APPETIZERS

RiceBalls........cooiiiiiit tiiinninnnns 9.00 Italian Antipasto ................c0iunen 14.95
GarlicBread ............cciiiiiinnnnnn 2.75 Ham, salami, prosciutto, sopressata, pepperoni,

Garlic Bread Parmigiana.................. 3.75 provolone, Grana Padano cheese, sun-dried tomatoes,

FriedCalamari ..........cciviiivnennnn.. 11.95 olives, artichokes, mushrooms and roasted peppers
EggplantRollatini(3)..................... 8.95 ChickenTenders(5).......cevvivvvnennn. 8.50
(210 T4 - 1 - T 10.00 ZucchiniSticks (6) .........ciiiiiiiin... 7.95
Fresh cheese over arugula and tomatoes Mozzarella Sticks (5) ..........ccvvvvnnnn. 6.95
CalamariSalad ............... ....cc0uut, 12.00 Baked Portobello........................ 10.95
Fried Calamari tossed in a Caesar salad with cherry peppers Stuffed with sausage and cheese over tomato sauce

CozzelnBrodo ...........vvvviiiennnnnn 10.95 CarciofiRomana..............cccivvvnnnnn 9.95
Mussels in white wine sauce Baked artichokes topped with shaved cheese in tomato sauce

Buffalo Wings ............. (6) 7.95 ... (12) 12.95 ChefSalad...............cciiiiiiena... 13.00

Boar’s Head ham, turkey, salami and provolone over salad

SALADS

Add Gorgonzola, mozzarella, goat cheese or feta 1.00 small/2.00 large = Add grilled chicken 4.00 = Add salmon or shrimp (6) 8.00
Dressing: House Balsamic Vinaigrette, Raspberry Vinaigrette, Creamy Italian, Creamy Bleu Cheese, Ranch, Honey Mustard

SmallSalad ............cciiiiiiiiiiinnt, 5.50 AvocadoSalad .............ciiiiiiiiiiinen, 9.95
LargeSalad ........ ... ittt 8.00 Mixed greens topped with avocados
SmallCaesarSalad.................ovvuvnn.. 6.50 MixedGreensSalad...................c0utn 9.00
LargeCaesarSalad.......................... 8.95 Cranberries, walnuts and raspberry vinaigrette

FetaCheeseSalad .......................... 9.50 With Gorgonzolaor mozzarella .............. 9.50
Grape leaves and Kalamata olives over mixed salad SardaSalad.............c ittt 9.50
SpinachSalad............... ..., 8.50 Mixed salad topped with warm goat cheese & sundried

Bacon, boiled egg and mushrooms with balsamic vinaigrette sun-dried tomatoes

TriColorSalad ............ccoiiiiiiiinnnnnn, 9.50 GamberiSalad .......... ... i it 14.00

Fresh mozzarella, lettuce, tomatoes, basil & roasted peppers Grilled shrimp, almonds and artichokes with balsamic vinaigrette

SOuUP

Small 16 oz. 6.00 = Large 32 oz. 10.00
Minestrone, Pasta Fagioli, Escarole & Bean, Lentil and Soup of the Day

ENTREES
Chicken Al Carciofi .......... 18.00 Chicken Capricciosa ........ 19.00 Veal ScallopinaMora ......... 22.00
Chicken with artichokes & capers in Chicken cutlet topped with mixed Topped with spinach & mozzarella
a white wine, lemon sauce salad and fresh mozzarella in a brown sauce
Chicken Rollatini............ 18.00 Chicken Parmigiana ........ 18.00 Veal Marsala w/ Mushrooms .. 21.00
Chicken stuffed with roasted peppers, Chicken Scarpariello ........ 18.00 VealFrancese............... 20.00
asparagus & provolone in a red wine sauce Hot and sweet peppers in a balsamic sauce Shrimp Scampi.............. 21.00
Chicken Al Portobello.......... 18.00 Chicken Francese........... 18.00 Over capellini
Diced chicken with portobello mushrooms Eggplant Parmigiana........ 17.50 Shrimp Francese............. 21.00
& fresh tomatoes in a red wine sauce Eggplant Rollatini........... 18.00 Shrimp Parmigiana........... 21.00
Chicken Sorrentino.......... 18.00 Veal Pizzaiola ............. 21.00 Salmon Campagnolo ......... 21.00
Chicken breast topped with eggplant & Sautéed with garlic, white wine & tomato sauce  Salmon with mushrooms and cannellini
mozzarella cheese in a light tomato sauce VealPiccata . .............. 21.00 beans over spinach
Chicken Piccata............. 18.00 Vealsautéed w/ wine in butter lemon sauce Trio ..oovviiiiiiiiiiiinnn., 21.00

