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Consuming raw or undercooked meats, poultry, shellfish and eggs may increase your risk of food borne illness.

Salads 

Pistachio Chicken 
Crisp Romaine, Red Onions, Tomatoes & Croutons
 with Homemade Honey Mustard Dressing - 15.95 

Tuna Medley 
Crisp Romaine, Plum Tomatoes, Cucumbers, Red Onions, 
Carrots & Croutons Topped with a Scoop of our Delicious Tuna 
Salad Served with Homemade Balsamic Vinaigrette Dressing - 16.95

Sicilian Caesar
Italian Tuna, Red Onions, Sliced Lemon, Radishes 
& Croutons atop our Tasty Caesar Salad - 16.95

Funky 
Spring Greens, Mandarin Oranges, Feta, Roasted Red 
Peppers & Toasted Almonds Served with Homemade
Balsamic Vinaigrette Dressing  - 15.95

Energy 
Spinach/Romaine Mix, Apple Chips, Quinoa,
Candied Nuts, Avocado & Craisins served with
Homemade Balsamic Vinaigrette Dressing  - 15.95

Tuscany 
Spring/Romaine Mix, Grilled Chicken, Olives,
Fresh Mozzarella, Bruschetta & Prosciutto Served with 
Homemade Balsamic Vinaigrette Dressing  - 15.95 

Summer Mango Salad
Berries, Mangoes and Fried Goat Cheese Croutons over 
Romaine served with Limoncello Vinaigrette  - 15.95

Sangria 
 Arugula/Romaine Mix, Apple Chips, Dried Cherries, 
Merlot-Soaked Peaches, Grated Red Wine Braised Cheese & 
Citrus Wedges Served with Homemade Honey Vinaigrette 
Dressing - 15.95

Brisket Wedge 
Iceberg Wedge, Bleu Cheese Crumbles, Grape Tomatoes,
Onion Straws & House Smoked Brisket Pieces Served 
with Bleu Cheese Dressing  - 16.95

DiFabio’s Chef Salad 
Turkey, Smoked Ham, Mild Provolone, Pepperoncini, Grape 
Tomatoes, Cucumbers, Red Onions, Hard Boiled Egg & Sweet 
Peppers over Romaine Lettuce with Catalina Dressing - 14.95

Chicken Caesar 
Grilled or Blackened - 13.95 

Traditional Garden or Caesar  - 9.99 / 7.99 Side

Add to your Salad:
Lump Crabmeat 13 | Grilled or Blackened Shrimp 10 | Italian Tuna 7  
Grilled or Blackened Salmon 11 | Pistachio Chicken 6 | Blackened Chicken 6  
Grilled Chicken 5

Dressings: Balsamic Vinaigrette|Limoncello| South Philly Italian|Honey Vinaigrette|Honey Mustard|Ranch|Bleu Cheese|Caesar
Catalina|Oil and Vinegar

Market Wine
Purchase a Bottle of Wine from Our Market 
and Enjoy at your Table!!  - 5 Corking Fee

9th Street Special
Breaded Chicken Cutlet, Fresh Mozzarella, Prosciutto, 
Spring Greens, Roasted Red Peppers, Homemade Balsamic 
Vinaigrette on an Italian Seeded Roll - 15.95

Original Chicken Cutlet
Spinach, Sharp Provolone & Roasted Red Peppers on an Italian 
Seeded Roll - 15.95
Sub Broccoli Rabe - 2

South Philly Hot Pork
Sharp or Mild Provolone on an Italian Seeded Roll - 14.50
Hot Peppers - 2 | Broccoli Rabe - 3 | Spinach - 2 

Big Charlie
House Braised Beef, Melted Cheddar & Bacon on a Seeded 
Kaiser Roll - 15.95 

Cheeseburger*
Choice of Cheese, Served with French Fries - 14.95
Applewood Smoked Bacon (add - 3)

Vesuvius Burger* 
Bacon, Onion Straws, Garlic Mayo, Balsamic Glaze
& Gorgonzola Cheese Served with French Fries - 16.95

South Philly Original Cheesesteak - 12.95
Your choice of cheese and toppings
6” unseeded roll - 12.95 | 12” seeded roll - 19.95

Frankie’s Cheesesteak
Sharp Provolone, Broccoli Rabe & Choice of Long Hots or 
Roasted Peppers - 14.95
6” unseeded roll - 14.95 | 12” seeded roll - 22.95

Toppings (extra charge)
Long Hots, Hot or Sweet Peppers, Pickles, Raw Onions, Fried Onions, 
Mushrooms 

Sandwiches, Burgers &Cheesesteaks



Starters and shareables

Consuming raw or undercooked meats, poultry, shellfish and eggs may increase your risk of food borne illness.

