Salad
Small Tray / Large Tray

House Tossed Salad $25.00 /$40.00

Caesar Salad $30.00 / $50.00

Tricolore Salad $35.00 / $60.00

Mescolina Salad $35.00 / $60.00

w/ gorgonzola add $10.00 / $15.00
w/ shaved parmigiana cheese add $15.00 / $20.00
w/ grilled chicken $15.00 / $20.00
Appetizer

Small Tray / Large Tray

Mozzarella Sticks $35.00 / $65.00

Fried Zucchini $35.00 / $65.00

Mozzarella Caprese $40.00 / $70.00

fresh plum tomato, fresh mozzarella drizzled w/ extra virgin olive oil
Fried Calamari $40.00 / $70.00

served w/ marinara or fra diavolo sauce
Zuppe Di Cozze (Mussels) $40.00 / $70.00

Served Marinara, Fra’diavolo or Bianco
Shrimp Cocktail - Market Price
Antipasto Classico $45.00 / $80.00

ham, salami, provolone, pepperoncini, marinated mushrooms, eggplant

 olives, cucumbers, tomatoes, boiled egg served over mixed greens
Antipasto Angelina $55.00 / $110.00

prosciutto, mozzarella, soppressata, roasted peppers, 

marinated eggplant & mushrooms
Clams Oreganata $65.00 / $120.00

Clams Casino $65.00 / $120.00

Baked Stuffed Clams $65.00 / $120.00

Clams on a ½ Shell 65.00 / $120.00

Hot Antipasto $65.00 / $120.00

mussels, clams, shrimp, scallops, eggplant rollatine, stuffed mushrooms & peppers 
Oysters on a ½ Shell $75.00 / $140.00

Pasta

Small Tray / Large Tray

Penne, Spaghetti, Linguine, Angelhair

Sauce Choice

Tomato Sauce $35.00 / $60.00

Marinara Sauce $40.00 / $70.00

Garlic & Olive Oil $40.00 / $70.00

Meat Sauce $40.00 / $70.00

Bolognese $45.00 / $80.00

Alfredo Sauce $45.00 / $80.00

Baked Pasta

Small Tray / Large Tray

Manicotti $45.00 / $80.00

Ravioli $45.00 / $80.00

Stuffed Shells $45.00 / $80.00

Baked Ziti $45.00 / $80.00

Lasagna $55.00 / $100.00

Eggplant 

Small Tray / Large Tray

Eggplant Parmigiana $40.00 / $70.00
topped w/ tomato sauce & melted mozzarella
Eggplant Rollatine $45.00 / $80.00
stuffed w/ ricotta, mozzarella & parmigiana cheese
Eggplant Rollatine Genovese $50.00 / $90.00
stuffed w/ ricotta, spinach & parmigiana cheese in a pesto & cream sauce
​​​​​​​​​_________________

Sausage & Peppers $40.00 / $70.00
sautéed w/ garlic & oil

Meatball Parmigiana $50.00 / $90.00

Small Tray Feeds 8 – 10 people

Large Tray Feeds 15 – 18 people

Loaves of Bread $3.95 each
Specialty Pasta

Small Tray / Large Tray

Penne Arrabiata
 $40.00 / $70.00

sautéed w/ a fresh & spicy tomato sauce

Penne alla Vodka 

$45.00 / $80.00

sautéed w/ tomato, cream, vodka & prosciutto

Cavatelli Aglio, Olio & Broccoli 

$45.00 / $80.00

sautéed w/ broccoli, garlic & oil

Fettuccini Primavera 
$45.00 / $80.00
sautéed w/ mixed vegetables in a pesto & cream sauce

Gnocchi Pomodoro & Basilico 
$50.00 / $90.00
sautéed w/ fresh tomato & basil sauce

Gnocchi Bolognese
 $50.00 / $90.00

sautéed w/ meat sauce & a hint of cream

Penne Virginia

$50.00 / $90.00

sautéed w/ chicken, shrimp, garlic & oil w/ a hint of red crushed pepper
Penne di Santino 

$50.00 / $90.00

sautéed w/ broccoli rabe, sausage, garlic & oil w/ a hint of red crushed pepper

Orecchiette Contadina 

$55.00 / 100.00

sautéed w/ broccoli rabe, chicken filets, sundried tomatoes w/ garlic & oil

Linguine Red or White Clam Sauce
$55.00/$100.00 

sautéed w/ chopped clams

Penne Terramare
 $55.00 / $100.00

sautéed w/ mushrooms, scallops & peas in a tomato sauce w/ a hint of cream
Spaghetti alla Scoglio
 $60.00 / $110.00
sauteed w/ shrimp, scallops & clams in a marinara sauce

Chicken 
Small Tray / Large Tray

Chicken Parmigiana
 $50.00 / $90.00

topped w/ tomato sauce & melted mozzarella
Chicken Marsala 
$50.00 / $90.00

sautéed w/ white button mushrooms in a marsala wine sauce

Chicken Francese 

$50.00 / $ 90.00

egg battered & sautéed in lemon, butter & white wine
Chicken Balsamico

 $55.00 / $100.00

sautéed w/ a balsamic vinegar glaze, artichoke hearts & rosemary leaves 

Chicken Scarpariello
 $55.00 / $100.00

sautéed w/ garlic, hot cherry peppers, sundried tomatoes in a spicy wine sauce
Chicken Natalino
 $55.00 / $100.00

sautéed w/ mushrooms, broccoli, roasted peppers, sundried tomatoes 

in a brown wine sauce
Chicken Portobello
 $60.00 / $110.00

sautéed w/ portobello mushrooms in a marsala wine sauce
Chicken Martini
$65.00 / $120.00

chicken crusted with Parmigiano cheese, 

pan seared & sautéed with artichoke hearts in a lemon sauce

If there is anything you wish to have 

that you do not see on our menu, 
Please do not hesitate to ask!

New Menu Prices as of 3/21/2010
“If you have a food allergy, please speak to the owner, manager, chef, or your server”
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Veal

                                            Sm Tray / Lg Tray

Veal Parmigiana         $70.00 / $135.00

Veal Sorrentino         $75.00 / $145.00

topped w/ eggplant, peeled tomato & fresh mozzarella in a tomato sauce
Veal Portobello           $85.00 / $165.00
sautéed w/ portobello mushrooms in a marsala wine sauce
Veal Piccata                $85.00 / $165.00

sautéed w/ capers, lemon, butter & white wine
Veal Francese           $85.00 / $165.00

egg battered & sautéed in lemon, butter & white wine
Veal Marsala            $85.00 / $165.00

sautéed w/ white button mushrooms in a marsala wine sauce

Veal MichaelAngelo $85.00 / $165.00

Portobello mushrooms, peas & sundried tomatoes in a rosemary sauce
Veal Martini             $95.00 / $175.00
Seafood

Calamari Marinara or Fra Diavolo $65.00 / $120.00
Calamari & Shrimp Marinara or Fra Diavolo

$75.00 / $140.00

Zuppa di Pesce  $80.00 / $150.00
mussles, clams, scallops, shrimp & calamari

“Shrimp, Salmon, Flounder” Any Style 
$85.00 / $160.00

your choice of preparation
Parmigiana, Scampi, Francese, 
Oreganata, Marinara or Fra Diavolo
Vegetables
String Beans, Spinach, Broccoli
Escarole, Roasted Potatoes, Potato Croquette

$40.00 / $70.00

Broccoli Rabe, Asparagus - Market Price

Fried Sliced Potatoes w/ Hot & Sweet Cherry Peppers

$45.00 / $80.00
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