.00  80.00 
Fried fresh homemade mozzarella battered in egg and fried, served with pomodoro 

 
Speidini alla Romana                                                   60.00      110.00 
Lemon butter, capers, and anchovy sauce 

 
Rollatini di Melanzane                                                                                                                70.00    120.00 
Stuffed with ricotta, cheese, homemade mozzarella 

 
Sausage Scarpariello                                        85.00 150.00 
Cheese and parsley sausage, sautéed with potatoes, hot and sweet cherry peppers, white wine 

 
Trippa alla Siciliana                                         80.00      150.00 
In a Pomodoro sauce with peas and potatoes 

 
Gamberoni Alla Mamma Maria                                      80.00      150.00 
Jumbo shrimp wrapped with guanciale served over sautéed broccoli rabe 

 
Zucchini Sticks                                                    50.00      80.00 
served with pomodoro 

 
Chicken Wings                                        60.00       100.00 
Served with ranch and a side of buffalo sauce 

 
Chicken Tenders                                        50.00       90.00 
Served with honey mustard  

 

Focaccia 
Custom Focaccia available upon request  

Tomato & Oregano             18.00 
 
Peppers & Onions             18.00 
 
Onion & Olives             18.00 
               
Grape tomato, Sea Salt, & EVOO           18.00 
 
Rosemary, Sea Salt & EVOO            18.00 
 
Sfincione             22.00 
Sicilian style with bread crumbs, anchovies, onion and pecorino romano 

 
 



Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

Sandwiches (Hero)  
Each Sandwich is 3 feet long | Half tray serves 8-10… full tray serves 15-18 

*price per foot 

Sweet Sausage, Sautéed Peppers & Onions                                        24.00 
 
Chicken, Fresh Mozzarella, & Roasted Peppers                             24.00 
Grilled or crispy chicken with homemade mozzarella and roasted peppers  

 
Caprese                                  22.00 
Homemade mozzarella, beefsteak tomatoes, roasted peppers, basil, EVOO  

 
Vincenzo Special                      25.00 
Grilled or crispy chicken, homemade mozzarella, prosciutto di parma, roasted peppers, balsamic glaze 

  
Italiano                                 25.00 
Mortadella, capricola, sopresatta, prosciutto cotto, romain, tomato, red onion, red vinegar, oregano, provolone, EVOO  

 
Vegetarian                                 23.00 
Chef’s choice seasonal vegetables  

 
Chicken with Broccoli Rabe                               25.00 
Grilled or crispy chicken with sautéed broccoli rabe, homemade mozzarella, and EVOO  

 
Chicken Arugula                                24.00 
Grilled or crispy chicken, portobello mushroom, arugula, provolone cheese, balsamic  

 
Roma                                   25.00 
Prosciutto di Parma, homemade mozzarella, roasted papers, EVOO  

 
Rosetta                                  24.00 
Fresh mozzarella, mortadella, tomato, arugula, toasted pistachio, EVOO  

 
Bisteccone                                 30.00 
Sliced ribeye steak with sautéed hot cherry peppers and onions, french fries, and provolone  

 
Panelle Special                                    Sm 80 Lrg 135 

Chickpea patty, caciocavallo, and ricotta  

 
Profumato                                 24.00 
Prosciutto cotto, homemade  mozzarella, tomato, provolone, basil, oregano, EVOO  

 
Parmigiana  
 Chicken                                         24.00  
 Veal                              26.00 
 Eggplant                              22.00 
 Meatball                                         24.00  

 
 
 
 
 
 
 
 
 
 



Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

Pasta 
Half tray serves 8-10… full tray serves 15-18 

Gluten free pasta available ( +$15 / +$25) 
 

                                                                   Half tray    Full tray  

Rigatoni Marinara                                          50.00 80.00 
Rigatoni, basil, and San Marzano plum tomato  

 
Rigatoni Filetto di Pomodoro                            60.00 100.00 
Basil, San Marzano plum tomato, and prosciutto 

 
Rigatoni Pomodoro                                                                50.00       80.00 
Rigatoni in our pomodoro sauce  

 
Ravioli Pomodoro                                           60.00 100.00 
Ravioli in our pomodoro sauce 

 
Penne Vodka                                                      60.00 100.00 
 
Rigatoni Bolognese                            80.00    150.00 
Rigatoni pasta with our one of a kind veal meat sauce  