Original Pistachio Chicken Tenders
With Honey Mustard or Chili BBQ 
(7) $10.50 (14) $19.95 (30) $39.95

Sea Isle Combo
Three Shrimp Lejon & Three Clams Casino with Creamy Horse-
radish - 16.95 
or All Shrimp Lejon or Clams add 5 

Mussels
PEI Mussels Red or White. Spicy Available!  - 16.95

Calamari Fritte
Fried & Served with Lemon Caper Aioli & Marinara Sauce - 16.95

Abruzzi Roasted Wings
Seven Roasted Wings with Caramelized Onions
 & Marsala Wine Sauce. Bu�falo Available!  - 14.95 

Cheesesteak Egg Rolls
Homemade & Delicious with Balsamic Ketchup  - 12.95

DiFabio’s Signature Mozzarella
Fried Homemade Mozzarella Stacked with Crispy Prosciutto 
over Vodka Sauce - 14.50

Italian Wedding Soup
In a Bowl with Ditalini Pasta - 10.95

Caprese
Tomato, Mozzarella, Basil, EVOO, Aged Balsamic - 14.95

Stu�fed Poblano
Poblano Pepper Stu�fed with Italian Sausage, Sharp Provolone 
Crumble, and Lemon Caper Aioli - 16.95

Burrata Pisa
Tower of Grilled Veggies topped with Burrata, Pesto, and 
Balsamic Glaze over Quinoa - 16.95

Mediterranean Board 
Bruschetta, Hummus, Veggies, Feta, Olives & Pita Chips - 19.95 

9th Street Charcuterie 
Assortment of Cured Meats, Imported Cheeses,Grilled Veggies, 
Giardiniera, Fresh Fruit, Honey, Grain Mustard and Crostini - 27.95

Eggplant Parmigiana - 15.95 | 21.95

Fra Diavolo
Shrimp, Mussels, Lump Crabmeat, Tomato Medley, 
Garlic, Red Pepper Flakes over Linguini in a Spicy 
Plum Tomato Sauce - 31.95

Pietro
Angel Hair with Lump Crabmeat in a Roasted 
Garlic, White Wine & Lemon Butter Sauce - 29.95

Shrimp Scampi
Jumbo Shrimp, Diced Vine Ripe Tomatoes, Fresh Herbs & Roasted 
Garlic over Linguini in a White Wine Butter Sauce - 24.95

Ravioli Marinara 
Delicious Pasta Stu�fed with Creamy Ricotta Cheese - 21.50

Mama Rosa
Sausage, Meatball & Braciole over Linguini - 24.95
All Meatballs - 1

Gnocchi Alexa 
Homemade Gnocchi in Tomato Basil Cream. Dusted with 
Pistachios - 23.50

Homemade Baked Meat Lasagna - 22.95

Homemade Beet Ravioli
Roasted Beet & Goat Cheese Filling in a Sage Brown Butter 
Sauce with Shallots - 26.95

Rigatoni Bolognese
Rigatoni with Homemade Meat Sauce Baked with Fresh Mozza-
rella - 23.50

Penne alla Vodka
The Classic Blush Sauce with Pancetta - 23.50

Fettuccine Alfredo 
Made with Freshly Grated Parmigiana Reggiano - 22.95  
Add Grilled Chicken - 4
Add Broccoli - 2

Tortellini Al Forno
Prosciutto, Peas, Onions, in a Light Cream Sauce Baked with 
Mozzarella - 24.95

Add to your pasta: 
Lump Crabmeat - 13 | Jumbo Shrimp - 10 | Salmon - 10 | Sausage - 5
Pistachio Chicken - 6 | Blackened Chicken - 6 | Grilled Chicken - 5

