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SALADS
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Antipasto - sm: $13 1 Lg: $15

Lettuce, tomatoes, onions, ham,
salami, green olives, chick peas,
hot peppers and mozzarella cheese.

Chef - sm: $5 ¥ Lg: $7

Lettuce, tomatoes, onions, green olives
and croutons.

Julienne - $13

Lettuce, tomatoes, onions, green
olives, chick peas, ham, turkey and
mozzarella cheese.

Dressings

Ranch, peppercorn ranch, bleu cheese,
thousand island, raspberry vinaigrette,
balsamic vinaigrette, italian, lite italian,
creamy italian or french.

APPETIZERS
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SOUp (homemade) = Cup: $5 A2 BOW';‘\$61

Select from: tortellini, minestrone or
.cream of broccoli

 Garlic Bread - $3/$4 (with cheese)

1/2 loaf of bread. Add melted mozzarella
cheese for extra charge. : :

Fried Ravioli - s10

Deep fried pasta pockets filled with cheese
and served with our homemade
tomato sauce. (8)

Meatballs (homemade) - $6
2 meatballs served with our homemade
tomato sauce.

Homemade Tomato Sauce
Side - $1 Quart - $7

BEVERAGES
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Hot Coffee - $3.49.
Hot Chocolate - $3.49
Soft Drink (i free refil) - $3.49

Iced Tea (1 free refill) - $3.49
(Sweet or unsweetened) !

Milk - s2

Wine (glass or bottle)
Please refer to the wine list.

Beer (draft or bottle)
Please refer to the beer list.

Pasta Fazola - Bowl: $8 . Plate: $11
Tomato/butter sauce with butter beans.

Sicilian-Style Garlic Bread - $9
Melted mozzarella cheese, onion, tomato

and grated cheese
Fried Mozzarella Sticks - s10

Served with our homemade
tomato sauce.

2 Italian Sausage - $6

Served with our homemade x
tomato sauce.
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Fried Calamari - so

SOFT DRINKS
N9
I5epsi
- Diet Pepsi
Pink Lemonade |
. Loganberry
| Dr. Pepper
‘ ’Starry



ITALIAN SPECIALTIES
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Eppie Roll - $9 Calzone - sn
Pizza dough stuffed with sausage, green Pizza dough stuffed with ricotta cheese,
peppers, onions, mozzarella cheese with ham, and mozzarella with side of sauce.
side of sauce. (Extra side) - $1
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(*Includes lettuce, cheese and tomato. Oil, mayo and
onion upon request. Extra charge for double cheese.)

Ham* - Whole: $12 ¥z Half: $8 Salami* - Whole: $12 3z Half: $8
Cappicola* - whole: $12 ¥z Half: $8 Assorted* - Whole: $12 v Half: $8

) . Ham, salami and cappicola.
Royal* - whole: $14 z Half: $9 ! Sausage* - Whole: $12 ¥ Half: $8
Cappicola and sausage. ‘ ;
Turkey* - whole: $12 ¥ Half: $8 Steak™ - whole: $14 V2 Half: $9

~ Sliced ribeye.

Pizza - Whole: $12 3« Half: $8 Pepper & Egg - Whole: $12 3¢ Half: $8
Sauce, mozzarella and pepperoni. Scrambled eggs and green peppers.

Chicken Finger - whole: $14 1z Half: $9
Hot, medium or mild.

PARMIGIANA SUBMARINES
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Eggplant - whole: $14 ¢ Half: $9 Meatball - whole: $14 2 Half: $9

Italian Sausage - Whole: $14 ¥z Half: $9 Breaded Veal - whole: $16 ¥« Half: $10
Breaded veal cutlet.

Breaded Chicken - Whole: $14 ¥z Half: $9

*All subs served with sauce and melted

Breaded chicken breast. - mozzarella cheese.
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GHICKEN WINGS & FINGERS
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(Hot, medium or mild. Served with bleu cheese and celery.)

