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SOUP

SOUP DEL GIORNO M.P.
PASTA FAGIOLI /

SALADS

ARUGULA SALAD
tomatoes, shaved parmigiana cheese with EVO & lemon 12
GORGONZOLA SALAD
romaine, tomatoes, olives tossed with EVO & gorgonzola 12
CAESAR SALAD
shaved parmigiana, croutons 12
HOUSE SALAD
mixed greens, carrots, cucumber, olives, pepperoncini, red
onion, tomatoes, & radishes
choice of Balsamic Vinaigrette or Creamy Gorgonzola 12

Add... meatballs 6 grilled chicken or chicken cutlet 10
grilled shrimp or salmon 14

PIZZA AND FLATBREADS

12" SAN MARZANO DOP CHEESE PIZzA
Pepperoni, Meatball, or Sausage $15 add $2 each
SHORTRIB FLATBREAD
braised beef, gorgonzola cheese, mozzarella, scallions,
balsamic cream glaze 13
MARGHERITA FLATBREAD
baby heirloom tomatoes, fresh mozzarella, basil 11

APPETIZERS

CLAMS OREGANATA
fresh oregano, breadcrumbs, lemon butter 14
CAPRESE
fresh mozzarella, sliced tomato, & basil 13
BURRATA
crispy eggplant & arugula salad 16
EGGPLANT PANCAKES
layered mozzarella, ricotta, & marinara sauce 13
ITALIAN CLASSIC MEATBALLS (2)
(beef, veal, and pork) marinara sauce & ricotta cheese 9
CLAMS OR MUSSELS POSILLIPO
marinara or white wine lemon butter 18
GARLIC AND CHEESE LOAF
house bread with garlic butter & mozzarella 10
CALAMARI FRITTI
pepperoncini & marinara 13 (Family 19)
ITALIAN FEAST
platter of classic Italian and chicken meatballs, sausage,
eggplant pancakes, fried peppers, & ricotta 18 (Family 29)
ANTIPASTO PLATTER
prosciutto, coppa, Genoa salami, mortadella, caprese salad,
roasted peppers, olives, & artichoke hearts 18 (Family 29)

PASTA

MEATBALLS, SAUSAGE, BOLOGNESE, OR
COMBO OVER RIGATONI ($2 combo)
slow simmered in Sunday gravy & ricotta 24
SPAGHETTI
with fresh tomato and basil sauce 17
RIGATONI ALLA VODKA
creamy pomodoro sauce 18
EGGPLANT PARMIGIANA
baked with mozzarella & pomodoro 25
MEATBALL STUFFED EGGPLANT PARMIGIANA
stuffed with meatballs & baked 28
RIGATONI BROCCOLI RABE
garlic, red pepper, & parmigiana 24
SAUSAGE & BROCCOLI RABE
sautéed, served over rigatoni, & parmigiana 2/
FETTUCCINI ALFREDO
creamy parmigiana sauce 22
FIVE CHEESE RAVIOLI
large cheese stuffed pasta in marinara 24
PENNE PRIMAVERA (vegan)
assorted vegetables tossed in marinara 24
GNOCCHI ALLA CAPRINO
potato pasta, marinara, and caprino cheese 24

-Whole wheat or gluten free pasta available upon request 2
-Add sausage or meatballs to any pasta dish 6

ENTREES

Choice of seasonal vegetables, Spaghetti, or Rigatoni

POULTRY

CHICKEN MILANESE
served with arugula salad & cherry tomatoes 26/29
CHICKEN PARMIGIANA
mozzarella & marinara sauce 26/29
CHICKEN MEATBALLS
over escarole & beans 22
CHICKEN SCALOPPINI
(Francese, Piccata, or Marsala) 26/29
CHICKEN SCARPARIELLO
bone in chicken, sausage, artichokes, potatoes, capers,
mushrooms, cherry peppers, white wine lemon butter 29

MEATS

BRAISED SHORT RIB
slowly cooked over creamy mushroom risotto 35
VEAL SCALOPPINI
(Francese, Piccata, or Marsala) 34/37
VEAL CHOP PARMIGIANA
mozzarella and marinara sauce 45
VEAL CHOP MILANESE
lightly breaded served with arugula and cherry tomato salad
45
VEAL CHOP LUIGI
lightly breaded with eggplant, mozzarella and marinara 47

FISH AND SEAFOOD

SNAPPER FRANCESE
egg batter, white wine lemon butter sauce MP
SNAPPER OREGANATA
fresh oregano crumble, lemon, white wine sauce MP
SALMON MARCO POLO
sautéed with ginger, shallots, & fresh tomato 28
SHRIMP OREGANATA
over broccoli rabe 33
FISH OF THE DAY
local fresh catch M.P.
SEAFOOD FRA DIAVOLO
clams, shrimp, calamari, lobster tail, mussels, marinara,
linguine 44
SHRIMP SCAMPI
linguine, chopped tomatoes, garlic, EVO 32
LINGUINE VONGOLE
whole clams, garlic, pepper flakes, EVO 29
MUSSELS SAUTE
shallots white wine lemon butter over fettuccine 26

