
MENU 
 

APPETIZERS 
 

Fried Calamari 13 
 

Eggplant Italian Style 13 
 

Caprese Salad 13 
 

Bruschetta 12 
 

Italian Sausage 13 
Sautéed in Fresh Lemon Juice, White 
Wine, Garlic & Butter 
 

Fried Ravioli 13 
 

Mussels Fra Diavolo 16 
 

Gnocchi with Shrimp 19 
in a Gorgonzola Cream Sauce  
 

 
  

 

ENTREES 
All Entrees are served A La Carte with Garlic Bread.   
House or Caesar Salad extra $5 
Cup of Soup extra $4 

 

HOUSE SPECIALTIES 
Eggplant Parmigiana 16 
Served with a side of Capellini Marinara 

Lasagna 16 
Layers of pasta with Spinach, Beef, Sausage, Ricotta, and 
Mozzarella 

Mama Mary's Meatloaf 20 
Made with Ground Veal, Beef and Pork with a side of 
Roasted Garlic Mashed Potatoes 
Sampler #1 20 
Eggplant Parmigiana, Ravioli & Capellini al Pesto 

Sampler #2 22 
Lasagna, Chicken Parmigiana & Linguini Alfredo 

Chicken or Veal Parmigiana 19 
Served with a side of Capellini Marinara 

Chicken or Veal Piccata 20 
Served with a side of Linguini Alfredo 

Chicken or Veal Sorrentino 22 
Breaded Chicken or Veal topped with Breaded Eggplant, 
Demi-glace and Mozzarella with a side of Capellini in 
Garlic and Olive Oil 
 

PASTA 
Spaghetti (Capellini) 13 
Choice of Meatballs, Sausage, Mushrooms or Meat Sauce 

Baked Ziti 13 
Add Ground Beef or Sausage +2 

Jumbo Cheese Ravioli 13 

Spinach Fettuccine Alfredo  
With Grilled Chicken    19 
With Grilled Sirloin      25 

Rigatoni with Sausage and Mushrooms 19 

Simmered in a Sage-Cream Sauce 
 

SEAFOOD 
Seafood Pasta 22 
Shrimp, Fish, Scallops, Clams and Mushrooms in Alfredo 
over Spinach Fettuccini 

Shrimp Scampi 20 
Shrimp sautéed with White wine, Garlic, Onions and 
Butter over Linguini 

Seafood Fra Diavolo 22 
Mussels, Shrimp, Scallops and Clams in a spicy Marinara 
over Linguini 

Grouper Piccata 26 
Served with a side of Linguini Alfredo 

Grouper Parmigiana 26 
Served with a side of Capellini Marinara 

Pan Seared Salmon 26 
On Smoked Gouda Cream Sauce with a side of Lobster 
Ravioli in Herb Butter 

GOURMET FLAT 
BREAD PIZZAS 
 

Half   11 

Full   19 
 

Margherita  
Fresh Mozzarella, Basil & Tomatoes 
 

White  
Grilled Shrimp, Spinach, Ricotta & 
Mozzarella 
 

Barbeque Chicken  
Grilled Chicken, Red Onions, Barbeque 
Sauce & Mozzarella 
 

Meat Lover's 
Pepperoni, Italian Sausage, Pancetta, 
Basil, Tomato Sauce & Mozzarella 
 
 

 
 
BEEF & OTHERS 
Steak Marsala 25 
10oz Sirloin with a side of Roasted 
Garlic Mashed Potatoes 
 

Gnocchi in a Smoked Gouda 
Cream Sauce 
With Grilled or Blackened Chicken   20 
With Grilled or Blackened Sirloin     25 
 

Healthy Choice  
Served with a side of steamed or 
grilled vegetables 
10oz Sirloin 24 

Salmon 25 

Chicken 18 

 



BURGERS & SANDWICHES 14 

With choice of French Fries, Onion Rings or Cup of Soup 
 

Black Russian 
Grilled Onions & Cheddar on Pumpernickel 

Alpine 
Mushrooms & Swiss 

Wisconsin 
Cheddar & Bacon 

Mother Earth 
Mushrooms & Cheddar 

Blue Max 
Blue Cheese & Bacon 

Dixie 
Mushrooms, Cheddar & Bacon 

Meatball Sub  
Italian Sausage Sub  
Eggplant Parmigiana Sub  
                                          
                                           
  

ENTREE SALADS 
Chicken Mediterranean Salad 14 
Grilled Chicken, Sundried Tomatoes, 
Artichoke Hearts, Kalamata Olives, and Feta 
on Mixed Greens with Italian Vinaigrette 
 

Cajun Seafood Salad 16 
Blackened Scallops, Shrimp and Fish with 
Bell Peppers and Cucumbers on Mixed 
Greens with Italian Vinaigrette 
 

Large House or Caesar Salad 10 
With Chicken or Shrimp 15 
(Grilled or Blackened) 
 

Burger Salad 16 
Put any Burger on top of a Large House Salad 
 

Small House or Caesar Salad 5 
With Chicken or Shrimp 10 
(Grilled or Blackened) 

BEVERAGES 
Coke, Diet Coke, Coke Zero, Sprite, Rootbeer, 
XXX Pomegranate Vitamin Water, Lemonade,  
Iced Tea 2.75 
San Pellegrino (Sparkling) 4 
Fiji (Non-Sparkling, 1 Liter) 6 
Coffee (Regular or Decaf) 2.75 
 

DESSERTS 
Tiramisu 11 
 

Bananas Foster 13 
Over Vanilla Ice Cream or Cheesecake 
 

Chocolate Chip Cannoli 6 
 

Red Velvet Cake 6 
 

NY Style Cheesecake 6 
 

 
 

MONDAYS 
Domestic Beers $4 
 

TUESDAYS 
Wine Day! 
House Wines $5 Glass 
 

WEDNESDAYS 
Craft & Imported Beer Day! 
 

THURSDAYS 
$4 Sangria by the Glass! 
 

 

 A LA CARTE 
Soup of the Day 
Bowl 7 ~ Cup 4 

Side of Vegetable Medley 6 
Grilled or Steamed 

Side of Roasted Garlic Mashed 
Potatoes 6 
 

KID'S MENU 
P-Sghetti 6 
Served with Marinara and one Meatball 

Cheese Ravioli 7 

Chicken Fingers 7 

 
 
 

 

Your Neighborhood Italian Restaurant! 


