
Illiano’s
Ristorante 

Cucina Italiana

Benvenuti da



Welcome to Illiano’s Ristorante 
All of Our Food is Prepared to Order, So Kindly Allow Our Chef

to Prepare Your Meal!
Buon Appetito... Illiano’s

Antipasto/Insalata
TOSSED • Fresh greens and vegetables with
  our house dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.50

CHEF’S SALAD • Turkey and ham, provolone cheese
  with garden vegetables over a bed of lettuce
  with house dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

TUNA PLATTER • Fresh greens and vegetables with
  mixed tuna and house dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

ANTIPASTO SALAD • Italian meats and cheeses
  with marinated vegetables . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

CAESAR • Crisp romaine lettuce with a
  creamy caesar dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

CHICKEN CAESAR • Our caesar salad topped
  with grilled chicken breast . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95

CAPRESE • Buffalo mozzarella and tomatoes
  with fresh basil and garlic . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

SCUNGILLI • Scungilli tossed with extra virgin olive oil
  and lemon with red onion and chopped roasted peppers
  over a bed of lettuce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95

INSALATA CALAMARI AND SCUNGILLI •
  Calamari and scungilli tossed with extra virgin
  olive oil and lemon with red onion and
  chopped roasted peppers . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.95

BABY GREENS SALAD • With balsamic
  vinegar dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

CAPRICIO SALAD • Mixed baby greens, roasted peppers,
  sundried tomatoes, freshly chopped tomatoes,
  grilled eggplant, red onions and balsamic vinegar
  dressing, topped with your choice of grilled chicken
  or canned tuna . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95

CHICKEN CUTLET SALAD • Topped with
  shredded mozzarella cheese and bruschetta
  sauce with house dressing  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95

GRILLED SHRIMP OVER BABY GREENS • 
  Three large grilled shrimp wrapped in prosciutto
  over baby greens with crumbled bleu cheese
  and balsamic vinegar dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.95

BUFFALO CHICKEN CUTLET SALAD •
  Chicken with bruschetta sauce and shredded
  mozzarella cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.95
 

Appetizers
STUFFED CHERRY PEPPERS (5) • Stuffed with
  sharp cheese and prosciutto  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.50

ANTIPASTO RUSTICO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.95

ROASTED PEPPERS WITH BUFFALO MOZZARELLA •
  Fresh roasted peppers marinated in
  extra virgin olive oil . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

J-BOMBS (5) • Jalapeño peppers stuffed
  with cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75

MOZZARELLA STICKS (6) • Served with our
  tangy marinara sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75

BROCCOLI SAUTE • Broccoli stalks sauteed with
  fresh garlic and fresh plum tomatoes in
  extra virgin olive oil . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

SPINACH SAUTE • Spinach greens sauteed with
  fresh garlic & fresh plump tomatoes in
  extra virgin olive oil . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

VEGETABLE COMBO • A saute of broccoli, spinach,
  mushrooms and tomatoes . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

BLACK MUSSELS • Sauteed in a
  red or white sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

MUSSELS CLAMS • Red or white . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50

CLAMS CASINO • Topneck clams topped with a mix
  of peppers, onions & bacon . .  .  .  .  .  .  .  .  .  .  (4)  6.00  (6) 9.00

CLAMS POSILLIPO • (12) Littleneck clams
  sauteed and served red or white in the shell . .  .  .  .  .  .  .  .  . 9.25

FRIED CALAMARI • Tender calamari lightly fried
  and served with our tangy marinara . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

