
A P P E T I Z E R
 Wings 18.95
 SCARPARIELLO STYLE - BUFFALO - BBQ - GARLIC PARM

Baked Clams Oreganata 14.00
Seasoned Breadcrumb - White Wine - Citrus Butter

Short Rib Mac & Cheese 16.00
3 Cheese - Breadcrumb - Pulled Short Rib

Fried Calamari Pomodoro   TOSSED IN ARRABBIATA +$2 16.95

Fried Mozzarella 13.50
Fried Wedges - Marinara - Basil

Troffolini (6) 14.50
Stuffed Pasta With Ricotta & Pear - Truffle Cream

Capellini Cake (2) 15.00
Fried Angel Hair - Peas - Onion - Pancetta - Cream - Marinara

Speck & Eggplant 17.50
Smoked Prosciutto - Grilled Marinated Eggplant
Fior Di Latte Mozz

Meatballs (4) 11.25
Tomato Sauce  ADD RICOTTA +$1

Zucchini Fritti 13.50
Served with Marinara

Chicken Fingers (5) 13.00

Primi Pasta 14.50
Marinara - Bolognese - Vodka - Alfredo

 Tortellini in Brodo  |  Lentil  |  Pasta Fagioli 8.95
 Minestrone  |  Stracciatella alla Romana

Fresh Tossed Salad 10.50 Caesar Salad 11.50

Avocado Cobb 17.50
Grilled Chicken - Cucumber - Tomato - Bacon
Gorgonzola - Egg - Corn - Balsamic

Greek with Quinoa 15.00
Cucumber - Tomato - Onion - Avocado - Feta Red Wine Vinaigrette

Buffalo Chicken 17.95
Romaine - Red Onion - Tomato - Gorgonzola

Tri Color Salad 13.95
Arugula - Radicchio - Endive - Romaine
Tossed with Olive Oil & Lemon - Pecorino Romano

Gorgonzola Salad 14.95
Mixed Greens - Cranberries - Crumbled Gorgonzola
Glazed Walnuts - Raspberry Vinaigrette

Grilled Steak Salad 22.50
Marinated Skirt Steak over Mesclun Greens - Red Onion
Tomato - Gorgonzola - House Vinaigrette

S O U P  &  S A L A D ADD CHICKEN +5.50
ADD SHRIMP +3.00 EACH

Allergy Warning: Menu items may contain or come into contact with wheat, 
eggs, nuts and milk. Please let your server know if you or anyone in your party 
has any food allergies.

Prices are subject to change.

SI
D

ES French Fries 6.00
Escarole & Beans 11.95
Sautéed Spinach 9.95

Sautéed Broccoli 9.95
Sautéed Broccoli Rabe 10.95
Mushroom Risotto 8.95

Chicken Classic  CHOICE OF 26.75
Parmigiana  |  Francaise  |  Marsala  |  Bruschetta

Chicken Verde 26.75
Battered Chicken - Broccoli - Mozzarella - Sherry Wine

Eggplant Parmigiana 27.75
Battered Eggplant - Plum Tomato Sauce - Mozzarella

Chicken Milanese 26.75
Arugula - Red Onions - Cherry Tomatoes
Balsamic Glaze - Speck

Grilled Chicken with Escarole & Beans 26.75

Shrimp Parmigiana 26.75
Breaded Butterfly Shrimp - Tomato Sauce - Mozzarella

Grilled Salmon 29.75
Grilled or Broiled - Sautéed Spinach

Grilled Sausage 24.75
Served over Broccoli Rabe OR Escarole & Beans

**Skirt Steak 40.00
French Fries - Crispy Onion - Steak Sauce

E N T R É E ENTRÉES SERVED WITH CHOICE OF PASTA, 
MUSHROOM RISOTTO, OR HOUSE SALAD

P I Z Z E R I A    |    R E S T A U R A N T    |    P I E  B A R

This menu may be cooked to your liking. Consuming raw or rare meats, fish, shellfish 
or fresh shell eggs may increase your risk of food Bourne illness, especially if you 
have certain medical conditions. Our Gluten Free & Dairy Free items are made with 
love in a kitchen that contains Gluten and Dairy products.

