
ITALIAN DINNERS 
  All Orders Include a Regular Italian Salad or Minestrone Soup and Homemade Bread 

 

APPETIZERS, SOUP AND SALADS 
 

 

 

 

 

PASTA DISHES 
Choice of Pastas: Spaghetti, Linguine, Rigatoni, Mostaccioli, Angel Hair or Fettuccine (Verde) 

 

 

 

 

 

 

 

 

 

JUMBO RAVIOLI OR HALF SPAGHETTI, HALF RAVIOLI 
Choice of Cheese or Meat Ravioli 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
“No Split Orders” - No Substitutions Please - Gratuity of 17% added to parties of 6 or more. 

“We reserve the right to refuse service to anyone” 
 
 
 

Small Antipasto 6.95 
Large Antipasto 8.95 
Calamari Fritte 6.55 
Cheese Sticks-Mozzarella and Provolone 5.45 
Mussels Marinara 6.65 

Mushrooms Marsala 5.35 
Minestrone Soup Cup 1.45 Bowl 2.50 
Regular Italian Salad   1.75 
Caesar Salad   3.69 
Chicken Caesar Salad   7.95 

With Butter and Cheese .............................. 6.95 
With Meat Sauce .......................................... 7.35 
With Meat Ball .............................................. 8.65 
With Marinara Sauce ................................... 7.25 
With Garlic, Oil and Broccoli ...................... 7.35 
With Mushrooms .......................................... 8.35 

With Italian Sausage .................................... 8.65 
With Clam Sauce (Red/White) ..................... 8.65 
Pesto Ala Genovese .................................... 7.55 
   Fresh Basil, Pinenuts, Olive Oil and Garlic 
Pesto Ala Funghi ......................................... 8.95 
   With Mushrooms and Artichokes 

With Meat Sauce .......................................... 8.25 
With Meat Ball .............................................. 9.25 
With Italian Sausage .................................... 9.25 

With Mushroom Sauce ................................ 9.25 
With Marinara ............................................... 7.95 

SIDE DISHES 
Garlic Bread (2 Pieces) 1.55 
Meat Balls (2) 3.25 
Sausage (2) 3.55 
Marinara or Meat Sauce 1.35 
Bread Sticks (1 Dozen) 2.55 

TAKE OUT SOUPS  
AND SAUCES 

  Pint Quart 
Minestrone Soup 3.35 6.55 
Meat Sauce 3.85 7.75 
Marinara Sauce 3.55 6.95 
Blue Cheese/Ranch Dressing 4.65 8.65 



  
 

  
 

 

 

 
 

 

  
 

 

 

 

 

 

 

 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 
 

 

 

 

SPECIALTIES 
 

 
    
Lasagna   8.75 
   With Mushrooms $1.55 Extra 
 
Baked Mostaccioli   8.75 
   Small Round Noodles Prepared with Ricotta, Meat Sauce and 
   Topped with Mozzarella Cheese 
 
Cannelloni   8.75 
   Delicate Crepe, Filled with Beef, Spinach, Our Own Spices and 
   Herbs, In a Meat Sauce and Baked with Mozzarella Cheese 
 
Manicotti   8.75 
   Delicate Crepe Filled with Ricotta, Our Own Spices and Herbs,  
   In a Marinara Sauce and Baked with Mozzarella Cheese. 
 
Eggplant Ala Parmigiana   8.75 
   Two Layers of Eggplant Baked with Marinara Sauce,  Ricotta,  
   Mushrooms, Mozzarella Cheese and Served with a side of  
   Pasta 
 
Tortellini Ala Bolognese   8.75 
   Homestyle Pasta Filled with Beef, Veal and Spices in a Thick 
   Meat and Tomato Sauce 
 
Tortellini Ala Panna      10.25 
   Homestyle Pasta Filled with Beef, Veal and Spices in a Cream 
  Sauce with Mushrooms, Prosciutto, and Parmesan 
 
Stuffed Shells Napolitana   8.75 
   Shells Filled with Ricotta and Baked in a Delicious Meat Sauce 
 
 Fettuccine Alfredo   9.45 
   Flat Noodles Prepared in a Cream Sauce with Butter, Cheese 
   and a Touch of Garlic 
 
Gnocchi Ala Romana   8.75 
   Italian Potato and Cheese Dumplings, Baked with Meat Sauce 
   and Ricotta Cheese, then Topped with Mozzarella 
 
Sausage and Peppers   8.95 
   Italian Sausage Sautéed with Onions, Green Peppers, White 
   Wine and a Touch of Marinara Sauce 
 
 

 

 FROM THE SEA 
Served with a Side of Pasta  
(Unless Pasta is Part of Entrée) 

Your Choice of: Meat or Marinara Sauce 
Additional Charge of $2.15 for: Alfredo, Pesto or Clam Sauce 

  

    
Cioppino   26.75 
   Shrimp, Lobster, Clams and White Fish Cooked in a Wine 
    and Spicy Tomato Sauce 
 
