ANTIPASTI

FRIED GREENS $8
sautéed in olive oil and gar!ic with rtalian
sausage, white beans and a fried hot pepper
RAVIOLI FRITTI $8
home made ricotta cheese ravioli, breaded and clee]:)
fried go]clen brown and served with marinara
MEATBALLS & RICOTTA $8
mcatba”s, ricotta cheese and fried hot
peppers with bread to dunk
STUFFED HOT PEPPERS $9
sausage stuffed hot banana eppers smothered
in tomato sauce and mozzarcﬁa cheese
SPINACH & ARTICHOKE DIP $8
chccsg spinach and artichoke dip served
with a wood fired flatbread
POLENTA $9
sausage, peppers, tomato sauce, crostini
ZUCCHINIFRITTI $8
thin ribbons !ightlg battered, fried crispg with marinara
MOZZARELLA FRITTI $8
breaded fresh mozzarella cheese fried crispg with marinara
FONTINELLA AND PEPPER’S $10
fontinella cheese, fried hot PCPPcr’s, sweet roasted
PCPPer’s and crostini
ANTIPASTO BOARD $14
sopersatta, fresh mozzarella and tomato
fontinella cheese, fried hot PCPPcr’s, sweet roasted
PcPPer’s and crostini
PANINO
(all served with fries )

ITALIAN SUB $9
ﬁenoa salami, caPico“a , ham, PcPPeroni, asiago cheese

ot Pepper’s, lettuce, tomato, onion and Italian clressing
ITALIAN CHEESESTEAK $1.5
filet mignon, sweet peppers, mushrooms onion, mozzarella
MEATBALL $9
meatballs, mozzarella, ricotta and marinara
CHICKEN PARMIGIANA $9
crispg chicken, mozzarella, tomato sauce
CHICKEN CLUB $9.5
cris Y c]’licl(eﬂ, bacon, mozzarella, lettuce, tomato, onion
afried egg and pesto magonnaise
CHICKEN ASIAGO $9.5
crispg chicken, rg,ri”ecl mushrooms and onions
asiago chcese, ettuce tomato and pesto magonnaisc
ITALIAN CHEESEBURGER $9.5
Italian sausage, fried hot peppers and onions
Provolone cheese

BURGERS
(all served with fries, lettuce, tomato, and onion )

CHEESE BURGER $8
american cheese
HOUSE BURGER $9.5
Prosciutto, asiago and a fried egg
BACON CHEESE BURGER $9
bacon & american cheese
STEAKHOUSE BURGER $9.5
bacon, bbq sauce, fried onion ring, american cheese
MUSHROOM CHEESE BURGER $8.5

gI"I”CCJ mushrooms and american ChCCSC

SALADS

GRILLED CHICKEN INSALATE

gri”ed chicken, roasted peppers, onions, shaved
aslago cheese, babg field greens, romaine, tomato
black olives, fries and balsamic vinaigrette

STEAK INSALATE

filet mlgnon, hot peppers, onions, mushrooms
mozzare”a Cl"!CSSC, Eabg GC]CI SFSCHS, romaine
tomato, black olives

fries and balsamic vinaigrette

CHICKEN CAESER SALAD
crispy chicken, choPPecl romaine lettuce
E: croutons, crumbled feta cheese
lack olives and creamy caesar (anchovies oPtiona[ )

ar

SALMON TUSCAN SALAD
fire gri”ccl sa|mon, babg field greens, dried cranberries

wa|nuts, crumbled blue cheese and balsamic vinaigrette

CRISPY CHICKEN WEDGE SALAD
crisPH chicken, Iccberg wcclgc, tomato, bacon, choPPecl
egg, crumbled blue cheese and blue cheese clressing

PIZZA & CALZONE $12

FLORENTINE PIZZA
sPinaCh, sausage, mus[’lrooms, olive oil and gar[ic

TOMATO RICOTTA PIZZA

tomatoes, ricotta, hot peppers, olive oil and garlic
PIZZAVERDE

olive oil, garlic, field greens, Prosciut’co

shaved asiago and balsamic g[aze

RED WHITE & VEREDE

tomato sauce, fresh mozzare]la, field greens
Prosciutto, shaved asiago and balsamic g[aze

TUTTO QUANDO PIZZA
PcPPcroni, sausage, mushrooms, peppers, onions

SALSIGGIA PIZZA
sausage, sweet and hot peppers, mozzare”a, Provo[one

TUTTO CARNE CALZONE
Pcpperoni, sausage, meatballs, ricotta

TUTTO QUANDO CALZONE
Pepperoni, sausage, mushrooms, peppers
onions, and ricotta

FLORENTINE CALZONE

sPinac , sausage, mushrooms, ricotta

STROMBOLI
ham, salami, PePPeroni, caPico”a, hot peppers, tomatoes

SPAGHETTI] & MEATBALL CALZONE
spaghetti, meatball, ricotta

$1»

