PINWHEELS

MEAT LOVERS PINWHEEL 6.00
Thin crust pizza dough pinwheel stuffed with pepperoni, ham & mozzarella cheese

VEGGIE PINWHEEL 6.00
Thin crust pizza dough pinwheel stuffed with spinach, broccoli, bruschetta
tomatoes & mozzarella cheese

CALZONES, ROLLS & MORE

La Piazza offers Free Delivery
for orders of $350.00 or more.
All dining essentials are included

and we deliver 7 days a week. : ‘ R Ll ONe By
: Pizza dough pocket filled with seasoned ricotta & mozzarella
RAl A7 A = P A S TA = BRI C K O V E N Additional Fillings (Add 1.50)
IDIETLIN RS WO “FROM OUR STORE SAUSAGE ROLL 8.75
AVAILABLE ON HOLIDAYS! O M S C A N G M Pizza dough rolled with fresh sautéed Italian style sausage,
F F P R E I E T E R I TOYOURDOOR peppers & onions with mozzarella & tomato sauce

SMALL TRAY FEEDS 12 GUESTS ¢ LARGE TRAY FEEDS 24 GUESTS CHICKEN ROLL 8.75

All Catering includes fresh baked bread, garlic knots & all serving essentials Pizza dongh rolled with tender strips of fresh chicken cutlcts,

mozzarella & tomato sauce
Pasta choices: Penne « Rigatoni « Spaghetti « Linguine « Fusilli « Cavatelli « Fettuccine BUFFALO CHICKEN ROLL 8.75
ADDITIONAL PASTA CHOICES: CHEESE RAVIOLI, CHEESE TORTELLINI, WHOLE WHEAT -OR- GLUTEN FREE PENNE Half Tray: 12.00 (Additional) + Full Tray: 21.00 (Additional) Pizza dough rolled with Louisiana style spicy chicken,

mozzarella & creamy blue cheese sauce

RICE BALL 6.25
Sicilian style arancini stuffed with a ground beef,

z & 11 } d with a side of d
A P P E T I Z E R S P A S TA E N T R E E S il‘:;r;ie]_'j\ISNIrg:;(z;re a center, served with a side of pomodoro sauce 4l

Zucchini Linguine Half Tray: 18.00 (Additional) « Full Tray: 32.00 (Additional)