Shrimp Alfredo   12.15 
   Large Shrimp Cooked in a Cream Sauce over Fettuccine 
 
Scampi Ala Florentine   12.15 
   Large Shrimp Prepared in Butter, Garlic and White Wine Sauce, 
   Set on a Bed of Spinach and Topped with Mozzarella Cheese 
 
Scampi Pescatora   12.15 
   Large Shrimp Sautéed in Butter, Garlic, White Wine and a  
   Touch of Oregano in a Red Clam Sauce 
 
Shrimp Ala Parmigiana   12.15 
   Lightly Breaded Shrimp in Marinara Sauce with Parmesan and 
   Melted Mozzarella Cheese 
 
Calamari Marinara   10.75 
   Squid Sautéed with Wine, Garlic, Clams and Tomatoes 
 
Chicken and Lobster   20.25 
   Steamed Lobster, Skinless Chicken Breast Sautéed in Butter 
    and Garlic, a Light Wine Sauce and a Touch of Herbs 
 
Frutti Di Mare   12.15 
   Angel Hair Pasta, with Steamed Clams, Shrimp, Scallops  
   and Mussels in a White Clam Sauce and Herbs 
 
Fettuccine Di Mare   12.15 
   Fettuccine with Steamed Clams, Shrimp, Scallops and Mussels 
   with a Touch of Marinara Sauce and Herbs 
 
Seafood Alfredo   12.15 
   Sautéed Shrimp, Scallops, and Crabmeat in a Cream Sauce 
   with a Touch of Herbs.  Served Over Angel Hair Pasta 
 
Linguine Special   12.15 
   Salmon, Shrimp, Scallops and Mushrooms in a Cream Sauce 
   over Linguine 
 
Salmon Ala Florentine   12.15 
   Prepared in Butter, Garlic and White Wine Sauce.  Set on a Bed 
  of Spinach and Topped with Mozzarella Cheese 
 
Tilapia     9.95 
   Sautéed in Garlic, Oil  and Herbs.  Served with Pasta on the  
   Side with Butter and Cheese 

“NO SPLIT ORDERS” 
NO SUBSTITUTIONS, PLEASE 

ALL FOODS PREPARED FOR TAKEOUT 
PLEASE ADD .30 PER ORDER 

We reserve the right to refuse service to anyone 



  
 

  
 

 

 

 
 

 

  
 

 

 

 

 

 

 

 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 
 

 

 

 

  POULTRY DISHES 
Served with a Side of Pasta 
(Unless Pasta is Part of Entrée) 

Your Choice of: Meat or Marinara Sauce 
Additional Charge of $2.15 for: Alfredo, Pesto or Clam Sauce 

  
 Chicken Ala Cacciatore ----------------------------- 10.25 
   Sautéed with a Tomato Sauce, Onions, Mushrooms, Green  
   Peppers and White Wine 
 
Chicken Scarpelli -------------------------------------- 10.25 
   Chicken, Italian Sausage, Mushrooms, Onions and Sweet Red 
   Peppers, Sautéed Together in a Light Herb Sauce 
 
Chicken Tetrazzini ------------------------------------- 10.25 
   Sautéed with Mushrooms and Served with Spinach in a Cream 
    Sauce, Served Over Fettuccine 
 
Chicken Alfredo ---------------------------------------- 10.25 
   Sautéed in a Cream Sauce with Butter, Cheese, a Touch of  
   Garlic, Served Over Fettuccine  
 

 Boneless Breast of Chicken 
 
Ala Florentine ------------------------------------------- 10.25 
    Prepared in a  Butter, Garlic and Wine Sauce, Set on a Bed of  
   Spinach and Topped with Mozzarella Cheese    
 
Marco Polo ----------------------------------------------- 10.25 
   Sautéed with Artichoke Hearts and Mushrooms in a Wine  
   Sauce, Topped with Mozzarella Cheese 
 
Ala Parmigiana ------------------------------------------ 10.25 
   Baked with Marinara Sauce and Topped with Mozzarella  
   Cheese 
 
Ala Marsala ----------------------------------------------- 10.25 
   Sautéed with Mushrooms, Marsala Wine and a Touch of Garlic 
 
Ala Siciliana ---------------------------------------------- 10.25 
    Prepared with Fresh Zucchini, Fresh Mushrooms, Fresh 
   Tomatoes, Onions  and a Variety of Tangy Ingredients 
    
      

 VEAL DISHES 
Served with a Side of Pasta  
(Unless Pasta is Part of Entrée) 

Your Choice of: Meat or Marinara Sauce 
Additional Charge of $2.15 for: Alfredo, Pesto or Clam Sauce 

  
Veal Scaloppini Ala Florentine   12.25 
   Prepared in a Butter, Garlic and White Wine Sauce, Set on a  
   Bed of Spinach and Topped with Mozzarella Cheese 
 
