ANTIPASTI

DIPPING OIL 3

Olive Oil, Garlic and Seasoning

CALAMARI FRITTI 19

Baby squid dusted in flour and sautéed with a hint of lemon and served with a side of ammoglio sauce.

MUSSELS 20

Open faced mussels sauteed in our plum tomato sauce.

CAPRESE 18

Fresh mozzarella with sliced tomatoes, olive oil and fresh basil.

HOT BANANA PEPPERS (9

Always a favorite! Hot banana peppers sautéed with Italian sausage, onions and potatoes with a touch of garlic.

BRUSCHETTA BREAD 15

Fresh garlic, tomatoes, parmigiana cheese and olive oil.

MOZZARELLA FRITTI 16

Breaded mozzarella cheese sautéed and topped with our marinara sauce.

ARANCINI (RICE BALLS) 7

Stuffed with our own meat sauce, peas and mozzarella cheese, breaded and fried.

MISTO FRITTO 19

Mini Arancini, fried meat ravioli and fried mozzarella sticks.

ANTIPASTO ITALIANO 27

An assortment of Iltalian meats and cheeses.

TRIPPA 2l

Fresh trippa simmered in a plum tomato sauce.

SHRIMP CREMOSI 2l

Lightly breaded jumbo shrimp tossed in a lemon cream sauce.

SEAFOOD PLATTER 34

Chargrilled jumbo shrimp calamari served over an octopus salad, dressed with olive oil and herb citrus dressing

INSALATE E ZUPPE

Add grilled or blackened chicken 6 | Add anchovies 4 | Add three jumbo shrimp 9 | Add grilled or blackened salmon 14
RED TOMATO SALAD 16

Tomatoes, olives and cucumbers tossed in olive oil and balsamic vinegar dressing.

BUON APPETITO SALAD 18

Grilled chicken breast served over mixed green with artichoke hearts, roasted red peppers, black olives, fresh tomatoes
and Fontinella cheese. Served with a side of our creamy balsamic dressing.

CAESAR SALAD 16

Crisp Romaine lettuce tossed in our classic Caesar dressing garnished with croutons and parmigiana cheese.
*our house dressing contains raw egg

CHICKEN TORTELLINI SOUP 4.50
MINESTRONE SOUP 4.50

KIDS MENU

ALL KIDS MEALS 14 each
CHICKEN STRIPS & FRIES | PASTA WITH MARINARA OR MEAT SAUCE (MEATBALL $3)
FETTUCCINE ALFREDO

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meat, poultry or eggs may increase your risk of foodborne illness.



PESCE

Served with a side of pasta and your choice of soup or salad.

SALMON TOSCANA 3|

Char-broiled with Italian seasoning and topped with a lemon cream sauce.

SALMON AL CARTOCCIO 3

Sautéed with artichokes, asparagus and capers in a light lemon sauce.

SALMON ALLA BRACE 3l

Char-grilled to perfection served with potato and vegetables.

SHRIMP CREMOSI 32

Lightly breaded jumbo shrimp tossed in a lemon cream sauce.

POLLO

Served with a side of pasta and your choice of soup or salad.

CHICKEN PICCANTE 25

Mushrooms and capers sautéed in a light white wine lemon butter sauce.

CHICKEN MARSALA 25

Fresh mushrooms sautéed in our flavorful Marsala wine sauce.

CHICKEN MAMA ASSUNTA 26

Sautéed chicken with artichokes and mushrooms in a lemon white wine sauce.

CHICKEN PARMIGIANA 25

Lightly breaded, topped with marinara sauce and mozzarella cheese.

CHICKEN CREMOSI 26

Lightly breaded, sautéed in olive oil and tossed in a lemon cream sauce.

CARNE

Served with a side of pasta and your choice of soup or salad.

FILET MIGNON 47

8 oz. char-grilled to perfection, served with potato and vegetable.

