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Appetizers & Salads
Calamari deLorenzo








10.95

Sautéed with hot peppers, shallots, and capers in a light 
lemon wine sauce.

Eggplant Rollantini








 7.95

Stuffed with ricotta and mozzarella cheese mix, topped with 
sauce.

Mozzarella Corrozza








 7.95

Fresh mozzarella dipped in egg batter and deep-fried. Topped 
with ricotta caper sauce, served with our homemade marinara.

Mussels









8.95

New Zealand Mussels served in your choice of Red, spicy 
Fra Diabolo or White Wine Lemon Garlic Sauce.

Fried Calamari








8.95

Italian Import
for Two







12.95
Salami, sorpressato, prosciutto, sharp provolone, fresh mozzarella

Roma tomatoes, mixed olives, onions, and marinated artichoke hearts.

Mozzarella Salad








 8.95

Fresh mozzarella, roasted peppers, artichoke hearts, sliced tomatoes,

and fresh garlic, drizzled with extra virgin olive oil.
Mozzarella Caprese








 7.95

Fresh mozzarella, sliced tomatoes, roasted peppers, dressed with

fresh garlic, basil and extra virgin olive oil.

Bruschetta









 5.95

Sliced crustini, topped with diced Roma tomatoes, basil, garlic,

drizzled with extra virgin olive oil.

Shrimp Vesuvio








10.95

Sautéed shrimp with almonds and goat cheese, served over fresh 

spinach with a warm bacon dressing.

Fried Ravioli









   7.95

Served with our homemade marinara sauce

3 Course Early Dinner Specials $12.95
Served with choice of soup or salad and dessert of the day

~No substitutions, please~
Eggplant Rollantini
Thinly sliced eggplant, stuffed with our homemade cheese mixture, baked,

and served over spaghetti.

Chicken Bruschetta

Breaded and topped with our Bruschetta, served with spaghetti and sauce.

Chicken Parmigiana

Breaded, topped with sauce and mozzarella. Served over spaghetti

Chicken Cara Mia

Sautéed with shallots and garlic, topped with baby spinach, prosciutto and fresh

mozzarella.

Calamari Fra Diablo

Calamari sautéed in a spicy red sauce, served over spaghetti.

Flounder Lemone

Sautéed with shallots, served in a white wine lemon butter sauce over spaghetti.

Homemade Manicotti

Fresh crepe rolled with cheese mix, topped with sauce.

Spaghetti

Choice of meatballs or sausage, served in our sauce.

Penne Vodka

Sautéed with shallots and prosciutto in a pink sauce.

Cavatelli & Broccoli Rabe

Broccoli rabe sautéed in extra virgin olive oil and garlic.

Homemade Ravioli Bolognese
Cheese ravioli served in our homemade meat ragu sauce.
Rigatoni Bolognese

Veal and Beef ragu sautéed with onions, carrots, celery, plum tomatoes, and fresh

herbs, with a touch of cream.

Linguini & Clams

Served with fresh clams, garlic, and scallions in white or red sauce.

Spaghetti Aglio Olio

Tossed with a garlic and oil sauce 
Available Monday – Friday 4pm – 5:30 pm/ Not Available holidays.

Coupons NOT valid with this offer/ Dine In Only
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