
STRACCIATELLA & HONEY
honey drizzle, crostini,

crudite 11.50

ESCAROLE & BEANS
bacon lardoons, garlic & oil,

grilled crostini 13.50

BRUSCHETTA REGGIANO
marinated roma tomatoes, garlic,

basil, shaved parmigiano, herb toast,
olives, provolone 13.50

ARANCINI
crispy parmigiano risotto balls,

mariana sauce 12.50

MOZZARELLA STICKS
homemade whole milk mozzarella,

breaded & fried, marinara sauce 12.50

ZUCCHINI FORNO
panko crusted zucchini, baked with

mozzarella & tomato basil sauce 14.50

MOZZARELLA CAPRESE
bocconcini mozzarella, roma tomatoes,
roasted peppers, basil, red onion 13.50

BURATTA
creamy ricotta filled mozzarella,

prosciutto, fig preserve 14.50

FRIED CALAMARI
lightly seasoned & floured, golden

fried, marinara sauce 18.50

MUSSELS
pei mussels, seasoned marinara, pesto

or fra diavolo sauce 16.50

ROASTED CLAMS
onions, bacon, capers, red peppers

& garlic crostini 14.50

TUNA AFFETTATO
seared pepper crushed tuna, arugula,
lemon, evoo, parmigiano crisp 15.50

MEATBALLS & RICOTTA
tomato braised, ricotta, basil 13.50

PASTA FAGIOLI 10.50

MINESTRONE 10.50

ROASTED OLIVES &
PROVOLONE 9.50

POLENTA RAPINI
cornmeal polenta, broccoli rabe, 

white beans, cherry peppers 14.50

TRUFFLE PARMIGIANO
FRIES

imported truffle oil, herb seasonings,
parmigiano cheese 11.50

CLAMS OREGANATO
baked whole clams, seasoned

breadcrumb, lemon garlic sauce 14.50

APPETIZERS

GFO

V

V

V

V

V GF

GF

GFO

GFOV

V GFO

BRICK OVEN

MARGHERITA
fresh mozzarella, plum

tomato sauce, basil
IND 12.50 | MED 18.75 | LG 21

RICOTTA
seasoned ricotta, mozzarella

(no sauce)
IND 12.50 | MED 18.75 | LG 21

POLLO
diced chicken cutlets,

tomato sauce, mozzarella
IND 13.50 | MED 19.75 | LG 23

RUSTICA
sausage, pepperoni, meatballs,

ham, mozzarella, sauce
IND 13.50 | MED 23 | LG 26

SALAD
mixed salad ingredients over a sauce

baked crust (no cheese)
IND 13.50 | MED 20 | LG 23

VERDURA
mushrooms, peppers, onions,

broccoli, eggplant, mozzarella, sauce
IND 13.50 | MED 23 | LG 26

DILUSSO
sausage, pepperoni, peppers,

mushrooms, onions,
mozzarella, sauce

IND 13.50 | MED 24 | LG 27

CAPRICCIOSA
baked w/ prosciutto & mozzarella,
topped w/ baby greens, tomatoes,

roasted peppers, balsamic
IND 13.50 | MED 24 | LG 27

SAPORITO
grilled eggplant & zucchini,

roasted peppers, mozzarella, sauce
IND 13.50 | MED 24 | LG 27

CAMPAGNIOLO
broccoli rabe, sun dried, garlic & oil,

mozzarella (no sauce)
IND 14.50 | MED 25 | LG 28

GOAT CHEESE
caramelized onions, goat cheese, honey,

mozzarella, arugula chiffonade
IND 14.50 | MED 25 | LG 28

FIG & PROSCIUTTO
fig marmelade, prosciutto, mozzarella,
arugala, balsamic drizzle, goat cheese