BISTECCA ALLA VITO 34 | Grilled or Breaded
Two thin center-cut choice New York steaks, char-grilled and topped with olive
oil, garlic and fresh oregano served with potato and vegetable.

BISTECCA SICILIANO 35
Breaded 12 oz. center-cut choice New York steak, char-grilled to your perfection
and served with potato and vegetable.

BISTECCA NEW YORK STYLE 35
12 oz. center-cut choice New York steak, char-grilled to your perfection and
served with potato and vegetable.

LAMB CHOPS 5l

Marinated in olive oil and herbs, char-grilled to your perfection, served with
potato and vegetable.

VEAL PARMIGIANA 32

Lightly breaded, topped with marinara sauce and mozzarella cheese.

VEAL PICCANTE 32

Sautéed with mushrooms and capers in a lemon white wine sauce.

VEAL MARSALA 32

Sautéed with mushrooms in a Marsala wine sauce.

VEAL SICILIANA 33
Lightly breaded, pan fried and served with ammoglio sauce,
potato and vegetable.

Split plate charge on all entrees 6

Ask your server about menu items that are cooked to order or served raw. Consuming raw orun

SPECIAL

All pasta is served with soup or salad.
Add meatballs or sausage 6 | Add chicken 6 | Add broccoli or spinach 3
Add three jumbo shrimp 9 | Add baked cheese 6 | Add gluten-free pasta 4

TA DELLA CASA

FETTUCCINE ALFREDO 22

Fettuccine pasta tossed in a creamy alfredo sauce.

SPAGHETTI TRAPANESE 22

A fresh blend of plum tomatoes, olive oil, basil and garlic tossed
with steaming spaghetti.

PENNE PALOMINO 22

Penne pasta tossed in a tomato cream sauce.

PENNE ALLA PALERMITANA 25
Penne pasta tossed with meat sauce and fresh ricotta cheese, covered with
melted mozzarella cheese.

SPINACH & RICOTTA RIGATONI 24

Creamy blend of spinach, fresh ricotta cheese and a touch of garlic

TORTELLINI PRIMAVERA 26

Fresh garden vegetables and cheese filled pasta in a delightful cream sauce.

RAVIOLI 24

Your choice of meat or cheese ravioli, topped with our fresh sauce.

GNOCCH]I ITALIAN STYLE 24

Classic potato and ricotta dumplings topped with our fresh meat sauce.

SPAGHETTI OR PENNE 2l

Topped with Nona Maria’s Sunday-fresh marinara or meat sauce.

SPAGHETTI BOLOGNESE 24
A hearty meat sauce with ground sausage and veal with fresh peas tossed with
steaming spaghetti.

EGGPLANT PARMIGIANA 24
Lightly breaded, topped with marinara sauce and mozzarella cheese, served with
a side of pasta.

LASAGNA 24

Layers of pasta baked with mozzarella, ricotta and Parmigiano cheeses in our
rich tomato meat sauce.

LINGUINE CON VONGOLE 26

Freshly chopped sea clams sautéed in a white wine sauce or light red tomato sauce.

PENNE ALLA VITO 26

Sautéed chicken, two jumbo shrimp and spinach, tossed with penne pasta in a
garlic and olive oil sauce.

LINGUINE OR RISOTTO PESCATORA 34
Shrimp, calamari, scallops, clams and mussels sautéed in a light red sauce
flavored with white wine.

PENNE LOBSTER 38

A whole succulent lobster tail served over tender penne pasta, tossed in a rich
brandy tomato cream sauce blended with creamy mascarpone cheese for a
smooth, luxurious finish.

LOBSTER RAVIOLI 34

Half lobster tail served over lobster stuffed ravioli in a tomato cream sauce.

SEAFOOD FETTUCCINE 29

Shrimp and scallops sautéed in a tomato cream sauce with a touch of white wine.

SPAGHETTI GODFATHER 24
Spaghetti pasta tossed with chicken, red peppers, spinach, olives in a garlic and
oil sauce.