Single Wing (10) - s1s Double Wing (20) - s28

Triple Wing (30) - s40 Chicken Fingers (4) - $14

Served with fries.

SIDES DINNERS
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French Fries - $4 Shrimp Dinner - $14
Served with a small salad.
Onion Rings - $4 ) .
Friday Fish Fry* - si6
Extra Bleu Cheese - $2 Haddock. Served with a small salad.

Choose from fries or pasta with

tomato sauce.
*Fish entrées available only on Friday.



VEAL DINNERS

(All entrees are served with a side of pasta with our homemade tomato sauce.
Unless the Entrée is Served Over Pasta. A chef salad and fresh bread.)

Veal Cacciatore - $24

Tender veal sautéed with green peppers,
mushrooms and onions in our homemade
tomato sauce with wine sauce.

Veal Margherita - $25

Two pieces of chicken, eggplant, ham
and mozzarella cheese in a light wine
and butter sauce.

Veal Marsala - $24

Tender veal cutlet in a light homemade
tomato, wine and butter sauce with
mushrooms.

Veal Mushroom:- $25

Tender cutlets of veal in our famous
homemade tomato sauce with
mushrooms, oven-baked to perfection.

Veal Parmigiana - $25

Tender cutlets covered in our
homemade tomato sauce topped
with mozzarella cheese.

Veal and Peppers - $24

Tender veal sautéeed with green peppers
in our homemade tomato sauce.

Veal Francese - $25

Egg-dipped veal, sautéed in a flavorful
lemon and butter sauce.

PASTA COMBINATIONS
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(choose from spaghetti, linguini or ziti. All dishes
served with fresh bread and butter.)

Homemade Tomato Sauce
Small: $11 32 Large: $13

Homemade Mushroom Sauce

Small: $12 ¥« Large: $14

Homemade Meatballs 2
Small: $12 ¥« Large: $14

Italian Sausage (2 links)
Small: $12 ¥« Large: $14

Homemade Meat Sauce
Small: $12 v~ Large: $14

Garlic and Oil*

Small: $11 3~ Large: $13

White Clam Sauce*
Small: $15 ¥ Large: $19

Red Clam Sauce*
Small: $15 ¥z Large: $19

*Made with green olives.

PASTA SPECIALTIES
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(All dishes served with fresh bread and butter.)

Tortellini Alfredo

Small: $16 ¥« Large: $18

Cheese tortellini in a thick, creamy
white garlic and butter sauce with
romano cheese.

(with broccoli or mushrooms)

Small: $17 ¥z Large: $20

Fettuccini Alfredo Primavera
Small: $16 ¥« Large: $18

Thick, creamy white garlic and butter
sauce with mixed vegetables and
romano cheese.

Fettuccini Alfredo
Small: $15 Az Large: $17

Thick, creamy white garlic and
butter sauce with romano cheese.

(with chicken or shrimp)
Small: $19 V2 Large: $21

Pasta Broccoli
Small: $14 ¥z Large: $16

Served with ziti-in a. garlic and
butter sauce topped with
fresh-grated romano cheese.

@




BAKED ITALIAN SPECIALTIES

(Generous portions of your entrée of choice with our homemade tomato sauce
and topped with melted mozzarella cheese. Served with fresh bread and butter)

Choose From One Of Our Famous Homemade Bakes

Cheese Tortellini - Stuffed Shells - Cheese Ravioli - Lasagna - Manicotti - $18
Spaghetti Parmesan - Linguini Parmesan - Baked Ziti - $20

Baked Cavatini - $21

Plate/of ziti, mushrooms, onions, green peppers, our
homemade tomato'sauce and melted mozzarella.
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<+ THE CHEFR S [TALIAN SPECIALTIES —
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(Served with a chef salad, fresh bread and butter)

Lasagna & Stuffed Shells Platter - s20 Chicken Parmigiana Platter - $24

Helping of lasagha and stuffed shells. Helping of chicken, with lasagna
and stuffed shells.