IND 14.50 | MED 25 | LG 28

PARMA
artichoke, prosciutto, chopped

tomato, mozzarella cheese, basil,
IND 14.50 | MED 25 | LG 28

BARBEQUE
grilled chicken, barbeque sauce,

mozzarella, red onion
IND 14.50 | MED 25 | LG 28

TRUFFLED BURATTA
burrata, mushrooms,

truffle oil, arugula
IND 14.50 | MED 25 | LG 28

GRANDMA’S PIE
pan baked thin crust pizza,

mozzarella, marinara,
basil, garlic oil
(ONE SIZE) 20

PIZZA
V

V

V

V

V

V

V

CREATE YOUR OWN

SPECIAL PIZZA
CHEESE 

IND 12.50 | MED 17.75 | LG 19
EACH TOPPING

IND 2.25 | MED 3.25 | LG 4.50
PREMIUM TOPPING

IND 3.25 | MED 4.25 | LG 5.50

TRADITIONAL PIZZA TOPPINGS
Extra Cheese | Mushrooms | Peppers | Sausage | Onion | Meatball | Broccoli

Spinach | Olives | Bacon | Eggplant | Pepperoni | Ham | Garlic

PREMIUM TOPPINGS
Artichoke Hearts | Sundried Tomato | Roasted Red Peppers

Grilled Zucchini | Grilled Eggplant | Gorgonzola | Sauteed Onions
Kalamata Olives

GLUTEN FREE PIZZA
Individual Size + 3.50

+

IL FORNO
I T A L I A N  K I T C H E N  &  B A R

V GF

GF

GFOV

V GF

V

VSALADS
GARDEN

mixed greens, cucumber, tomato, carrots, olives, house vinaigrette
APPETIZER 9.50 | ENTREE 14.50

