- APPE TIZERS®

Mussc]s 115

Sautéed with garlic, sundried tomatoes, sPinach, capers

and finished with white wine or marinara sauce

Ca]amari 13

Lightlg fried and served with marinara sauce or sautéed
in garlic] olive oil, sundried tomatoes sPinach, black

olives & capers

Stuﬁzecl Banana FcPPcrs I

Fresh sPic9 banana peppers stuffed with |talian
sausage, and toPPc& with melted Provolonc cheese and

our marinara sauce

Bruschctta iy,
] oasted [Focaccia bread toPPed with diced Roma

tomatoes, basil, garhc, olive oil, and melted mozzarella

and PFOVOIOHC C}‘ICCSC. 5CI"VCC{ Wltl’) our marinara sauce

Spicy Gar]ic Shrimp i 5

Large shrimp sautéed in Iigl‘xt gar!ic and olive oil,
sPinach, red Pepperﬁakcs, finished with cream and

white wine sauce

Gar’ic Bread with Cheese 7
Fried Cheese Trianglcs 8.5
S’Ccamcd Clams 15

icteen middle neck clams served with melted butter

Brcaclcd Chickcn Wings
rlalF dozen, hand breaded fried wings
Ac!d celerg, rancl‘z, or blue cheese 1.00

13.5

QSOUPQ

Jtalian chcling SOUP or
Homcmaclc SOUP of the Day
Bowl 6.5 CUP 5.5

Clam C}‘IOWC;CI‘
***Ser\/ecl ONLY on ]:ri&aq***

Bowl 7.5 CUP 6.5

-OALADS.
House Salad 8.5

Iceberg & Spinach, sliced Roma tomatoes, cucumber, cici

beans, er cabbage, carrots, and a SPriﬂle O‘F PrOVOlOﬂC

Double House Salad 12.5
Antipasto Salad 14.5

[Ham, salami, PePPeroni] tomatoes, cucumber, cici beans,

Cl’1€€5€

and Pepperoncini on a bed of iceberg lettuce, sPrinklecl

with Provolone cheese

Eggplant Salad =)

A Iarger version of our house salad toPPeCJ with strips of
fried eggplant

SPinach Salad i35

Babg sPinaclﬂ toPPed with bacon, mushrooms, hard boiled
egg, tomatoes, red onion, and cici beans. \We suggest our

homemade POPPY seed c]ressing.

Signaturc 6alad 1%.5

A mix of babg greens, tomatoes, black olives, crumble
bacon, cici beans, and served with our homemade Balsamic

vinaigrette drcssing

Cobb Salad 5

Girilled chicken, bacon, avocado, egg, crumbled bleu
cheese, and sliced tomatoes. Served on a bed of Romaine

lettuce.

Bcct Sa]ad

A mix of greens, beets, spicecl wa]nuts, & fresh goat

(i

clﬂeese, served with a cider-beet vinaigrette

Cacsar Salacl |5
Romaine lettuce tossed with Asiago cheese and croutons
Salad Add-Ons:
(hicken $7
Shrim[:), (irilled Salmon®, Steak* $10
Blackenecl $2

C hoice of c]rcsslhgs:
Homemadc: /ta//én, [ olopﬂsccc/, Ba/sam/c \//na{grettc,
RKanch, White [rench, & (_acsar

Homcmadc Crcamy Bluc Chccsc
Add Crumbled Blue Cheese

1.50
1.75

*C onsuming raw or undercooked mea ts, /Dou/f/y, sc‘a)[ooc{ 5/76//5’5/7, oreggs may increase your risk of food borne illness