Half Full Half Full Half Full Golden fried capellini pasta cake stuffed with a blend of imported
cheeses in a cream sauce, served with a side of pomodoro sauce
BAKED CLAMS OREGANATE 76 130 PENNE OREGANATE 95 162 CHICKEN FRANCESE 95 162
GARLIC KNOTS (6per order) 3.78
CALAMARI FRITTI 85 145 PENNE ALLA VODKA 80 136 SHRIMP FRANCESE 120 204 R A e R R B
MOZZARELLA STICKS 57 97 RIGATONI FIORENTINA 920 153 CHICKEN MARSALA 95 162 olive oil, Reggiano cheese & seasonings
MOZZARELLA DI CASA 72 123 RIGATONI MONTANARA 90 153 VEAL MARSALA 111 189 L O S el i
Golden fried mashed potato, seasoned ricotta & parmesan cheese fritter
CALAMARI ARRABBIATA 102 174 SPAGHETTI AL CARTOCCIO 96 164 GRILLED CHICKEN
GARLIC BREAD 37 63 FUSILLI CASALINGA 90 153 S i - 1oz L PANINI i TAKEOUT & CATERING
W/MELTED MOZZARELLA 44 75 GRILLED SALMONE 124 211 ¢
A LINGUINE D IMARE ol L7 - Fresh baked garlic & herb basted roll stuffed with grilled marinated eggplant & zucchini, M E N U
RICE BALLS 60 102 (Red -OR- White) FILET OF SOLE OREGANATA 120 204 flame roasted peppers & fresh mozzarella, drizzled with a homemade pesto aioli
MAMMA’S MEATBALLS 60 102 PENNE MELENZANE 81 138 SHRIMP LUCIANO 12§ 213 POLLO E RABE PANINI 9.50
CHICKEN FINGERS 61 104 ZUCCHINI LINGUINE ALLA CHICKEN PICCATA 95 162 Fresh baked garlic & herb basted roll stuffed with grilled chicken, sautéed
SOPHIA LO 1 broccoli rabe & fresh mozzarella, drizzled with a homemade roasted pepper aioli
BUFFALO CHICKEN WINGS 65 111 REN 88 50 CHICKEN PIZZAIOLA 95 162
PENNE & BROCCOLI 30 136 BUFFALO CHICKEN PANINI 9.50
ZUPPADICOZZE 75 128 VEAL PIZZAIOLA 111 189 Fresh baked garlic & herb basted roll stuffed with “Louisiana style” buffalo chicken cutlets,
STUFFED MUSHROOMS 70 119 CAVATELLI BOLOGNESE 80 136 CHICKEN SEMI-FREDDO 95 162 fresh mozzarella & baby arugula, drizzled with a creamy blue cheese sauce
ZUCCHINI CHIPS FUSILLI PRIMAVERA 85 145 VEAL SEMI-FREDDO 111 18 A E R AN IR NI 950
il i (Red -OR- White) ¥ q Fresh baked garlic & herb basted roll stuffed with grilled chicken, fresh mozzarella,
POTATO CROQUETTES 57 97 PENNE CAPRESE 76 130 CHICKEN MADEIRA 117 199 baby arugula & sliced vine ripe tomatoes. Served with a side of balsamic aioli
CAPELLINI CAKES 57 oy EGGPLANT ROLLATINI 82 140
COMBO PLATTER 65 111 R A D i *SALMON PICCATA 121 206 P | C K - A - P A | R 'l 7 O O
Combination of: Zucchini chips, mozzarella sticks & LINGUINE ALLE VONGOLE 88 150 *BRANZINO MEDITERRANEO 124 211 °
E};:l(;;[i:tg::s ?z;‘;:: Zz;lrlge;}::i:lfst;?;;::l:;uce & FETTUCCINE ALFREDO 73 125 BAKED SHRIMP OREGANATE 120 204 CHOOS 5 Ih\/\{lo & CR Eﬁ\T E dY ? U RthFAV (O] Rt|.T E LUNCH
PENNE MADEIRA 90 153 CHICKEN ROLLATINI « Both choices cannot be made from the same section «

Available Monday thru Saturday « 11 am -4 pm « $3 Sharing Charge

SALADS BAKED PASTA e i 1 s SOUP

Half Full ) (LI CHICKEN PARM 83 166 TORTELLINI EN BRODO VEGETABLE MINESTRONE
GARDEN SALAD 42 72 I R /A MEATBALL PARM 76 130 CHICKEN NOODLE S A L A D PASTA FAGIOLI
CAESAR SALAD S50 85
BAKED ZITI 68 e JUMBO SHRIMP PARM 112 191 . . al
BUFFALO CHICKEN SALAD 70 110 Lunch portion « Chopped salads available for an additional charge of 1.50
W T A o iy BAKED CHEESE RAVIOLI 73 125 VEAL PARM 94 160 GARDEN SALAD MEDITERRANEAN SALAD (Add 1.50)
RRA BAKED ZITI SICILIANA - 121 SAUSAGE PARM 76 130 CAESAR SALAD (Add 1.00) PECAN SALAD (Add 2.00)
PECAN SALAD 65 111 ADD ONS
SAUSAGE, PEPPERS, & ONIONS 82 140 . 8 d i A 4 ;
TUSCAN BISTRO SALAD 75 128 H Fried Chicken 6.75 « Grilled Chicken 6.75 « Buffalo Chicken 6.75 « Grilled Shrimp 9.25
CAPRINO SALAD 81 138 S O U P (1QUART) 18 CHICKEN ALLAVODKA 95 162 Marinated Steak 10.25 « Grilled Salmon 15.00 « Mozzarella Cheese 2.50
. Feta Cheese 2.75 « Goat Cheese 2.75 « Gorgonzola Cheese 2.75 « Chopped 1.50 : A
Cheese Tortellini In Brodo « Chicken Noodle *Half Tray comes in (1) Full size tray ; : % ¥ 3 o !
A D D O N S « Homemade Vegetable Minestrone « Pasta E Fagioli *Eull Tray comes in (2) Full size trays P A N I N I . < )
Half Full PRIMAVERA PANINI POLLO E RABE PANINI > : » %55
I i i P A N | N | il s IDE s BUFFALO CHICKEN PANINI AMERICANO PANINI @ IR D E IR @ |'|__I I] E u
GRILLED CHICKEN 36 62 MIX & MATCH TWELVE OF YOUR FAVORITE Half Full AR A8 P AhST A\d kY Bl
BUFFALO CHICKEN 38 65 Primavera s Americano « Rustico SPINACH 55 94 Half portion of Penne —0OR- Spaghetti served with your choice of sauce:
Pollo E Rabe « Buffalo Chicken Pomodoro Sauce « Marinara Sauce « Bolognese Sauce « Alfredo Sauce « Pink Sauce WWW L A P I AZ Z A N I_ I N E M

