ANTIPASTI

(Appetvzers)

5tu1q:ccl Banana FCPPcrs 8’

Fresh SPiCﬁ banana peppers stuffed with
Jtalian sausage, and toPPecl with melted

PrOVOIOﬂC ChCCSC and our marinara sauce

Bruschctta 8
T oasted [Tocaccia bread toPPecl with diced Roma

tomatoes, basil, gar!ic, olive oil, and melted mozzarella

anc{ PI’OVO!OI’XC cheese. SCWCd Wlth our marinara

sauce

(Garlic Pread with Cheese 5
Fried Cheese Trianglcs 6’

Hancl breadecl and Frie& PT‘O\/OIOI’!C ChﬁCSC

served over marinara sauce

5mclt5 .
Battered and fried with stcy Cajun diPPing sauce

ancl FI’CS}’I ]emon

Mussels 9

Sautéed with garlic, sundried tomatoes, spinach,
capers, and finished with white wine or marinara sauce

Stcamcd Clams [

One dozen middle neck clams served with melted butter

Calamari (fried or sautéed) 3‘5

Fresh breaded, lightig fried and served with
marinara sauce or sautéed with gar]ic, olive oil, sweet
red peppers, sundried tomatoes, sPinach, and

black olives

(oconut Shrimp

(oconut crustedjumbo shrimp fried crisp and

8-5

served with a sweet and spic3 chile Aipping sauce

+Z(IPPE «

(Soup)

[talian chding SOUP
Bowl 47 CUP 5

Homcmadc SOUP of the Dag
Bowl 47 CuP }'5

INSALATAe

Housc Salad <4

lccberg & Romaine lcttuce, sliced Koma tomatoes,
cucumber, cici beans, red cabbage, carrots, and a

sPrinHe of Provolone cheese

Antipasto Sa]acl

[Ham, salami, Peppcroni, tomatoes, cucumber,
cici beans, and PCPPeroncini on a bed of romaine

& iceberg Iettuce, sPrinklecl with Provo]one cheese

Eggplant Salacl 7

A largcr version of our house salad topped with
strips of fried eggplant

(aesar Sa]ad
Wi‘ch Chicken
With Salmon* or Steak*

7-5
97
ii

*C onsuming raw or undercooked meats, loou/trﬂ, seafood, shell-
7[1'5/7, oreggs may increase your risk of food borne illhess i

(Salad)

5Pinac]1 Salad

9
Babg sPinach toPPccl with bacon, mushrooms, hard

: boiled egg, tomatoes, red onion, and cici beans. \We

suggest our lﬁomemade POPP9 seed CIFCSSI'I’lg‘

| 5ignaturc Salad 8

A mix of babg greens, tomatoes, black olives,

! crumbled bacon, cici beans, and served with our

homemade PBalsamic vinaigrette dressing

Roastcd Bcct 5alad 9‘5

i A mixof greens, beets, spiced walnuts and

fresh crumbled goat cheese with cider-beet vinaigrette

Choice of. drcssmgs:

[Homemade /ta//'an, [Fomemade Balsarn/c \//ha/grctte,
[Homemade [ oppysced, [ TJomemade Kanch,
Farmesan [ eppercorn, French, [ 7’0/7eﬂ Mustard,
7 housand. Jsland ’ [_/g/zl' K asp[)errﬂ \//ha{grette
[Homemade Creamz/ DPlue Cheese vl
Aa’c/ Crumb/cc/ Bluc C/mcsc S




HOUSE SFECIALTIES:

Lasagna i5
An ]tallan classic Pllecl hlgh with seasoned meat,
ricotta and Komano cheese baked and ’coPPecl w;th

mc]tecl PFOVO]OHC an& our homemac{e sauce

Stuqucd Shclls %)

f:our !arge Pasta shells gencrouslg stuffed with a
savory blend of Ricotta and Pecorino Romano
chcese) toPPed with melted Provolone cheese and

our tomato sauce

Eggplant Farmcsan 4
Hanc{ breaded eggplant toPPecl with Provolonc
cheese and our tomato sauce. Served with

spaglﬂctti or rigatoni

Fasta Carbonara 119

SPaghet’ci tossed with Prosciutto and peas ina

Farmesan créeam sauce.

