
* 2 0 %  g r a t u i t y  a d d e d  t o  p a r t i e s  o f  6  o r  m o r e *

insalate
panzanella

heirloom tomatoes, fresh basil, red onions, 
cucumbers, oregano, extra virgin olive oil and garlic 

croûtons  9.99
add fresh mozzarella  3.99

lattuga con barbabietola
butter lettuce, walnuts, goat cheese, red beets & 

balsamic vinaigrette  9.99

cesare
crispy romaine lettuce tossed with caesar dressing, garlic 

croûtons, and shaved parmesan cheese  7.99

organic spinach
organic baby spinach, fresh pears, fresh strawberries, goat 

cheese, macadamia nuts, raspberry vinaigrette  10.99

mediterranea
organic spring mix and butter lettuce, grape 

tomatoes, cucumbers, pistachios, feta cheese, kalamata 
olives & red wine vinaigrette  9.99

baby arugula
roasted red peppers, grilled artichoke hearts, lemon 

zest and shaved parmesan cheese, over a bed of baby 
arugula tossed with limoncello dressing and 

garlic croûtons   10.99

add your favorite addition from our grille
chicken

4.99
mignon tips*

8.99
shrimp

2.99
per  

shrimp

salmon
10.99

carpaccio di manzo toscano*
thinly sliced filet mignon, baby spinach, mixed 
mushrooms, shaved parmesan cheese, drizzle of 
white truffle oil    15.99

carpaccio di tonno*
thinly sliced sushi-grade tuna encrusted with pink 
peppercorns, accompanied by a fresh avocado, mesclun 
salad & a citrus lemon vinaigrette   14.99

carpaccio di manzo parma*
thinly sliced filet mignon, baby arugula, fancy capers, 
shaved parmesan cheese & drizzled with dijon 
mustard aioli  14.99

antipasti
la vera mozzarella         	 m 13.99  g 18.99
fresh mozzarella di bufala, flown in weekly from italy, 
heirloom tomatoes, fresh basil & extra virgin olive oil

oyster rockefeller          	 m 10.99  g 14.99
fresh oysters baked with a sambuca infused spinach cream 
sauce, crispy bacon & parmesan cheese

grilled calamari             	 m 11.99  g 15.99
fresh calamari, grilled & served with fresh herb corn relish

melenzane parmigiana     	 m 7.99  g 10.99
italian eggplant, pan-fried, covered with tomato sauce & 
mozzarella cheese, baked to perfection

tuscan market platter  	 m 13.99  g 17.99
cured italian meats, domestic & imported cheeses, 
roasted vegetables and olives

calamari fritti			  m 10.99  g 13.99
crispy calamari flash-fried to a golden brown, served 
with a duo of dipping sauces

shrimp arugula		  m 13.99  g 18.99
fresh prawns in a roasted garlic sauce over arugula and 
cannellini beans

orangina vesuviana		  m 5.99  g  7.99
tomato and basil rice balls filled with fire roasted 
peppers, mascarpone & fontina cheeses. served crispy

meatball mediterranean	 m 7.99  g 9.99
homemade italian meatballs, covered in marinara sauce, 
topped with feta cheese. served with italian crostini

bruschetta al pomodorino m 4.99  g 6.99
grilled italian bread topped with marinated tomatoes, baby 
arugula, shaved parmesan cheese, drizzle of aged balsamic 
glaze

mezze    /   grande

melenzane vesuvia          	 grande only 9.99
diced italian eggplant, sautéed with olive oil, garlic, san 
marzano tomatoes, on a bed of tuscan pita bread, topped 
with goat cheese.

vongole casino		   m 7.99  g 11.99
fresh medium neck clams, stuffed with seasoned 
breadcrumbs, peppers, bacon, and fontina cheese.

brick oven pizza
margherita

the classic neapolitan pizza, zesty tomato sauce, fresh basil 
& fresh mozzarella cheese    13.99

vesuvio
white parmesan cheese crust, caramelized onions, 
prosciutto, creamy rabiola cheese, baby arugula, 

drizzled with truffle oil    16.99

caprese
white parmesan cheese crust, fresh mozzarella cheese, 
fresh basil, fresh tomatoes, prosciutto, baby arugula, 

shaved parmesan cheese, olive oil     16.99

grandma
fresh mozzarella, provolone, and parmesan cheeses, roast-

ed garlic, basil, & tomato sauce    14.99

meat lovers
pepperoni, ham, sausage, crispy bacon, 

mozzarella cheese, & tomato sauce.    16.99

wild mushroom
mozzarella cheese, cremini, portobello and button 

mushrooms, topped with gorgonzola cheese   15.99



italian sensations
Gnocchi al Forno

potato dumplings, fresh basil, fresh Mozzarella Cheese & 
pomodoro ragu baked in our brick oven 17.99

Penne Pasticcio
penne pasta tossed with mini meatballs, crispy julienne 

salami & thinly sliced boiled eggs with a blend of 3
cheeses, with tomato Béchamel sauce  17.99

