
HOT ANTIPASTI
   baked clams, stuffed clams, shrimp oreganata, 

eggplant rollatini, fried calamari
FOR 2: $38   FOR 4: $70   FOR 6: $99

MENUS REFLECT A CASH DISCOUNT. A 2.76% PROCESSING FEE WILL BE APPLIED TO CREDIT CARD TRANSACTIONS

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. GLUTEN FREE OPTIONS ARE AVAILABLE

Antipasti Pasta
ORECCHIETTE  ‘OO-RECK-EE-ET-TAY’ | 26
broccoli rabe, sausage, garlic, evoo

STROZZAPRETI CALABRESI  ‘STROHT-SAH-PREH-TEE’ |
25
spicy pomodoro w. calabrian chili

EGGPLANT RAVIOLI | 25
truffle cream sauce

PENNE ROMANA | 26
vodka sauce, italian sweet sausage 

PACCHERI ALLA NORMA  ‘PA-KER-EE’ | 24
marinara, roasted eggplant, dry-aged ricotta salata

GNOCCHI AL PESTO | 24
homemade w/ ricotta, pesto cream sauce 

LINGUINI VONGOLE | 27
white or red clam sauce, manila clams

SPAGHETTI ALLA GRICIA  ‘GREE-CHA’ | 25
pecorino, sarawak black pepper, crispy guanciale

BUCATINI AMATRICIANA | 26
marinara, pecorino, guanciale 

RIGATONI BOLOGNESE | 26
homemade meat sauce 

Secondi

Salads
SEAFOOD | 21
octopus, shrimp, cuttlefish,lemon,evoo – served
cold

CAPRESE | 17
sliced fresh mozzarella & beefsteak tomato, basil,
red pepper, evoo, balsamic

SUMMER | 17
lettuce, pear, fennel, candied walnuts, gorgonzola,
cherry tomatoes, lemon dressing

CAESAR | 17
romaine, parmigiano, croutons, caesar dressing

BARBABIETOLE | 17
roasted red beets, arugula, pistachio, orange,
shaved parm, honey dressing

BALDORIA CHOPPED | 23
italian meats & cheese, red pepper, tomato, olives,
lettuce balsamic & Oil

add ---- chicken 8  grilled shrimp 12

Sides

asparagus parmigiana  12  
broccoli rabe  11  

side of today’s vegetable unless otherwise stated prices vary on
substitutions

SORRENTINO
prosciutto di parma, eggplant, fontina, sherry wine,
tomato sauce chicken 29 / veal 35

MILANESE
breaded and pounded, topped with arugula salad 
chicken 31 / veal 36

SCARPARIELLO | 33
chicken on the bone, sausage, red peppers, homestyle
potato chips, lemon, garlic 

MARSALA 
wild mushrooms, marsala wine 
chicken 28  / veal  35

SALMONE | 33
wild n. atlantic salmon, pistacchio crust, tequila sauce

BRANZINO | 35
mediterranean seabass filet, white wine, lemon, capers, 
with spinach

TONNO | 33
seared & sliced tuna, balsamic reduction – fennel &
arugula rare/med rare only 

COSTOLETTA DI MAIALE | 36
pan-seared pork chop, prosciutto, asparagus,
provolone, brown sauce

COSTOLETTA DI VITELLO | 59
16oz veal chop grilled, roasted potatoes & veg

PORTERHOUSE FOR TWO | MP
34oz dry-aged prime cut, grilled & sliced, 
diana mushroom sauce on side, roasted potatoes & veg

EGGPLANT ROLLATINI | 26
[3] stuffed w ricotta & mozzarella, tomato sauce,
pecorino cheese - served w. penne marinara

spinach  10  
roasted potatoes  9

PARMIGIANA 
served with penne marinara

chicken 30 | veal 36 | shrimp 32 | veal chop 63

make it vodka +2

POLPO | 24
octopus, evoo, sliced potato, lemon, red onions

CARPACCIO | 19
sliced raw filet mignon, arugula, parmigiano, light
pesto & truffle oil

BURRATA | 17
prosciutto di parma, cherry tomato, polenta,
balsamic glaze

MEATBALL SKILLET | 17
beef meatballs [3], marinara, pecorino romano,
crostini

CARCIOFI RIPIENI | 20
stuffed artichoke w. seasoned breadcrumbs,
parmigiano, garlic & oil

VONGOLE OREGANATA | 19
baked long island little necks, lemon, seasoned
breadcrumbs

CALAMARI FRITTI | 19
served w. marinara and hot cherry pepper sauce

TUNA TARTARE | 20
sushi-grade, quail egg, pine nuts, garlic, peppers,
pear, chips – mix it all together

COZZE AL SUGO | 17
pei mussels, light tomato or garlic & white wine,
crostini

SALUMI E FORMAGGI BOARD | 26
italian cheeses, meats, olives, red pepper 

SHRIMP MELISSA | 21
evoo, garlic, lemon, white wine, touch of tomato,
crostini

--over-- spinach +5
              broc rabe +7
              linguini or zucchini linguini +6