$14

$1

$16

$15

Create your own Pie 51
Red or White
Toppings $1each

PCPPeroni, sausage, meatbal[s, anchovies
extra cheese, fresh mozzare”a, ricotta, mushrooms
onion, roasted peppers, hot peppers, spinach, tomato
$2 each; chicken, bacon, Prosciutto




‘FOUF

pizzeria -bar & gri”

SIDE SALADS
TOSSED, CAESER OR TUSCAN $3
WEDGE SALAD $4
WEDDING SOUP $4

FASTA

MACARONI & MEATBALLS
choose gnocchi, spaghet‘ci or rigatoni

PESTO GNOCCH)!
shrimp, artichoke hcarts, sun dried tomato
Pinc nuts, feta and creamy Pcs’co sauce

GNOCCHI SORENTINO
marinara sauce with fresh mozzarella
cheese, basil and meatballs

RIGATONI ALLA VODKA
a spicy tomato cream sauce with ﬁrosciutto shrimP
artichoke hcarts, spinach, feta cheese and Basil

RIGATONI AURORA
chicken, spinach, sun dried tomato
and alfredo sauce

RIGATONI VESUVIO
gri“ecl chicken, hot peppers, zucchini with
fomato alio -e- olio and ricotta cheese

SPAGHETTI BOLOGNESE
a hearty meat sauce with spag| etti

and a ffied hot pepper

CHEESE RAVIOLI
homemade cheese ravioli with tomato
sauce and meatballs

CHICKEN ALFREDO
creamy homemade alfredo sauce with
Fcttuccine, chicken and broccoli

AL FORNO

LASAGNA AL FORNO
agcrccl with ricotta, meatballs sausage
tomato sauce and mozzarella cheese

STUFFED EGGPLANT
ricotta and Prosciutto stuffed cg%)lant
tomato sauce, mozzarelia and a side of sPaghetti

EGGPLANT PARMIGIANO
eggplant Parmigiano with tomato sauce and
mozzarella cheese with a side of spaghet‘ci

CHICKEN PARMIGIANO
Iightlg breaded, smothered with tomato
sauce, mozzare laand a side of sPaghctti

CHICKEN VINCENZO
chicl«:ntfarmigiano Iagercd with ngPla”t

Prosciu o, mozzarelld and a side & sPag['zetti

TOUR OF ITALY
chicken Parmigiano, fettuccini alfredo and Iasagna

$12

$15

$i4

$15

$i4

$14

$14

$i4

$14

$i4

$14

$14

$14

$15

$17

SIDES
MIXED VEGETABLE $3
FRENCH FRIES OR MASHED POTATO $%
GARLIC B READ $3

CLASSICS (available after ‘1~Pm)

CHICKEN & SHRIMP ROMANO $16
egg battered and served over fettuccine
in a white wine lemon cream sauce

CHICKEN MILANESE $14
aby field greens, tomato, artichoke hearts and
shaved asiago and a side gnocchi

CHICKEN MARSALA $14
mushrooms and marsala wine sauce
served with fettuccine alfredo

CHICKEN CAPRESE $15
smothered with tomatoes, basil pesto and
fresh mozzarella, with pesto gnocc i

COD PICATTA $15
tomato, capers, white wine
and lemon over fettuccine alfredo ( FRIDAY ONLY 1)

LA GRIGLIA (available after 4 Pm)

*FILET & SCAMPI $26
b) three oz. filet’s with shrimp scamPi
and mashe Potatocs

*FILET MARSALA $24
3 three oz. filet’s with mushrooms in a reduction of
imPortc marsala wine and roasted gar ic smashed Po’catoes

*FILET & PEPPERS $24
b) three oz. filet’s with sweet roasted and hot banana
peppers an red wine tomato sauce over gnocchi

*NEW YORK STRIP FLORENTINE $23
12 oz. center cut new york stri steak, wilted sPinach
onion ring, and asiago over roasted garlic smashed potatoes

*STRIP STEAK SICILIANO $23
10 oz. center cut new 3orl< strip steak with

P»CEPcrsﬂ onion, mushroom and marinara top ed

with'asaigo cheese over angel hair pasta

*FIRE GRILLED BONE IN PORK CHOP $18
10 oz. bone in center cut pork cho with a onion ring
caramelized onion, balsamic glaze and roasted garlic

smashe. Potatocs

*PESTO CRUMB SALMON $20

fire gr(ijled salmon with a pesto cr mb and diced tomato
served over creamy pesto gnocchi

*MEDITERRANEAN SALMON $20
fire gri”ed salmon, tomato, caper artichoke relish
balsamic reduction and Pcs’co wit11 mashed Potatocs

*consuming raw or undercooked meat, Poultr
or seafood may increase risk of food borne illness