GRILLEDSHRIME 57 7 BROCCOLI 55 94 Aglio & Olio « Whole Wheat —~or- Gluten Free Penne available (Add 1.50) y o 3 C o
SLICED STEAK 56 96 DESS E RTS ESCAROLE & BEANS 58 99 FOR ALL YOUR PICK UP OR DELIVERY NEEDS
MOZZARELLA CHEESE 11 1 - -

9 BROCCOLI RABE 64 109 i HALF : A PIZZETTA WE DELIVER 7 DAYS A WEEK e 11 AM - 9:3°PM
FETA CHEESE 15 26 TIRAMISU CAKE (12 Pieces) S4 PRIMAVERA VEGETABLES 64 109 Ultra thin whole wheat bar pizzetta topped with mozzarella & tomato sauce.

Caulifl (Add $1.00) 1137 OLD COUNTRY ROAD, PLAINVIEW, NY 11803 = 516.938.0800
auliflower crust (A 1.00 Q j . .

GO GRS e &0 HOMEMADE MINI CANNOLI FRENCH FRIES 33 56 Ens T
GORGONZOLA CHEESE 15 26 L g FRIED CHICKEN 71 121 CREATE YOUR OWN: (add1.00¢a)
CHOPPED SALAD 15 26 FULL TRAY (42 Pieces) 76 GRILLED CHICKEN 71 121 Artichoke Hearts « Pepperoni « Onions « Mushrooms « Ham . Spinach

Crumbled Hot Sausage « Cherry Peppers « Anchovies « Black Olives
Parma Prosciutto « Peppers o Flame Roasted Peppers « Meatballs « Broccoli

» DOORDASH

A 3.5% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH. N s A G | T A 3.5% DISCOUNT WILL BE
Sales tax not included. Prices subject to change without notice. IF PAYING WITH CASH.




APPETIZERS PASTA ENTREES BRICK OVEN PIZZA

BAKED CLAMS OREGANATE (1/2 dozen) 15.75 Pasta Choices: Penne, Rigatoni, Spaghetti, Linguine, Fusilli, Cavatelli, Fettuccine, Capellini. Side pasta sauce substitutions: Marinara, Bolognese, Pink, Alfredo or Garlic & Oil (Add 1.50) Enjoy our 12” personal pizza, prepared with only the finest
Whole breaded & baked Littleneck clams CHEESE RAVIOLI, CHEESE TORTELLINI, GLUTEN FREE PENNE, WHOLE WHEAT PENNE: Lunch 1.50 « Dinner 2.00 Side salad substitutions: Caesar, Mediterranean or Pecan (Add 1.50) homemade & imported ingredients, baked in our Wood-Burning brick oven

