— Specialty Pizza —

Small Large
Buffalo Chicken..............c......... 23.50 i 25.50
Barbecue Chicken...................... 23.50 i, 25.50
Chicken Bacon Ranch................ 23.50 i 25.50
Chicken Parmigiana................... 23.50 i 25.50
Chicken Pesto .......cccccvveeennnnnnee. 23.50 e 25.50
WHhIte....vvvvveeiiieiieeeeeeieeeeeee 2350 e, 25.50
Ricotta, Mozzarella & Grated Cheese
Hawaiian ........ccccoeeveiiniiieennen. 23.50 i 25.50
Ham, Pineapple & Mozzarella
Margherita........cccoccvveeeiieeennnenne 23.50 i, 25.50
Tomato, Garlic, Basil & Mozzarella
Meat Lovers Pie......c.cccceeeneenn. 27.00 i 29.00
Pepperoni, Sausage, Bacon & Meatballs
Salad.......ccooovvvvieiiieeeee 23.00 e, 25.00
Mixed Greens, Tomatoes, Olives & Onions with our Italian Dressing
Vegetables........ccooevvveviiieenninn. 27.00 i 29.00

Sauteed Mushrooms, Broccoli, Onions, Peppers and Spinach
topped with Mozzarella

Nonna’s Pizza.........cccooovvvvveeiiiiiiiiiiecccnn, 18.50
Thin, Marinara Sauce
Personal Gluten Free Pizza............................ 14.00
Cauliflower Gluten Free Pizza ...................... 14.00
Small Large
Each Additional Topping......... 3.00 e, 4.00

— Pizza Slice —

Plain ....oooiiiiiee e 4.00
Sicilian ...oooeeeiiieie 4.00
Real Special SIice.....cooeevviieiiiiiiciieeieeee 5.50
Small Pie.....ooouieiiiiiiieeeee 18.00
Large Pi€....ccovveeiiieeiieeeeeeeeeee e 19.00
Sicilian Pie.....c.ooeoeeiiiieiiiiiieieeeee 20.00
1/2 Pizza 2.50 Per Topping « Whole Pizza 4.00 Per Topping
FOOD ALLERGIES?

IF YOU HAVE A FOOD ALLERGY, PLEASE SPEAK TO
THE OWNER, MANAGER, CHEF OR YOUR SERVER.

ALL PRICES NOT INCLUDING SALES TAX

— Catering —

Large Small
Chicken Parmigiana................. 100.00 oo, 50.00
Chicken Francese..................... 100.00 oo 50.00
Chicken Marsala ...................... 100.00 oo, 50.00
Chicken Sorrentino .................. 110.00 i, 60.00
Chicken Scarpariello................ 110.00 oo, 60.00
Chicken Cacciatore.................. 110.00 i, 60.00
Penne alla vodka........................ 80.00 eeeeeeiiieee 50.00
Baked Ziti .....cccovvveiieeiiieeeenn, 80.00 v 50.00
Spaghetti with Meatballs ......... 100.00 oo, 50.00
Eggplant Parmigiana................ 100.00 oo 50.00
Eggplant Rollatini.................... 100.00 oo 50.00
Sausage with Peppers
and Onions..........cccvvveeeeeeenn. 100.00 i, 50.00
Calamari.......ccccceeeeeevvveeeeennne, 100.00 e 50.00
Mussels Marinara....................... 75.00 oo 50.00

— Lunch Specials —

11 AM -3 PM
Mussels Marinara with Pasta..........c.cccccoeevviiiiiiiiiicieece. 9.95
Spaghetti with Tomato Sauce...........cccceeeeviiieriiieeiiieeeieeeas 8.00
Spaghetti with Marinara Sauce...........cccoeeveveeeriiieeniiieeenieeeans 8.00
Spaghetti with Meatballs .........cccccoeeiiiiiiiiiieeeeee, 10.00
Spaghetti with Garlic & Oil......c.cccveveiieeiiieeieeieeeee e, 8.00
Linguine with Clam Sauce (Red or White).............cc.......... 11.00
Fettuccine Alfredo (Cream Sauce) .........cccceevvveeeveeeecveeennenn. 9.00
Fettuccini Bolognese.........cceeevviiieiiiiieiiieeciee e, 11.00
Cavatelli with Broccoli, Garlic & O1l ........oeevveiiiinnn. 11.00
Penne alla VodKka ..........cooociiiiiiiiiiiiice e 9.00
IMANICOT ..ttt 9.00
Baked Zith ..cccveeeiiieiieeeee e 9.00
RAVIOI ..t 9.00
— Beverages —
WaALET . 1.75
20 oz. Bottled Soft Drinks.........ccceccveiieiiiiiniiieeiieeeieeee, 3.50
1 5 1< USSR 4.50

