
 
 

 
 
 

ANTIPASTI 
Cold Antipasti Platter 

Can’t decide? a perfect Abbondanza platter for the whole table 

Homemade Mozzarella, vine ripened tomatoes, basil, Roasted Peppers, imported 

Prosciutto, Speck, Calabrese salami, grilled eggplant & portabella, provolone, 

marinated artichoke hearts & imported olives 

For Two - $16 

 

Minestrone alla Genoese       $ 7 

hearty, tomato based, vegetable soup with a touch of basil 
 

Stracciatella         $ 7 

 Soup of Chicken, spinach & egg 
 

Mixed Baby Green Salad       $ 6 

Mixed baby greens, red onion, vine ripened tomatoes  

& shaved parmesan in a lightly herbed balsamic vinaigrette 
 

Caesar Salad          $ 7 

Classic with parmesan crusted house made croutons * 

Tre Colore Salad         $ 7 

 Baby arugula, radicchio & endive wi shaved asiago, lemon vinaigrette 
 

Caprese           $ 9 

Mozzarella, made fresh daily, with vine ripened tomato, basil & 

a drizzle of extra virgin olive oil 
 

Eggplant Rolatini        $ 9 

 a family favorite, eggplant rolled & stuffed with ricotta,  

mozzarella, and parmesan in a light pomodoro 

 

Mozzarella Carozza        $11 

fresh mozzarella between semolina bread, dipped in egg, and 

sautéed in a sauce of anchovies, capers, lemon & wine 

 

Stuffed Artichoke hearts       $ 10 

with mascarpone served atop a fresh cream reduction 
 

Scarola e Fagioli         $ 9 

Sautéed escarole and cannellini beans with garlic and a  

hot pepper bite  

 

Baked Clams Oreganato        $12 

 

Calamari Fritti         $ 12 

Seasoned flour dusted, deep fried golden, and served with a  

fradiavolo sauce 

 

Zuppa Di Cozza         $12 

 Black mussels in a spicy tomato broth 
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PASTA 
 

Spaghetti & Joe’s Famous Meatballs     $16 

my mother’s, made of pork & veal, ranked best in NYC  

 

Capellini with Grilled Eggplant & fresh Mozzarella $15 

in a light Pomodoro, my wife’s favorite 

 

Pappardelle Bolognese        $16 

a hearty meat sauce of beef, vegetables, tomatoes & Chianti 

 

Gnocchi Pesto         $16 

Isabelle’s favorite, potato dumplings in a sauce of basil,  

garlic & pinenuts with a touch of cream 

 

Cavatelli with Sunday Gravy      $17 

 we called it gravy and I never argued with my nana. with  

a meatball & sausage 

 

Tortolloni alla Panna       $17 

cheese filled tortolloni with peas & prosciutto in a  

light cream sauce 

 

Rigatoni with Four Mushrooms and Shallots   $15 

 fresh assorted mushrooms & shallots aglio olio with 

a touch of cream and a hot pepper bite 

 

Ziti Amatriciana          $16 

Pancetta and caramelized onions in a spicy pomodoro 

 

Fettuccini with Chicken & Roasted Peppers   $16 

 Chicken, roasted red peppers & fresh tomatoes in a pink vodka sauce 

 

Lasagna           $17 

 Classic Calabrese style meat, cheese & pasta casserole  

 

Fusilli with Seared Salmon       $18

 Diced tomatoes and basil aglio olio with a touch of cream 
 

Spaghetti Carbonara         $17 

pancetta, caramelized onion, fresh parsley & egg yolk  

 

Spaghetti Vongola        $19 

with clams prepared white or red 

  

Linguini Fradiavolo        $20 

fresh seafood of clams, shrimp, mussels & calamari in a light  

Pomodoro with a hot pepper bite 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish  

or eggs may increase your risk of foodborne illness 
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ENTREES 
All entrees are served with a 

Potato Croquette & Fresh Seasonal Vegetable  

unless otherwise stated  

Chicken Maria         $17 

Sautéed Chicken breast with wild mushrooms & artichokes  

in a lemon & white wine sauce 

 

Chicken or Veal Parmigiana      $17 / $20 

Breaded, sautéed and then baked with mozzarella and  

Pomodoro.  Served with spaghetti pomodoro 
 

Chicken Fiorentina        $17  

sautéed chicken breast with spinach & fontina  

in a panna sauce 

 

Chicken or Veal Marsala      $17 / $20 

tender scaloppini in a marsala mushroom sauce 

 

Chicken or Veal Picatta      $17 / $20 

sautéed in a sauce of lemon, capers & white wine  

 

Eggplant Parmigiana        $16 

  A family favorite served with spaghetti pomodoro  

 

Flat Iron Pizziola         $24 

 pan seared with red peppers, mushrooms & shallots * 

 

Salmon           $22 

grilled with a sauce of artichokes, capers and fresh tomato* 
 

Shrimp Parmigiana        $19 

 Served with spaghetti pomodoro 

 

Fish of the Day         $PA 

always market fresh * 

DESSERTS 
Tiramisu           $ 8 

 

Chilled Zabaglione         $ 8 

marsala custard with fresh strawberries and sweet cream  

  

Italian Cheese cake        $ 8 

 made with the finest ricotta cheese 

 

Isa’s Chocolate Mousse Torta      $ 7 

Torta Della Nonna        $ 8 

 Lemon pastry cream, shortcrust, pinenuts & almonds 
 

Cannoli           $ 6 

a Classic Italian pastry 

Italian Gelato         $ 6 

 Ask your server about our selection 

Tartufo of the Day        $ 8 
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