
Cocktail di Gamberi  18
Cold gulf jumbo Shrimp with a spicy cocktail sauce

Roasted Beet Salad 12
Red Beets, crumbled goat cheese, oranges, roasted         walnuts 
and balsamic glaze

Mozzarella Caprese 14
Fresh Mozzarella, with beefsteak tomato, 
extra virgin olive oil and fresh basil

Broccoli Rabe & Sausage 15
Sautéed with fresh garlic olive oil 

Prince Edward Island Mussels  16
Sautéed Mussels in white wine garlic sauce OR fresh cherry 
tomato wine sauce

Clams Oreganata 15
Our classic little necks Oreganata style
Gamberoni Grand Marnier 18
Broiled Shrimp wrapped in applewood bacon with   Grand 
Marnier and orange juice sauce

Nonna’s Meatballs 12
Delicious house made Meatballs with
tomato sauce

Calamari Fritti         16
Fried Calamari with marinara sauce

Italian Eggroll         15
Eggroll wrap stuffed with sausage, broccoli rabe, sun-dried 
tomatoes and risotto. Served with tomato sauce

A n t i p a s t i

Caesar Salad 13
Romaine hearts, Caesar dressing, croutons and shaved parmigiano cheese

Arugula Burrata Salad 15
Baby Arugula, fresh mozzarella ricotta center burrata, cherry tomatoes,  

caramelized walnuts, balsamic glaze

Insalata Mista 12
Seasonal mixed greens and balsamic vinaigrette dressing

Insalata di Spinaci 13
Baby Spinach, applewood bacon, mushrooms, campari  tomatoes, 

 gorgonzola cheese & white balsamic dressing

Portobello & Arugula Salad 16
Sliced Portobello mushroom, fresh mozzarella, baby arugula,  

roasted cherry tomatoes, balsamic glaze

I n s a l a t e  &  M i n e s t r e

Paglia & Fieno Tombolino  25
White and green noodles served with fresh tomatoes,

peas, mushrooms, prosciutto and cream sauce
Fettuccine Alfredo 19
With parmigiano cheese and cream sauce

Penne alla Vodka  19
With tomato cream vodka sauce 
Cavatelli & Broccoli Rabe  25
Sautéed with sweet Italian sausage, olive oil and garlic 
Linguine Pescatora 39
Gulf shrimp, lobster tail, calamari, clams, mussels,    filet of 
fish, light tomato sauce

Maine Lobster Ravioli 32 
With a light creamy brandy pink sauce
Fiocchi with Pears  24
Stuffed Fiocchi with pear purée, served with a light brandy 
cream sauce with peas

Pappardelle Bolognese  25
With house slow-cooked meat sauce
Gnocchi Caprese 23
Potato Gnocchi, tomato sauce, topped with fresh mozzarella 
and basil

Capellini Primavera 22
Angel hair pasta served with mixed seasonal vegetables, extra 
virgin olive oil, in a vegetable broth 

P a s t a
A D D  C H I C K E N  + 1 0  •  A D D  S H R I M P  + 1 2  •  A D D  M E AT B A L L S  + 8

D I N E R  M E N U
Ask your server for wine pairings with your meal



Vitello alla Sorrentino 28
Veal Scaloppini topped with eggplant, mozzarella,
prosciutto, and white wine beef glaze

Vitello alla Parmigiana 8 
Breaded Veal cutlet with tomato sauce and melted mozzarella

Vitello Marsala  8
Veal scallopini, sautéed with wild mushrooms and Marsala 
wine sauce

Costolette di Agnello 39
New Zealand Lamb Chops with a Montepulciano wine 
reduction, served with sautéed spinach and cherry  tomatoes 
with a hint of bourbon and roasted potatoes

Costolette di Maiale 29
Tender Pork Chops cooked to perfection, served
with sweet and cherry vinegar peppers in a white wine sauce

C A R N E

I l  B u o n  P o l l a i o
Petti di Pollo alla Francese 25
Chicken breast dipped in egg batter,  finished with a lemon and 
white wine sauce

Petti di Pollo alla Rustica 25
Pan seared chunks of Chicken with garlic, sausage, bell peppers, 
and potatoes crisps

Petti di Pollo Parmigiana  24
Breaded Chicken breast, tomato sauce, melted fresh mozzarella, 
baked to perfection   

Petti di Pollo Madeira 25
Chicken breast sautéed with mixed wild mushrooms  in a rich 
Madeira wine sauce 

Petti di Pollo Martini 25
Chicken breast dipped in Parmigiano Reggiano 
bread crumbs with Vermouth Bianco sauce

Petti di Pollo Sorrentino 25
Chicken breast topped with eggplant, mozzarella, prosciutto di 
Parma, touch of tomato and cream white wine pink sauce

Braciole di Pollo 26
Stuffed Chicken breast with prosciutto, sautéed spinach, 
provolone, mozzarella cheese and served with a red wine 
reduction

Misto di Pesce 39
Lobster tail, shrimp, calamari, clams, 
garlic white wine sauce, served with saffron risotto  

Gamberetti alla Griglia   29
Grilled jumbo shrimp with lemon garlic white wine sauce

Sogliola al Limone 29
Wild caught Filet of Sole dipped in egg batter and 
sautéed with lemon white wine sauce

Salmon Honey Glaze  28
Atlantic filet of Salmon with organic honey and white wine 
sauce with sautéed mixed vegetables and  potato of the day

Branzino al Forno  34
Whole pan-dressed Branzino served with roasted  potatoes, 
broccoli rabe, and a pinot bianco lemon garlic sauce

P E S C E
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A L L E R G I E S ? 
If you have a food allergy, speak to owner, manager, chef, or your server. 

New York Cut Sirloin Steak 37

NY Cut Sirloin Steak & Lobster Tail 49

Ribeye Steak  39

NY Cut Sirloin Steak & Grilled Shrimp 45

c o m b i n a t i o n s