CALAMARI FRITTI 18.00 ZUCCHINI LINGUINE: Lunch 2.50 - Dinner 3.50 Entrées are served with one choice of Soup, Garden Salad, Penne or Spaghetti Pomodoro Ultra Thin Whole Wheat or Cauliflower Crust (Add 2.00) « 1/2 Pie Topping 1.00 « Full Pie Topping 1.75
Golden fried calamari served with a side of marinara sauce Add aside salad: Garden 8.25 . Caesar 9.75 « Mediterranean 11.00 . Pecan 12.00 CHICKEN FRANCESE 30.00 MARGHERITA 15.50

MOZZARELLA WEDGES 12.50 *LUNCH PASTAS ONLY AVAILABLE UNTIL 4PM SHRIMP FRANCESE 32.50 Brick oven baked Neapolitan style thin crust pizza topped with our crushed
Homemade pan-fried fresh mozzarella wedges, served over marinara sauce S Dhadds Fresh egg battered breast of chicken —~OR- jumbo shrimp San Marzano plum tomato sauce, fresh mozzarella, basil & a whisper of E.V.0.0.
BURRATA E POMODORO 16.00 sautéed in a classic white wine, lemon & butter sauce HOT HONEY I I 18.00
Fresh imported burrata cheese served over vine ripe tomatoes & PENNE OREGANATE 17.00 25.50 CHICKEN MARSALA 30.00 Crispy thin crust topped with fresh mozzarella, pepperoni & cherry peppers, -
P L i : Fresh shrimp & asparagus sautéed in a classic garlic & ¥ spotted with a garlic & San Marzano crushed plum tomato sauce & finished with

ame roasted peppers finished with fresh basil, E.V.0.0., R ! | ] VEAL MARSALA 32.00 L B B TS e 2 G

; ; white wine Scampi sauce finished with toasted bread crumbs 3 g 1} £ . E: Y
aged balsamic and Mediterranean sea salt Fresh chicken —oR- veal scallopine simmered in a classic mushroom & FRA DIAVOLO 17.50
CALAMARI ARRABBIATA 20.50 PENNE ALLA VODKA 15.00 22.50 Marsala wine brown sauce Tomato basil sauce topped with fresh mozzarella, crumbled
Golden fried calamari tossed with flame roasted peppers Creamy vodka pink sauce sautéed with diced imported prosciutto GRILLED CHICKEN PRIMAVERA 30.00 Italian style hot sausage & a touch of cherry peppers
in a spicy Arrabbiata plum tomato sauce RIGATONI FIORENTINA 16.75 25.00 Grilled chicken marinated in balsamic vinegar & imported seasonings, BROCCOLI RABE E SALSICCIA 18.00
GARLIC BREAD 8.25 Fresh chicken pieces, spinach & mozzarella tossed topped with a medley of sautéed fresh garden vegetables Tomato basil saucqtopp ed with fresh mozzar e],la’ i
Freshly toasted Italian bread wedges basted with extra virgin in a creamy pink sauce GRILLED SALMONE 34.00 ;%?E}:Iiloltzlglll étlz’]l;\l;‘(’(t)sa“;f‘gef‘ fr]e:h s;uteed broccoli rabe i
s ; d ur Signature Pizza 4

%arlllcd 01148;l seaiorzllngs AR RIGATONIMONTANARA 16.50 25.00 Fresh grilled Atlantic salmon filet served over sautéed broccoli rabe & Crispy thin crust topped with fouisiana style

