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Pizza
Neopolitan Regular (8 slices) ............... $14.00    Sicilian (12 slices) ..........................$18.00

TOPPINGS
Anchovies, Fresh Garlic, Onions, Black Olives, Ham ...................Half - $2.00 ........Full - $3.25

Sausage, Meatballs, Pepperoni, Mushrooms, 
Broccoli, Spinach, Peppers, Extra Cheese .......................................Half - $2.50....Full - $3.75

PREMIUM TOPPINGS
Chicken Cutlet (Fried or Grilled) ............................................ Half - $3.75 ..............Full - $6.75
Eggplant, Broccoli Rabe, Ricotta ........................................... Half - $3.75 ..............Full - $5.75

Specialty Pies
Margherita Sicilian (12 slices) .....................................................................................$18.50
Fresh tomato, fresh basil, minced garlic and sprinkled with Romano cheese

Fresh Mozzarella Sicilian (12 slices) Homemade mozzarella, topped with tomato,
fresh basil, drizzled with minced garlic and extra virgin olive oil ..................................$21.00

Grandma Sicilian (12 slices) ........................................................................................$21.00
Sauteed onions topped with seasoned breadcrumbs over mozzarella and tomato sauce

Pesto Sicilian (12 slices) ..............................................................................................$21.00
Carmela’s specialty sauce, topped with our homemade mozzarella cheese, 
pesto sauce and Romano cheese

Grandpa Sicilian (12 slices) .........................................................................................$21.00
Thin crust with fresh mozzarella, marinara sauce, basil & garlic

Eggplant Ricotta (8 slices) ...........................................................................................$24.00
Flour battered eggplant, homemade seasoned ricotta, tomato sauce

Barbeque (8 slices) Tender cubes of chicken tossed in our
homemade barbeque sauce topped with fresh mozzarella ...........................................$23.50

Buffalo Chicken (8 slices) ............................................................................................$23.50
Tender cubes of chicken tossed in our buffalo sauce topped with fresh mozzarella

Chicken Francese (8 slices) .........................................................................................$23.50
Chicken, homemade francese sauce and mozzarella cheese

Pizza Bianca (8 slices) Homemade seasoned ricotta, mozzarella ................................$18.50

Salad Pizza (8 slices). ...................................................................................................$21.50
Mixed greens, diced plum tomatoes, green and black olives, sliced red onions, 
over a glazed crust served with our delicious homemade balsamic vinaigrette

Vegetable Pizza (8 slices) Broccoli rabe, spinach, mushrooms and eggplant....$24.00

Balsamic Grilled Chicken (12 slices). ..........................................................................$23.50
Grilled chicken, balsamic glaze, fresh mozzarella and house dressing on a thin sicilian crust

Hot Heroes
Chicken Cutlet.................................................................................................................$8.00
Grilled Chicken   Broccoli rabe, fresh mozzarella, roasted peppers .............................$11.50
Eggplant ..........................................................................................................................$7.50
Meatball ..........................................................................................................................$7.50
Shrimp ...........................................................................................................................$10.50
Potato & Egg ...................................................................................................................$7.75
Pepper & Egg ..................................................................................................................$7.75
with Parmigiana....................................................................................................... add $1.50
with Peppers ............................................................................................................ add $1.50
with Onion ................................................................................................................ add $1.50

Pasta Specialties
Substitute whole wheat penne or whole wheat spaghetti for an additional $2

Linguini Pescatore ........................................................................................................$25.00
Clams, mussels, shrimp, calamari and scungilli served in a marinara sauce

Linguini with Red or White Clam Sauce ......................................................................$16.00
Diced fresh clams sauteed with garlic, white wine and olive oil, served over linguini

Farfalle Gasperino   Diced lobster and shrimp sauteed with sundried tomatoes,
wild mushrooms and chives in a brown brandy sauce with a touch of cream .............$25.00

Rigatoni Zingara   Sweet Italian sausage sauteed with garlic, herbs,
red “hot” cherry peppers, plum tomatoes and a splash of cream .................................$17.00

Penne Bosco   Grilled chicken, roasted peppers, portabella mushrooms
in a fontina cheese infused roasted chicken stock topped with pignoli nuts ................$17.00

Rigatoni Carmela   Sauteed shrimp with escarole, sliced black olives,
sundried tomatoes and artichoke hearts with a touch of marinara ..............................$19.00

Penne Poveraccia .........................................................................................................$15.00
Diced chicken tossed with broccoli, garlic, sundried tomatoes and basil in a marinara sauce

Penne Putanesca ..........................................................................................................$14.50
Sauteed olives, capers, anchovies and garlic in a marinara sauce

Penne al Cruda ..............................................................................................................$14.50
Spinach, garlic and fresh chopped tomato topped with fresh mozzarella

Penne alla Romana Panchetta, peas, onions and Romano cheese
with a pinch of black pepper in a tasty white cream sauce ..........................................$14.50

Fussili Angelina ............................................................................................................$16.00
Tender chicken chunks with artichoke hearts in plum tomato, basil and garlic

Orrechetti Siciliano   Orrechetti pasta served in a plum tomato and basil,
topped with fresh grilled eggplants and sprinkled with fresh mozzarella ....................$16.50

Lobster Ravioli In a roasted pepper pink cream sauce with diced shrimp ...................$19.50

Entree’ Specialties
Chicken Basket Chicken cutlet formed into a basket, filled with angel hair alla vodka
.......................................................................................................................................$18.00

Chicken Sorrentino Pan seared chicken breast topped with eggplants, prosciutto, and 
mozzarella in a sherry brown sauce ..............................................................................$18.00

Chicken Travolata Sauteed chicken breasts topped with grilled eggplant, spinach, fresh 
mozzarella and sliced tomato in a sherry cream sauce ................................................$18.00

Salmon Gorgonzola Broiled salmon served over a bed of sauteed spinach in a gorgonzola 
cream sauce ..................................................................................................................$23.00

Shrimp Scampi Butterflied shrimp sauteed with white wine, garlic and oil ................$19.00

Shrimp and Clams Shrimp and clams sauteed in garlic, white wine and chopped plum 
tomatoes served over linguini .......................................................................................$21.00

Veal Francese Veal medallions egg dipped and sauteed with lemon, white wine and butter
.......................................................................................................................................$19.00

Veal Marsala Veal medallions sauteed with mushrooms, prosciutto in a marsala wine 
sauce .............................................................................................................................$19.00

Veal Siciliano Veal medallions sprinkled with seasoned breadcrumbs, pan fried eggplant, 
touch of wine, topped with fresh mozzarella .................................................................$19.00

Please visit our web site for Entire Menu!

When you put in quality 
it’s quality you’ll find
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