
V Vegetarian  GF Gluten Free

A P P E T I Z E R S
Garlic Bread  9-inch Toasted Garlic Loaf, Served with Marinara	 10
   Add Prosciutto  10   |    Add Burrata 12 

Bowl of Meatballs Traditional Beef Meatballs, Pomodoro Sauce	 12

Fried Mozzarella Balls V	 15

Spinach & Artichoke Dip V Chips	 16

NEW! Bang Bang Shrimp Fried Shimp, Bang Bang Sauce, Chives	 19

Fried Calamari & Shrimp Spicy Peppers, Marinara Sauce	 22

Chicken Wings	 ½ dozen for  16  |  full dozen for  28
Choice of House Made Barbecue, Hot Honey, Buffalo, 
Old Bay, Lemon Pepper or Jerk
Served with a choice of Ranch or Blue Cheese Dressing

PA S TA S
GLUTEN FREE PASTA AVAILABLE FOR $3 

Fettuccine Alfredo V  Topped with Garlic Herb Bread Crumbs	 20
   Add Broccoli  6   |    Add Chicken 9    |  Add Shrimp 10 

Cajun Fettuccine V Spicy Creamy Cajun Sauce, Bell Peppers	 22
   Add Broccoli  6   |    Add Chicken 9    |  Add Shrimp 10 

Spaghetti & Meatballs Traditional Beef Meatballs, Parmesan Cheese	 24

Nonna’s  Rigatoni  Bolognese	 24
Traditional Italian Beef Meat Sauce, Porcini Mushrooms

NEW! Truffle & Mushroom Alfredo	 26
Truffle Alfredo Sauce, Cremini Mushrooms, Fettuccine

Seafood Scampi	 30
Shrimp, Bay Scallops, Calamari, Crabmeat, Chili Flakes, White Wine Sauce 
(no substitutions)

1 2 ”  S I G N AT U R E  P I E S 
Margherita V  Fresh Mozzarella, Roasted Tomatoes, Basil	  20

Fiorella’s Pepperoni  Pecorino Romano, Soppressata, Basil	 24

Spicy Roni  Calabrian Chili’s, Hot Honey, Pecorino Romano	 24

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

Nashville Hot Chicken Pizza	 24
Fried Chicken, Hot Honey, Nashville Sauce, Ranch

Truffle & Mushroom Pizza  Housemade Sausage, Porcini Mushrooms	 24

Veggie Supreme V	 24 
Mushrooms, Cherry Tomatoes, Oven Roasted Mixed Bell Peppers & Onions, 
Arugula, Goat Cheese, Balsamic Drizzle 

Fiorella Supreme	 28
House made Fennel Sausage, Soppressata, Meatballs, Pepperoni, Bacon, 
Oven Roasted Mixed Bell Peppers & Onions

Seafood Supreme Pizza	 30
Shrimp, Scallops, Crab, Calamari, Chili Flakes, Marinara Sauce (no substitutions)

NEW! Jerk Chicken Pizza	 26
Braised Jerk Chicken, Peppers,  Red Onions, Jerk BBQ Sauce

M A K E  Y O U R  OW N  P I E  $ 1 6
OUR CLASSIC CHEESE PIZZA WITH YOUR FAVORITE TOPPINGS

CHOOSE YOUR SAUCE:
Included: Marinara Sauce | Alfredo Sauce | BBQ Sauce | Buffalo Sauce
+ $2: Pesto | Pink Vodka | Truffle Paste | Ranch Drizzle | Hot Honey Drizzle

CHOOSE YOUR TOPPINGS:
$3: Arugula | Spinach | Olives | Red Onions | Roasted White Onion

Jalapeños | Roasted Cherry Tomatoes | Hot Cherry Peppers

$4: Pepperoni | Ham  | Anchovies | Mushrooms | Roasted Bell Peppers
Pineapple | Goat Cheese | Calabrian Chili’s