 
Linguini with Clam Sauce                          80.00    150.00 
Your choice of white or red sauce  

 
Rigatoni Sunday Sauce                                       100.00    180.00 
Serviced with braciole, meatballs, pork spare rib, and sausage ( add Pork Skin +$15/$30) 

 
Gnocchi Sorrentina                                          60.00 110.00 
Gnocchi  with pomodoro sauce with pecorino romano and homemade mozzarella  

 
Shrimp Boscaiola                                          80.00 150.00 
Jumbo Shrimp served with linguini pasta with Parma prosciutto, mushroom, peas in a light pink cream sauce 

 
Tortellini Prosciutto E Piselli                             80.00 120.00 
Tortellini in a light cream sauce with peas and prosciutto di parma  

 
Rigatoni Alla Amatriciana                                        60.00 100.00 
Guanciale, San Marzano plum tomato, EVOO  

 
Penne Broccoli Rabe and Sausage                                                       70.00 120.00 
Sautéed broccoli rabe and sausage, garlic, garlic, and red pepper flakes  

 
Penne Contandina                                          60.00 100.00 
Penne with pomodoro sauce, homemade mozzarella, baby arugula, and imported pecorino romano 

 
Meat Lasagna                                          80.00 160.00 
fresh lasagna sheets, layers of meat sauce and béchamel  

 
Pasta Forno Melanzane                                        80.00 160.00  
Penne  with Eggplant, pecorino romano, homemade mozzarella, pomodoro  

 
  

 
 
 
 
 



Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

 
Chicken 

Half tray serves 8-10… full tray serves 15-18 

 Half tray    Full tray  
Parmigiana            60.00     110.00 
Breaded Chicken Cutlets, covered in pomodoro sauce, 
pecorino romano, & homemade mozzarella  

 
Piccata             60.00     110.00 
Sautéed chicken breast with capers in a white wine sauce  
 

Marsala            60.00     110.00  
Sautéed chicken breast in a light mushroom marsala sauce 

 
Saltimbocca                         60.00 110.00 
Chicken, prosciutto, homemade mozzarella, and sage, in a 
white wine sauce  

 
Scarpariello             60.00  110.00 
Pieces of tender chicken on the bone (or boneless) cooked 
with potato and hot and sweet peppers  
(add sausage +$15/ +$25) 
 
Cacciatore              60.00 110.00 
Pieces of tender chicken on the bone (or boneless) cooked 
with speck, fresh basil, white wine, in a red or white sauce  

 

Francese             60.00 110.00 
Chicken sautéed in a light lemon, butter, and white wine sauce  
 
Chicken Rollatini alla Anna            60.00 110.00 
Chicken breast stuffed with herbs, fontina cheese, rolled and 
wrapped in prosciutto di parma  

 

Beef 
Half tray serves 8-10… full tray serves 15-18 

Trippa alla Siciliana                       80.00 150.00 
Served with peas and potatoes  

 
Steak Pizzaiola             80.00 150.00 
Steak in a garlic, EVOO, pomodoro sauce with white wine and 
oregano  

 
Filet Mignon Tips                       100.00 180.00 
Filet mignon beef tips served in a brown sauce mushrooms and sliced 
carrots  

 
Beef Barolo             100.00 180.00 
Beef medallions with onions, pancetta, peas, button 
mushrooms, in a wine reduction 

Pork 
Half tray serves 8-10… full tray serves 15-18 

                            Half tray      Full tray 

Sausage Scarpariello                      85.00        150.00 
Sweet sausage, onions, potatoes, with hot and sweet cherry peppers  

 
Sausage and Broccoli Rabe                        65.00        120.00 
Sweet sausage with sautéed broccoli rabe  

 
Hot and Sweet Sausage with Potatoes and Cherry Peppers            65.00        120.00 
 
Pork Tenderloin                       70.00        130.00 
Prepared with your choice of: hot and sweet cherry peppers, blacked, or mushroom and Brandy cream sauce  

 
Berkshire Pork Chops                  80.00        150.00 
Prepared with your choice of: hot and sweet cherry peppers, blacked, or mushroom and Brandy cream sauce

Veal 
Half tray serves 8-10… full tray serves  15-18 

Parmigiana                                                      90.00         170.00  
Breaded veal cutlet, covered in pomodoro sauce, pecorino romano & homemade mozzarella  