BROCCOLI RABE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.25

PORTOBELLO MUSHROOMS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

LONG HOTS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

ONION RINGS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.95

BRUSCHETTA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.95

GARLIC STICKS (6). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.00

BUFFALO WINGS • Mild . .  .  .  .  .  .  .  .  .  .  .  .  .  .  (8) 6.40  (12) 9.60

Soups
MINESTRONE SOUP

Hearty, fresh homemade vegetable soup
$4.95

ZUPPA DEL GIORNO
Ask your server about our selection

of homemade soups 
Priced Accordingly



Family Style Pasta Dinners

PRIMAVERA • Broccoli, spinach, mushrooms, tomatoes,
zucchini, carrots, celery and peas, sauteed in

oil and garlic  12.50

BROCCOLI AND GARLIC • Broccoli and garlic with
extra virgin olive oil  12.50

BROCCOLI, GARLIC AND FRESH TOMATO •
Fresh chopped tomato, broccoli with garlic and

extra virgin olive oil  12.50

OIL AND GARLIC • Extra virgin olive oil
with fresh garlic  12.50

OIL, GARLIC AND ANCHOVIES • Fresh garlic and
anchovies with extra virgin olive oil  12.50

POMODORO • Fresh chopped tomato sauce with
basil and oregano  12.50

MARINARA • Our meatless tomato sauce  12.50

MUSHROOM SAUCE • Marinara sauce
with mushrooms  12.50

CAPRESE • Fresh chopped tomatoes,
mozzarella cheese and basil  13.50

PUTTANESCA • Capers, olives, mushrooms and
fresh chopped tomatoes  12.50

ARRABIATE “HOT & SPICY” • A spicy blend of onions,
olives, pepperoncino, prosciutto, mushrooms

and fresh chopped tomatoes  12.50

Your Choice of One of the Following:
SPAGHETTI  •  CAPELLINI  •  PENNE  •  LINGUINE  •  FETTUCCINI
Served with Minestrone Soup or Salad with House Dressing

Sharing Charge $3.00 Extra
18% Gratuity Added to Parties of 10 or More

AMATRICIANA • Fresh chopped tomato with onions
and bits of crumbled prosciutto  12.50

CHEESE TORTELLINI “TRE-P” • Parmesan cream sauce
with bits of prosciutto and peas  13.50

ALFREDO SAUCE • Parmesan cream sauce  12.50

PESTO • Pinenuts and basil with extra virgin olive oil,
garlic and grated cheese  12.50

BOLOGNESE “MEAT SAUCE” • Ground veal, onions
and carrots in a tomato sauce  12.50

SPAGHETTI with MEATBALL or SAUSAGE • Your choice
of meatball or sausage in our tomato sauce  12.50

HOMEMADE CHEESE RAVIOLI •
With tomato sauce  12.50

HOMEMADE SPINACH RAVIOLI •
With pomodoro sauce  13.50

HOMEMADE CRAB RAVIOLI • With aurora sauce  15.50

GNOCCHI, CAVATELLI, CHEESE TORTELLINI
or RAVIOLI • With tomato sauce  13.50

With meatball or sausage  14.50

PENNE ALA VODKA  13.50

Baked Pasta Dishes

Your
Choice

$13.00

Served with Minestrone Soup or Salad with House Dressing

STUFFED SHELLS   •   MANICOTTI   •   LASAGNA

PENNE SICILIAN • With chopped eggplant and ricotta

BAKED PENNE WITH RICOTTA CHEESE

EGGPLANT PARMIGIANA

STUFFED EGGPLANT PARMIGIANA

Add Sausage or Meatball $2.75

(No Substitutions)

ALFREDO SAUCE  •  $3.00 Extra

MARINARA SAUCE  •  $3.00 Extra

OIL AND GARLIC  •  $3.00 Extra

BOLOGNESE  •  $3.00 Extra

CLAM SAUCE  •  $4.00 Extra

Special Sauce Served with Dinner



Special Combinations
Served with Minestrone Soup or

Salad with House Dressing
and a Side of Spaghetti in Tomato Sauce

VEAL SORRENTO • Sauteed in butter with
mushrooms and marinara sauce, topped with

eggplant and mozzarella cheese  22.50

SHRIMP, VEAL AND CHICKEN
TRE MOSCHETTIERE • Sauteed in white wine

with fresh garlic and lemon juice  22.50

CHICKEN AND VEAL FRANCESE • Dipped in egg,
sauteed in butter and fresh lemon juice  22.50

