
ITALIAN  
RESTAURANT
& WINE BAR     

 APPETIZERS
 MARINATED OLIVES Assorted Mediterranean olives with fresh spices   4 
 CALAMARI	 Lightly	floured,	fried	and	served	with	tomato	sauce	8
 BAKED GOAT CHEESE Goat	Cheese	baked	with	tomato	sauce	with	crostini		8
 RISSOTO BALLS	 Italian	rice	stuffed	with	mozzarella	and	sweet	peas,	fried.	Spicy	tomato	cream	sauce		8
 SAUSAGE & PEPPERS	 Spicy	Italian	sausage	with	red	bell	peppers,	onions,	tomato	sauce	8
 SOFT POLENTA BOLOGNESE	 Soft	polenta	with	homemade	meat	sauce			10
 ITALIAN SMEAR	 Blended	ricotta	and	sun-dried	tomatoes	drizzled	with	pesto,	served	with	crostini			8  
 ANITPASTI	 A	platter	of	imported	Italian	meats	and	cheeses,	with	roasted	red	pepper,	 
	 	 marinated	artichoke	hearts,	olives			14
 BRUSCHETTA	 Chick	Peas	&	Sun-Dried	Tomato		8 
	 	 Fresh	Tomatoes,	Basil,	Garlic,	Balsamic	Vinegar		8 
	 	 Pesto,		Tomato,	Basil	and	Fresh	Mozzarella,	served	hot		8 
 CROSTINI 	 Herbed	Ricotta,	Bacon	Jam,	Sun-Dried	Tomato		8
 GRILLED POLENTA	 Italian	polenta,	grilled	then	topped	with	Gorgonzola	Sauce			8
 EGGPLANT ROLLATINI Lightly	breaded	eggplant	stuffed	with	ricotta,	mozzarella,	prosciutto	&	topped	with	tomato	sauce			8

    
 SOUPS & SALADS
 SOUP OF THE DAY Cup	3      Bowl 6
 INSALATE	DI	J.	RAZZO	 Romaine	lettuce,	tomatoes,	onions,	carrots,	garbanzo	beans,	pepperocini,	parmesan	cheese		8       
	 	 Small,	with	entrée	3
 CAESAR	 Crisp	Romaine,	Parmesan,	Croutons,	Caesar	Dressing		8							Small	with	Entrée	 3
 ITALIAN WEDGE	 Iceberg	Lettuce,	Crispy	Pancetta,	Crumbled	Gorgonzola	Cheese	with	Creamy	Garlic	Dressing		8
 CAPRESE SALAD	 Fresh	Mozzarella,	Tomatoes,	Basil,	Balsamic	Vinaigrette		8

 PIZZA 
 TRADITIONAL Tomato	Sauce	and	Mozzarella		10			with	sausage	add  2
 VEGETARIAN Asparagus,	eggplant,	zucchini,	mushrooms,	tomatoes,	basil,	fresh	mozzarella			12 
 NAPLES  Fresh	Mozzarella,	e.v.o.o,	arugula,	prosciutto,	Parmigiano	Curls	12
 MARGHERITA	 Imported	Italian	tomatoes,fresh	mozzarella	and	sweet	basil			12
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BAMBINO
(Under	12	ONLY)			All	dinners	are	6
Lasagna 
Spaghetti	with	tomato	sauce	or	butter
Children’s	Cheese	Pizza
Fettuccine	Alfredo	(no	pancetta)

SIDES
Asparagus		6 
Spinach	with	garlic,	pine	nut		5
Roasted Fingerling Potatoes  5
Side of Spaghetti  4
Meatballs   5
Italian	Sausage		5

