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Fresh Bread or Garlic Bread - 6

Basket of Our Own Daily Baked Pugliese
Antipasti ** - 15

Fresh Mozzarella, Salami, Marinated Mushrooms,
Mediterranean Olives & more

Baked Mushrooms - 13
A Skillet filled w/ Mushrooms
topped w/ bread crumbs & fresh herbs

Saltimbocca Strati - 16
Layers of Prosciutto, Provolone & Cherry Peppers
Lighly Breaded w/ Zesty Lemon Drizzle Baked al Forno

House Salad ** - 7/13

Romaine, Tomato, European Cucumbers,
Pepperoncinis, Red Onions, & Shaved Grana Padano
(House Italian or Blue Cheese Vinaigrette)
Blackened Shrimp Arugula Salad ** - 19
Baby Arugula, Romaine, Sun-dried Tomatoes,
Artichoke Hearts, Olives & Blackened Shrimp w/ Our
Orange Balsamic Vinaigrette

Baked Scallops - 18

Baked in a rich and creamy bacon

sauce & served on the Shell

Stuffed Pepper Shooters ** - 12

Spicy Italian Cherry Peppers,

Prosciutto & Provolone

Side of Our Meatballs (3) - 9

Served with our Pomodoro and Mozzarella
Napolitano Chicken Wings ** - 16

Choice of Our Spicy Recipe or Garlic Butter Parmesan
Herb-Encrusted Calamari Steak - 18
Breaded with Garlic & Herbs & Sauteed to Perfection
Crab & Artichoke Crostini - 18

"Molto Delizioso" Creamy and Spicy Dip

over Our Baked Pugliese

Mnoallsse

Caesar Pasta Chicken Salad - 17
Romaine, Grilled Chicken, Fresh Pasta,

& Homemade Croutons w/ Our Authentic
Caesar Dressing

Spinach Strawberry Salad ** - 14

Baby Spinach, Strawberries, Dates, Walnuts &
Feta & Red Onions w/ Our Raspberry Chia Seed
Vinaigrette
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Spaghetti Pomodoro ** - 15

Slowly simmered Tomato-Basil Sauce

Fusilli Campagnola - 22

Corkscrew Pasta w/ Chicken, Mushrooms, Sun-Dried
Tomatoes, Kalamata Olives in Aglio e Olio Sauce &
Fresh Basil

Cheese Ravioli Bolognese - 20

Homemade Cheese Ravioli w/ Meat Ragu
Taglietelle Carbonara - 20

Traditionally prepared w/ Guanciale, Fresh Garlic,
& Finished with Egg & Fresh Parsley

----Entrees Served with Fresh Bread / Add: Meatballs - 6. Sausage** -6.

Gemelli Aglio e Olio con

Salsiccia e Funghi ** - 22

“Twins” Pasta in a zesty Garlic & Olive Oil Sauce w/
Italian Sausage & Mushrooms

Mario's Traditional Lasagna - 17

Layered Sheets of Fresh Pasta w/ Meat Ragu
Alfredo Lasagna - 19

Layered Pasta w/ Alfredo, Chicken, Italian Cherry
Peppers, Spinach, & Fresh Herbs

Fettuccine Alfredo - 17

Indulgent Cream Sauce with Pecorino Romano
Chicken - 7, Shrimp - 9, Green Chile - 4

Tromba Rustica - 25

Cream Sauce w/ Chicken, Shrimp, Mushrooms,
Sun Dried Tomatoes & Guanciale Over

Trumpet Shaped Pasta

Grilled Ribeye** - 41

Served with Herbed Fingerling Potatoes and Grilled
Asparagus

é&(l‘ﬁ/ﬂ«% (Beverages)

Fountain Drinks - 3
Lemon Granita - 4
Granita Tea - 3.5
Iced Tea- 3

Hot Tea - 2.5
Coffee -3.5

Iced Coffee - 3.5
Espresso-4/5

Veal Marsala w/ Fettuccine - 28 (Chicken - 24)

A rich sauce w/ Shallots & Crimini Mushrooms
Spaghetti w/ Seared Scallops - 38
Garlic, Onions and Vino Bianco Brodo
Parmesan Crusted Grouper - 42

In a Lemon Cream Sauce, Served w/ Gnocchi
Linguine con Vongole** - 28

Pasta Fresca with Clams in the Shell

éM%Zd’L& (Kids 10 & under)

Penne or Spaghetti Pomodoro w/ Meatball - 8

Fettuccine or Penne Alfredo - 8
6" Cheese Pizza - 8

Spinach Pie - 14

Filled with Spinach, Onions, Garlic, Mozzarella
Pizza Margherita - 16

Fresh Mozzarella, Fresh Tomatoes & Basil

Pizza Bianca - 16

Garlic, Olive Oil, Pepperoncino, Fresh Mozzarella
Add Anchovy or Meatball - 4

Pizza Assisi - 16

Sausage, Sun-Dried Tomatoes, Mushrooms,

Red Onions & Spicy Alfredo

Pizza Abruzze - 18

Prosciutto, Fig Sauce, Gorgonzola, Basil, Mozzarella
& Scallions

Caprese Salad ** - 13
Fresh Tomatoes, Fresh Basil, Fresh Mozzarella
drizzled w/ Balsamic Vinegar Reduction

Socrates Salad ** - 15
Romaine, Kalamata Olives, Feta, Tomatoes,
Cucumbers & Mint w/ Herbed Yogurt Dressing

Rigatoni Bolognese ** - 17

Our Family Recipe Slowly Simmered Meat Ragu
Spinach Ravioli Aglio e Olio - 20
Homemade Spinach & Ricotta Ravioli
Conchiglie Primavera ** - 18

Fresh Veggies Sauteed in Aglio e Olio Sauce Over
Shell Pasta

Chicken - 7 Shrimp - 9

Housemade Gnocchi - 22

w/ Baby Asparagus in a Gorgonzola Cream Sauce

Zucchini Pasta w/ Pomodoro ** - 17
Spiralized Zucchini w/ Pomodoro

Veal Parmgiana w/ Penne Pomodoro - 28
Lightly Breaded & Topped w/ Pomodoro & Mozzarella
Eggplant - 19, Chicken - 24

Frutti di Mare** - 40

Linguini with Shrimp, Clams, Calamari & Scallops in
Tomato Sauce

(say "Diavolo" - make it spicy!)

M (All Housemade)

Homemade Gelato** - 7

Cannoli - 6

Lime Mascarpone Cheesecake - 10
Torta al Cioccolato** - 9

Italian Lemon Cream Cake - 10
Panna Cotta w/ Berry Coulis** - 8
Tiramisu - 10

Cappuccino -5
San Pellegrino - 6

** Gluten Free Penne ($6) or Spiralized Zucchini ($4) may be Substituted into any Pasta Entree
Please Notify Server of Any Intolerances to Food BEFORE we Prepare your Selection

No Other Substitutions Please
Extra Plate / Split Order Fee $4
Prices Listed are Subject to Change without Notice

A 20% Gratuity will Automatically be Added to Checks for Parties of 6 Guests or More