Vitello/Nature Veal or Pollo/Chicken
Served over Pasta with Your Choice of

Minestrone Soup or Salad with House Dressing,

VEAL or CHICKEN MARSALA & MUSHROOMS
Medallions of veal or chicken sauteed in butter with marsala wine and mushrooms

VEAL or CHICKEN PIZZAIOLA
Sauteed in olive oil with fresh tomatoes and olives

VEAL or CHICKEN SCALOPPINE & PEPPERS
Sauteed in olive oil with fresh peppers and fresh tomatoes

VEAL or CHICKEN FRANCESE
Dipped in egg, sauteed in butter and fresh lemon juice

VEAL or CHICKEN PICCATA
Sauteed in butter, white wine and fresh lemon juice

VEAL or CHICKEN PARMIGIANA
Topped with plenty of cheese and sauce

VEAL or CHICKEN CACCIATORE
Sauteed in olive oil with white wine, onions, fresh tomatoes and mushrooms

VEAL
DINNER

$18.50
CHICKEN
DINNER

$16.50

Pesce/Fish
Served with Your Choice of Minestrone Soup or Salad with House Dressing,

DINNER
BLACK MUSSELS • Red or white sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.50

CLAM SAUCE • Red or white sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17.50

CALAMARI • Red or white sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17.50

SCUNGILLI • In our fresh marinara sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17.50

CALAMARI & SCUNGILLI • In our fresh marinara sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20.50

SHRIMP MARINARA • In our fresh marinara sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.50

SHRIMP SCAMPI • Shrimp in a traditional oil & garlic
  scampi sauce with fresh chopped tomatoes,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.50

SHRIMP PARMIGIANA • Shrimp topped with
  fresh tomato sauce and melted mozzarella cheese,
  served with a side of pasta . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.50

DINNER
SHRIMP FRANCESE • Shrimp dipped in egg,
  sauteed in butter and white wine lemon sauce,
  served with a side of pasta . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.50

SHRIMP FRA DIAVOLO • Shrimp in a hot, 
  spicy marinara sauce, served over linguini . .  .  .  .  .  .  .  .  . 18.50

SHRIMP AND CLAMS DIAVOLO • In a spicy marinara
  sauce, served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20.50

SHRIMP AND CRABMEAT • Your choice of a
  red or white sauce over, served over linguini . .  .  .  .  .  .  . 22.50

CAPELLINI ARAGOSTA “Lobster Meat” • 
  Lump lobster meat in an aurora cream sauce,
  served over capellini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22.50

CRABMEAT • Sauteed in a red or white sauce,
  served over linguini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20.50

CAPELLINI POSITANO “An Illiano Classic” •
  Lump crabmeat with garlic and fresh chopped
  tomato over capellini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20.50

CIOPPINO • A combination of shrimp, scallops,
  mussels, clams and calamari, served over linguini
  (red or white sauce) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24.95



Steaks
CHEESE STEAK • Plain . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.50

CHEESE STEAK with MUSHROOMS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.00

CHEESE STEAK with PEPPERS AND ONIONS . .  .  .  .  .  .  .  .  . 7.00

CHEESE STEAK HOAGIE • Lettuce, tomatoes,
  onions and hot peppers . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.50

CHEESE STEAK with PEPPERONI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.00

PIZZA STEAK • Steak, mozzarella cheese
  and sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.00

STEAK SPECIAL • Cheese, steak, mushrooms,
  onions, peppers and sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

CHICKEN STEAK. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.50

GRILLED CHICKEN • Lettuce, tomato and
  french fries . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

Illiano CHEESE STEAK” •
  Steak, sausage, mushrooms, onions,
  roasted peppers and baby greens with
  balsamic vinegar . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

ALL CHEESE STEAK • Broccoli rabe, peppers,
  onions and mushrooms with provolone cheese . .  .  .  .  . 7.95