Rigatoni with Vodka Sauce 14

Crumb]cd [talian sausage sautéed with crushed red

PePPer, garlic and oil, flamed with vodkaj and finished

éthlw cream, our homemade tomato sauce, and

Fccorino Romano cheese

CrcPc Manicotti i3
Light crepes filled with seasoned Ricotta cheese,
baked, and toppecl with our house tomato sauce

[talian Sausagc, Meatballs,
& FCPPcrs 15

Our homemade meatballs and sausage sautéed with
garlic, red & green peppers, onions, and mushrooms,
’COPPC& with our house tomato sauce Ser\/e& over

3our ChOiCC OF Pasta.

5@/‘\/:%/ “ca

PfO VO/OI7C C/LICC‘S&

sserole stﬂ/c 2 with melted

;57

‘FASTA-

avioli j)
R

Fasta Pockets overstuffed with your choice
of meat, cheese, or a combination,

’coPPe& with our house tomato sauce

Vcrmicc”i Aglio e Olio i

Qurvermicelli pasta sautéed with olive oil, toasted

garlic, and gratecl Fccorino Romano cheese

[ettuccine bologncsc 1%
Mettucciniin a hearty ground beef and veal sauce
and toPPec] with ricotta cheese and fresh basil.
Frcparcd in the stg]e of Bologna, ]talg

Add Broccolr

Fcttuccmc Al{:rcdo |9

Fettuccme toPPed with our sPecial

homemade alfredo sauce
I+ *Aa’a’Gr///@d C/N'Céen 157
Add Both 16

Cavatc”i 12
Hear‘cy mini pasta shells toPPed with your choice

OF homemacle meatba”s or sausage and our hOUSC

tomato sauce

SPaghctti or Rigatoni 11
Toppcd with your choice of homemade meatballs

or sausagc and our tomato sauce



FOLLO&VITELLO-

(Chicken & Veal)

Chicken Mediterranean i

Chicken cutlets sautéed with roasted red peppers,
artichoke hearts, tomatoes, and spinach, finished

with white wine sauce. Served over penne pasta.

Chicken Gcorgc

Flour dusted chicken cutlets sautéed with

our house Potato and a fresh vegetable

Chicken Santo %7

Light]y breaded chicken sautéed with mushrooms,
onions, and garlic in our homemade alfredo sauce

and tossed with fettuccine

| _emon Chicken 16

Flour dusted chicken cutlets sautéed with
shallots and garlic in alemon cream sauce on a
bed of angel hair Pasta and toPPecl with fresh

asParagus sPears

(Chicken or Veal Marsala

T:Iour dusted cutlets sauté¢ed with mushrooms and
onions in a sweet marsala wine sauce.

Served over sPaghet’ci

: Chicken 17
(Chicken or Veal Parmesan
[Hand breaded and toppec‘ with melted

gmushrooms N a savory butter sauce. SCFVCCJ with Provolone WEEE. - 2nd our tomato s IR

Veal /9

Ser‘vec{ with a side of spaghetti or rigatoni

| Chidken s
C]"IiCi(Cﬂ or Veal Suosso

Lightly breaded cutlet pan sautéed with garlic,

Veal /8

olive oil, and fresh babﬂ spinach. Served over
a bed of red pepper iinguinc

Chicken 17
(Chicken or Veal FPiccata

f:lour dusted cutlets sautéed with onions and

Veal 9

capers in lemon and white wine.

