
Clams Oreganato  (6) 10.95 (12) 16.95
Oysters Rockefeller  15.95
Clams Casino  (8) 14.95
Fried Calamari  13.95
Spicy Fried Calamari  15.95
Sauteed with Hot and Sweet Cherry Peppers and  
  Fra Diavolo Sauce
Hot Antipasto  15.95
Shrimp, Clams, Stuffed Mushrooms, Eggplant Rolletini
Mussels Marinara  15.95
Salmon Blt    15.95
Fresh Grilled Salmon Filet with Bacon, Avocado, Lettuce  
and Tomato served on White or Wheat Toast

Mozzarella Caprese  9.95
Homemade Fresh Mozzarella,Tomato, Basil,Olive Oil, 
Touch of Balsamic Glaze
Buffalo Wings  12.95
Hot, Mild, BBQ
Maryland Lump Crab cakes  15.95
Served over Arugula in a Homemade Tartar Sauce
Cold Antipasto  15.95 
Prosciutto, Homemade Fresh Mozzarella,  
Reggiano Parmigiano, Red Roasted Peppers, Black Olives
Mozzarella Sticks  9.95
Fried Eggplant Stacks  11.95
Fried Eggplant, Homemade Fresh Mozzarella,  
Red Roasted Peppers, Touch of Balsamic Glaze
Chicken Fingers  9.95

APPETIZERS

Manhattan Clam Chowder  6.95
Pasta Fagioli  6.95
Lobster Bisque  7.95

Escarole and Bean  6.95
Chicken Noodle  6.95

SOUPS

Garden Salad  9.95
Romaine Lettuce, Cucumbers, Olives, Red Onion,  
Peppers and Grape Tomatoes
Caesar Salad  9.95
Romaine Lettuce, Shaved Reggiano Parmigiano Cheese,  
Croutons and Olives

Organic Mixed Green Salad  11.95
Goat Cheese, Dried Cranberries, Red Onion and  
Grape Tomatoes
Cobb Salad  11.95
Organic Mixed Greens with Bacon Bits, Hard-Boiled Eggs, 
Crumbled Blue Cheese, Red Onion, Grape Tomato,  
and Cucumbers

SALADS

 Add:  Grilled Chicken 4.00     Shrimp (4) 6.00     Avocado 3.00

Gluten Free Pasta  19.95
Eggplant Parmesan  16.95
Eggplant Breaded, Fried and Baked with Tomato Sauce  
and Mozzarella Cheese
Sausage and Peppers  16.95
Sweet or Hot Homemade Italian Sausage Sauteed   
with Peppers and Touch of White Wine
Eggplant Rollatini  $18.95
Eggplant Breaded, Fried and Baked with Ricotta Cheese, 
Tomato Sauce and Mozzarella Cheese
Penne ala Vodka  13.95
Cavatelli and Broccoli Rabe  16.95
Linguini alla Vongole  16.95
Garlic and Olive Oil choice of Red or White Clam Sauce

Rigatoni Chicken Diavolo  18.95
Rigatoni with Chicken in a Hot Spicy Sauce
Fettuccini Alfredo  17.95
Fettuccini with Cream, Egg Yolk and Parmesan Cheese
Gnocchi al Filetto do Pomodoro  16.95
Homemade Gnocchi with Fresh Tomatoes and Basil
Spaghetti Carbonara  17.95
Spaghetti with Onion, Bacon in a Cream Sauce
Parpardella al Funghi Porcini  19.95
Noodle with Mushroom and Truffle
Baked Ziti  15.95
Fresh Mozzarella and Fresh Tomato Sauce

ITALIAN AND PASTA SPECIALS

 Add:  Grilled Chicken 4.00     Shrimp (4) 6.00     Avocado 3.00



Grilled Choice Export Rib Steak  (16 oz.) 27.95
With choice of Seasonal Vegetables
Grilled Skirt Steak  21.95
With choice of Seasonal Vegetables
Broiled Filet Mignon   26.95
With Asparagus over Arugula topped with Mushrooms

Fresh Rack of Lamb   28.95
With Broccoli Rabe in a Garlic Rosemary Sauce
Pork Scarpriello  21.95
With Sweet and Hot Cherry Peppers

