
 

 

 

House Favorites 
Sunday Gravy choice of pasta 18 

This is not just a dish„it’s a feast. It’s not something we invented for this menu, but has been a tradition with Italian American families since 

the late 19
th
 and 20

th
 centuries. Pasta and slow cooked tomato sauce are served with meats that have been braised for hours in this “gravy”. 

Meats included pork bones, meatballs, sausage and our ever famous braciole. 
 

Mama’s Lasagna   five layer of meat and cheese 15 
 

Manicotti  crepes rolled with ricotta mix, meatball & sausage or  bolognese 15 
 

Combo Cristafaro chicken parm, manicotti, ravioli, meatball, sausage 18 
 

Eggplant Parm  served with pasta marinara13 
 

Homemade  Ravioli meatball & sausage or with bolognese 16 
 

Papperdella Bolognese wide noodles topped with our bolognese 16 
   

Gnocchi Neopolitan  potato dumplings, spinach, whole tomatoes, basil, 

mozzarella, garlic, extra virgin olive oil 16 
 

Linguini & Clam Sauce  16 
 

Cavetelli & Broccoli Rabe Aglio e Olio 15  
               

Cavetelli & Sausage broccoli rabe, sausage, sundried tomatoes, basil, oil, garlic 16 
 

 

 

 

 

 

 

 

 
 

Traditional Sauce 11 

Fra Diavolo 12 

Aglio e olio extra virgin olive oil and garlic 13 

Meatballs or sausage 14 

Bolognese hearty meat sauce, touch of cream 14 

Vodka  Tomato, prosciutto, shallots, herbs, cream14 

 
 

 

 
 

 

   

 

 

 

 

 

 

 

 

 

Specialities 
Braciole Ernesto flank steak, herbs, pancetta, slow cooked, sliced served with penne bolognese18 

 

Chicken Briana bone-in chicken, SPICY, mushrooms, vinegar peppers, garlic sauce, potato & vegetable 17 
 

Osso bucco Braised shank, garden vegetables, chianti demi, with polenta 29 
 

Steak Pizzaiola filet medallions, tomatoes, onions, peppers, mushrooms, over pasta 20 
 

Filet daniella garlic herb butter, pasta aglio e olio, spinach 24 
 

Zuppa di Pesce shrimp, calamari, clams, mussels in a light red sauce with side of pasta marinara  24 
 

Calamari, Scunguilli Fra Diavolo calamari and conch, spicy fra diavolo, over angel hair 21 
 

Tilapia & Shrimp Gabriella pan seared, with baby spinach, light lemon butter sauce, served over pasta 20 
 

Salmon Rosita pan seared, with tomato vinaigrette, drizzled with balsamic reduction, over spinach, arugula and 

garlic mashed 18 

Choice of Chicken or Veal 
 Bruschetta   breaded cutlet topped with bruschetta & balsamic reduction, with garlic mashed 16/18 
 

 Parmigiana with pasta marinara 15/17 
 

 Sorrentino layered with eggplant, spinach, mozzarella in light spicy red sauce over linguini 17/19 
 

 Cara Mia prosciutto, spinach, mozzarella topped with lemon butter sauce, served over linguini 17/19 
 

 

All Entrees are served with warm bread and our special mix of Italian herbs and oil. 

Della Casa or Caesar Salad can be added to any entrée for $3 

Pastas & Sauces 
Penne, Fusilli, Linguini, Angel Hair 

Gnocchi, Papperdella or Cavetelli add $2 
Whole Wheat or Gluten Free Linguini add $1 

 