- DINNER EI;IDTREES

(All entrées are served with a side of pasta with our homemade tomato sauce.
Unless the Entrée is Served Over Pasta. A chef salad and fresh bread)

Chicken Cacciatore - s21 Chicken Marsala - $22
'Chunks of tender chicken breast in Tender breast of chicken in a light

d mushroom, green pepper and homemade tomato, wine and butter
onion & wine sauce. sauce with mushrooms.

Chicken Margherita - $24 ‘ Chicken Parmigiana - $22
Two pieces of chicken, eggplant, ham N Lightly breaded tender chicken breast
and mozzarella cheese in a light wine ‘ covered in our homemade tomato sauce
and butter sauce. ‘ and topped with mozzarella cheese.
Chicken Francese - $23 Calamari - $23

Two egg-dipped chicken breasts Fresh, tender squid in a special
sauteed in a flavorful lemon homemade tomato garlic sauce

 and butter sauce! served over linguini.

- Tripe - $21 ' : Shrimp Fra Diavolo - $23
Served with green peppers, Jumbo shrimp in spicy hot tomato
mushrooms-and onions in and garlic sauce and served
our homemade tomato sauce. over linguini.

Shrimp Marinara - $23 Sausage Cacciatore - $21

Jumbo shrimp in a garlic and Italion sausage, green peppers,

tomato sauce served on a bed onions and mushrooms in our

of linguini. homemade tomato sauce.

Sausage and Peppers - $21 Baked Fish* - $20

Italion sausage with green peppers in Haddock fish, sautéed in garlic

our homemade tomato sauce. lemon butter.

Eggplant Parmigiana - s21 Italian-Style Baked Fish* - s$21
Thin slices of eggplant, covered in Haddock fish, sautéed in lemon and garlic
our homemade tomato sauce and butter and topped with tomatoes and onions.

topped with mozzarella cheese.

*Fish entrées available only on Friday.



NEW YORK STYLE PIZZA
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Whole Pie (cheese only) - Small: $13 ¥z Large: $19
Small (12" 6 slices) - Large (16" 8 slices)

Extra Ingredients = small: $2 3« Large: $4
(price is per ingredient)

The Works (all ingredients) = Small: $24 ¥« Large: $33
Small (127 6 slices) - Large (16" 8 slices)

By The Slice (cheese only) - $3
Extra ingredients (75¢ each) '

Ingredients To Choose From:

Cheese, pepperoni, mushrooms, sausage, green peppers
hot peppers, green olives, black olives, onions and anchovies.

SICILIAN STYLE PIZZA
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(thick square crust with pizza sauce)

Whole Pie (cheese only) - Half: $15 ¥z Whole: $22
Half (6 slices) - Whole (12 slices)

Extra Ingredients = Half: $2 32 Whole: $4
(price is per ingredient)

The Works (all ingredients) = Half: $25 ¥z Whole: $35
Half (6 slices) - Whole (12 slices)

By The Slice (cheese only) - $3
Extra ingredients (75¢ each) '

WHITE PIZZA
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(New York style pizza with grated cheese, tomato 'onion, garllc
bread crumbs, anchowes and mozzarella)

Small: $18 A« Large: $24

CHILDREN'S MENU DESSERT

Kid’s Beverage - $2 Cheesecake - s6
Kid’s Pasta with One Meatball - sn Snickers Bar Pie - $6

Served with fresh bread and butter.

. s Homemade Cannoli - $s
Kid’s Ravioli - $13

Served with fresh bread and butter. Reese’s Peanut Butter Pie - s6

Kid’s Lasagna - $13
Served with fresh bread and butter.

Prices listed are subject to change and do not include

Kid’s ChiCken Fingers (3) - $N the sales tax. Substitutions are extra. Gift cards available.

Served with fries, celery and bleu cheese. Parties over 8, no separate checks please. We do banquets
i and small dinner meetings
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