ake Wlt’ melted mozzarella (. -28 Italian style crumbled sausage, cherry tomatoes & fresh spinach, Tuscan white beans spicy chicken pieces, blue cheese sauce & mozzarella
MAMMA SE?MI;MADE %EATBALLS (4per order) 12.25 sautéed in a classic marinara sauce with a touch of cream FILET OF SOLE OREGANATA 32.50 AL INSALATA 17.50
RSO ranhsh eotiasheeg SPAGHETTI AL CARTOCCIO 17.00 25.50 Fresh filet of lemon sole topped with seasoned Oreganata style bread crumbs, C"‘;Py thii‘ C};‘“St baked “i"ith LIOXV&FA’II‘ néloz-z;rﬁlla’ t"IPPle.Cl Wéth oty
CHICKEN FINGERS (S 15 ordfer) TRt Fresh shrimp & crumbled sausage, sautéed in a Sambuca broiled in a garlic & white wine Scampi sauce, served with side of sautéed spinach LagLiQna CHOPPEG S2ECER St [Criz2 e LIt Housel Ll an dressing
Golden fried and served with a side of honey mustard -or- tomato sauce R TR L AT TR VEGETARIAN 17.50
ZUCCHINI CHIPS 11.50 i CASZ\I;JINGA s 41 ;g?;hj;;’(ﬂCIAN (s)autéed AL R 34.00 l"l;omati)_ basil 1slauce top&aed with a cgmbination (;f s:;lutéed fresllll spinach,
Homemade golden fried zucchini chips served with a side of marinara dipping sauce i I | | -5 5 h ) o P d o Aty roccoli, mushrooms, flame roasted peppers & fresh mozzarella
ZUPPA DI COZZE (Red -OR- White) 18.25 Fresh broccoli rabe, grilled chicken strips & chopped cherry peppers, crushed plum tomato sauce, served over a bed of sautéed spinacl PROSCIUTTO E ARUGULA 18.50
ek om0 O NI | PO i sautéed in a light roasted garlic & E.V.0.0. sauce CHICKEN PICCATA 30.00 Ere_sg mozz;rella, irlnporl:_ed fon;filna C,}wese & Parmah prosci}lllttq,
garlic & herb L R garlic & crushed plum tomato brodino LINGUINE DI MARE (Red -OR- White) 17.50 26.50 SRR AR R Ca e SR ol Regtfin et g ni e pedprthamlngi et !l Sk seplangichesssshavings

Fresh shri Is & baby cl. téedi AN lemon beurre blanc sauce AL FORMAGGIO 18.00
BARPIZZETTA 15.25 b o RO R A e CHICKEN PIZZAIOLA Fresh mozzarella, imported fontina, shredded provolone &
Whole Wheat ultra thin bar pizzetta topped with mozzarella & tomato sauce garlic & E.V.0.0. -Or- Marinara sauce -OR- spicy Fra Diavolo sauce VEAL PIZZAIOLA 3288 seasoned ricotta, drizzled with garlic oil
Cauliflower Crust (Add 2.00) PENNE MELENZANE 15.2§ 23.50 Tendbt phnssarcdlchicken iont v ealisdallopine topped with julicnne 32. ALLA MELENZANA 17.50
sed i i i el Tomato basil sauce topped with fresh battered eggplant
EGGPLANT INVOLTINI g ] 12.25 Fehovetropind exsrbng salllteed Vi i e i bell peppers & onions, sautéed in a white wine, garlic & crushed plum tomato sauce spotted with seasonedprli)cotta cheese, Reggiano g’(ggesh ;nozzarella
Battered eggplant stuffed with fresh mozzarella & seasoned ricotta plum tomato sauce, crowned with fresh ricotta cheese f
baked & served in a light tomato basil sauce ZUCCHINI LINGUINE ALLA SOPHIA LOREN 16.75 25.00 T e RED Shpe
py 55 VEAL SEMI-FREDDO 32.00 PIZZA ] |