BEVERAGES
Coke,	Diet	Coke,	Coke	Zero,	Sprite,	Diet	Mellow	Yellow		2
Iced	Tea,	Hot	Tea,	Lemonade		2
San Pellegrino  4
Coffee,	Espresso		3
Latte  4
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 PASTAS
 MANICOTTI Rolled	pasta	stuffed	with	ricotta,	mozzarella,	parmesan	cheeses,	 
	 	 topped	with	tomato	sauce	and	mozzarella		12                                                
 LASAGNA Pasta	sheets	layered	with	herbed	ricotta,	mozzarella,	spinach,	meat	sauce,	tomato	sauce	 10 / 14
 PASTA PRIMA VERA Seasonal	vegetables	in	a	marinara	sauce	with	whole	wheat	pasta		10 / 14
 EGGPLANT PARMIGIANO Breaded	eggplant	in	a	plum	tomato	marinara	sauce,	melted	mozzarella.	Served	with	spaghetti		15
 TORTELLINI Ricotta	filled	pasta	with	fresh	mushrooms,	pancetta,	sweet	peas	in	cream	sauce		15
 GNOCCHI Home	made	gnocchi	in	a	tomato	cream	sauce	with	basil		15
 SPAGHETTI WITH MEAT BALLS  Spaghetti	with	home	made	meatballs	in	our	savory	sauce			14
 SAUSAGE WITH SPINACH	 Our	famous	sausage	with	spinach,onions,mushrooms	and	tomatoes	over	spaghetti			14    
	 PAPPARDELLE	BOLOGNESE		 Fresh	noodles	with	house	“ragu”	(meat	sauce)			15																																																	
 

 SEAFOOD
 LINGUINE WITH WHITE CLAM Baby	clams	in		a	clarified	clam	broth	with	clams,	garlic,	parsley,	basil		14
 TILAPIA PICCATA Tilapia	sautéed	with	white	wine,	fresh	lemon,	capers.	Served	with	asparagus		15
 SEAFOOD FETTUCCINE Shrimp,	clams,	scallops,	in	an	alfredo	cream	sauce		 16  
 PAN ROASTED SALMON Pan	roasted	with	polenta	and	asparagus		18
 CIOPPINO Our	version	of	Cioppino.	A	spicy	fish	stew.	Please	allow	for	extra	time  18
 ANGEL HAIR WITH SHRIMP	 Shrimp,	asparagus,	tomatoes,and	fresh	basil	in	a	light	cream	sauce	over	angel	hair	16
 SEAFOOD RISSOTO Imported	Italian	arborio	rice	with	shrimp,	scallops	and	clams	with	a	tomato	sauce.	18

 CHICKEN
 CHICKEN VENETO Chicken	strips	simmered	in	white	wine,	garlic,	pistachios,	artichoke	hearts	and	parsley.	 
  Served with spaghetti  16
 MARINATED CHICKEN Balsamic	basil	marinated	chicken	breast	grilled	with	peppers,	mushrooms.	 
	 	 Served	with	penne	with	peas	and	tomatoes	 16                                 
 POLLO PEPPERONI Chicken	strips,	pepperoni,	onions,	mushrooms,	spinach,	parmesan	in	a	white	wine	sauce	over	fusilli		16                                          
	 POLLO	GORGONZOLA	 Sautéed	chicken	strips,	walnuts,	sweet	peas,	in	a	white	sauce	flavored	with	gorgonzola	over	penne.		16
 CHICKEN PARMIGIANO Chicken	breast	with	seasoned	bread	crumbs,	tomato	sauce,	and	melted	mozzarella.	Served	with	spaghetti		16
 POLLO A BOSCO Sauteed	chicken	strips	and	mushrooms	over	penne	in	a	tomato	cream	sauce		16  
 CHICKEN MARSALA	 Boneless	chicken	breast	sauteed	in	Marsala	wine	with	mushrooms.	 
	 	 Served	with	spaghetti	in	garlic	butter.			16

 MEAT 
 STEAK	PIZZIOLA	 Sliced	beef	tenderloin	with	onions,	red	and	green	peppers,plum	tomatoes	and	mozzarella	cheeses. 
	 	 Served	over	penne.	20	
 OSSO BUCCO Veal	shank	braised	then	slowly	simmered.		Served	with	risotto		24
 VEAL PARMIGIANO Breaded	veal	topped	with	tomato	sauce	and	melted	mozzarella.		Served	with	spaghetti	 18
 VEAL MARSALA Sautéed	medallions	of	veal	with	Marsala	wine-mushroom	demi-glaze.		Served	with	spaghetti		19
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18% GRATUITY ADDED TO PARTIES OF 8 OR MORE  •  PLEASE CALL  IN ADVANCE FOR GLUTEN FREE PASTA


