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ANTIPASTI

Antipasto Classico 28 Peel & Eat Shrimp 18 Homemade Buffalo Chicken Bites 14
A classic Italian appetizer of prosciutto, soppressata, One pound of steamed & seasoned shrimp, Stuffed with chicken, mozzarella,
capicola, parmigiano reggiano, balsamic aged cheese, served with a side of drawn butter. ranch & buffalo sauce.
provolone, fresh mozzarella, roasted red peppers, 3 y
artichokes, & assorted olives. Shrimp Cocktail 18 Mozzarella Caprese 14 )
Shrimp chilled & served with cocktail sauce. Fresh Roma tomato slices topped with
Champagne Scallops 20 basil & fresh mozzarella. Drizzled with
Pan-seared scallops over fresh asparagus Mussels 18 a basil pesto & balsamic glaze.
topped with champagne lemon sauce. Two dozen mussels in the shell, simmered
] in your choice of garlic white wine sauce Bruschetta 13
Bacon Wrapped Scallops or Shrimp 20 or peeled tomato sauce. Fresh diced tomatoes & red onions marinated
Drizzled with a balsamic glaze. y in olive oil & herbs over toasted homemade bread.
Wings 15 Drizzled with balsamic glaze.
Stuffed Mushrooms 19 (10 Boneless or Bone-in) Add mozzarella for +2.
Stuffed with crab meat. Drizzled with Balsamic glaze. Hot, mild, ranch, BBQ, honey mustard )
i, oy o TV { Mozzarella Sticks 12

western, hot honey, mango habanero,

garlic parmesan, or lemon pepper. Served with marinara.

Calamari 19

Tender, fresh calamari lightly floured and fried. e
Pepperoncini 10

Served with a side of peeled tomato sauce. Homemade Arancini 15
. . Hot and roasted sweet peppers sautéed in garlic,
A Homemade rice balls stuffed with ground beef, I : ) 3
Homemade Mini Crab Cakes 19 o swleet peas gzl]j?rreshwrlnoziar:lla 4 olive oil, & basil. Served with garlic bread.
Lightly breaded & fried, served with tartar sauce. X T 4 ded & fried i .
ightly breaded & fried. Garlic Bread 6

Litt1§n30k Clamg. 18 Mozzarella Fritti 15 Add mozzarella for +2.
Two dozen littleneck clams in the shell,
simmered in your choice of garlic
white wine sauce or peeled tomato sauce.

Fresh mozzarella lightly breaded and fried, French Fries 5
served with a side of peeled tomato sauce. e e e TR

PASTA

Dinners include your choice of Garden Salad, Caesar Salad or Soup. Additional protein choices +6: Meatballs, Sausage, Meat Sauce, or Grilled Chicken

Homemade Lobster Ravioli 39 Tortellini alla Nonna 24 Tortellini 22
Stuffed with lobster & ricotta cheese. Cheese tortellini topped with diced ham Cheese filled tortellini, topped
Topped with lobster tail in a creamy vodka sauce. & sweet peas in a creamy vodka sauce. with marinara sauce.
Homemade Crab Ravioli 32 Homemade Gemelli Bolognese 24 Baked Ziti 22
Stuffed with lump crab meat and ricotta cheese, Our signature homemade gemelli pasta Ziti topped with mozzarella cheese and baked
topped with crab meat & fresh asparagus topped with a traditional bolognese meat sauce, in the oven. Add mini meatballs for +2
in a creamy white wine sauce. parmesan, and a touch of cream. :
Gnocchi 22
Homemade Chicken Alfredo Ravioli 26 Sausage & Broccoli Rabe 24 Italian potato dumplings in marinara.
Stuffed with chicken & ricotta cheese. Homemade Calabrese sausage and sauteed :
Topped with strips of chicken & broccoli broccoli rabe served over homemade Homemade Fettuccine Alfredo 21
in a creamy Alfredo sauce. fettuccine pasta in garlic and oil. Served with a creamy alfredo sauce.
Homemade Lasagna 25 Sausage Scallopini 24 Penne Alla Vodka 21
Layers of meat and ricotta cheese topped with Mild Italian sausage sautéed with green peppers Served in a creamy vodka sauce.
marinara sauce and mozzarella, baked in the oven. and onions in a peeled tomato sauce. Pasta 18
Homemade Meat Ravioli 24 Served with homemade fettuccine. Homemade fettuccine, homemade gemelli,
Stuffed with beef & ricotta cheese, Eggplant Parmigiana 24 spaghett_i or penne with marinara sauce.
topped with marinara. Thinly sliced eggplant layered with Substitute gluten free penne for +3.

Homemade Cheese Ravioli 24 mozzare;lla f:Ze,;lese and (rjnarinara sauce Gluten Free Shells 24
Stuffed with ricotta, parmigiana, & served with homemade fettuccine. Topped with mozzarella cheese &
mozzarella cheeses, topped with marinara. marinara, baked in the oven.