«CHICKEN:S

Chicken Gcorgc 24

Flour dusted chicken cutlets sautéed with
mushrooms in a savory butter sauce. Served with

our house potato and a fresh vegetab!e

Chicken Santo 2

Lightlg breaded chicken sautéed with mushrooms,
and garlic in our homemade alfredo sauce

and tossed with fettuccine

Lcmon Chickcn 2%

I:lour dusted chicken cutlets sautéed with
fresh gar]ic in alemon cream sauce on a

bed of angel hair Pasta

Cl’!ickcn Marsala 23

Flour dusted cutlets sautéed with mushrooms in a

sweet marsala wine sauce. Served over spaghetti

(hicken Parmesan 24

Hancl breaded and ’coPPecl with me]tecl Provolone
cheese and our tomato sauce. Servecl with a side

of spaghctti or rigatoni

Chicken Suosso Bt
Lightly breaded cutlet pan sautéed with gar]ic, olive
oil, and fresh babg spinach. Served over a bed of
red Pcpper]inguinc

Chicken Piccata 2%

Flour dusted cutlets sautéed with capers

in a lemon and white wine sauce. Scr\/cd over

Spaghetti

*VEAL-

\/cal Farmcsan ]
Hancl breaded and toPPcd with melted Provolonc

cheese and our tomato sauce. Served with a side

of spagl—ietti or rigatoni

\/cal Marsala 24

f:lour dusted cutlets sautéed with mushrooms in a

sweet marsala wine sauce. Served over spaghctti

\/cal Suosso 28
Lightly breaded cutlet pan sautéed with gar]ic, olive

oil, and fresh babg spinach. Served over a bed of
red Pcppcr]inguine

eal Piccata 24
V

Flour dusted cutlets sautéed with capers

in a lemon and white wine sauce. Servcc{

Over sPaghctti.

*C onsuming raw or undercooked mea ts, f)ou/i'ry, 5cai[ooc/,
5/4@//7[/5/1, or eggs may /ncrease your risk of food borne

HIiness



SEAFOOD-

]__inguinc with Clam Sauce 9
Babg clams sautéed with sundried
tomatoes, sPinach) and gar]ic in your choice of

white wine or marinara sauce

Sca{:ooc] Feast A5

Shrimp, sca”ops, mussels, and clams sautéed
with SPinach, sundried tomatoes in your choice
of marinara orgar]ic and oil.

Served over linguine

Shrimp & Sca“ops Alfredo 24

Sca”ops and shrimp sautéed with garlic,
sPinach, and sundried tomatoes and our
homemade alfredo sauce on a bed of

fettuccine

Kibcgc Steak* sy

Hand cut 120z ribege served with our house potato
and fresh vegetab!e

Acld mushrooms and/or onions 1.00 each

Girilled Salmon* 28
Fresh Salmon filet gri”ed to Perpection. Servec! with

our house Potato and Fresh vegetable

Blac‘ccnec‘ $29

! served with our Georgio [ries

oil and fresh sPinac}‘:

5Picg Garlic 5’1rimp .2
Shrimp sautéed with garlic and red pepper

ﬂakes, then tossed with cream, and sPinach,

Scrvecl over linguine

Sha"ow Fried Wa"cgc

Lightlg breaded wa”cge filet pan sautéed and

25.5

OR

served with a side of vermicelli with gar]ic, olive

28.5

Bonc -ln Fork C[’IOP* 2158
Thick 1 0oz bone-in Pork chop gri”cd. Scr\/ed with

our l—xousc Potato and Fresh vcgetab]e

Girilled Ah: T una Suosso* 25
Fresh cut, 8oz Al’n T una steak gri”ed to your
1il<ing (best when medium rare). Scrved over a bed of

red pepper linguine, sautéed sPinacl—], and gar]ic &
O//vc oil

*C onsuming raw or undercooked mea ts, /:vou/try, seafooaf sﬁe//)[is/z, oreggs may /ncrease your risk of food borne illness



SPFECIALTIES.

Lasagna )
An Jtalian classic Pi]ed high with seasoned meat,
ricotta and Romano cheese baked and toPPed

Wlt}’] melted PFOVO]OﬂC and our homemade sauce

Stuﬁ:cd Shcus 18.5

]:our ]arge Pasta shells generouslg stuffed with a
blend of Ricotta and Fccorino Romano cheese,
toPPecl with melted Provo]one cheese and our

tomato sauce

E_ggplant Farmcsan 21

Hancl breaded eggp]ant toPPecl with Provolone
cheese and our tomato sauce. Servcd with

spaghetti or rigatoni

.....................................................................................

