
Minestrone $7
italian vegetable soup

Pasta & Fagioli $8
Pasta with beans in our homemade chicken broth
with a touch of marinara 

tortellini in Brodo $8
Cheese filled tortellini in chicken broth
With escarole and a touch of plum tomato $8.75

ChiCken souP $8
diced chicken breast, carrots, zucchini & rice

esCarole & Beans $8
escarole & beans sautéed in garlic and oil in
chicken broth

ZUPPA

Vongole oreganata or Casino $9.95
oreganata - clams on the half shell baked with
breadcrumbs and herbs
Casino - clams on the half shell stuffed mixed
vegetables topped with bacon

ZuPPa di Vongole $11.95
Fresh clams in a light red sauce, served sweet,
medium or hot

ZuPPa di CoZZe $10.95
Fresh mussels in a light red sauce, served sweet,
medium or hot

CalaMari Fritti $11.50
Fried Calamari - served with sweet, medium or
hot sauce 

Polenta riPiene $9.25
Polenta stuffed with mozzarella cheese served
in a light red sauce

aVoltini di MelanZane $10.25
eggplant rollatini – egg battered and fried eggplant 
rolled with ricotta cheese topped with marinara
sauce and melted mozzarella

antiPasto rustiCo $11.50
Fresh mozzarella, provolone, prosciutto, salami,
roasted peppers, marinated eggplant, marinated
mushrooms and olives.

shriMP CoCktail $10.25
shrimp served with cocktail sauce on a bed
of lettuce

MoZZarella & roasted PePPers $9.95
or toMato
Fresh mozzarella, roasted peppers or tomato and basil

steCChi di MoZZarella $8.25
Mozzarella sticks

BrusChetta $1.00
toasted bread topped with fresh diced tomato,
garlic and olive oil (perfect for one person)

AntiPAsti

add grilled Chicken or Chicken Cutlet $5.00 | add shrimp $7.00
dressings - house italian | Creamy italian | Balsamic Vinegar | French | Blue Cheese | honey Mustard | Caesar

insalate di Mare $11.25
seafood salad – marinated calamari, shrimp &
scungilli over lettuce

insalate di CalaMari $10.95
Marinated Calamari served over lettuce

insalate di BaZZarelli $10.25
Bazzarelli salad- sliced ham, salami, provolone,
hot peppers, vinegar peppers & olives tossed with
mixed greens in our house italian dressing
garnished with a shrimp.

insalate di Cesare $8
Cesare salad – Combination of romaine lettuce,
croutons & Caesar dressing

insalate di tri Colore $8
tri-Colore salad – radicchio, endive, & romaine
lettuce served w/house italian dressing

insalate di sPinaCi $8
spinach salad – served with our house italian
dressing

insalate di MesCulin $8
Baby green salad – served with our house italian
dressing

insalate del Casa $7
garden salad – served with our house italian
dressing

insALAtE



18% gratuity may be added to tables of six or more
there may be an extra charge for modifications.

add grilled Chicken or Chicken Cutlet $5.00 | add shrimp $7.00
Please ask your server on how to pair the right pasta with the perfect sauce | all pasta dishes served with house salad

PoModoro $13.25
Fresh peeled tomatoes and basil (perfect with any pasta choice)  

aglio e olio $13.25
garlic and oil (we suggest any pasta except tortellini, ravioli or gnocchi) 

e’BroCColi $13.95
garlic, olive oil and broccoli (we suggest any pasta except tortellini or ravioli)

Bolognese $13.95
a rich meat sauce (perfect with any pasta choice) 

Funghi e’BalsiliCo $13.95
Marinara sauce with mushrooms and basil (perfectwith any pasta choice) 

Fiorentina $13.95
a light pink sauce with peas (we suggest any pasta except Cappellini or spaghettini) 

Vodka $13.95
Marinara sauce with a touch of cream and vodka (we suggest any pasta except
Cappellini or spaghettini) 

PriMaVera $13.95
Zucchini, broccoli, peas and carrots in a light marinara sauce with a touch of butter
(we suggest Cappellini or spaghettini) 

alFredo $13.95
heavy cream and grated cheese (we suggest Fettucine or tortellini)

Panna $13.95
ricotta and heavy cream (we suggest with tortellini)

due saPori $13.95
ricotta, a touch of red sauce and pine nuts (we suggest with tortellini)

CarBonara $14.75
garlic, olive oil, pancetta, whipped eggs and a touch of butter
(we suggest Cappelini or spaghettini)