~ $2.00 FOR DELIVERY ¢ DINE IN OR TAKE-OUT ~

Gluten-Free

Pies &
Spaghetti

Lunch Specials
Family Friendly

Catering For
All Occasions

(914) 248-8995

155 Route 202 « Somers
Open 7 Days: Monday - Sunday 11 am - 9 pm

$20 MINIMUM FOR DELIVERY

~ LUNCH & DINNER MENU ~

5




— Insalata —
(Salad)

House Salad

............................ Small 8.00
......................... Large 9.00
Caesar......cooeeeeeeeeaeeenn. 9.00
Caesar with Grilled
Chicken.....ccccoeeeeeen.... 12.00
Italian Antipasto............ 13.00

Ham, Salami, Provolone, Artichoke
Hearts, Lettuce, Tomatoes, and
Roasted Peppers

Popeye Salad...................... 13.00
Spinach, Sauteed Onions, Bacon,
Mushrooms, and Our Italian
Dressing

Greek Salad........................ 19.00
Romaine Lettuce, Onions, Feta
Cheese, Green Olicesx

— Soups —
6.50 Each
Soup of the Day
Pasta Fagioli
Chicken Tortellini

Escarole & Beans

— Calzones —

Prepared with Mozzarella and
Ricotta Cheeses............... 8.00

Each Extra Item .............. 1.00

— Hot Appetizers —

Baked Clams................. 10.00
Mussels Marinara.......... 10.00
Mozzarella Sticks............ 8.00
Fried Calamari .............. 10.00
Stuffed Mushrooms....... 10.00
Chicken Wings

8 PIECeS...ceerunnnnnn. 12.00

12 pieces.............. 17.00
Chicken Tenders.............. 9.00
French Fries .................... 6.00
Garlic Knots (6).............. 4.00
Zucchini Sticks ............... 8.00

— Mini Rolls —
3.50 Each
Pepperoni

Sausage & Peppers
Chicken Parmigiana
Broccoli
Spinach

— Hot Sandwiches —

We Have Wraps $11.00

Veal Parmigiana................ 13.00
Chicken Parmigiana.......... 11.00
Meatball Parmigiana......... 11.00
Sausage Parmigiana.......... 11.00

Sausage, Pepper and Onion

Parmigiana.........c.......... 11.00
Eggplant Parmigiana........ 11.00
Sausage and Broccoli

Rabe.....ccoovveviiniiniinns 12.00
Peppers and Eggs............. 11.00
Philly Cheesesteak

with Peppers and Onions 12.00

— Side Dishes —

Garlic Bread.................... 6.00
Topped with Mozzarella Cheese

Meatballs (two)............... 9.00
Escarole........cccceeevveennneen. 9.00

Spinach.........ccccceevireneen. 9.00
Broccoli..uueneeeeeeeeaan... 9.00
Broccoli Rabe ................. 9.00

Side QGrilled Chicken....... 9.00

— Pasta Specialties —

Pasta Specialties Served with Dinner Salad
Spaghetti with Tomato Sauce.........ccccceeeeviieeriiieeniieeee.
Spaghetti with Meatballs .........cccccoeiiiiiiiiiiiiicieeceeee,

Spaghetti Aglio € Oli0 .....ccocueeeiiieiieieeeeeeeeeee
Garlic and Oil

Linguine with Clam Sauce (Red or White).........................

Linguine Primavera...........ccccoevvvviieiiieeeiiie e
Fresh Vegetables in Garlic Oil

FettucCiNg AITEAO c.oeeeeeeeeeeeeeeeeee e
White Cream Sauce

Fettuccine Bolognese........cc.oeevviiieiiiieeiiiieciiee e,

Penne with Chicken, Broccoli, Sun-dried Tomatoes ..........
Olive Oil and Garlic

Linguine with Broccoli Rabe..........c.cccocovviiviiiiiniieeiee,
Extra Virgin Olive Oil, Sun-dried Tomatoes and Garlic

Cavatelli Bolognese ..........cocoveeiieriiiieiieeieeeeeeeeee e
Penne alla VOdKa .......eeeeeieeeeeeeeeee e,
Penne with Pesto Sauce and Sun-dried Tomatoes...............

