
Pizze	

Marinara	
Extra-virgin	olive	oil,	basil,	oregano	and	tomato	sauce.		

(no	cheese)	$9.99	

Margherita	
Cherry	tomatoes,	basil,	oregano,	mozzarella	and	tomato	

sauce.	$11.99	

Pizza	Bianca	
Mozzarella,	ricoAa,	Parmigiano	Reggiano,	extra-virgin	olive	

oil,	salt	and	pepper	(no	tomato	sauce).	$11.99	

Prosciu2o	
ProsciuAo	coAo,	mozzarella	and	tomato	sauce.	$12.99	

Prosciu2o	Crudo	
ProsciuAo	crudo	di	San	Daniele,	mozzarella	and	tomato	

sauce.	$13.99	

Prosciu2o	e	Funghi	
ProsciuAo	coAo,	mushrooms,	mozzarella,	tomato	sauce	

and	Parmigiano	Reggiano	cheese.	$13.49	

Qua2ro	Formaggi	
Mozzarella,	gorgonzola,	brie,	grana	cheese	and	tomato	

sauce.	$12.99	

Qua2ro	Stagioni	
ProsciuAo	coAo,	mushrooms,	arJchokes,	mozzarella	and	

tomato	sauce.	$13.99	

Diavola	
Salamino	piccante	(spicy	salami),	mozzarella	and	tomato	

sauce.	$12.99	

Romana	
Anchovies,	mozzarella	and	tomato	sauce.	$12.99	

Salsiccia	
Spicy	salsiccia	(Italian	sausage),	mozzarella	and	tomato	

sauce.	$13.49	

Verdure	
Melanzane	(eggplant),	zucchini,	onions,	red	and	green	
bell	peppers,	mozzarella	and	tomato	sauce.	$14.99	

Messicana	
Luna	Rossa	New	Mexico	green	chile,	prosciuAo	coAo,	

mozzarella	and	tomato	sauce.	$13.99	

Luna	Rossa	
Salamino	piccante,	prosciuAo	coAo,	mushrooms,	red	

and	green	bell	peppers,	capers,	arJchokes,	onions,	black	
olives,	mozzarella	and	tomato	sauce.	$15.99	

Americana	
Pepperoni	(American),	mozzarella	and	tomato	sauce.	

$11.49	

Bambino	Pizza	
Mozzarella	and	tomato	sauce	on	a	10	inch	crust.	$6.49	

Calzone 

ProsciuAo	coAo,	mushrooms	and	mozzarella.	$12.99	

Pizza	and	Calzone	Toppings	
(Toppings	are	an	addiJonal	cost	to	your	pizza	or	calzone.	

Calzone	takes	20	minutes	to	cook.)		
Formaggi:	

Verdure:	
Carciofi	(ArJchokes)	$1	 	 												Cipolle	(Onions)	$1	
Funghi	(Mushrooms)	$1		 												Jalapeños	$1	

Pomodori	Freschi	(Tomatoes)	$1												Eggplant	$1	
Pomodorini	(Cherry	Tomatoes)	$1										Zucchini	$1	
Pineapple	$1	 	 	 													Basil	$1	
Green	Bell	Peppers	$1		 	 													Garlic	$.50	
Red	Bell	Peppers	$1											 													Pesto	$2	
Luna	Rossa	New	Mexico	Green	Chile	$1.50	

Altri	IngredienE:	
Acciughe	(Anchovies)	$2	
Canadian	Bacon	$1.50	
Capperi	(Capers)	$1	

Pepperoni	(American	Style)	$1	
ProsciuAo	CoAo	(Ham)	$1.50	

ProsciuAo	Crudo	(Cured	Ham)	$2	
Salamino	Piccante	(Spicy	Salami)	$1.50	
Salsiccia	Piccante	(Spicy	Sausage)	$1.50	

Panini	

Messicana	
Luna	Rossa	New	Mexico	green	chiles,	prosciuAo	coAo	and	

mozzarella.	$11.99	

Salamino	Piccante	
Salamino	piccante	(spicy	salami)	and	mozzarella.	$10.99	

Prosciu2o	Co2o	
ProsciuAo	coAo	and	mozzarella.	$11.99	

Prosciu2o	Di	San	Daniele	
ProsciuAo	crudo	di	San	Daniele	and	mozzarella.	$11.99	

Caprese	
Fresh	mozzarella,	tomato,	basil,	extra-virgin	olive	oil	

and	balsamic	vinegar.	$11.99	

Della	Casa	
ProsciuAo	coAo,	bell	pepper	and	mozzarella.	$11.99	

Verdure	
Melanzane	(eggplant),	bell	pepper	and	mozzarella.	$11.99	

Pe2o	di	Pollo	
Grilled	chicken	breast	with	pesto	and	mozzarella.	$11.99	

Pasta 

Our	pastas	are	made	with	homemade	noodles	and	made	
with	all	you	favorites.	