POLLO & VITELLO

Served with homemade fettuccine. (Substitute Gluten Free Pasta for +3) and choice of Garden Salad, Caesar Salad or Soup. Add shrimp for +6.

Toscano Saltimbocca Parmigiana

Chicken 30 Veal 32 Chicken 27 Veal 29 Chicken 26 Veal 28
Sautéed with artichokes, roasted peppers, Topped with prosciutto, soppressata, & fresh A classic & favorite! Breaded and fried topped
sun-dried tomatoes, & shrimp topped with mozzarella cheese in our signature demi wine sauce. with mozzarella and marinara sauce.
mozzarella & served in a white wine sauce. :

Piccata Chicken Alfredo 27
i Marsala Chicken 27 Veal 29 Strips of chicken breast & broccoli
Chicken 27 Veal 29 Sautéed with capers in a lemon butter sauce. served in a creamy Alfredo sauce.

Sautéed with mushrooms in a Marsala wine sauce.

PESCE

Served with homemade fettucini. (Substitute Gluten Free Pasta for +3) and choice of Garden Salad, Caesar Salad or Soup.

Lobster Fettuccine 45 Broiled Salmon 32 Shrimp Scampi 29
Our signature homemade fettuccine pasta topped Topped with white wine sauce, served with Served with mushrooms and broccoli
with twin lobster tail in a creamy vodka sauce. mashed potatoes and mixed vegetables. in a garlic scampi butter sauce.
Fettuccine Pescatore 38 Salmon alla Vodka 32 Pasta & Littleneck Clams 29
Lobster, shrimp, clams, & mussels served over our Diced salmon served in a creamy vodka sauce. Littleneck clams in the shell sautéed and

served with your choice of peeled tomato

homemade fettuccine in a pomodoro sauce.
or garlic white wine sauce.

Crab Primavera 32

Seafood Di Mare 32 Served with broccoli, mushrooms, zucchini,
Mussels, clams, shrimp, scallops, and calamari roasted peppers, & sweet peas. Pasta & Mussels 29
sautéed & served in a creamy vodka sauce. Topped with fresh crab meat and served Mussels in the shell sautéed in your choice of a peeled
Shrimp Stuffed with Crab Meat 32 in a scampi butter sauce. tomato sauce or garlic white wine sauce.
Butterfly style shrimp stuffed with crab meat Shrimp Alfredo 29 Shrimp Fra Diavolo 29
and asparagus, topped with a garlic butter Served in a creamy Alfredo sauce with broccoli. Served with shrimp in a spicy pomodoro sauce.

scampi sauce and jumbo lump crab meat.

BISTECCA

Our steaks are hand-cut, seasoned & prepared to your desired temperature. Served with one side.
12 oz NY Strip Steak 39 14 oz Rib Eye 39

Additions: Shrimp +6 e Lobster Tail MP e Scallops +15 ¢ Mushrooms & Onions +4
Sides: String Beans +4 ® Mashed Potatoes +4 ¢ Mixed Vegetables +4 ¢ Spinach +4 ¢ Asparagus +6 ® Broccoli +4 e Broccoli Rabe +4

Substitutions are politely declined. 20% Gratuity will be added to parties of 15+. No separate checks for parties 15+. All items are made to order, we appreciate your patience.
The consumption of raw or undercooked meat, poultry, seafood or eggs can increase your risk of a food-borne illness.
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INSALATE

Additional toppings: Mushrooms, Bacon, Extra Cheese, Fresh Mozzarella or Avocado +2

Mediterranean 20 Strawberry Spinach 15 Caesar 14
Spring mix, cold calamari and shrimp, carrots, Fresh Strawberries, walnuts, grape tomato, Romaine lettuce, shredded Parmesan,
celery, kalamata olives, tomato, cucumbers & apple slices served over fresh spinach. & homemade croutons.
& fresh mozzarella cheese.
Southern 15 Garden 13
Tropical 15 Avocado, bruschetta, jalaperios, Grape tomatoes, cucumbers, olives,
Mixed greens, pineapple, sliced orange, & fresh mozzarella over mixed greens. & mozzarella cheese.

honeydew, cantaloupe, & strawberry

— Protein Choices —
80z NY Strip Steak +10 e Grilled or Blackened Salmon +7 e Grilled or Blackened Shrimp +6 e Cheese Steak +6
Grilled, Crispy, or Blackened Chicken +5 e Tuna +4 e Chicken Steak +4 e

— Choice of Salad Dressings —
House ¢ Ranch ¢ Bleu Cheese ¢ Caesar ¢ Honey Mustard

PIZZA

12” size only (Gluten-free available +3)

