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Eggplant Rollatini 12.95
Eggplant stuffed with ricotta cheese, mozzerella & pesto baked
in tomato sauce
Agro Dolce 13.95
Brie cheese, fruit jam, Italian imported prosciutto, arugula, tomato, olive oil balsamic
and fresh mozzerela
Bruschetta 12.95
Tomato, basil, garlic, onion with shaved cheese, evoo & balsamic
Fried Calamari 12.95
Fried squid with spicy homemade tomato sauce
Escargot 13.95
Out of shell, served in a creamy gorgonzola cheese sauce, garlic, tomato & roasted red
peppers
Zuppa Di Cozze 13.95
Fresh mussels in a tomato sauce or a lemon fusion sauce
Mozzarella Caprese 12.95
Fresh tomato, mozzarella, pesto, basil, olives, roasted red pepper, evoo &
balsamic pearls
Mozzarella Carozza 13.95
Traditional hand-breaded cheese sticks served with tomato
sauce & spices
Baked Meatballs 12.95
Meatballs baked in tomato sauce with ricotta cheese topped with
parmesan & mozzarella
Baked Shrimp 15.95
Four shrimp with parmesan, garlic & fresh herbs with fresh lemon juice

Insalata - Salads
Insalata TOSCANA 14.95
Fresh spinach, mushrooms, tomatoes, walnuts, gorgonzola cheese, dried cranberries, evoo & balsamic
Arugula Salad 13.95
Fresh arugula with tomatoes, shredded parmesan cheese, italian seasoning and dried cranberries.
Italian Salad 13.95
Romaine lettuce, roasted peppers, tomato, onion, cucumbers, olives, fresh
mozzarella cheese, pepperoncini & banana peppers with Italian dressing
Mediterranean Salad 14.95
Romaine lettuce, cucumbers, feta cheese, pepperoncini and banana peppers,
tomatoes, olives, onions, roasted peppers, evoo, red vinegar & Italian spices
Add chicken - 6.95/Add shrimp - 10.95/Add Salmon - 14.95

Pasta Dishes
All entrees are served with Fresh baked bread with our roasted red pepper dipping oil, your choice of soup of the day or a house
salad. Upgrade to a Caesar salad 1.95 Split entrée includes additional soup or salad 7.00
Any changes to any entree will be with a additional charge

Cheese Ravioli 22.95
Sautéed in a homemade tomato sauce with asiago parmigiana cheese
Manicotti 22.95
Flat egg noodle rolled with ricotta cheese in a homemade tomato
sauce baked with mozzarella cheese
Fettuccini Alfredo 22.95
Fettuccini noodles tossed in our homemade alfredo sauce
Add chicken - 25.95/Add shrimp - 26.95
Spaghetti & Meatball, Italian Sausage or Bolognese 22.95
Served in our homemade tomato sauce
Gnocchi Toscana 23.95
Your choice of sauce: creamy Gorgonzola, meat sauce, pesto or creamy tomato
Penne Putanesca 24.95
Penne pasta toasted, capers, tomatoes, anchovies, olives, basil, artichoke and tomato sauce
and parmesan cheese
Mama’s Lasagna 24.95
Layers of flat noodle pasta, ricotta cheese, beef, & tomato sauce topped with
mozzarella cheese
Penna ala Vodka 24.95
Penne pasta toasted in a vodka sauce with onions & prosciutto parmesan cheese
Lobster Ravioli 28.95
Served in a creamy lemon sauce topped with chopped shrimp & poppy seeds
Spaghetti Carbonara 24.95
Spaghetti toasted with onions and prossiuto, light cream and parmesan sauce.

Italian Classics
Eggplant Parmigana 25.95
Eggplant Rollatini 25.95
Chicken Parmigana 26.95
Veal Parmigana 28.95
Breaded with Italian breadcrumb in a tomato sauce topped with mozzarella
cheese served over spaghetti pasta
Chicken Marsala 26.95
Veal Marsala 28.95
Sautéed mushrooms, onion and garlic in a dry Sicilian marsala
tomatoes wine & veal reduction served over spaghetti pasta
Chicken Picatta 26.95
Veal Picatta 28.95
Lemon butter chardonnay sauce with capers & roasted
garlic served over spaghetti pasta
Chicken Caprese 27.95
Veal Caprese 29.95
Topped with fresh mozzarella cheese, pesto and served in a creamy
tomato sauce with fresh tomatoes, garlic and onions over penne pasta
Chicken Mediterranean 28.95
Veal Mediterranean 31.95
Sauteed with fresh tomatoes, herbs in a white wine, cappers, olives,
pepperoncini peppers creamy sauce topped with feta cheese, pesto served
over penne.
Chicken Dolceterra 28.95
Veal Dolceterra 31.95
Sauteed and topped with brie cheese, in a creamy garlic & red pepper sauce
with mushrooms & olives over angel hair pasta

A La Carte (Not Available as Entrée, add on only)
French Fries 5.95
Sausage 8.95
Vegetable of the Day 9.95
Meatballs 9.95
Sausage & Peppers 11.95
Fettuccine Alfredo 9.95
Spaghetti Bolognese 10.95
Creamy Rissotto 9.95
Roasted or Mashed Potatoes 10.95

Italian Specials
Veal Osso Buco 40.95
Slow cooked veal shank in it’s natural juices cooked for up to 5 hours served with creamy risotto &
vegetable of the day
Pork Osso Buco 37.95
Slow cooked pork shank in it’s natural juices cooked for up to 5 hours served with mashed potatoes &
vegetable of the day
Filet Mignon Tuscany 41.95
Filet Mignon*served with herb butter, vegetables and mashed potatoes
Lobster Toscana 42.95
Three sautéed Lobster tails & three shrimp served in a lemon garlic sauce or tomato sauce over angel
hair pasta
Lobster & Shrimp 44.95
Two broiled Lobster tails and 4 shrimp with garlic, parmesan, fresh herbs, and fresh lemon juice served
with vegetable of the day and drawn butter
Filet Mignon & Lobster 54.95
Two broiled Lobster Tails and Filet Mignon Tuscany served together with herb butter and vegetables
Add shrimp- 10.95
Linguini Clams 27.95
Fresh clams sautéed with garlic, onions in your choice of white wine or tomato sauce over linguine
pasta
Red Snapper Mediterranean 34.95
Sautéed capers, olives, pepperoncini peppers, sun dried tomatoes in a white wine sauce served over
penne pasta
Shrimp Scampi 31.95
Fresh shrimp sautéed in a lemon butter garlic sauce with basil served over angel hair pasta
Seafood Fra Diavlo 37.95
Mussels, clams, crabmeat, shrimp, lobster & grouper sautéed in a spicy tomato sauce served over
linguine pasta
Zuppa di Pesche 39.95
Mussels, clams, crabmeat, calamari, shrimp, lobster & grouper in a tomato sauce served over linguine
pasta
Salmon Picatta 32.95
Fresh salmon sauteed with capers, Broccolini, lemon white sauce over angel hair pasta

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness*