Pasta	takes	15-20	minutes	to	cook.	
	(Gluten	free	penne	$2.00	extra)		

Lasagne	al	Ragù	
Three	cheeses	and	meat	sauce.	$14.99	

SpagheG	al	Ragù	
Spaghe_	with	meat	sauce.	$13.99	

SpagheG	al	Pomodoro	
					Spaghe_	and	tomato	sauce.	$12.99	

Pasta	al	Salmone	
Salmon	with	pasta	in	cream	sauce	with	a	hint	

of	Parmigiano	Reggiano	cheese.	$15.99	

Pasta	al	Prosciu2o	e	Piselli	
ProsciuAo	coAo	and	peas	in	a	cream	sauce	with	a	hint	

of	Parmigiano	Reggiano	cheese.	$14.99	

Pasta	al	Pollo	
Grilled	chicken	breast	in	a	cream	sauce	with	a	hint	

of	Parmigiano	Reggiano	cheese.	$14.99	

Pasta	Primavera	
Eggplant,	zucchini,	onions,	bell	peppers	and	mushrooms	
in	olive	oil	with	a	hint	of	Parmigiano	Reggiano	cheese.	

$13.99	

SpagheG	alla	Carbonara	
Sautéed	panceAa	(bacon)	and	eggs	with	a	hint	of	cream	

sauce.	$13.99	

Pasta	con	GambereG		
Shrimp,	zucchini	and	onions	sautéed	in	garlic	buAer	

over	penne	pasta.	$15.99	

SpagheG	alle	Vongole		
Clams	cooked	in	a	white	wine	sauce	with	garlic	and	red	

chile	flakes	over	spaghe_.	$15.99	

Dolce	(Desserts)	

	

18	Flavors	Available	
$3.75	per	scoop	

Nutella	Pizza	
Nutella	spread	with	powdered	sugar.		

$8.99	

Ask	about	our	homemade	cakes,	pastries	and	desserts!	

Insalate	(Salads)	

Fresh	salad	made	to	order,	with	tossed	mixed	greens,	and	
with	your	choice	of	house	vinaigreAe,	Ranch	dressing	or	

Italian	dressing.	
Salmone	

Salmon	atop	a	bed	of	mixed	greens.	$14.99	

Pe2o	di	Pollo	
Grilled	chicken	breast	with	red	and	green	bell	peppers	and	
onions	atop	a	bed	of	mixed	greens	and	tomatoes.	$14.99	

GambereG	(Shrimp)	
Grilled	shrimp,	red	and	green	bell	pepper	and	onions	atop	

a	bed	of	mixed	greens	and	tomatoes.	$14.99	

Insalata	Mista	(House	salad)	
Mixed	greens,	carrots,	cranberries,	feta	and	house	

vinaigreAe.	$5.99	
(split	salad	$1.00	extra)	

Insalata	Paolo	(hearty)	Serves	2	
Mixed	greens	with	arJchokes,	olives,	pepperoni,	feta	

cheese	and	balsamic	vinaigreAe.	$	11.49	

An;pas;	(Appe;zers)	

Brusche2a	
Fresh	diced	tomatoes	and	fresh	mozzarella	tossed	with	

olive	oil	over	toasted	bread.	$9.99	

AnEpasto	Misto	
Sliced	prosciuAo	crudo	di	San	Daniele,	arJchokes,	grilled	

red	bell	peppers	and	fresh	mozzarella.	$11.99	

Caprese	
Fresh	mozzarella,	tomatoes,	basil,	balsamic	vinegar,	and	

extra-virgin	olive	oil.	$9.99	

Formaggi	AssorEE	
A	selecJon	of	4	different	cheeses.	

(Parmigiano	Reggiano,	pecorino,	brie,	fresh	mozzarella,	
Montasio	and	fonJna	-	upon	availablity).	$14.99	

Prosciu2o	con	Melone	
Thinly	sliced	prosciuAo	crudo	di	San	Daniele	wrapped	

around	cantaloupe	slices.	$9.99	

Bevande	(Drinks)	

Sprite—Diet	Coke—Coke—Dr.	Pepper	
Pink	Lemonade—Root	Beer		$3.29	

Peach	or	Green	Tea	$3.49		

Brie	$1	
Feta	$1	

Fresh	Mozzarella	$2

Gorgonzola	$2	
Grana	$2	

Parmigiano	Reggiano	$2