Served over sPaghetti
Chicken 17

Veal 9

PESCE -

(Seafood)

Linguinc with Clam Sauce %

Babg clams sautéed with sundried tomatoes,
spinach, and garlic in your choice of white wine or
marinara sauce

Scaﬁood Fcast 21

Shrimi) sca”ops, mussc]s, and clams sautéed with
spinac / sundried tomatoes in your choice of

marinara orgarlic and oil. Served over linguinc

Shrimp & Sca”ops Alfredo 18

Sca“ops and shrimp sautéed with gar!ic, spinach,
and sundried tomatoes and our homemade alfredo
sauce on a bed of fettuccine

Tilapia Francais 18
Ti]apia fillet egg &ippec} and sautéed, served with a
]emon, caper & white wine sauce and house Pota’co

and vcgctablc

Sha”ow Fried Wa”cyc i} 4

Lightlg breaded wa”ege filet pan sautéed
and served with our Georgio [ries

® or served with a side of vermicellf with

5P/nac/7, ‘gar//c, and oil I8 .j

Blackcncd Mahi Mahi 21
Mahi [Filet Plackened with Cajun sPiccs,
Served with house potato and vegctablc



*FROM OUR GKILL e

Rlbcgc 5tcai<* 20

A hand cut 120z ribeye served with our house
i potato and a fresh vegctab]c

'Add muslﬂrooms) onions, or steak sauce A5

Bonc —~]n For‘c CI’]OP* 18

A thick 100z bone in chop gri”e& to your
spcchcications and served with our house

Potato and a fresh vegctab]c

Ahi T una Steak* 18

A fresh cut Ahi tuna steak gri”cd to your liking
(Bcst when medium rare) and served with our
house potato and green beans. SCrved Plain . with

a spicg peanut sauce, or wasabi~503 sauce.

Girilled Salmon* 18

Fresh Sa]mon steak gri”ecl to your
sPechcications and served with our house

Po’cato and a Fres]ﬁ vegetab]e

i~ Pound Blac‘c Angus Burgcr 1

Scr\/cd with ]cttucc, tomato, and raw onion

With Georgio Fries or [Trench fries
Turi«:g Burgcr 8

Scrvcd with ]ettuce, tomato, and raw onion
With Gcorgio fries or [ rench fries

Jo Anﬂ Buger, Add-

Frovolone, Cheddar, American or SWiss

Salami, bacon, gri”ed onion, gri”ed mushrooms

Fer/tcm L 2o

-DAKED SUBS.

ltallan Sub 77
r}am, sa]ami, Peppcroni, romaine lettuce,
%toma‘co, onion, and Provo]one cheese, seasoned

gwith our homemade ]ta]ian drcssing

B eeaa e eea e e eeaa e aaa e eae e ea e e eaa e ea e e e e N ea e e eaeaeeaaNaleeeaeetaNNeateeeiitaNNteaaNettttNettteNtttatutttannsn

Meatball or Sausagc Sub 77

With melted Provolonc and our tomato sauce

A dd mushrooms, onions, andor
green peppers /%4

\/cal, Chickcn, or E_ggplant

Farmcsan Sub 7‘5
Hancl breaded and toPPecl with melted

Provolone cheese and our tomato sauce

Veal Florentine Sub o
Hancj breaded veal cutlet toPPed with

sautéed spinaclﬂ, sun dried tomatoes, and

melted Provoionc cheese

T una Steak Sandwich 10

With mozzarella cheese, roasted red peppers, and
fresh sPinacIﬂ. Served on herbed foccaccia
bread with sun dried tomato & chive mayo.

Serve& with Georgio Fries.

SIDES.

Fettuccini Alfredo
5Paghct’ci

Rigatoni

Linguinc with Clam Sauce
Sautéed 5Pinach

R & O\ G\ TN

Vermicelli Alio e Oglio
Ravioli (meat or cheese)
Mcatba” or Sausagc (Each)
Gcorgio [ries p
French [ries 2’

— N, O

*C onsuming raw or undercooked mea ts, /oou/trﬂ, 5@5)[00(/, 5/16//)[/5/1, oreggs may increase your risk of food borne illness



FIZZ A"