$6: Broccoli | Pulled Chicken | BBQ Chicken | Buffalo Chicken
Soppressata | Bacon | Fennel Sausage | Beef Meatballs | Fried Chicken

S A L A D S   
ROASTED CHICKEN 9 | SAUTÉED SHRIMP 10 | SAUTÉED SALMON 12

House Salad  V GF    	 14 | 26
Romaine, Arugula, Tomatoes, Cucumbers, Red Onions, Avocados,   
Shredded Carrots, Lemon-Oregano Vinaigrette

Caesar Salad V	 14 | 26
Baby Romaine Hearts, Parmesan Cheese, Brioche Croutons

Caprese Salad  V GF	 15 | 30
Fresh Mozzarella, Tomatoes,Basil, Olive Oil, Pesto & Balsamic Drizzle

Chopped Salad                                                                  25
Fried Chicken Cutlets, Bacon, Romaine, Arugula, Tomatoes, Cucumbers, 
Red Onions, Cherry Peppers, Blue Cheese Crumbles, Ranch Dressing        

Cobb Salad   GF	 25 | 50
Bay Scallops, Shrimp, Crabmeat, Avocado, Bacon, Tomato, Corn, 
Hard Boiled Egg, Honey Mustard Dressing

E N T R E E S 
Chicken Parmesan Spaghetti Pomodoro	  28

Chicken Parmesan Alla Vodka Spaghetti Alla Vodka	  28
ADD PEPPERONI  2

Eggplant Parmesan  V Spaghetti Pomodoro	  26

Salmon  GF  Your choice of preparation: Simply Seared or Blackened	  28
Sauteed Spinach, Corn, Tomatoes

Crab Cake with Shrimp                 	  35
Corn, Spinach, Tomatoes, House Remoulade Sauce

1 2  “  S I G N AT U R E  S U B S
ALL SERVED WITH FRIES | SERVED AS LISTED—NO SUBSTITUTIONS

NEW! Fried Chicken Sandwich	 26
Fried Chicken Breast, Pickles, Lettuce, Fiorella’s Special Sauce, Brioche Bun

Fiorella’s Signature Cheesesteak	 28
Ribeye, Roasted Onions, Cooper Cheese, Garlic Butter
Served on 12” Toasted Sesame Sub

The Meatball Parm	 24
Beef Meatballs in Pomodoro Sauce, Mozzarella, Provolone, Parmesan
Served on 12” Toasted Sesame Sub

S I D E S 
French Fries V	 10

Buttered Corn V GF	 10

Spinach and Tomatoes V GF	 10

Broccoli V GF	 10

Side of Spaghetti Pomodoro V	 10

Dessert 
Jumbo Cinnamon Buns Vanilla, Cinnamon Icing, Caramel	 14

Warm Caramel Bread Pudding	 14
House Made Caramel, Granny Smith Apples, Topped with Vanilla Ice Cream

NEW! Brownie Sundae	 14
Cast-Iron Skillet Brownie, Topped with Vanilla Ice Cream

Nonna’s Cannoli Chocolate Chip, Pistachio	 12

Vanilla Ice Cream	  5

Fiorella’s Specialty Lasagna     28
Open Faced, Housemade Fennel Sausage, Traditional Beef Meatballs, Pomodoro 

Sauce, Bechamel Sauce, Mozzarella, Parmesan Cheese (no substitutions)

CULINARY DIRECTOR BRANDO DEOLIVEIRA | GENERAL MANAGER KAYLA LALLY

Ingredients May Not Be Listed In Their Entirety. Please Inform Your Server Of Any 
Allergies Or Dietary Restrictions. We Kindly Request No More Than Four Credit 
Cards Per Table Automatic 18% Gratuity For Parties Of 5 Or More Add  Shrimp  10  |  Add Crabmeat   12  |  Add Fresh Burrata  12

INDIVIDUAL | FAMILY STYLE

House Specialties