JUMBO STUFFED MUSHROOMS 15.75 Italian Style” chicken sausage, roasted cherry tomatoes and Golden fried or grilled chicken —0R- veal cutlets topped with a fresh Slice Pie
Broiled Oreganata style in a garlic & white wine Scampi sauce fresh spinach sautéed in a white wine garlic & herb brodino diced plum tomato, red onion & basil Bruschetta Salad NEAPOLITAN ROUND (8 slices) 3.85 23.25
PRIMI PASTA 11.50 PENNE & BROCCOLI 15.00 22.50 e . Silsh 18” thin crust pizza with mozzarella & tomato sauce
iR e RlIChCUPSRiS pok itk hictuieIiout chiica of Eresh broccoli florets, sautéed in a Fresh egg battered breast of chicken layered with mozzarella & | SICILIAN SQUARE (10slices) R8> 2k
Alfredo, Bolognese, Marinara, Pomodoro, Pink sauce, Aglio & Olio light roasted garlic & E.V.0.0. sauce 88 A Thick crust pan pizza with mozzarella & tomato sauce

fresh asparagus served in a mushroom & Madeira wine brown sauce
CAVATELLI BOLOGNESE 15.28 22.75 EGGPLANT ROLLATIN 27.00

S O U P Southern Italian style hearty ground veal meat sauce Fresh battered eggplant rolled with seasoned ricotta, S P E C I A L T Y P I E S

Gluten Free Penne (Add 2.00)

i . Slice Pie
Pint Crowned with fresh ricotta cheese (Add $1.00) baked Parmigiana style with tomato sauce & mozzarella MARGHERITA 525 31.00
TORTELLINI IN BRODO 9.75 CAPELLINI PRIMAVERA (Red -OR- White) 15.50 23.50 BRANZINO MEDITERRANEO 34.00 Brick oven baked, crispy round pie topped with crushed San Marzano
Cheese tortellini pasta served in a light chicken brodino A C(’!orff’l mx?lange of assort%d fresh garden vegetables Oven roasted Mediterranean sea bass filet, drizzled with plum tomato sauce, fresh mozzarella, basil & a whisper of E.V.0.0.
CHICKEN NOODLE 9.75 sautéed in a light tomato basil sauce ~or- garlic & E.V.0.0. E.V.0.0.,lemon & fresh herbs, served over sautéed spinach GRANDMA 3.85 24.25
Broken fettuccine pasta, shredded white meat chicken & fresh vegetables, PENNE CAPRESE 15.00 22.50 BAKED SHRIMP OREGANATE 32.50 Thin crust pan pizza layered with fresh mozzar?lla spoFted Witl.l a garlic &
served in a light chicken brodino Fresh diced mozzarella tossed in a crushed plum Fresh jumbo shrimp topped with Italian style seasoned San Marzano crushed plum tomato sauce & finished with a whisper of E.V.0.O.
VEGETABLE MINESTRONE 9.75 tomato & basil sauce bread crumbs, broiled in a classic garlic & white wine Scampi sauce DRUNKEN GRANDMA ; | $.28 31.00
A hearty combination of fresh vegetables & ditalini pasta LINGUINE SHRIMP MARINARA 17.50 26.50 CHICKEN ROLLATINI ALLA TUSCANA 32.00 Thin crust pan DIZZ layered with fresh n}ozzarella & pecorino
; ) A i ! x ; A : cheese spotted with our creamy vodka pink sauce
served in a tomato vegetable broth Fresh shrimp sautéed in a traditional garlic & herb Fresh breast of chicken stuffed with sautéed spinach & mozzarella, VEGGIE GRANDMA 5.8 31.00
PASTA E FAGIOLI 9.75 plum tomato sauce breaded, baked & served in a mushroom & Marsala wine brown sauce Thi : flerriy e (N e B li 'h i
i . i i LR i 4L i $ ik availuble) in crust pan pizza topped wit! ] sautéed fresh spinac! y roccoli, mushrooms &
A classic Italian favorite with ditalini pasta, imported cannellini beans (Spicy Fra Diavolo a CHICKEN MILANESE 30.00 flame roasted peppers spotted with mozzarella & a garlic & plum tomato sauce
with a touch of fresh crushed plum tomato, roasted garlic & E.V.0.0. SPAGHETTI CON POLPETTE 14.25 22.00 VEAL MILANESE 32.00 HOT HONEY 575 34.00
Traditional Old World Italian tomato sauce topped with Breaded Chicken Breast-oRr-Veal, topped off with aged Balsamic glaze, Crispy round pie toP]fed with fresh mozzarella, PeEPem“i & cherry
S A L A D our homemade meatballs Baby Arugula, red onions, cherry tomatoes, shaved parmigiano & E.V.0.0. peppers, spotted with a garlic & San Marzano crushed plum tomato
i ; : : x DN
Lunch Dinner LINGUINE ALLE VONGOLE 1625 24.50 sauce & finished wiht a drizzle of Mike’s Hot Honey
GARDEN SALAD 8.75 12.75 I 3 L CHICKEN MARSALA 6.25 37.28
3 ¥ | | Our authentic clam sauce includes: imported baby clams & R s A h téedi
Iceberg & Romaine mix, cherry tomatoes, cucumbers, carrots, onions, vinegar a touch of crushed plum tomato, sautéed in a garlic & E.V.0.0. H E R O S & P L A T T E R S classic combination of fresh chicken & mushrooms sautéed in a