127 (Cheese 97 16” (heese 137
(8 shces) (12 shces)
Add toPPings P Add toPPings 172
Pepperoni Green Peppers Black Olives Ham
Fresh T omato Meatballs Ohnions Avrtichoke [Jearts
Gireen QOllives Mushrooms Sausage Red Peppers

Hot Fcppcr Rings Anchovics

Add gri”ed chicken breast to any Pizza iz

White Pizza

(Harlic, olive oil, basil, Roma tomatoes, Frovolone and Romano cheese

128 191 167 167
Barbcquc (Chicken

(Carilled chicken breast with caramelized onions,
barbeque sauce & (_heddar and Provolone cheeses
[y e’ 8
Frosciut‘co, sundried tomatoes and SPinach with marinara sauce,
Asiago and Provolone. Drizzled with balsamic glaze thin crust

27 i5 167 18
Marglﬁcrita
] omatoes, Mozzarella and basil with marinara and romano thin crust
j27 4 167 17

Mediterranean
(Harlic, olive oil, basil, artichoke hearts, roasted re eppers,
kalamata olives, red onion and [Teta & Provolone ghecscs
1 2 i6” 18

Calzonc
C U Pizza clough stuffed with Romano, Provolone, and Ricotta
cheese with Pcppcroni, sausage, and tomato sauce, Folc}cd) and baked to
Per‘Fection

| 5.5 [~ xtra items 1 7 each
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L UNCHOSFECIALS.

Servec{ 11:00am to Z:ﬁOPm Monciag thru Saturclag

(obb Salad 9

Romaine lettuce toPPed with gri”ed chicken, bacon,
avocaclo, hard boiled egg, bleu cl'vccsc, tomatoes and

the &ressing opgour choice.

Ahi Tuna Caesar 11

A crisP bed of romaine lettuce mixed with parmesan

chccsc, croutons, and our Caesar dressing, topped

with a gri”ed wild caught Ahi Tuna steak
TilaPia
Sautécd with a lemon caper cream sauce over

Angel [Hair Pasta

Mussels Fomodori i1

Mussels sautéed with sundried tomatoes, basil,
sPinach, white wine & marinara over

angel hair Pasta

Chicken or E_ggplant FParmesan 9
Hand breaded toppecl with Provo]one cheese and

tomato sauce. Scrve& with spaghetti or rigatoni

Stu{:{:cd Shc”s 8

Two ]arge Pasta shells gencrouslg stuffed with a
savory blend of Kicotta, Frovolone, and Fecorirxo

Komano cl’xcesc, toppcd with our tomato sauce

(Chicken Marsala

Flour dusted cutlets sautéed with mushrooms and
onions in a sweet marsala wine sauce.

Served over spaglﬂetti

i

Mandarin Chickcn 9

(Girilled chicken breast over field greens with

Mandarin oranges, dried Cranberries, almonclsJ
red onion and crumbled bleu cheese, tossed

in our homemade POPPY seed dressing

5ouP & 5alad %

: A CUP O¥ our homemade SOUP OF the d89 or our

famous [talian we&&ing soup and a fresh salad

5Paghctti or Rigatoni 7
TOPPCC{ with your choice of homemade meatballs

i or sausage and our tomato sauce

Lasagna 8

Al lunch Portion of our [talian classic Pilecl high

and topped with our signature sauce

Linguini with Clam Saucc 9

Baby clams sautéed in garlic oil and white wine

: or in marinara sauce
Rigatoni with Vodka Sauce 9

Crumbled ]talian sausage sautéed with crushed red

pepper, garlic and oil, lamed with vodka, and

finished with cream, our homemade tomato sauce,

! and Fecorino Romano cheese

W

avioli 8
R

Pasta Pockets overstuffed with your choice

of meat, CI"I@CSC, ora combination, toPPed with

i our house tomato sauce

LUI’JC/7 entrees are SCI'\/C‘G/ Wlf/7 a CUP ofourﬁomcmac/@ SOUP oragarc/cn 7[;’65/7 53/30{ 5/‘680{ anc/butter