Matrigiana $14.75
Pancetta, onions, garlic, olive oil and marinara sauce
(we suggest any pasta except tortellini or ravioli)

CalaBrese $14.75
sautéed garlic, diced eggplant, capers, roasted peppers, pancetta, plum tomatoes & fresh 
basil (we suggest Fusilli, Penne, rigatoni or Whole Wheat Pasta) 

arraBiata $14.75
Fresh peeled tomatoes sautéed in garlic and oil with hot garden peppers and prosciutto
(we suggest Cappellini or spaghettini)

Choose a Pasta:

 Fettucine | green Fettucine | gnocchi | Cavatelli | Penne | spaghettini | Cappellini | rigatoni | linguini | Fusilli

$1 extra for  tortellini (Meat or Cheese), ravioli (Cheese, Meat or spinach) or Whole Wheat Pasta

Choose a sauce:

PAstA



18% gratuity may be added to tables of six or more
*We take pride in our recipes and how we prepare our food.  if you would like any modifications or substitutions there 

will be an additional charge.  We do not accept responsibility for dishes after they have been modified. 
**Please let us know of any food allergies

***eating raw or undercooked foods can cause food Bourne illnesses

risotto Petto di Pollo e’Funghi $14.95
arborio rice served with diced chicken breast
mushrooms and white wine ~ Please allow for
extra cooking time

risotto terre & Mare  $17 
arborio rice served with scallops, shrimps, zucchini, 
peas, mushrooms, garlic and olive oil with a touch of
plum tomatoes ~ Please allow for extra cooking time

lasagna Bolognese $14.25
nonna rosa’s baked lasagna recipe served with
our Bolognese sauce

aVoltini di MelanZane $13.25
Baked eggplant rollatini – egg battered and fried
eggplant rolled with ricotta cheese topped with
marinara sauce and melted mozzarella cheese

MelanZane  ParMigiana $12.75
Baked eggplant Parmigiana – egg battered and
fried eggplant topped with marinara sauce and
melted mozzarella cheese

raVioli al Forno $14.50
Baked ravioli - cheese, meat or spinach ravioli
in a marinara sauce topped with melted
mozzarella cheese

Penne al Forno $13.50
Baked Ziti - penne pasta served in a marinara
sauce topped with melted mozzarella

Penne al Forno siCiliana $13.75
Baked Ziti al siciliana - penne pasta served with
ricotta cheese and fried eggplant in marinara
sauce topped with melted mozzarella cheese

RisOttO E PiAtti AL FORnO

Pollo, Classici and Bistecca all served with your choice of penne marinara, sautéed string
beans & carrots, French fries, steamed rice, or sliced roasted potatoes

all dishes served with house salad

Pollo CaCCiatore $15.95
Chicken Cacciatore - chicken breast in a rich red sauce 
with mushrooms, onions, green olives and 
pepperoncini peppers served with a side of polenta or 
choose a different side from below.

Pollo MelanZane  $15.95
Chicken with eggplant - chicken breast, layered with 
eggplant, topped with melted mozzarella cheese in a 
light red sauce.

Pollo Marsala $15.95
Chicken Marsala - chicken breast and mushrooms
in a marsala wine sauce.

Pollo ParMigiana $15.95
Chicken Parmigiana - breaded chicken cutlet layered 
with a rich red sauce and topped 
with melted mozzarella cheese.

Pollo FranCese $16.25
Chicken Francese - egg battered chicken breast served 
in a creamy lemon white wine sauce

POLLO

CLAssiCi

triPPa Mediterranean  $14.95
a traditional italian delicacy, please choose
sweet, medium or hot.

BistECCA

BisteCCa all griglia  $18.50
grilled steak - broiled shell steak

BisteCCa al due PePPe $18.50
steak Classica al due Pepe - grilled 8oz shell steak
with black peppercorn, served in honey a mustard,
white wine sauce

BisteCCa PiZZaiola $18.50
steak Pizzaiola – shell steak served in a rich red
sauce with mushrooms, onions, olives and spicy
pepperoncini peppers



all dishes served with house salad

sogliole alla Mandorle $16.50
sole almondine - lightly battered sole served
with almonds in a light wine sauce 

red snaPPer MareChiara $16.50
red snapper served in a light red sauce garnished
with baby clams 

salMone al senaPe $18
salmon filet sautéed with sundried tomatoes and
shallots in a white wine dijon mustard sauce.