NAPOLI CHEESE STEAK • Steak with grilled eggplant
  and smoked mozzarella cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

GRILLED CHICKEN • With spinach or roasted peppers
  on homemade bread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

GRILLED CHICKEN • With broccoli rabe and
  sharp provolone on homemade bread . .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

THREE COLORI • Grilled chicken with pesto sauce,
  sliced tomatoes and fresh mozzarella, served on
  focaccia bread with a side of baby greens . .  .  .  .  .  .  .  .  .  .  . 8.95

Illiano SPECIAL • Grilled chicken, grilled eggplant,
  sundried tomatoes and smoked mozzarella,
  served on focaccia bread with a side
  of baby greens . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

HOUSE SPECIAL • Prosciutto, buffalo mozzarella
  and tomato, served on focaccia bread with a
  side of baby greens . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

GRILLED CHICKEN PANINI • Pesto sauce, eggplant
  and buffalo mozzarella, served on focaccia bread . .  .  .  . 8.95

Hot Subs
MEATBALL. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.00

MEATBALL PARMIGIANA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

SAUSAGE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.00

SAUSAGE PARMIGIANA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

VEAL CUTLET. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

VEAL CUTLET PARMIGIANA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95

CHICKEN CUTLET. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

CHICKEN CUTLET PARMIGIANA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

EGGPLANT PARMIGIANA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

SAUSAGE AND PEPPERS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

BUFFALO CHICKEN CUTLET. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

Cold Subs
The “Cold Subs” are Served with

Lettuce, Tomatoes, Hot Peppers, Onions
and Italian Dressing

1 – 	ITALIAN HOAGIE • Ham, cheese, salami
	 and capicola
2 –	 HAM, CHEESE AND SALAMI • Regular hoagie
3 –	 HAM, CHEESE AND CAPICOLA
4 –	 HAM AND CHEESE
5 –	 TURKEY
6 –	 TUNAFISH
7 –	 CHEESE HOAGIE

PANINI ITALIANO • Parma prosciutto, sopressata
and buffalo mozzarella, homemade bread  8.95

PANINO CAPRESE • Prosciutto and buffalo mozzarella
on homemade bread, topped with

bruschetta sauce  8.95

Your
Choice

$6.50

Wraps
Served with a Side of French Fries

SPINACH WRAP • Grilled chicken with roasted peppers,
  spinach and sharp provolone . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

HONEY WHEAT WRAP • Grilled chicken with 
  broccoli rabe and sharp provolone . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95

BUFFALO CHICKEN WRAP • Grilled chicken with
  spicy bruschetta sauce in a honey wheat wrap . .  .  .  .  .  . 8.95

TUNA WRAP • Chunks of canned tuna,
  mayonnaise, lettuce and tomatoes, served in
  a honey wheat wrap . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95

CHICKEN PRIMAVERA • Mixed greens,
  chopped tomatoes and sharp provolone . .  .  .  .  .  .  .  .  .  .  . 8.95

Side Orders
MEATBALLS or SAUSAGE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.00

FRENCH FRIES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.00

FRENCH FRIES with CHEESE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.75



(Red or White)
Medium  $12.00  Large  $13.00  Sicilian  $15.00

Each Extra Topping
Medium  $2.00  Large  $2.00  Sicilian  $3.00

TOPPINGS:
Pepperoni  •  Sausage  •  Onion  •  Extra Cheese

Peppers  •  Anchovies  •  Olives  •  Spinach  •  Garlic
Broccoli  •  Chopped Tomatoes  •  Mushrooms

Cheese Pizza

Personal Cheese Pizza   $7.50

Garlic, broccoli, peppers, spinach, mushrooms,
onions and chopped tomatoes

Medium  $18.00  Large  $20.00  Sicilian  $24.00

White Special Pizza

Mushrooms, sausage, peppers, pepperoni
and onions

Medium  $18.00  Large  $20.00  Sicilian  $24.00

Red Special Pizza

Medium  $12.00  Large  $13.00  Sicilian  $15.00

Tomato Pie

Gourmet
Personal Pizza

MARGHERITA • Basil, tomato and
  buffalo mozzarella . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.50