Grilled Chicken Hero 15.50
Lettuce - Fresh Mozz - Side Balsamic
Roasted Pepper - Tomato

Chicken Burrata 19.50
Burrata - Pink Sauce - Basil
Pesto - EVOO - Pecorino

**Italiano Burger 17.00
Tomato - Mac Sauce - Served With Fries

Meatball Parm 12.75

Eggplant Parm 12.75

Shrimp Parm 16.50

Chicken Parm 13.95

Chicken Vodka Parm 14.95

Sausage, Pepper & Onions 12.95

H E R O

S P E C I A L T Y  P I E S

ON GARLIC BREAD
1.25 EXTRA

Penne Firenze 22.75
Sautéed Chicken - Spinach
Fior Di Latte Mozz - Pink Sauce

Short Rib Rigatoni 24.75
Pulled Short Rib - Brown Sauce - Ricotta - Crispy Onion
Cream - Pecorino - Tomato Sauce

Linguini White Clam Sauce 22.75
Shelled Baby Clams - Garlic - Oil - Wine

Rigatoni Raffaele 23.75
Broccoli - Garlic - Wine - Sautéed Chicken
Cherry Peppers

Frutti di Mare 27.75
Clam - Shrimp - Calamari - Light Tomato
SERVED OVER SPAGHETTI OR RISOTTO

Cavatelli Rustica 22.75
Crumbled Sausage - Broccoli Rabe - Garlic Sauce

Penne Pollo Caprese 22.75
Sautéed Chicken - Tomato - Fior Di Latte Mozz - Garlic

Fettuccini Bolognese 19.75
Tuscan Meat Sauce - Hint of Cream

Spaghetti Meatball 19.75
Served with 3 Meatballs

Penne Alla Vodka 19.50
Pancetta - Tomato - Cream - Pecorino

Angel Hair Shrimp Marinara 26.50
Shrimp - Basil - Plum Tomato Marinara Sauce

Penne Broccoli 19.75
Sautéed Broccoli - Garlic Sauce

P A S T A

SPAGHETTI - LINGUINI - PENNE - RIGATONI - FETTUCCINI - ANGEL HAIR
GLUTEN FREE PENNE • TORTELLINI • RAVIOLI • CAVATELLI   + $2.75

BREAD BOWL +7   ZUCCHINI LINGUINE + $2

Prosciutto 18.00
Arugula - Lemon - Mozzarella - Pecorino - E.V.O.O.

Soppressata 18.00
Spicy Soppressata - Hot Honey - Mozzarella - Basil

Margherita 14.50
Traditional Pizza - Fresh Mozzarella - Tomato Sauce - E.V.O.O.

Buffalo Chicken 18.00
Hot Sauce - Bleu Cheese - Sautéed Chicken - Mozzarella

Pepperoni & Burrata 18.00
Basil - Mozzarella - Pecorino - Chile Oil

Vegan Pizza 18.00
Grandma Sauce - Vegan Mozz - Olive - Broccoli - Roasted Pepper

Baked Ravioli 18.50
Cheese Ravioli - Mozzarella - Tomato Sauce

Lasagna 19.50
Meat Sauce - Bechamel - Ricotta - Mozzarella
Tomato Sauce - Pecorino

Baked Ziti 18.50
Penne - Mozzarella -Tomato Sauce - Ricotta - Parmesan

Lava Cake 10.00

Tiramisu   10.00

Cheese Cake   10.00

Cannoli (1)   5.95

Gelato    2 Scoops 8.00
Nutella  |  Vanilla  |  Pistachio

B A K E D  P A S T A

D E S S E R T