Sautéed with wine in a butter lemon sauce

Veal Parmigiana............ 20.00

Veal, eggplant rollatini and chicken parmigiana

Ask About Fish of the Day 20.00 = All entrees served with one of: pasta with tomato sauce, small salad or veggie of the day

The FDA advises consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of foodborne iliness



SANDWICHES, PANINIS & WRAPS
10.50 = With French Fries 12.00

Capri Italian Melt Grilled Veggie Melenzane Mario
Fresh mozzarella, tomatoes, Ham, salami, provolone, Eggplant, roasted peppers, Grilled eggplant, roasted Sausage or chicken with
basil & oil oil & vinegar squash, zucchini & fresh peppers & fresh mozzarella broccoli rabe & fresh
mozzarella mozzarella
WEDGES
Meatball .............. ..o, 9.00 Sausage & Peppers........ccoiiiiiiiienans 10.00
Meatball Parmigiana ..................... 10.00 Shrimp Parmigiana ....................... 12.00
Eggplant Parmigiana...................... 10.00 ChickenCutletBLT ............cciiivennnnn 9.50
Chicken Parmigiana ...................... 10.00 Veal Cutlet Parmigiana.................... 11.00
Italian Combo (HotorCold) .. ... cevevnnnn... 10.00 Philly Cheesesteak ....................... 10.50
Boar’s Head salami, ham, turkey, pepperoni, provolone, Add green peppers, onions, extra cheese or mushrooms + 1.00 each
lettuce and tomatoes with oil and vinegar 0 1 4 - 9.00
GrilledChicken .............cciiiiia... 9.95 Tuna with lettuce, tomatoes and mayo
Grilled Chicken, Broccoli Rabe & Provolone. .. 9.95 Turkey ...oov it e i et i i e 9.00
Grilled Chicken, Roasted Peppers & Mozzarella 9.95 Turkey with lettuce tomatoes and mayo
RISOTTO
RisottoCaravaggio .........ccvviverennnnnn. 18.00 SeafoodRisotto................ccviiian... 19.00
Steak, mushrooms and tomato sauce Vegetable Risotto with Saffron Sauce .......... 18.00

Add a small salad 2.00 = Add Gorgonzola, mozzarella, goat cheese or feta 1.00

PASTA

Gluten-free pasta available.
AllaMario ............oc0t 15.00 Penne Amatrigiana......... 15.50 GnocchiAlbano............. 16.50
Fresh tomatoes and basil topped with Pancetta and onions in tomato sauce Bolognese sauce topped with fresh
ricotta, garlic & oil RigatoniMina ............. 16.00 mozzarella
Linguine Vongole............ 16.50 Sausage, mushrooms and eggplant in Pappardelle Trattoria........ 16.50
Fresh clam sauce (red or white) tomato sauce topped with ricotta Fresh pasta with escarole, grilled chicken
FettucineArturo ............ 17.50 salata cheese & sun-dried tomatoes in tomato sauce
Shrimp & roasted peppers in a brandy Orecchiette Baresi ......... 16.50 Capellini Primavera.......... 15.00
cream sauce with a touch of tomato sauce Sausage, broccoli rabe and garlic oil sauce Mixed Vegetables
Portobello ................. 15.00 Broccoli............. 15.00 RavioliRussa ............... 16.00
Pasta with portobello mushrooms in Pasta with broccoli, garlic and oil Onions and bacon in vodka sauce
tomato sauce Linguine Seafood .......... 20.50 Pomodoro ................. 14.00
Puttanesca ...........cv... 15.00 Pasta with mixed seafood Fresh tomatoes and garlic oil
Pasta with onions, capers, and fresh tomatoes Fettuccine Bolognese ....... 16.00 TortelliniCerro.............. 16.00
Penne Carbonara ........... 15.50 Pasta with meat sauce Mushrooms, peas and fresh tomatoes
Pancetta, onions and grated cheese Meatball ................. 14.00 inacream sauce
with organic egg SauUsage ....iiiiiiiiiiiees 14.00 TomatoSauce............... 12.00
FarfalleGeno .............. 1700 Vodka ...........ccvvnnn. 14.00 Spaghetti, Penne, Linguine, Rigatoni,
Grilled chicken, pesto & sun-dried tomatoes Marinara .......cocoeeeeeee 13.00 Capellini, Fettuccine, Whole Wheat Penne
Fettucine Alfredo ........... 15.00 AglioOlio................. 13.50

