Appetizers
BURRATA- Fresh mozzarella stuffed with a soft ricotta over arugula and roasted tomatoes with a balsamic glaze 12

Fritto Misto lightly floured calamari, shrimp, mushrooms and zucchini served with a marinara sauce 12
Cervelatta Sausage housemade and stuffed with provolone cheese and parsley then grilled and served over
sautéed peppers and onions 14
Bianca’s Meatballs served over ricotta cheese and topped with Pomodoro sauce 12
Mozzarella Carozza- fresh handmade mozzarella, breaded and flash fried served with Pomodoro sauce 10
Greens and Beans- sautéed escarole with cannellini beans in a garlic broth 12 Add sausage- 3
ARANCINI- Saffron rice balls with meat, peas, and mozzarella in the center 10

SALADS
Add chicken…5
Add shrimp…8
CAPRESE TOWER- Fresh Bufala mozzarella layered with beefsteak tomatoes, basil and our olive vinaigrette 14
CHOPPED SALAD- Carrots, celery, parmigiano cheese, tomatoes, cucumbers, garbanzo beans and Romaine lettuce
tossed with our vinaigrette 12
CAESAR SALAD- Crisp romaine lettuce tossed with our homemade dressing and topped with garlic spiced croutons and
fresh Parmigiano cheese 12

PASTAS- gluten free available for additional 5
Add chicken 5, Add shrimp 8

RIGATONI BOLOGNESE- Chef’s famous meat sauce with rigatoni pasta and tossed with melted mozzarella 18
VONGOLE- Little neck clams simmered in a garlic or Pomodoro wine broth with spaghetti 20
TAGLIATELLE ALFREDO- white cream sauce with parmigiano cheese 18
SPAGHETTI/ CAPPELINI CON POLPETTI- Traditional spaghetti and meatballs with a dollop of ricotta cheese 17
PENNE VODKA- with peas 18
SACCATINI- pasta purses stuffed with pears and cheese in a pink sauce 24
PARPADELLE PESTO–Chef’s basil sauce with roasted tomatoes and grilled chicken topped with ricotta salata 22
RIGATONI ALA NORMA- breaded eggplant, Pomodoro sauce, and ricotta salata

18

SOFIA’S GNOCCHI- house made potato dumplings served with Pomodoro sauce and topped with fried mozzarella 20
PAPARDELLE CON POLLO- garlic, oil, roasted tomatoes, chicken, porcini mushrooms, and arugula 24
LASAGNA- layered fresh pasta with meat sauce, ricotta, and béchamel 20

PIZZAS
topped with our homemade mozzarella
CHEF’S PIZZA- White pizza with EVOO, garlic, and fresh mozzarella topped with lemon arugula, and prosciutto 16
PESTO CHICKEN- Basil pesto, grilled chicken, oven roasted tomatoes, and mozzarella 14
MARGHERITA- EVOO, fresh tomatoes, oregano, basil and fresh mozzarella 12
ITALIAN- Pomodoro, homemade meatballs, sausage, and mozzarella, and ricotta cheese 14
VEGETARIAN- Pomodoro sauce, mozzarella, eggplant, zucchini, mushrooms, and roasted red peppers 14
RITA’S POTATO PIZZA- Pomodoro, scalloped potatoes, peperoni, fresh mozzarella 14
CHEESE PIZZA- pomodoro and our homemade mozzarella 12

ENTRESS
Served with side of pasta or vegetables and potatoes
CHICKEN PARMIGIANA breaded and pan fried topped with Pomodoro sauce and mozzarella 18
CHICKEN MILANESE- Grilled or breaded and topped with bruschetta and fresh mozzarella drizzled with balsamic glaze 18
CHICKEN MARSALA- breast of chicken lightly floured and sautéed with mushrooms in a marsala wine sauce 18
SETTE CHICKEN - breast of chicken stuffed with prosciutto, fontina cheese, and roasted tomatoes, breaded and baked
topped with a pink béchamel 22
VEAL CUTLET PARMIGIANA- breaded and pan fried topped with Pomodoro sauce and mozzarella 20
VEAL PICCATA- lightly floured and sautéed with capers in a lemon sauce 20
STEAK PIZZAIOLA- NY strip grilled and topped with fresh pomodoro, fresh garlic, and oregano 28
STEAK FIORENTINA- 14 oz. NY STRIP with fresh herbs and grilled to perfection 28
EGGPLANT PARMIGIANA- lightly floured eggplant layered with Pomodoro sauce and mozzarella 17
SHRIMP ARRABIATA- pan simmered in a spicy fresh tomato sauce and green Cerignola olives 28
SHRIMP SCAMPI- sautéed shrimp with lemon, garlic white wine 28
GRILLIATA DI GAMBERI- citrus marinated shrimp grilled and served over a vegetable medley 28

SIDES 8
SAUTEED SPINACH
GRILLED VEGETABLES
ESCAROLE
PASTA
consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness especially if
you have certain medical conditions