KALE & QUINOA
baby kale, quinoa, almonds, parmigiano, carrots, golden raisins,

lemon vinaigrette
APPETIZER 11.50 | ENTREE 16.50

ITALIAN CAESAR
mixed greens, focaccia croutons, shaved parmigiano, creamy Caesar

APPETIZER 9.50 | ENTREE 14.50

TUSCAN
arugula, bruschetta tomato, cannellini, onions, shaved

parmigiano, lemon vinaigrette
APPETIZER 11.50 | ENTREE 16.50

BEET & GOAT CHEESE
mixed greens, sugared walnuts, balsamic dressing

APPETIZER 11.50 | ENTREE 16.50

INSALATINA
mixed greens, artichoke hearts, roasted peppers, provolone, 

balsamic dressing
APPETIZER 12 | ENTREE 17

SALAD COMPLIMENTS
CHICKEN 4/7

SHRIMP 9.50 (3 JUMBO)
SALMON 10.50

PEPPER SEARED TUNA 9.50

CHOICE OF ONE DRESSING:
house vinaigrette, balsamic,

lemon herb, or creamy caesar

GFV

GFV

V GFO

GFV

GFV

GFV

V GF

VEGETARIAN           GLUTEN FREE           GLUTEN FREE OPTIONS AVAILABLEV GF GFO



PASTA
LASAGNA DI CASA

our traditional homemade meat & cheese lasagna 21.50

CAVATAPPI AL FORNO
corkscrew pasta baked in a creamy meat sauce with 

peas & melted mozzarella 22.50

GNOCCHI BOLOGNESE
homemade ricotta gnocchi, hearty 

bolognese sauce 23.50

PENNE SILVIO
chicken, spinach, mushrooms, cream sauce 23.50

SPAGHETTONI CARBONARA
homemade thick spaghetti, bacon, onions, peas, 

parmigiano cream sauce 23.50

CAVATAPPI CAMPAGNIOLO
broccoli rabe, sausage, sundried tomato, 

garlic sauce 23.50

PENNE VODKA
creamy pink vodka sauce 19.50

TORTELLINI DELLA NONNA
cheese tortellini, peas, ham, mushrooms 

& cream sauce 22.50

PENNE SCARPARA
chicken, sausage, mushrooms, roasted pepper, 

herbal garlic sauce 23.50

RAVIOLI FLORENTINE
cheese ravioli baked w/ spinach & mozzarella, 

parmigiano cream sauce 23.50

SPAGHETTONI & POLPETTINI
homemade thick spaghetti, braised meatballs, 

shaved parmigiano 23.50

LINGUINE AMALFITANO
jumbo shrimp (3), arugula, tomato, white beans, 

garlic sauce 23.50

 RICOTTA RAVIOLI
jumbo cheese ravioli, ricotta, marinara sauce 19.50

LINGUINE CON VONGOLE
red or white clam sauce with little neck clams 24.50

LINGUINE SCAMPI
jumbo shrimp, lemon scampi sauce 26.50

MANICOTTI
ricotta filled, marinara, mozzarella 21.50

GLUTEN FREE PASTA
substitution + 2.00

IL FORNO

CLASSICS

CHICKEN PARMIGIANA
breaded cutlet, melted mozzarella,

marinara sauce 25

CHICKEN FRANCESE
egg battered,

lemon wine sauce 26

CHICKEN CONDITA
breaded cutlet, chopped arugala, tomato

& onion salad, shaved parmigiano 27

EGGPLANT ROLLATINI
ricotta filled baked with tomato

sauce & mozzarella 25

EGGPLANT PARMIGIANA
battered eggplant, melted

mozzarella, tomato sauce 26

VEAL SICILIANO
breaded cutlet, eggplant, melted

mozzarella, tomato sauce 29

VEAL ROMANO
veal medallions, mushrooms, artichoke, 

prosciutto, marsala wine sauce 32

CALAMARI
marinara, fra diavolo or bianco 30

SERVED WITH A CHOICE OF PENNE, VEGETABLE, OR ROASTED POTATO

V

V
GFO

SPECIALTY

ENTREES
CHICKEN ARROSTO

brick pressed half chicken, roasted
potatoes, broccoli rabe, rosemary pan gravy 27

PORK CHOP SCARPARIELLO
double thick frenched chop, peppers, mushrooms, 

herbed garlic sauce, roasted potatoes 32

STEAK AFFETTATO
porcini crusted 14oz NY strip, balsamic pan 

gravy, spinach, truffle fries 45

SALMON RISO
grilled & served over broccoli rabe & sundried tomato

with a quinoa and grain rice 29

BRANZINO LIMONE
filet, lemon caper sauce, asparagus,

roasted red potato 31

PESCATORE
mussels, calamari, clams & shrimp

seasoned marinara sauce. Served over linguine 32

HANDHELDS
SERVED WITH

FRIES AND BALSAMIC GREENS

MILANESE
chicken cutlet, fresh mozzarella, roasted

peppers, arugula, pesto aioli, 
ciabatta 17.50

RAPINI
grilled sliced chicken, broccoli rabe,

provolone, ciabatta 17.50

Eggplant
battered eggplant, mozzarella,
marinara sauce, ciabatta 17.50

VERDURA
grilled vegetables, roasted peppers,

mozzarella, basil, balsamic, focaccia 17.50

SALMON
grilled salmon, arugula, tomato,

red onion, pesto aioli, brioche roll 20

CHICKEN PARM WEDGE
with fries and balsamic greens 17.50

PROSCIUTTO
mozzarella, roasted peppers, arugula, balsamic reduction,

focaccia 17.50

V

V

V

V

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

GLUTEN FREE items are offered as a dietary option. 
Due to the potential presence of air borne gluten particles or 
cross contamination, individuals with allergies or sensitivities 

should avoid such items. Please see manager with any concerns. 
All Modifications & Changes subject to additional charge.

Parties of 6 or more subject to 20% gratuity. Brought in desserts subject to 
4.00 per person plate charge

DISCOUNT FOR CASH PAYMENTSDesigned + Printed by Chase Press • 866.661.4152 • chasepress.com

GFO

SHRIMP OREGANATO
jumbo shrimp, seasoned breadcrumb, lemon

garlic sauce, broccoli, roasted potato 29

MUSSELS
marinara, fra diavolo, bianco or pesto 28

Vegetables

& SIDES
ESCAROLE 12.50

BROCCOLI  12.50

BROCCOLI RABE 14.50

FRENCH FRIES 10.50

STRING BEANS 12.50

ROSEMARY ROASTED
POTAT0 11.50

V GF

V GF

V GF

V GF

V GF

V

BEVERAGES
Soda (Glass) 4.50

Rootbeer (Bottle) 4.50
Mineral Water 4.50 | 7.50

Coffee or Tea 4.50
Espresso 4.50

Cappuccino 5.50

GFO

GFO

GFO

GFO