*above served with your choice of penne marinara,
rice, French fries, sautéed string beans & carrots,

sliced roasted potatoes.

gaMBeri BaZZarelli  $16.50
shrimp Bazzarelli  - shrimp with clams, mushrooms
and fresh peeled tomatoes over linguini

gaMBeri Fra diaVolo $16.50
shrimp Fra diavolo - shrimp in spicy marinara
sauce over linguini

gaMBeri sCaMPi $16.50
shrimp scampi - shrimp in garlic and oil in a
white wine sauce served over rice or linguini

linguini al PesCe $16.95
shrimp, clams, mussels, scallops, and calamari
in a light red sauce over linguini

CalaMari Marinara $15.75
Calamari in a marinara sauce over linguini

ZuPPa di Vongole  $15.75
Clam sauce - whole little neck clams in light
red or white sauce served over linguini

Code di aragoste Fra diaVolo M/P
lobster Fra diavolo - 4oz twin lobster tails served
in a spicy red sauce garnished with clams
and mussels

FRUtti Di MARE

18% gratuity may be added to tables of six or more

*We take pride in our recipes and how we prepare our food.  if you would like any modifications or substitutions there 
will be an additional charge.  We do not accept responsibility for dishes after they have been modified. 

**Please let us know of any food allergies
***eating raw or undercooked foods can cause food Bourne illnesses

VitELLO

all above served with your choice of penne marinara, sautéed string
Beans & carrots, french fries, steamed rice, or sliced roasted potatoes

Vitello BaZZarelli $18.25
Veal Bazzarelli - veal scallopini sautéed in white
wine and capers layered with prosciutto and
melted mozzarella

Vitello ParMigiana $17.75
Veal Parmigiana - breaded veal cutlet layered
with a rich red sauce and topped with
melted mozzarella

Vitello FranCese $18.75
Veal Francese - egg battered Veal scallopini
served in a creamy lemon white wine sauce

Vitello PiCCatta $17.75
Veal Piccatta - veal scaloppini and mushrooms
flavored with white wine and lemon sauce

siDEs

MeatBalls or sausage $4.25

esCarole, sPinaCh, or BroCColi $5

BroCColi raBe $8

string Beans & Carrots $4.25

sliCed roasted Potatoes  $4.25

FrenCh Fries $2.50

side Pasta $4.25

side salad $4



18% gratuity may be added to tables of six or more 
there may be an extra charge for modifications.

neW York $10.75 $13.75 $15 $20
new York style cheese pizza

naPolitana $10.75 $13.75 $15 $19.75
Fresh tomatoes, oregano, olive oil and basil (no cheese pizza)

Margherita $11 $14 $15.25 $20.25
Fresh mozzarella, fresh basil and tomato sauce

BianCa $11.25 $14.25 $15.75 $20.75
ricotta and mozzarella cheese (no sauce pizza)

haWaiian n/a n/a $19 $24
nY style pizza topped with ham and pineapple

PriMaVera  $12.75 $17.75 $23 $28
nY style pizza topped broccoli, mushrooms, peppers & onions 

eVerYthing $13.75 $19.75 $27 $32
new York topped with mushrooms, onions, peppers, black olives, Pepperoni & sausage

Quatro stagione   $14 $20 $25.25 $30.25
Margherita topped with eggplant, capers, mushrooms & olives 

no slices available. Pies only.

 Personal small large sicilian
 6 slices 6 slices 8 slices 16 slices
 10 inches 12 inches 16 inches 16 inches 
    square

PiZZA

toppings

Personal, Calzone & stromboli .50¢  |  small $1  |  large and sicilian $2
extra Cheese • Broccoli • Mushrooms • onions • Peppers • hot Peppers • Black olives

Peas • garlic • Pepperoni • Meatballs • sausage • ham 

gourmet toppings

Personal, Calzone & stromboli  $1  |  small $2  |  large and sicilian $3
Prosciutto • anchovies • artichokes • Capers • Breaded eggplant • roasted Peppers

sundried tomatoes • Broccoli rabe • spinach

 Chicken Cutlet or grilled Chicken 5.00 | shrimp - $7.00 | Clams, Mussels, scallops – M/P

CalZone
ricotta cheese and mozzarella in a half moon shape

stroMBoli
Mozzarella cheese rolled with dough. if you would like toppings max. is three

$10.75

CALZOnEs AnD stROMBOLi’s