Veal Scaloppini Ala Cacciatore    12.25 
   Sautéed with a Tomato Sauce, Onions, Mushrooms, Green 
   Peppers and White Wine 
 
Veal Scaloppini Ala Marsala   12.25 
   Sautéed with Mushrooms, Marsala Wine and a Touch of Garlic 
 
Veal Ala Parmigiana   12.25 
   Breaded Cutlet Baked with Marinara Sauce and Topped with  
   Mozzarella Cheese 
 
Veal Scaloppini Piccata   12.25 
   Prepared in Butter, Wine Sauce, with Zucchini 
 
Veal Milanese   12.25 
   Breaded Cutlet Prepared in Butter, Lemon and Wine 
 
Veal Scaloppini Sorrento   12.25 
   Veal and Eggplant Sautéed with Mushrooms, a Touch of  
   Marinara and Topped with Mozzarella Cheese 
 
Veal Scaloppini Mushrooms   12.25 
   Sautéed with Mushrooms in a Marinara Sauce 
 
Veal Di Pasquale   12.25 
   Breaded Cutlet Baked with Prosciutto, Mushrooms, Onions, 
   Marinara Sauce, Topped with Parmesan and Melted Mozzarella 
  Cheese 

FOR WAIST WATCHERS 
Served with a Regular Italian Salad or Minestrone Soup 

 

Mixed Vegetables Italienne   8.25 
   Broccoli, Zucchini, Onions, Tomatoes, Mushrooms, Sautéed 
   in a Sauce with Mozzarella and Served over Angel Hair Pasta 
 
With Chicken      10.75 

 
“NO SPLIT ORDERS” 

 
NO SUBSTITUTIONS, PLEASE 

 
ALL FOODS PREPARED FOR TAKEOUT 

PLEASE ADD .30 PER ORDER 
 

We reserve the right to refuse service to anyone 



  
 

  
 

 

 

 
 

 

  
 

 

 

 

 

 

 

 

 

OUR PIZZA SPECIALS 
For Thick Sicilian Style or Extra Cheese: Add $1.55 for Large, $1.15 for Medium, $1.05 for Small 

To Add Chicken: Add $5.45 for Large, $4.45 for Medium, $3.55 for Small 
 Large Medium Small 
Plain with Cheese   9.35   7.95   6.65 
With Black Olives 10.45   9.25   7.75 
With Onions and Green Peppers 10.45   9.25   7.75 
With Jalapeños 10.45   9.25   7.75 
With Mushrooms 10.55   9.45   7.75 
With Meatballs 11.35   9.45   7.75 
With Sausage 11.35   9.45   7.75 
With Pepperoni 11.35   9.45   7.75 
With Pineapple 10.65   9.15   7.75 
With Anchovies 11.65   9.55   8.15 
With Canadian Bacon 11.55   9.55   8.35 
With Shrimp (Cannot Be Used In Any Combination) 12.95 10.85   9.25 
Combination (Choice of Any Two Ingredients) 12.65 11.15   9.25 
Combination (Choice of Any Three Ingredients) 14.15 12.15 10.15 
Vegetarian (Mushrooms, Bell Peppers, Onions, Black Olives, Fresh Tomatoes) 14.35 11.65 10.15 
Pesto (Fresh Basil, Olive Oil, Fresh Garlic) 12.15 10.25   9.15 
House Special (All the Above Ingredients, Except Shrimp) 14.95 12.65 10.65 

------------------------------------------- 
Calzone (Ricotta and Melted Mozzarella Cheese Baked in a Thin Crust)     7.25 
Calzone with Sausage and Canadian Bacon     9.15 

FAMILY DINNER 
(Minimum 4 Persons) 

Consists of: 
Soup or Regular Italian Salad 

Spaghetti with Meat Sauce 
Large Size Pizza with Choice 

of One Ingredient 
(Add’l Toppings - $2.00 Each) 

Hot Rolls and Butter 
$31.75 

Additional Persons $6.95 Each 

ITALIAN SANDWICHES 
 

Sausage and Peppers 6.15 
Veal Parmigiana 7.15 
Veal and Peppers 7.15 
Meatball 6.15 
Submarine 5.85 
Eggplant Parmigiana 5.85 
Chicken Parmigiana 6.85 
Extra Cheese - Add 1.60 

DESSERTS 
Sherbet or Ice Cream 1.95 
Spumoni 2.35 
Cheesecake 4.55 
Chocolate Éclair  2.15 
Tiramisu 4.65 
Cannolis 2.35 

BEVERAGES 
Coffee (Regular or Decaf) (Free Refills) 1.95 
Iced Tea, Soft Drinks (Free Refills)  2.10 
Milk 2.15 
Espresso 2.75 
Cappuccino 3.75 

“NO CHECKS ACCEPTED”  Sales Tax will be added to retail price of all taxable items.  “NO SPLIT ORDERS”  Not Responsible for Lost or Stolen Items 

PRIVATE CLUB 
FULL BAR AVAILABLE WITH MEMBERSHIP  