QUATTRO STAGIONI “Four Season” •
  Artichokes, mushrooms, ham, tomato,
  buffalo mozzarella cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.50

CAPRICCIOSA • Artichoke, black olives, ham,
  tomato and buffalo mozzarella cheese . .  .  .  .  .  .  .  .  .  .  .  12.50

ARRABIATA • Banana peppers, tomato and
  buffalo  mozzarella cheese sprinkled with
  crushed red peppers . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.50

ROASTED PEPPERS PIZZA • Fresh roasted peppers,
  tomato, buffalo mozzarella cheese and garlic . .  .  .  .  .  .  .  . 9.50

PESTO PIZZA • Olive oil, garlic, pinenuts and
  basil with buffalo mozzarella cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.50

PIZZA POSITANO • Fresh chopped tomato
  and garlic, topped with crabmeat and
  buffalo mozzarella . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.50

MARINARA PIZZA • Tomato sauce, anchovies,
  capers, garlic and olive oil . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.50

PIZZA PRIMAVERA • Baby greens, fresh chopped
  tomatoes and sharp provolone cheese . .  .  .  .  .  .  .  .  .  .  .  .  . 9.50

SHRIMP SCAMPI PIZZA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.50

Pizza

Filled with mozzarella cheese, ricotta cheese
and tomato sauce

Small  $7.50  Large  $14.00

Calzone

Filled with mozzarella cheese and tomato sauce
Small  $7.50  Large  $14.00

Each Extra Choice:   Small $1.00  Large $2.00

Pizza Turnover

Filled with mozzarella cheese, ham, salami
 and tomato sauce

Small  $8.25  Large  $15.00
STEAK STROMBOLI   Small $9.50  Large $17.00

Stromboli

(For Children Under 12 Years Old)

SPAGHETTI WITH MEATBALL

  or SAUSAGE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

RAVIOLI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

MANICOTTI . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

STUFFED SHELLS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

CHICKEN PARMIGIANA • With spaghetti
  or french fries . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.45

CHICKEN FINGERS • With french fries . .  .  .  .  .  .  .  . 7.95

CAVATELLI or GNOCCHI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.95

Children’s Menu

Desserts
ASK TO SEE OUR DESSERT MENU!

Beverages
COFFEE or TEA

MILK

SODA

MINERAL WATER

ESPRESSO

Beer, Wine and Martinis Also Available

Everything on Our Menu is Available for Take Out • Call (609) 561-3444



Bottled Beers
Domestic . . .  Your Choice  $3.50

BUDWEISER  •  BUD LIGHT  •   BUD LIGHT LIME

COORS LIGHT (Also on Tap)  •  MICHELOB ULTRA

MILLER LITE   •  YEUNGLING (Also on Tap)

O’DOUL’S (Non-Alcoholic)

Imports . . .  Your Choice  $4.50

CORONA  •  GUINNESS  •  HEINEKEN

SAMUEL ADAMS (Seasonal)  •  PERONI  •  BLUE MOON

Special Martini’s
Your

Choice
$8.00

HAMMONTINI
Stoli Blueberry Vodka, Chambord & Sprite

ORANGE-TWIST COSMO
Stoli Orange, Triple Sec, Cranberry Juice

& Roses Lime Juice

ESPRESSO MARTINI
Stoli Vanilla, Bailey’s Kahlua & Espresso

CHOCOLATINI
Stoli Vanilla, Bailey’s & Godiva Chocolate Liqueur.

