
TO SHARE

SALAD

HOUSE 9

CAESAR 10

ANTIPASTO 13

INSALATA FANTASIA 14

field greens topped with fried goat cheese, toasted
pignoli nuts with white balsamic vinaigrette

PASTA

MOZZARELLA PRIMAVERA fresh mozzarella,
tomatoes, EVOO & basil 12

MOZZARELLA IN CAROZZA fresh mozzarella
breaded & fried, topped with tomato sauce & capers 12

BAKED CLAMS oreganta style - 6 or 12 14/27

BRUSCHETTA  8

CALAMARI choice of 1 or 3
Crispy - Sweet Chili - Siciliano (tomatoes, capers,
artichokes, hot peppers, lemon white wine) 16/30

ZUPPA DI CLAMS OR MUSSELS red or white &
hot or sweet 15

ARANCINI homemade mini riceballs filled with peas,
mozzarella, ground beef & tomato sauce 8

BURRATA creamy burrata, prosciutto, arugula,
cherry tomatoes, drizzled with balsamic glaze &
pesto 18

HOT ANTIPASTO FOR TWO A taste of our
favorites: Shrimp Marinara, Fried Calamari,
Mussels, Eggplant Rollatini & Baked Clams 25

INSALATA TOSCANA  field greens, fresh
mozzarella, grape tomatoes & roasted peppers
with balsamic vinaigrette 14

TRUE BLEU SALAD field greens, candied
walnuts, bleu cheese crumbles, craisins & apples
with raspberry vinaigrette 14

THE 19TH AVE. Arugula, feta, almonds,
craisins & pears with white balsamic 14

CHICKEN  +6 SHRIMP  +8

TRADITIONAL DISHES Tomato Sauce, Vodka, Alfredo, Marinara, Pesto, or Bolognese with your
choice of pasta 16

SPICY RIGATONI vodka sauce with Calabrian chiles,
topped with creamy burrata 20

GAMBERI rigatoni with sautéed shrimp, peas, sun-
dried tomatoes & pancetta in cream sauce 22

PISTACCHIO rigatoni with pistachio pesto, crumbled
sausage, sun-dried tomatoes, creamy burrata topped
with crushed pistachios 22

SPAGHETTI & MEATBALLS tomato sauce with a
scoop of ricotta 18

STUFFED RIGATONI  ricotta filled - your choice of
sauce 19

LINGUINI IN CLAM SAUCE white or red 20

GNOCCHI ALLA SORRENTINA plum tomato
sauce topped with fresh mozzarella & basil 19

ORECCHIETTE crumbled sausage, sun-dried
tomatoes, broccoli rabe, garlic & oil, ricotta salata 20

RIGATONI ALLA NORMA plum tomato sauce, fried
eggplant, melted fresh mozzarella & basil 18

FARFALLE PALERMO cream sauce with grilled
chicken, portobello mushrooms & peas 20

BUTTERNUT SQUASH farfalle in garlic & oil,
butternut squash, pignoli nuts, ricotta salata &
arugula 19

LOBSTER RAVIOLI topped with sautéed shrimp in a
sherry cream sauce 26

CAVOLFIORE farfalle sautéed with cauliflower,
pignoli nuts, garlic & oil with a touch of tomato topped
with toasted breadcrumbs 18

CAVATELLI & BROCCOLI garlic & oil 18

SERVED WITH HOUSE SALAD OR SOUP
Whole Wheat or Gluten Free +2

Chicken +6 Shrimp +8

BAKED PASTA  Lasagna, Baked Ziti, Ravioli, Ravioli Parm, or Manicotti 17

SALMON  +10



ENTREES

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special  dietary

requirements.

SAUTÉED BROCCOLI OR SPINACH  8

SAUTÉED BROCCOLI RABE  10

MEATBALLS OR SAUSAGE  8

MASHED POTATOES  8

EGGPLANT PARMIGIANA OR ROLLATINI  20

CHICKEN OR VEAL Parmigiana, Marsala, Milanese,
Piccata or Francaise 24/28

CHICKEN OR VEAL SALTIMBOCCA topped
with prosciutto, sautéed spinach, & fresh mozzarella in
a white wine marinara sauce over mashed
potatoes 25/29

CHICKEN GIAMBOTTA sautéed with onions,
mushrooms, sausage, potatoes & roasted peppers in a
white wine sauce with a touch of tomato 25

POLLO AMARONE chicken scallopini sautéed with
shallots and mushrooms in a brandy cream sauce over
risotto 26

SERVED OVER PASTA

WITH HOUSE SAL AD OR SOUP
Whole wheat or Gluten Free Pasta +2
Substitute : Broccoli or Spinach +3
Broccoli Rabe +5 Caesar salad +2

POLLO TOSCANO chicken breast rolled & stuffed
with spinach & fresh mozzarella in a white wine lemon
cream sauce over risotto 26

VEAL ROMA creamy veal marsala with sautéed
spinach & sun-dried tomatoes, topped with toasted
pignoli nuts served over mashed potatoes 29

SHRIMP PARMIGIANA, SCAMPI OR
MARINARA  25

SHRIMP ARUGULA sun-dried tomatoes & plum
tomato sauce, topped with arugula 25

SHRIMP OREGANATA topped with breadcrumbs,
served with spinach & risotto in a lemon butter sauce 25

GRILLED SALMON topped with citrus glaze,
served with mashed potatoes & sautéed spinach 28

SALMON VERDE pesto encrusted salmon topped
with a light pesto cream sauce served with a side of
risotto & mixed vegetables 28

ZUPPA DI PESCE mussels, calamari, shrimp &
clams in your choice of marinara or white wine sauce 30

FLOUNDER OREGANATA topped with
breadcrumbs in a lemon butter sauce, served with
broccoli & mashed potatoes 25

NUTELLA PIE topped with your choice of
strawberry or banana & powdered sugar 17

SWEETS
CHOCOLATE LAVA
CAKE  8

CHEESECAKE CONE  8

TIRAMISU  8

COFFEE   2

ESPRESSO  4

CAPPUCCINO  5

CANNOLI  6

CHEESECAKE  6

TARTUFO   8

PISTACHIO TARTUFO  8

BURGERS

CLASSIC lettuce, tomato, onion, mayo 15 add bacon +2

JAY bacon, smoked gouda, caramelized onions, sriracha mayo 17

SHROOM  mushroom, swiss, bacon, special sauce 17

BBQ bacon, griddled onions, cheddar cheese & barbecue sauce 17

SERVED ON BRIOCHE BUN WITH FRENCH FRIES
TRUFFLE PARM FRIES +2

SIDES