 
Piccata                            90.00         170.00 
Sautéed veal scallopini with capers in a white wine sauce  

 
Marsala                              90.00         170.00 
Sautéed veal scallopini in a light mushroom Marsala wine sauce  
 

Saltimbocca                            90.00         170.00 
Veal scallopini, prosciutto, homemade mozzarella and sage  in a white wine sauce  
 

Francese                                                 90.00         170.00 
Veal scallopini sautéed in a light lemon butter and white wine sauce 
 

Pizzaiola                                   90.00         170.00 
Veal cutlets in a garlic, evoo, pomodoro sauce with white wine and oregano  



Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

 

Risotto 
Half tray serves 8-10… full tray serves 15-18 

                     Half tray    Full tray 
Risotto Millanese                    50.00 90.00 
Aborio rice, saffron, parmigiano reggiano  

       
Risotto alla Basciola                         65.00 120.00 
Aborio rice, wild mushrooms, prosciutto di parma  

 
Risotto with Sausage and radicchi                 80.00 150.00 
 
Risotto alla Pescatora                        90.00 170.00 
Clams, mussels, shrimp, and calamari with white or red sauce    Add lobster (+MP) 

 
Seafood 

Half tray serves 8-10… full tray serves 15-18 

Half tray    Full tray 
Clams Oreganata                   100.00 180.00 
Little neck clams prepared oreganata style with our seasoned breadcrumbs 
 
Shrimp Oreganata                    100.00 180.00 
Jumbo wild caught Mexican shrimp prepared Oreganata style with our seasoned breadcrumbs 
 
Zuppa Di Vongole                    80.00 140.00 
Red, white, or Fra Diavolo 
 
Zuppa Di Cozze                   70.00 140.00 
White, red, or Fra Diavolo  
 
Scoglio di Vongole e Cozze                  80.00 150.00 
White, red, or Fra Diavolo  
 
Seafood Fra Diavolo                                 80.00 140.00 
Shrimp, mussels, clams, and calamari served in or homemade Fra Diavolo sauce. Served with linguini (add Lobster +MP) 
 
Lobster Fra Diavolo                  MP 
Whole lobster or lobster tails served in out homemade Fra Diavolo sauce. Served with linguini  
 
Shrimp Scampi                                            100.00 180.00 
Jumbo shrimp tossed in a light butter and lemon sauce 
 
Shrimp Francese                    100.00 180.00 
Shrimp sautéed in a light lemon, butter, and white wine sauce  
 
Salmon                       80.00 150.00 
Your choice of grilled, honey glazed, cream of fennel, bur blanc, and gratianti  
 
Shrimp Parmigiana                       100.00 180.00 
Breaded jumbo shrimp, covered in Pomodoro sauce, pecorino romano and homemade mozzarella  
 
Calamari Gratinati           85.00 160.00 
Seasoned breadcrumbs and baked  

 
 
 
 
 
 
 



Don’t see what  you are looking for? Please inquire about special requests and we will do our best to accommodate! 

Vegetables and Sides 
Half tray serves 8-10… full tray serves 15-18 

Half tray    Full tray 
 Rollatini Di’Melenzane Alla Napoletana        70.00 120.00 
 
Eggplant Parmigiana            60.00 110.00 
Egg batted eggplant covered in pomodoro sauce, Pecorino Romano and homemade mozzarella  
 
Sautéed Broccoli Rabe          55.00 100.00 
Sautéed broccoli robe in garlic and EVOO  
 
Long Hots            50.00 90.00 
Sautéed Long hot and garlic and EVOO 
 
Roasted Potatoes           50.00 90.00 
 
Mashed Potatoes           55.00 100.00 
 
Sweet Potatoes           55.00 100.00 
Baked or mashed 
 
Seasonal Vegetable Medley          50.00 90.00 
 
Sautéed Baby Spinach           50.00 90.00 
Sautéed baby spinach in garlic and EVOO  
 
Zucchini Sticks           50.00 90.00 
 
Potato Croquets            60.00 110.00 
 
French Fries             40.00 70.00 
 
 

Desserts & Whole Cakes  
Homemade Tiramisu             80.00 
 
Homemade Cannoli           $65-25pc | $120-50pc  
 
Homemade Italian Cheesecake 12”          100.00 
 
Homemade American Cheesecake 10”          80.00 
 

 
 
  
 

  