peppers & black olives drizzled with our house Italian style dressing Marsala wine brown sauce, topped with mozzarella, served over a crispy round crust

CAESAR SALAD 975 13.75 FETTUCCINE ALFREDO 13.75 21.00 Platters are served with one choice of Soup, Garden Salad, Penne or Spaghetti Pomodoro EGGPLANT DELIGHT N/A 31.00

Romaine hearts topped with homemade focaccia croutons, Classic Parmesan creamy cheesc sapce Side pasta sauce substitutions: Marinara, Bolognese, Pink Sauce, Alfredo, or Garlic & Oil (Add 1.50) grispy round pie topped (‘i‘"th fresh battered i:lggplanté sliced
shaved Reggiano cheese & Dijon Caesar dressing PENNE MADEIRA 16.75 25.00 Side salad substitutions: Caesar, Mediterranean or Pecan (Add 1.50) anlz_;g?;;;es’ geasoneciicottailymozzaretaservedoveritomato sl:Tl;cAe e
Baked chicken pieces, fresh mozzarella & crushed plum tomatoes H Platt .
BUFF.A T4 CHICKEN Shig : N Hilds éed i i SOEEE i f il RiLE] Crispy round pie topped with traditional style baked penne,
Romaine hearts, diced plum tomatoes, shredded carrots & red onions tossed sautéed in a brown Madeira wine sauce EGGPLANT PARM 14.00 24.75 T L A
ith blue ch dressing t d off with buffalo chicken pi
LHED‘)I?;reamyE:;CS:EfD ressing topped off with warm buffa 01; ;cs en plece;s4 i} B A K E D P A S T A CHICKEN PARM 15.00 25.75 TOSSED SALAD | | N/A 31.00
1 RRAN A i i HOMEMADE MEAT LASAGNA 18.50 « BAKED ZITI 17.25 MEATBALL PARM 14.00 24.75 Crispy thin crust baked with low-fat mozzarella, topped with our

Romaine hearts, cherry tomatoes, diced cucumbers, green peppers, BAKED CHEESE RAVIOLI 18.00 » BAKED ZITISICILIANA 18.50 chopped garden salad & house Italian dressing

kalamata olives, onions, sliced pepperoncini, crumbled feta cheese & red wine vinaigrette i [AN I ;753[; E‘ZI:JB;IMP A i:gg i;gg BIANCA (WHITE PIE) N/A 31.00

PECAN SALAD 12.00 18.75 b : Crispy round pie topped with fresh mozzarella, aged Pecorino

Mesclun greens, fresh arugula, honey roasted pecans & gorgonzola S I D E O R D E R S SAUSAGE PARM 14.00 24.75 cheese & seasoned ricotta drizzled with fresh garlic oil

crumbles tossed with our homemade balsamic vinaigrette | Spinach 9.75bi Broccoli 9.75 ;1 Es.caro61e & Bean.s le.25 -il ljlro}c:olii Rabe 110.75 SAUSAGE, PEPPERS, ONIONS (Red -OR- White) 14.00 24.75 EQFFALO ((iH.ICtKEN c{ Otftrhsi'?nafu.re Pizza l) NS i 6.25 37.25