Penne alla Maria .........cccoooeiiiiiiiiiiicecee e
Broccoli Rabe Sauteed in Extra Virgin Olive Oil and
Served with Sweet Italian Sausage

Rigatoni alla Matriciana ..........ccccceeeveeeviiieeniiee e
Fresh Tomatoes, Onions, Prosciutto, and
Parmigiana Cheese

Rigatoni Bolognese..........ccoeevveiiieiiienieecieeie e
Tomatoes, Ground Beef, Carrots, Onions and
Red Wine Sauce

IMaANICOtL ..ttt et
Cheese Tortellini Bolognese..........cccoecveeiieeiieencieeeieeenee,
Baked Zith ...oooeviiiiie e
Cheese Ravioli......cocuviiiiiiiiiiiiiiecee e,
Lobster Ravioli ........ccocvviiiiiiiiiiiieiiieeececee e
Lasagna .....ccooviiiiiiiiii e
Stuffed ShellS.......ooooiiieeieece e

Eggplant Rollatini Stuffed with Ricotta Cheese and
Mozzarella .......c.cooueeiiiiiiiiii e

Eggplant Parmigiana..........cccccooceeviinienienieniiiiceiceeeene,

Whole Wheat Penne &
Gluten Free Pasta Available

— Entrees —

All Entrees Served with a Dinner Salad or Side of Pasta with Tomato Sauce

— Pollo (Chicken) —

Chicken Parmigiana...........ccoeeveeevieeeeiieeeniieeeiee e 19.00
Tomato Sauce and Mozzarella Cheese

Chicken CacCiatore.........ccuveevuieeeiiieeeiee e eeee e 19.00
Chicken Breast, Vegetables, Peppers, Onions & Marinara

Chicken Scarpariello.........cccceeeiieriieeiieeiecee e 19.00

Chicken Breast Sauteed with Hot Peppers, Mushrooms,
Sausage & Wine

Chicken alla Marsala .............oeuveeveeeeeeeiieeeee e, 19.00
Sauteed with Mushrooms and Marsala Wine

Chicken alla Francese .........cooovvvuuveeiiieieiiiiieeeeeieeeeeeeee 19.00
Sauteed in a Lemon and Wine Sauce

Chicken SOIrentino ............evvvveeveeveeeeeeeeeeeeeieenns 19.00

Chicken and Eggplant Sauteed in White Wine, Topped
with Prosciutto, Sliced Tomatoes and Mozzarella

ChicKken PICCAtA........covvivieiiiiieeeieee e 19.00
Sauteed with White Wine, Lemon, Artichoke Hearts and Capers

— Pesce (Fish) —

Mussels alla Marinara................ooevvvveeeeeeciveeeeeeereeeeeeeeeeennn. 18.00
Z0ppa di PESCe.....ooiieeiieeiieee e 29.00
Clams, Mussels, Shrimp, Calamari in a Marinara Sauce
Calamari alla Marinara ............cccocvvveeeeeeeeeeeeeeeciieeeeeeeeeee, 19.00
Shrimp alla Marinara..........c.ccceeeveieeeicieeeiiieeeiee e 19.00
Shrimp alla Fra D1avolo ........ccccocevveiiiiiiiiiiiiiciecceeee, 19.00
Tomatoes with Garlic and Hot Pepper
Shrimp SCAMPI....eeeeriiiieiiieciie e 19.00
Broiled with Lemon and Butter
Shrimp Parmigiana ............cccccveeeviieieniieeeiiieeeiee e 19.00
Tomato Sauce and Mozzarella Cheese
Salmon of the Day .......ccccvvieiiiiiiiiiieeceeeee e, 23.00
S0IE FIanCeSC ...uuvvvveiiiiiiiiieeeiieeeeeee e 23.00
— Vitello (Veal) —
Veal Cutlet Parmigiana...........ccceeeevveeeeiiieeniiieeeiieeeiee e 22.00
Tomato Sauce and Mozzarella Cheese
Veal alla Francese.......ccc.ooooeeeiveieeieeiieieeeeeceeeeeeeeee e, 22.00
Egg Battered Cutlet Sauteed in a Lemon and Wine Sauce
Veal PICCata .....c.vvvviiieiiieieeeeeeee e 22.00
Sauteed with White Wine, Lemon, Artichoke Hearts
& Capers
Veal SOITENTINO ........coeevveeeeeeciieeee e 22.00

Sauteed in a White Wine Topped with Prosciutto,
Eggplant & Mozzarella

— Manzo (Beef) —

Grilled Rib Eye Steak........ccooovviieiiiiniiieiieeeeeeeee, 24.00
Mushrooms & Onions