SIDES
ESCAROLE 7
ESCAROLE AND BEANS 7
BROCCOLI RABE 8
FRIED TRl COLOR PEPPERS 7

DESSERT

TIRAMISU
Mom'’s recipe: lady fingers soaked in espresso, coffee liquor
and mascarpone cheese 10
CANNOLI 10
SFOGLIATELLA 10
SORBETO 9
GELATO 9
RICOTTA CHEESECAKE 10
SPUMONI BOMB 10
AFFOGATO 9
SPECIAL DESSERT MP

20% Gratuity will be added to parties of 6 or more

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodbome iliness
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Wines by the Glass/Bottle Glass Bottle Bottle Only Bottle
SPARKLING SPARKLING
Prosecco, Treviso Brut 9 32 Chandon Brut 45
Prosecco, DOC Rose’ 9 32 Berlucchi, Franciacorte Brut DOCG /70
Moet & Chandon Imperial Brut 135
PINOT GRIGIO LLouis Roederer Cristal 310
Collevehto 921 10 35 Veuve Clicquot 140
Terra Di Chieti 12 42 Dom Perignon 270
Santa Margherita 18 58
SAUVIGNON BLANC CHARDONNAY
Kim Crawford 14 46 Chardonnay, Ferrari Carano 50
Dashwood 12 42 Chardonnay, Cakebread, Napa Valley 75
Chardonnay, Planeta /8
CHARDONNAY
Collevento 921 10 35 PINOT GRIGIO
Kendall _Jackson 1 38 Terra D’ Oro 38
Chalk Hill 14 46 Pierpaolo Pecorari 44
OTHER V.VHITES ) ITALIAN REDS
White Zinfandel, Beringer 8 28 Amarone. Vivaldi 66
Grillo Di Sicilia, Carlo Pellegrino Tareni 1 38 o
Riesling, Relax 12 42 Amarone, Villa Loren 75
Moscato D’ Asti, Vallebelbo 10 35 Amarone, Bolla o ) 20
Rose, Whispering Angel 14 46 Amarone, Bertani WIa Arvedi 95
Fume Blanc, Ferrari Carano 1 38 Barbaresco, Lodali 80
Barbaresco, Piocesare 152
CABERNET Barolo, Imperatore 75
Collevento 921 9 3D Barolo, Fontanafredda 87
Josh Cellars n 38 Barolo, Prunotto ns
Francis Coppola “Claret” 15 50 Brunello Di Montalcino, La Togata Notte Di Note 75
Roth Estates 16 54 Brunello Di Montalcino, Col D" Orcia 87
J Lohr 16 54 Brunello Di Montalcino, Corte Dei Venti 15
Brunello Di Montalcino, Banfi 120
CHIANTI Brunello Di Montalcino, Antinori 135
Opera Classico Reserva Otello 15 44 Chianti, Frescobaldi Nipozzano Riserva 49
Banfi _Classico Ris_erva_ 15 50 Chianti, Rufino Ducale Tan Label 58
Cappitozze Classico Riserva 16 >4 Chianti, Ruffino Ducale Gold Label 86
MERLOT Montepulciano D’Abbruzzo, Collegiata 32
Columbia Crest HZ 1 28 Montepulciano D’Abruzzo, Collefrisio In & Out 86
Ferrari Carano 1 46 Nero D’ Avola, Carlo Pellegrino Tareni 42
Rosso Di Montalcino, Banfi 50
PINOT NOIR Rosso Di Montalcino, Corte Dei Venti 55
Colline Pescaresi Vita Di Mezzo 1 38 Valpolicella Ripasso, Vallena 56
Acrobat, Oregon 12 42 Valpolicella Ripasso, Tinazzi 57
Meiomi 14 46 Sangiovese Bocelli 35
Banfi Centine 38
SUPERTUSCAN Ruffino Modus 55
Santa Cristina, Antinori 10 35 Tignanello Antinori 160
Le Terre Rosse Rosso, Corte Dei Venti 13 44
Villa Antinori 16 54 CABERNET
OTHER REDS Blend, Tinazzi Ca De Rocchi Dugal 56
Nebbiola, Pertinace 12 42 Mt Veeder /5
. . Silver Oak, Alexander Valley 120
Malbec, Casillero Del Diablo 10 35 Caymus, Napa Valley 150
HOUSE WINE Impero 8 28 Caymus “Special Selection” 220
Mt Veeder Newton 250
Montepulciano D'Abbruzzo Opus One 270
Sangiovese
C_hardon‘nz.ay MERLOT
Pinot Grigio Robert Mondavi Napa Valley 42
BEER Duckhorn 87
Corona 6 Sam Adams 5
Miller Lite 5 Coors Light 5 PINOT NOIR
Michelob Ultra 5 Guinness 6 Erath Vineyards 45
Budweiser 5 O' Douls 5 La Crema Sonoma 50
Bud Light 5 Stella Artois 6 De Loach 55
Heineken 6 Yuengling 5 Decoy 58
Clark and Telephone Belle Glos 62
ITALIAN/SICILIAN IMPORTS
Peroni 6 Cyclope Rosso OTHER REDS
Cyclope Bianca 6 Cyclope Bionda Red Blend. The Riddler 60
Cyclope IPA 7 Red Blend, The Prisoner 85
Petite Syrah, Stag’s Leap 95

COFFEE/TEA/SOFT DRINKS

Espresso 3
Double Espresso 5
Cappuccino 4
Tea Pot 4
Coffee 3

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Iced Tea 3



