
A P P E T I Z E R S
Garlic Bread   7

Bowl of Meatballs, Traditional Beef Meatballs, Pomodoro Sauce 11

Fried Calamari & Shrimp, Spicy Peppers, Marinara Sauce 18 

Fried House Mozzarella Balls 12 

Spinach & Crab Dip, Garlic Flatbread 16

CULINARY DIRECTOR Brando DeOliveira CHEF Karl Beasley GENERAL MANAGER Alexander Green

P IZZA I N D I V I D UA L
( 1 2 ” / 6  S L I C E S )

L A R G E
( 1 6 ” / 8  S L I C E S )

S I G N AT U R E  P I E S 
Margherita, Fresh Mozzarella, Roasted Tomatoes, Basil 18  |  25

A Lot of Pepperoni 22  |  27 

Buffalo Chicken Pizza, Ranch Dressing    22  |  27

BBQ Chicken Pizza    22  |  27
Pulled BBQ Chicken, Jalapeno Peppers, Red Onions, Cilantro

Fiorella Supreme  26  |  30
Housemade Fennel Sausage, Meatballs, Pepperoni,  
Bacon, Onions, Roasted Peppers, Olives

Veggie Supreme, Mushroom, Cherry Tomato, Onions, 20  |  25
Peppers, Arugula, Goat Cheese, Balsamic

Truffle & Mushroom Pizza, Sausage 22  |  29

Shrimp Alfredo Pizza  24  |  29
White Sauce, Roasted Tomatoes

Seafood Supreme Pizza  28  |  35
Scallops, Shrimp, Crab

PA S TA S 
Chicken Florentine, Fettuccine, Spinach, Garlic, Parmesan Cheese               24

Baked Cavatappi with Sausage, Rose Sauce, Fennel Sausage, Basil            20

Fiorella Lasagna 21
Open Faced, Housemade Fennel Sausage, Traditional Beef Meatballs, 
Pomodoro Sauce, Mozzarella, Parmesan Cheese

Spaghetti & Meatballs, Traditional Beef Meatballs, Parmesan Cheese 22

Spaghetti Bolognese 22

Seafood Mac & Cheese, Crab, Shrimp, Mozzarella, Cheddar, Parmesan 28

Baked Chicken Alfredo, Fettuccine Pasta, Parmesan Cheese, Cream   22

Baked Shrimp Alfredo, Fettuccine Pasta, Parmesan Cheese, Cream 26

S A L A D  
add Roasted Chicken $9  | Sautéed Shrimp $9 
Caesar Salad 11 | 27
Baby Romaine Hearts, Parmesan Cheese, Croutons (Anchovies Upon Request)

Chopped Salad 11 | 24
Romaine, Arugula, Tomatoes, Cucumbers, Red Onions, Bacon, Ranch Dressing

Fiorella Salad 14 | 29
Baby Romaine, Red Quinoa, Tomato, Cucumber, Almonds,  
Basil & Pine Nut Pesto, Seasonal Veggies

Cobb Salad 25 | 29
Bay Scallops, Shrimp, Crabmeat, Avocado, Bacon, Tomato, 
String Beans, Hard Boiled Egg

1

M A K E  Y O U R  OW N  P I E *
start with our classic cheese pizza and add your own toppings

$3
Arugula
Roasted Cherry Tomatoes
Spinach
Hot Cherry Peppers
Olives
Red Onion
Jalapeños

$4
Pepperoni 
Anchovies
Mushrooms
Ham
Sautéed Onions & Peppers
Pineapple 

$6
Chicken 
BBQ Chicken
Crispy Bacon
Sausage
Meatballs 

3 TO P P I N G S

S I Z E
I N D I V I D UA L  $ 1 3  ( 6  S L I C E S ,  1 2 ” )

L A R G E   $ 2 1  ( 8  S L I C E S ,  1 6 ” )
{

add calamari & shrimp $11    add crabmeat  $12

2 S A U C E I N C L U D E D
Marinara Sauce

White Sauce

BBQ Sauce

A D D  $ 2   
Pink Vodka  

Pesto           

Truffle Sauce 

D E S S E RT 
Warm Caramel Bread Pudding 11
Granny Smith Apples, Whipped Cream

S I D E S 
Sautéed Spinach 7

Spaghetti Pomodoro 8

Spaghetti Cacio e Pepe 8
Parmesan, Black Pepper, Olive Oil

House Salad 9

French Fries 7

12”  |  16”

INDIVIDUAL  | FAMILY 
STYLE

A P P E T I Z E R
Bowl of Meatballs 

Fried House Mozzarella Balls

S A L A D
House Salad

Romaine, Arugula, Tomatoes, Cucumbers, 
Red Onions, Lemon - Oregano Vinaigrette

P I Z Z A  o r  PA S TA
Any of our Signature Pies

Any of our Pastas
Seafood Supreme Pizza ($5 supp)
Seafood Mac & Cheese ($5 supp)

D E S S E RT
Warm Caramel Bread Pudding
Granny Smith Apples, Whipped Cream

P ix F ixP ix F ix
TA S T E  O F  I TA LY

4  C O U R S E S
$4 5 



ITALIAN 
KITCHEN 

& PIZZERIA

 We are limited to no more than 6 people at a table.  All guest are required to wear a mask when not dining. 
A gratuity of 18% is automatically added to all checks.  Hours of operation are subject to change. 

Thank you for your understanding. 