Mike's Special 18 Calabrese 17 Chicken Parmigiana 16
Peeled tomato, prosciutto, chicken parmesan, Soppressata, hot peppers, kalamata olives, fresh Topped with our famous crispy chicken parmigiana.
mozzarella, italian long hot peppers, basil, peeled tomato sauce, & fresh mozzarella. Substitute vodka sauce +2.
and a hot honey drizzle. '
Abruzzi 17 Chicken, Bacon & Ranch 16
Domenico’s Special 17 White pizza with garlic & oil topped with ricotta, ’
Peeled tomato sauce, fresh mozzarella, spinach, tomato, sausage, & fresh mozzarella. Margherita 15
calabrese salami, & basil. Fresh mozzarella, fresh basil, peeled tomato sauce.
Quattro Stagioni 17 1
Prosciutto & Funghi 17 Artichoke, mushroom, roasted red pepper, olives, Veggie 15
Peeled tomato, fresh mozzarella, prosciutto, peeled tomato sauce, & fresh mozzarella. Mushroom, onion, green peppers, & black olives.
(R e Luca's Special 17 Buffalo Chicken 15
Chicken Bruschetta 17 Peeled tomato, calabrese sausage, Chicken steak & buffalo sauce.
Garlic & oil, chicken steak, homemade bruschetta, broccoli rabe, & fresh mozzarella. Add Ranch or Bleu Cheese +1.
topped with shaved parmesan & balsamic drizzle. Mimmo's Special 16 Hadaiiarts
Bianca 17 Pepperoni, sausage, mushroom, Ham & pineapple.
White pizza with garlic & oil, topped with onion, & green peppers. )
prosciutto, spinach, sundried tomato, Plain 13

Meat Lovers 16
Pepperoni, sausage, ham, & steak. White 13

Garlic & oil.

fresh mozzarella, & balsamic drizzle

Gourmet Toppings +3: Bruschetta ¢ Ricotta Cheese ¢ Bacon ¢ Meatballs e Steak e Ground Beef ¢ Broccoli Rabe
Toppings +2: Extra Cheese ¢ Pepperoni ¢ Onions ¢ Mushrooms e Green Peppers ® Anchovies ¢ Sausage ¢ Ham e Spinach ¢ Eggplant ¢ Tomato
Black Olives ¢ Hot Peppers e Jalapeios e Broccoli ® Chicken Steak ¢ Roasted Peppers e Artichokes

STROMBOLI

Mimmo'’s Special 17 Meat Lovers 17 Buffalo Chicken 16
Pepperoni, sausage, mushroom, Pepperoni, sausage, ham, & steak. Chicken steak & buffalo sauce.
ion, & ; ; )
R R Italian 17 Chicken Cheesesteak 16
Chicken Parmigiana 17 Pepperoni, ham, & salami. ™,
g 24 Hawaiian 16
Chicken, Bacon & Ranch 17 Veggie 16 Ham & pineapple.
Mushroom, onion, green peppers, .
Cheesesteak 17 T S ey Plain 14
Ham & cheese.

Gourmet Toppings +3: Bruschetta e Ricotta Cheese ¢ Bacon ¢ Meatballs ¢ Steak e Ground Beef
Toppings +2: Extra Cheese e Pepperoni ¢ Onions ¢ Mushrooms e Green Peppers e Anchovies ¢ Sausage ¢ Ham e Spinach ¢ Eggplant ¢ Tomato
Black Olives e Hot Peppers e Jalapefios ® Broccoli e Chicken Steak e Roasted Peppers e Artichokes

SPECIALTY BURGERS

Served with a side of fries. Additional toppings: Mushrooms, Bacon, Extra Cheese or Avocado +2

Surf & Turf Saltimbocca Western
Wagyu Beef 20 Chicken 16 Wagyu Beef 19 Chicken 15 Wagyu Beef 19 Chicken 15
Crab meat, sundried tomato, caramelized onion, Prosciutto, carmelized onion, bacon, Cheddar cheese, BBQ sauce,
spinach, & provolone. lettuce & mozzarella. sauteed onion, bacon, & lettuce.
Caprese Funghi Paisano
Wagyu Beef 19 Chicken 15 Wagyu Beef 19 Chicken 15 Wagyu Beef 19 Chicken 15
Roma tomato, basil, & fresh mozzarella Carmalized mushroom, onions, & provolone. Fresh mozzarella, roasted peppers,
with basil pesto. olive oil, & balsamic glaze.
Avocado
Pizzaiolo Wagyu Beef 19 Chicken 15 Classic
Wagyu Beef 19 Chicken 15 Avocado, jalapefio, onion, tomato, Wagyu Beef 16 Chicken 12
Pepperoni, mozzarella, oregano, & marinara. bacon, & American cheese. Lettuce, tomato, onion, mayo, & American cheese.

MENU DEI PICCOLI 10

Children’s menu is for children 12 and under.

Pasta with Butter, Meatball, Homemade Ravioli Cheese Tortellini

Mini Meatballs, or Meat Sauce (Meat or Cheese) Cheeseburger with Eries

Macaroni & Cheese Chicken Fingers with Fries

Substitutions are politely declined. 20% Gratuity will be added to parties of 15+. No separate checks for parties 15+. All items are made to order, we appreciate your patience.
The consumption of raw or undercooked meat, poultry, seafood or eggs can increase your risk of a food-borne illness.
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