STEAK AND CHOPS
All entrees served with a side of salad 

Chicken Marsala  18.95
Sautéed with Marsala Wine and Mushrooms
Chicken Francese  18.95
Sauteed with Lemon, Butter and White Wine
Grilled Chicken and Broccoli Rabe  18.95
Sauteed with Garlic and Olive Oil
Chicken Scarpriello  18.95
Breasts of Chicken with Vinegar Peppers and Sweet or  
Hot Cherry Peppers

Chicken Parmigiano  18.95
Chicken Breaded, Fried and Baked with Tomato Sauce  
and Mozzarella Cheese
Chicken Rollatini  18.95
Breast of Chicken Stuffed with Prosciutto,  
Mozzarella in a Mushroom Sauce
Chicken Capriccioso  18.95
Breast of Chicken (grilled or fried) with Diced Red Onion,  
Tomatoes and Argula Radicchio

CHICKEN

Veal Marsala  21.95
Medallions of Veal Sautéed with Marsala Wine  
and Mushrooms
Veal Chop Valdestana  26.95
Stuffed with Prosciutto and Mozzarella in a Mushroom Sauce

Veal Parmigiano
Veal Breaded, fried and Baked with Mozzarella Cheese  
and Tomato Sauce
Veal Francese  21.95
Veal with Butter, Lemon and Wine Sauce

VEAL

Broiled Salmon  21.95
With a Caprese Salad over Arugula
Broiled Filet of Sole  21.95
Broiled with Lemon and Wine Sauce
Red Snapper Neopolitan  26.95
Broiled in a Light Tomato Sauce
Broiled King Crab legs  37.95
With Butter, Lemon and Wine Sauce
Broiled Lobster tail  38.95
With Garlic, Lemon and Butter
Zuppe de Pesce for two
Served over Lingui with Clams, Lobster, Mussels,  
Calamari, Scallops and Shrimp
Tilapia Fiorentine  24.95
Served with Spinach in a Butter Lemon Sauce topped  
with Mozzarella Cheese

Lobster Fra Diavolo  market price
Lobster in a Spicy Marinara Sauce over Fresh Pasta
Broiled Seafood combination  36.95
Calamari, Shrimp, Scallops, Fillet of Sole
Fried Seafood combination  36.95
Calamari, Shrimp, Scallops, Fillet of Sole
Shrimp Scampi  20.95
Shrimp Sautéed in Wine, Butter, Garlic and  
Lemon Sauce over Rice
Shrimp Oreganato  20.95
Topped with Bread Crumbs
Shrimp Parmigiano  19.95
Breaded, Fried and Baked in a Light Tomato Sauce  
with Mozzarella Cheese
Fried Jumbo Shrimp  19.95
Deep Fried over French Fries

Filet Mignon and Broiled Lobster tail 36.95 Filet Mignon and Jumbo Shrimp  34.95

SEAFOOD

SURF AND TURF

Before placing your order please inform your Server if you or a member of  your party has any food allergies.  
Consuming raw or undercooked foods may increase your risk of food borne illnesses.



 

Clams Oreganato  (6) 10.95 (12) 16.95
Oysters Rockefeller  15.95
Clams Casino  (8) 14.95
Fried Calamari  13.95
Spicy Fried Calamari  15.95
Sauteed with Hot and Sweet Cherry Peppers and  
  Fra Diavolo Sauce
Hot Antipasto  15.95
Shrimp, Clams, Stuffed Mushrooms, Eggplant Rolletini
Mussels Marinara  15.95
Salmon Blt    15.95
Fresh Grilled Salmon Filet with Bacon, Avocado, Lettuce  
and Tomato served on White or Wheat Toast

Mozzarella Caprese  9.95
Homemade Fresh Mozzarella,Tomato, Basil,Olive Oil, 
Touch of Balsamic Glaze
Buffalo Wings  12.95
Hot, Mild, BBQ
Maryland Lump Crab cakes  15.95
Served over Arugula in a Homemade Tartar Sauce
Cold Antipasto  15.95 
Prosciutto, Homemade Fresh Mozzarella,  
Reggiano Parmigiano, Red Roasted Peppers, Black Olives
Mozzarella Sticks  9.95
Fried Eggplant Stacks  11.95
Fried Eggplant, Homemade Fresh Mozzarella,  
Red Roasted Peppers, Touch of Balsamic Glaze
Chicken Fingers  9.95

APPETIZERS

Manhattan Clam Chowder  6.95
Pasta Fagioli  6.95
Lobster Bisque  7.95

Escarole and Bean  6.95
Chicken Noodle  6.95

SOUPS

Garden Salad  9.95
Romaine Lettuce, Cucumbers, Olives, Red Onion,  
Peppers and Grape Tomatoes
Caesar Salad  9.95
Romaine Lettuce, Shaved Reggiano Parmigiano Cheese,  
Croutons and Olives