TUSCA'N BIS.TRO SALAD il N/A 21.75 Primavera Vegetables 9.75 « French Fries 6.25 « Fried or Grilled Chicken Cutlets 12.00 GRILLED —or- FRIED CHICKEN CUTLET CLUB 14.00 N/A bll;:zpc}},ll:;::sag::e g‘PII;l:) z:narellaomsmna style spicy chicken pieces,

Fresh grilled sliced steak served over mesclun greens, topped with diced Roma tomatoes, Served with lettuce, tomato, & Italian dressing

red onions & gorgonzola crumbles drizzled with our Tuscan style Italian dressing B O TTLED BE V ER A G E S NEAPOLITAN HOUSE SPECIAL N/A 32.00
Melted mozzarella (Add 1.00) SICILIAN HOUSE SPECIAL N/A 33.00

gr?ﬂi?ile Sj:ll;iﬁn AU it TR RN ) L NS/A pLie (lﬁd&% -20 OZ.BOTTLED SODA & DRINKS 4.00 GRILLED CHICKEN & BROCCOLI RABE 16.00 27.00 A hearty combination of fresh sausage meatballs, pepperoni, mushrooms, peppers,

St It)’ s chgr o ,m A nli) Ef &l; %:ilmic viIx)l S tt, CaZl. 1 LITER BOTTLED SODA (Sprite, Coke ¢ Diet Coke) 6.00 Grilled chicken, broccoli rabe, roasted peppers & fresh mozzarella onions, black olives, extra cheese & tomato sauce (Anchovies available by request only)

TR prar A e B <482 FOUNTAIN CLASSICS ASSORTED FLAVORS 4.00 CHICKEN ALLA VODKA 16.00 27.00
ADD ONS: swr?® TEAS & FRUIT JUICES ASSORTED FLAVORS  4.00 Fried chicken cutlets topped with a creamy Alla Vodka pink sauce CREATE YOUR OWN TOPPINGS
Chopped: Lunch 1.50 « Dinner 2.00 3 FRUIT JUICES ASSORTED FLAVORS 4.00 and homemade fresh mozzarella 1/2 Pie Topping 3.75 « Full Pie Topping 4.75
Fried Chicken 6.75 « Grilled Chicken 6.75 « Buffalo Chicken 6.75 « Grilled Shrimp 9.75 ""’""'“‘?i” VITAMIN WATER ASSORTED FLAVORS 4.00 Heros served on Garlic Bread (Add 2.00) Artichoke Hearts « Pepperoni « Onions « Mushrooms « Ham « Crumbled Hot Sausage « Spinach
Marinated Steak 10.25 « Grilled Salmon 15.00 « Mozzarella Cheese 2.50 S.PELLEGRINO (Imported Sparkling) (SM 16.9 0z) 3.75 (LG 1L) 7.50 - Cherry Peppers « Anchovies « Black Olives « Parma Prosciutto « Peppers « Flame Roasted Pepper
Feta Cheese 2.75 « Goat Cheese 2.75 « Gorgonzola Cheese 2.75 ACQUAPANNA (Imported still) (1L) 7.50 Attention: We cannot guarantee that our Gluten & Nut free products are 100% Allergen-Free Meatballs « Battered Eggplant « Fontina Cheese « Provolone Cheese « Low-Fat Mozzarella « Broccoli

o L S TG DASANL  (Purified Water 20 0z) 325 A3l 59 DISCOUNTIIWITLIBE;APPIIBINIE PAYING WIRER € AISETH [ [ Tialers plGelietfed Chidken (dd 2. 7o)l Bck oveniGrlled ind Clcken (Addiz 00)