Pastas Gluten Free Penne or Gnocchi Available

Pizza
12” - 15.95 / 16” - 19.95 / Sicilian - 23.95
Gluten Free Crust Available for 12” Only (2)

Pistachio
A Blend of Cheeses, Red Onions and Pistachio Chicken Finished 
with Homemade Honey Mustard & Pistachio Pieces 

Butcher
Bacon, Sausage, Pepperoni 

Margherita
Our Homemade Sauce Topped with Fresh Mozzarella & Basil 

Mediterranean 
Scrumptious Grilled Veggies, Spinach, 
Mozzarella & Sharp Provolone 

Giovanni
A White Pie with Thinly Sliced Prosciutto, 
Mozzarella, Arugula & Balsamic Glaze 

Bu�falo Chicken 
Sweet & Spicy Bu�falo Sauce, Crispy Chicken, Mozzarella 
Cheese & Homemade Bleu Cheese Dressing

Hand Tossed Plain Cheese 
12” - 12.95 / 16” - 18.50

Traditional Sicilian
 13” x 17” Plain Cheese - 19.95

Toppings (extra charge) 
Extra Cheese, Mushrooms, Green Peppers, Roasted Red 
Peppers, Onions, Olives, Spinach, Tomatoes, Anchovies, 
Sausage, Pepperoni, Meatball, Cheesesteak, 
Pistachio Chicken, Bacon

Homemade Garlic Knots - 12.95

Roasted Tomato Knots
Homemade Garlic Knots Topped with Mozzarella, 
Seasoned Ricotta & Roasted Tomatoes - 13.95

Pepperoni Knots
Homemade Garlic Knots Topped with Mozzarella, 
Pepperoni & a Touch of Marinara  - 14.95

Specialty Pizza

Knots Includes a Side of Marinara

Entrées
Filet Mignon*
7 oz Filet with Gorgonzola Cream, Aged Balsamic
Served with Abruzzi Potato Wedges - 35.95

Braciole
Homemade Tender Rolled Seasoned Italian Beef
Served over Polenta with Shaved Parmesan - 25.95

Citrus Salmon 
Broiled with a Refreshing Citrus Sauce. 
Served with Steamed Broccoli - 22.95

Branzino
Served with EVOO Dressed Arugula Salad with Fresh Parmesan 
and a Charred Lemon - 29.95

Chicken Parmigiana
Served with Linguini Marinara - 22.95
Substitute Veal - 5 | Substitute Gnocchi - 4 

Saltimbocca
Chicken or Veal (add 5)
Eggplant, Mozzarella, Prosciutto, Sage in a White Wine Sauce 
with a Splash of Marinara. Served with linguini - 24.95

Piccata
Chicken or Veal  (add 5)
Capers, Garlic, Fresh Thyme, White Wine Lemon Butter Sauce 
over Angel Hair - 24.95
Add Lump Crab Meat - 9

Marsala 
Chicken or Veal (add 5)
Wild Mushrooms and a Marsala Wine Sauce 
Served with Angel Hair - 24.95 

9th Street Chicken 
Chicken Cutlet Topped with Prosciutto, Fresh Mozzarella, 
Spinach & Roasted Red Peppers & Finished with a Balsamic 
Drizzle Served with Crispy Balsamic Brussels Sprouts - 23.95

Chicken DiFabio
Chicken, Asparagus, Mushrooms, Sundried Tomatoes, Fresh 
Mozzarella Sauteed in a White Wine Sauce over Linguini & 
Topped with Tomato Sauce - 26.50

Eggplant Rollatini
Lightly Breaded Pan-Fried Eggplant Stu�fed with Seasoned 
Ricotta & topped with a Blush Sauce and a side of Penne 
Blush - 23.95

Sides    Sides Make Great Starters Too!

Crispy Balsamic Brussels Sprouts - 9.95
Garlic Parmesan Broccoli - 8.95
Garlic Roasted Potatoes - 8.95
Penne Marinara or Blush - 9.95
Gnocchi Marinara or Aglio e Olio - 9.95
French Fries - 6.95
Sweet Potato Wa��le Fries - 8.95
Tru��le & Parmesan Fries - 9.95
Creamy Polenta - 8.95

Plate splitting charge may apply.