Organic Mixed Green Salad  11.95
Goat Cheese, Dried Cranberries, Red Onion and  
Grape Tomatoes
Cobb Salad  11.95
Organic Mixed Greens with Bacon Bits, Hard-Boiled Eggs, 
Crumbled Blue Cheese, Red Onion, Grape Tomato,  
and Cucumbers

SALADS

 Add:  Grilled Chicken 4.00     Shrimp (4) 6.00     Avocado 3.00

Gluten Free Pasta  19.95
Eggplant Parmesan  16.95
Eggplant Breaded, Fried and Baked with Tomato Sauce  
and Mozzarella Cheese
Sausage and Peppers  16.95
Sweet or Hot Homemade Italian Sausage Sauteed   
with Peppers and Touch of White Wine
Eggplant Rollatini  $18.95
Eggplant Breaded, Fried and Baked with Ricotta Cheese, 
Tomato Sauce and Mozzarella Cheese
Penne ala Vodka  13.95
Cavatelli and Broccoli Rabe  16.95
Linguini alla Vongole  16.95
Garlic and Olive Oil choice of Red or White Clam Sauce

Rigatoni Chicken Diavolo  18.95
Rigatoni with Chicken in a Hot Spicy Sauce
Fettuccini Alfredo  17.95
Fettuccini with Cream, Egg Yolk and Parmesan Cheese
Gnocchi al Filetto do Pomodoro  16.95
Homemade Gnocchi with Fresh Tomatoes and Basil
Spaghetti Carbonara  17.95
Spaghetti with Onion, Bacon in a Cream Sauce
Parpardella al Funghi Porcini  19.95
Noodle with Mushroom and Truffle
Baked Ziti  15.95
Fresh Mozzarella and Fresh Tomato Sauce

ITALIAN AND PASTA SPECIALS

 Add:  Grilled Chicken 4.00     Shrimp (4) 6.00     Avocado 3.00

Sip, Snack  Socialize…….. 
PIZZA%%

“Authentic*wood*fired*oven”**
Margerita%…………………………………………………………………………………………………………..*12**
Tomato&Sauce,&Homemade&Fresh&Mozzarella,&Parmigiano&Reggiano,&Extra&Virgin&Olive&Oil&&&Basil&&
&
Bianco%……………………………………………………………………………………………………………….*13**
Fresh&Ricotta,&Fresh&Homemade&Mozzarella,&&&Basil&
&
Mozzarella%Caprese*……………………………………………………………………………………...…....*12**
Fresh&Homemade&Mozzarella,&Sliced&Plum&Tomatoes,&&
Olive&Oil,&Garlic&&&Oregano&
&
Prosciutto%&%Arugula%……………………………………………………………………………………….....*13**
Tomato&Sauce,&Parmigiano&Reggiano,&Prosciutto&di&Parma,&Baby&Arugula,&Balsmic&Glaze&&&Extra&
Virgin&Olive&Oil&&
%
Calabrese%……………………………………………………………………………………….…………………..*13**
Hot&Sopressata&&&Mozzarella&&
&
Scavello%Special%……………………………………………………………………………………………...….*17*
Minced&Clams,&rock&shrimp,&vongole,&&&calamari&&
&
Buffalo%Chicken%……………………………………………………………………………….………………...*15*
&
Principessa%…………………………………………………………………………………………………….…..18**
Prosciutto,&Cream&&&Peas&
&
Barese%……………………………………………………………………………………….…………………..…...*16*
Broccoli&Rabe&Stems,&Sweet&Sausage,&Garlic&&&Oil&
&
Quattro%Formaggi%………………………………………………………………..……………………………...*14&
Mozzarella,&Parmesan,&Provolone,&Grande&Pedania&&
&
La%Campagnola%…………………………………………………………………………………………….………16*
&Tossed&Radicchio,&Romaine,&Red&Onion,&with&mozzarella&&&Balsamic&Reduction&
&&
Contadina%…………………………………………………………………………………………………………..…17*
&Porcini&mushrooms,&red&onion&&&hot&sausage&&
&
Nutella%…………………………………………………………………………………………….…………...…….…13*
&Sliced&Strawberries&&&Banana&&&
*
*

%
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