Mcatba“ Sa usage Casscrolc LI

Our homemade meatballs and sausage sautéed with
garlic) red & green peppers, onions, and mushrooms,
topped with melted Provolone cheese and our house

tomato sauce. Served over rigatoni pasta

Rigatonf with Vodka Sauce 22

Crumb]ed ]talian sausage sautéed with crushed red
pepper, garlic and oil, flamed with vodka, and finished
with cream, our homemade tomato sauce, and

Fecorino Romano cheese

Fortobc“o Mushroom Kavioli 18

For’tobe”o mushroom , ricotta, & Provolone cheese

filled ravio]i, served in our homemade marinara sauce
Cojun Tortc“ini 20
(rilled Cajun chicken or s]’mrimp served over tri

colored tortellini in a sPic9 garlic cream sauce

Chicken $2% SErimP $25

......................................................................................

: FASTA~

Fasta Dinner 19
Your choice of pasta toPPecl with your choice of
meatballs or sausage or meat sauce or mushrooms,
finished with our house tomato sauce

5Paghct‘ti, Kigatoni, Angc| Hair,

Fettuccine, or Linguinc
Fettuccine Alfredo 20

[Fettuccine toPPecl with our homemade alfredo sauce
AJC/OH:
Brocco//z 1 Chicken 23 5/)r/mlo 25
Chicken s Brocco// 27 5/)rim/:> & Brocco//ZK

Cavatelli 19.5
Hear’cﬂ mini pasta shells toPPed with your choice of
meatballs or sausage or meat sauce finished with our

house tomato sauce

Kav:oll i9

Pasta Pockets stuffed with your choice of meat, cheese,

or a combination, topped with our house tomato sauce
Vcrmicc"i Aglio e Olio 8.5
Ourvermicelli pasta sautéed with olive oil, toasted garlic,

and gratec{ Fecorino Romano cheese

FPasta Primavera 20

Vermicelli pasta tossed with sautéed sPinach, sundried

tomatoes, fresh broccoli and gar]ic & olive oil.

r L | L L | L L L] -
: Substitute any choice of sauce

'\/odkaSauce ok O ’MeatSauce % 500 %

’A!Frec{o 3.50 'Garlic&OiI 3.50 .

'Bluslﬂ 35.50




FIZZ A

127 (Cheese $14 16” (heese $17

(8 s/l’ccs) (7 Zs//ccs)
Aclclitiona] item 3 Additional item 4
i/2item 1.5 i/2item 2

Toppings:

Feppcroni jsausage, Mushrooms ,Bacon
Anchovies, [Tresh | omatoes, Onions,

(areenor Black olives, [Hot pepper rings
(areen and red pepper strips

Choice of crusts : K. cgu/ar or [ hin

5Pecia|t9 Pizza 127 (8slices) 167 (12 slices)

White Pizza

Gar]ic, olive oil, roma tomatoes, Provolone, & romano cheese $1 8,/%21

Marglﬁcrita
] omatoes, mozzarc”a, Provolone, basilJ marinara sauce & romano cheese

thin crust $19 /$22

Jo Lo Cauliﬁowcr Crust Pizza

Our 12” homemade cauliflower (gluten Frec) crust topped with your choice of
PR 4
sauce and toPPings~$ 18 Plus individual ’coPPings

Calzone

Our | 27 Pizza dougl—x stuffed with romano, Provolone, & ricotta cheese with
Pepperom’, sausage, and tomato sauce, folded and baked $18



*SANDWICHE Se

]talian Sub i3 Veal, Chicken, or Eggplant FParmesan Sub

[Ham, salami, Peppcroni, romaine lettuce, tomato, E \/ea! 14 Chicken or E_ggp!ant [15)
onion, and Provolone checsc, seasoned with our E Elack Angus Burgcr* 15
homemade |talian dressing .

