
APPETIZERS
 

FRIED CALAMARI                          16 

BURRATA AND TOMATO             12 STUFFED LONG HOTS              12

CLAMS CUSUMANO                 17

SHRIMP COCKTAIL                        16

TRIPE                                  12

BAKED CLAMS OREGANATA      12

ANTIPASTO FOR THE TABLE       25

SALADS

 

BIBB SALAD                                    13
WITH HONEY BASIL DRESSING,
CRUMBLED GOAT CHEESE AND WALNUTS 

CAESAR SALAD                             12 

ADD GRILLED CHICKEN             9
ADD GRILLED SHRIMP               12

  

HOUSE SALAD DRESSINGS
RED WINE VINAIGRETTE,
HONEY BASIL, HONEY BALSAMIC,
HOUSE BLEU CHEESE (+2)

 

ENTREES 
 SERVED WITH HOUSE SALAD AND POTATO AND VEGETABLE OR SIDE PENNE

ADD CRUMBLED BLUE +2  SUBSTITUTE CEASAR +5  SUB SMALL BIBB +5
OVER SAUTEED SPINACH +5

GRILLED SALMON 
 WITH ORANGE BASIL REDUCTION

27

EGGPLANT NAPOLEON
LAYERS OF EGGPLANT, RICOTTA,

ASIAGO, PECORINO ROMANO 
& FRESH MOZZARELLA

24

MY GRANDMOTHERS CHICKEN  
1/2 ROASTED CHICKEN, SIMPLY ROASTED 

AND DEGLAZED WITH VINEGAR, 
HONEY AND SHERRY WINE

23

CURED MEATS, IMPORTED & DOMESTIC CHEESES,
PICKLED VEGETABLES & HOUSE ROASTED PEPPERS

FRESHLY SHUCKED TOP-NECK CLAMS, 
LEMON AND HERB CRUMBS WHITE ANCHOVY TOAST        12

SPANISH WHITE ANCHOVIES, MILD IN FLAVOR,
 LAYERED ON TOP OF SEMOLINA TOAST, 
ROASTED PEPPERS AND MOZZARELLA

 

PASTAS
ALL SERVED WITH HOUSE SALAD  (HALF ORDERS OF ANY PASTA ARE AVAILABLE) 

ADD CRUMBLED BLUE OR BLEU CHEESE DRESSING +2  SUBSTITUTE CAESAR +5  SUB SMALL BIBB +5

HOMEMADE FETTUCCINI WITH FRESH CLAMS
IN A RED OR WHITE SAUCE

WILD BOAR RAGU OVER PAPARDALLE 
24

FETTUCCINI AND CLAMS 
27

GRILLED SHRIMP RISOTTO 

WITH OUR FAMOUS GROUND VEAL SAUCE

22

RIGATONI BOLOGNESE 
HOMEMADE FETTUCCINE  

WITH A MEATBALL & RED SAUCE
OR ALFREDO

20

HOMEMADE GNOCCHI 
WITH A MEATBALL 

21

HOMEMADE MANICOTTI  

ABOUT OUR VEAL
All our veal is formula fed from
Catelli Brothers in Philadelphia.

Hand-trimmed and pounded in-house

WITH A MEATBALL
24

 

GRILLED CHICKEN  
ROASTED PEPPERS, 

MOZZARELLA AND BALSAMIC REDUCTION
22

10OZ FILET MIGNON 

 

ADD BLUE CHEESE SAUCE 5 
ADD MUSHROOM MARSALA 5

MP  

 

 

A Processing Fee Of 3.5% Will Be Added For All Credit Transactions. Does not exceed the amount we are charged to process your card.

MARSALA
CHICKEN 25

VEAL 29

FRANCESE
CHICKEN 27

VEAL 30

PARMIGANA
CHICKEN 25

VEAL 29

SALTIMBOCCA
CHICKEN 27

VEAL 32

MILANESE
CHICKEN 25

VEAL 29

( DINNER SIZE)

PIZZA
ALWAYS AVAILABLE 

RED 
WHITE 

FRESH TOMATO 
GRANDMA 

SHRIMP + HOT
BROC. WHITE

SIDES
GRILLED SHRIMP 12
GRILLED CHICKEN 9
TWO MEATBALLS 7
FRESH CUT FRIES 6 
TWICE BAKED POTATO 5 
SAUSAGE  8 

27

BAKED HOMEMADE GNOCCHI 
WITH CHEESE AND A MEATBALL

24

 

CALABRESE 
PAN FRIED PEPPERS AND POTATOES TOPPED WITH YOUR CHOICE OF:

GRILLED CHICKEN 25
GRILLED VEAL 29

GRILLED HOT SAUSAGE 24
ADD FRIED LONG HOT PEPPERS +3

HOUSE SALAD                                9
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