Penne Vodka Carpaccio Style
Smoked Italian Prosciutto, peas, mushrooms & 

caramelized onions with penne pasta in our 
creamy tomato vodka sauce 18.99

Pappardelle Lamb Ragu
egg pasta and slowly cooked lamb with our homemade 
tomato ragu, topped with crumbled goat cheese  22.99

Penne Raffaele
wheat penne pasta sautéed with wild mushrooms, baby 

eggplant & roasted garlic in a pomodoro ragu, topped with 
crumbled goat cheese 18.99

Fusilli Salsiccia & Rapini
fusilli pasta sautéed with crumbled Italian sausage, 

fresh rapini  in a roasted garlic wine sauce 18.99

Eggplant Parmigiana
Traditional parmigiana style over capellini 17.99

Fettuccine Carbonara
crispy pancetta & caramelized onions in a light 

creamy sauce, topped with an organic poached egg and 
Parmigiano-Reggiano 18.99

Capellini Pomodoro Basilico
olive oil and garlic, San Marzano plum tomato, and 

basil with Parmigiano-Reggiano 14.99

Lasagna Bolognese
meat lasagna with ricotta and mozzarella, 

and tomato ragu 18.99

Spaghetti Della Mamma
served with meatballs, meat sauce or sausage 16.99

Pappardelle Bolognese
extra wide egg pasta, tossed with a creamy 

bolognese meat ragu 18.99

Risotto Pescatore
Arborio rice manila clams, mussels, calamari, prawns in a 

roasted tomato Trebbiano Wine sauce, olive oil    29.99

Risotto ai Funghi Porcini
Arborio rice in a mushroom broth Italian Porcini 

mushrooms, white truffle oil & topped with 
shaved Parmesan Cheese    21.99

Risotto con Carne
Arborio rice with mignon tips, crispy pancetta, caramelized 

onions, carrots, asparagus tips and a touch of 
Mascarpone Cheese    22.99

* N o t i c e :  T h e  c o n s u m p t i o n  o f  r a w  o r  u n d e r c o o k e d  e g g s ,  m e a t ,  p o u l t r y ,  s e a f o o d 
o r  s h e l l f i s h  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s *

sides
Roasted Brussel Sprouts				    $8
truffle mac n’ cheese				    $9
fresh rapini with roasted garlic		  $7
grilled asparagus & fire roasted red peppers	 $8

Sautéed Broccolini					    $7
rosemary tuscan potatoes				   $6
escarole relish w/ olives & Walnuts		  $7 
creamy polenta w/ shaved parmigiana		  $7

chicken veal & beef

Grilled Filetto Ai Spinaci*
8 oz tenderloin over a sautéed spinach and garlic 

with Tuscan Potatoes.  39.99

Parmigiana Style
traditional parmigiana style over capellini pasta.

chicken parmigiana 19.99 - veal parmigiana 23.99

Pollo Scarpariello
airline chicken breast with caramelized pearl onions & 
wild mushrooms in a marsala reduction, served with 

Tuscan potatoes          m18.99 g 23.99

Pollo Principessa
chicken breast, white wine garlic-lemon sauce, roasted red 
peppers, jumbo lump crab meat, Fontina Cheese, & angel 

hair pasta      m19.99 g 25.99

Vitello Porcini
tender pan-seared veal scallopini & Porcini mushrooms 
in a white wine reduction, served with truffle-infused 

mac & cheese     m21.99 g27.99

Vitello Annapolis
 veal scallopini, mushrooms, creamy rosé sauce, fettucine 
pasta, topped with jumbo lump crab meat     m 22.99 g 28.99

Chicken or Veal “Your Way”
your choice of chicken or veal in marsala wine sauce, 

francese style, or picatta style over capellini pasta.  
grande only -   chicken 19.99    veal  23.99

Polenta di Mare
fresh prawns, deep sea scallops, jumbo lump crab meat, 

fancy capers, scampi sauce, resting on  crispy polenta      
m25.99 g33.99

Salmon Casino Style* 
Norwegian salmon filet filled with a fire-roasted peppers, 
bacon bits, & breadcrumb filling, broiled to perfection, 

served over a crab bisque risotto 28.99

Linguine Michelangelo
linguine pasta sautéed with fresh calamari, manila clams, 
fresh mussels, oven-dried tomatoes & baby arugula in a 

Trebbiano Wine sauce, topped with crab meat    28.99

Linguine Alle Vongole
imported manila clams sautéed with roasted garlic 

& Trebbiano Wine sauce, drizzled with red 
chili-infused olive oil 20.99

Fettuccine Mediterraneo
fresh prawns, deep sea scallops, creamy Parmesan or 

marinara sauce, with fettuccine pasta, topped with jumbo 
lump crab meat      m 25.99 g 33.99

Salmon Picatta Con Asparagi*
pan seared Norwegian Salmon topped with a white 
wine lemon-butter sauce with capers, served with 

fresh asparagus and Tuscan potatoes.  25.99

Branzino Mediterraneo
fresh Mediterranean Branzino grilled & drizzled with 

lemon infused extra-virgin olive oil, & fresh herbs, served 
with an escarole relish with mixed olives & walnuts    

L 21.99  D 28.99

seafood