Served with lettuce and tomato with Georgio [ries or

Mcatba” orSausagc Sub 125 French [Fries
e Add mushrooms, onions, anc{/orgreen peppers § Turkcy Burgcr* 1%.5

1.00 each Served with lettuce and tomato with Geor‘gfe [ries or

Vcal Florentine Sub 14 e ee

Hancl breaded veal cutlet, toPPecl with sautéed § Adc{ On to Anq Burger

spinach. Sundricd tomatoes, and melted Provolone S FProvolone, American, Salami, Bacon, Grilled Onions,
: Grilled Mushrooms  1.00 each

All Subs are served with potato c}']ips.

KID'S MENC)

(hicken Fingers & [ ries
Kic{s Fizza Cl’)eese or Fepperoni
SPaghetti or Rigatoni with Meatball

Mettuccine Alfredo
All kids meals are 7.50

Ravioli (Meat or (Cheese) 8 Linguine with Clanic s 0
Meatball or Sausagc (each) L Side of \/egetable

[Pasta with homemade tomato sauce Skt Broceoli, Sautéed Spinach, Green Beans
Fasta with garlic & oil, alfredo, meat sauce, or vodka sauce French [Tries or Georgio [ries g

Wed fike to wish you and old ltalian toast:

“May your [ife be like fine wine, tasty, sharP, and clcar, and like a fine wine, may it imProvc with every Passing year.”

Salute!

*C onsuming raw or undercooked mea ts, /oou/try, seafooc/, 5/176//)(;5//7, oreggs may /ncreasc your risk of food borne illness

Hokok

Frices are sué'ect to C/mange g



L UNCHENTREESe

Lasagna 4
An Jtalian classic Pi]ed high with seasoned meat,
ricotta and Romano cheese baked and toPPed

Wlt}’] melted PFOVO]OﬂC and our homemade sauce

Stuﬁ:cd Shcus 11

Two largc Pas’ca shells generouslg stuffed with a
blend of Ricotta and Fccorino Romano cheese,
toPPecl with melted Provo]one cheese and our

tomato sauce

E_ggplant FParmesan i3

Hancl breaded eggp]ant toPPecl with Provolone
cheese and our tomato sauce. Servcd with

spaghetti or rigatoni

Chic:kcn FParmesan i

Hancl breaded toPPed with melted provolone,
An& our house tomato sauce. Sorvccl with a side

Of spaghetti or rigatoni

....................................................................................

Spaghctti or Kigatoni Q.5
Your choice of pasta toPPecl with meatballs or

sausage finished with our house tomato sauce

Fettuccine Alfredo Ll
[ettuccine toPPed with our homemade alfredo sauce
Add On:Proccoli 125 hicken 145
Chicken s Brocco//' SRS

Cavatcui Y259
]—‘]eartg mini pasta shells toPPed with your choice of
meatballs or sausage or meat sauce finished with our

housc tomato sauce

Vcal Farmcsan 5
]—]and }Jreaded] toPPccl with melted Provolone, and
Qur house tomato sauce. Served with a side of

Spaghet’ci or rigatoni

Rigatonf with Vodka Sauce i3

Crumb]ed ]talian sausage sautéed with crushed red
pepper, garlic and oil, flamed with vodka, and finished
with cream, our homemade tomato sauce, and

Fecorino Romano cheese

Fortobc“o Mushroom Ravioli 10

Fortobe”o mushroom, Ricot’caJ & Provo]one cheese

filled ravio]i, served in our homemade marinara sauce
Linguinc with Clam Sauce <y
Babg clams sautéed with sundried tomatoes,

Fresh spinach, and gar]ic in your choice of white

\Wine or marinara sauce

.......................................................................................

Kavioli 1185
: Fasta Pockets stuffed with your choice of meat, cheese,

or a combination, toPPed with our house tomato sauce

. Sub;titute .ang choice omc.sauce-ﬁ.ﬁo e;cﬂ
‘Vodka Sauce ‘Meat Sauce
-Alfredo ~(Garlic & Ol
Blush