BAKED DISHES

Baked Macaroni & Cheese.... 13.50 BakedzZiti................. 14.00 Sicilian Baked Ziti .......... 15.00
Lasagna ........cciiiivnnnnn 16.00 Cheese Manicotti .......... 14.00 Pasta with ricotta and eggplant
StuffedShells .............. 14.00 BakedRavioli ............. 14.00



PI1ZZA

Cheese Small 10.75 / Large 14.95 = One Topping Small + 2.00 / Large + 2.75
Two Toppings Small + 3.00 / Large + 4.00 = Three Toppings Small + 3.75 / Large + 5.00

Anchovies Artichokes Arugula Bacon Baked Ziti
BBQ Chicken Broccoli Buffalo Chicken Chicken Eggplant
Fresh Garlic Fresh Onions Green Peppers Roasted Peppers Ham
Hot Cherry Peppers Meatballs Mushrooms Olives Kalamata Olives
Pepperoni Pineapple Prosciutto Salami Soppressata
Ricotta Sausage Sliced Tomatoes Spinach Sun-Dried Tomatoes

Add Shrimp = Small 5.00 / Large 7.00 = We serve gluten-free pizza (12” only) 13.95

SPECIALTY PIZZAS
Small 12” 16.00 = Large 16” 19.50
Hawaiian Capricciosa Caprese
Ham and pineapple Sun-dried tomatoes, mushrooms, Fresh mozzarella, basil, fresh tomato slices
Vegetarian artichokes and olives and light garlic with olive oil, no sauce
Green peppers, mushrooms, eggplant, sliced Clam Florentine
tomatoes, onions and fresh garlic Red onions, bacon and garlic oil Spinach, garlic and sun-dried tomatoes
Bianca Mario’s Special Meat Lovers
Ricotta and mozzarella without sauce Sausage, meatballs, mushrooms, green Pepperoni, sausage, meatballs, bacon & ham
Margherita peppers, pepperoni and onions Philly Cheesesteak
Fresh tomatoes and basil Scarpa Mushrooms, onions and steak
Rustica Chicken, sausage and hot or sweet Broccoli Rabe
Marinara sauce, olive oil & garlic, no cheese cherry peppers With chicken or sausage
Contadina Insalata Napoletana
Bacon, onions and sliced tomatoes Chopped mixed lettuce, tomatoes, onions & Fresh tomato slices, garlic, grated cheese &
Aussie olives with light tomato sauce, olive oil and olive oil, no sauce or mozzarella cheese
Shrimp, sausage, ham & scrambled eggs homemade dressing Thin Crust Hot Oil Pizza
CALZONES PAN PIZZA PIZZA ROLLS
* Ricotta & Mozzarella 8.95 = Sicilian Thick crust = Chicken = Eggplant
Additional Toppings 1.00 each * Tuscan Thin crust 19.50 » Sausage & Peppers 8.95
NEW!
Flatbread Pizza............. 18.00 Stromboli ................. 10.00 Panzerotti................... 6.00
Fresh mozzarella & tomato sauce Stuffed bread with choice of: sausage, broccoli Classico (fresh mozzarella and tomato sauce),
Additional toppings 2.00 each rabe, pepperoni, chicken parm or mixed veggie Nutella & Cannoli Cream

SIDES
BroccoliRabe ............. ..., 7.00 Side of Meatballs or Sausage ................. 6.00
FrenchFries ...........cciiiiiiiiiinnnnnn. 3.00 Mixed Vegetables with Marinara.............. 7.00
SideofPasta ...........cciiiiiiiiinnnnnn, 5.00 Mixed Vegetables with Garlic & Olive Oil ... ..... 7.00
Side of Pasta with Specialty Sauce ............ 8.00 Side of BroccoliorSpinach .................. 6.00
DESSERT
Ask for Dessert of the Day
Cannoli Mini 1.00 each Tiramisu 7.00 each Brownie 3.00 each Chocolate Chip Cookie 2.00 each
BEVERAGES
Soda...............oun... 2.00 Snapple.................. 2.75 Mineral Water (Imported) ... 5.00
Wine (Personal Bottles)* . ... 6.00 DomesticBeer* ........... 4.00 Imported Beer*............ 5.00

Espresso ................. 2.00 Cappuccino............... 3.00 Coffee .........cvvvvunnn. 1.50