Creme de Cocoa

ORANGE MARTINI
Stoli Orange, Peach Schnapps & Orange Juice

LEMON DROP MARTINI
Absolut Citron, Limoncello & Sugar Rim

KEY LIME PIE MARTINI
Stoli Vanilla, Pineapple Juice & Roses Lime Juice

FRENCH MARTINI
Absolut Vodka, Chambord & Pineapple Juice

TIRAMISU MARTINI
Espresso, Kahlua, Bailey’s, Captain Morgan &

Godiva Chocolate Liqueur

Mango Martini
Southern Comfort, Peach Schnapps & Orange Juice

Top Shelf $1.00 Extra

House Red Wine
Glass . . . $5.00    ½ Carafe . . . $13.95    Carafe . . . $28.00

House Wines by the Glass
NATHANSON CREEK

Chardonnay  •  Merlot  •  Cabernet  •  White Zinfandel
Glass . . . $6.00    ½ Carafe . . . $16.95    Carafe . . . $32.00

White Wines
By the Bottle

  1 •	 CAVIT, PINOT GRIGIO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17.00
Wonderfully dry and delicate with a touch of sweetness;
full bouquet and handsome gold color

  2 •	 SANTA MARGHERITA, PINOT NOIR. .  .  .  .  .  .  .  .  .  .  .  .  . 37.00
Vibrantly fresh and fruity with a noticeable
hazelnut on the finish

  3 •	 NATURA, CHARDONNAY. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.00
A youthfully fresh, crisp dry wine with a delicately
fruity aroma and a clean, dry finish

  4 •	 KENDALL JACKSON, CHARDONNAY . .  .  .  .  .  .  .  .  .  .  . 24.00
The best selling chardonnay in the country. Simple, straight-
forward with good flavors and a nice vanilla-oak finish

  5 •	 FERRARI CARANO, FUME BLANC . .  .  .  .  .  .  .  .  .  .  .  .  .  . 23.50
Showing complexity and harmony, this offers citrus,
melon and herbal flavors with an intriguing stony accent.
Fine concentration and length

Blush Wine
  7 •	 CK MONDAVI, WHITE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.00

Sparkling Wine
  8 •	 MARTINI & ROSSI, ASTI SPUMANTE. .  .  .  .  .  .  .  .  .  .  .  . 25.00

Nice tart with clean and light flavors, green apple.
A unique style that we enjoy

Red Wines
  9 •	 STERLING VINTNERS COLLECTIONS,
	 CABERNET SAUVIGNON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25.00

Full and round wine with a rich bouquet
10 •	FETZER, CABERNET SAUVIGNON . .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.00

Soft, dry, elegant and polished
11 •	TURNING LEAF, CABERNET SAUVIGNON . .  .  .  .  .  .  . 18.00

Soft, appealing, well balanced and full of fruit
12 •	FETZER, MERLOT . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.00

Aroma of raspberries and cherries with minty
overtones and good balance

13 •	ST. HALLETT FAITH, SHIRAZ. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27.00
Harmonious, with currant, cherry, red pepper and spice
character:  Flavors echo against fine grained tannins

14 •	SEBASTIANI MERLOT, SONOMA COUNTY	��������������26.00
Intense, with ripe, concentrated black currant, blackberry, 
plum, chocolate and smoky, cedary oak character

15 • 	EL ORIGEN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.00
Malbec reserva

16 •	BANFI CENTINE, TUSCAN RED. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23.00
Delicious, with berry, plum and cedar character:
Has a medium body and medium tannins

17 •	RUFFINO, CHIANTI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.00
This round, darkly-hued, well balanced wine has
deep cherry fruit and cedar accents. Hints of licorice,
mineral and toast complement the fruit

18 • 	VILLA CERNA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39.00
Chianti classico reserva

19 •	BOLLA, VALPOLICELLA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.00
Smooth and velvety with complex hints of cherries

20 •	RIUNITE, LAMBRUSCO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.00
Sweet, fruity and refreshing red wine

21 •	PEPPERWOOD, PINOT NOIR. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.00
Chewy and youthful, with good depth to black cherry,
plum, black currant and toasty oak character which lingers
through the ripe tannins of the finish
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