
AntiPasti

Pizza
Margarita.......................................................... $13
Roma tomatoes, fresh mozzarella, roasted garlic, 
fresh basil

Pepperoni.......................................................... $13
Tomato sauce, mozzarella cheese, red onions

Sausage............................................................... $13
Tomato sauce, mozzarella, caramelized onions, 
hot peppers

Artichoke........................................................... $13
Garlic oil, mozzarella, spinach, artichokes, 
blistered tomatoes, feta cheese

Tuscan................................................................. $13
Tomato sauce, asiago, fresh mozzarella, pesto

Sicilian................................................................. $13
Tomato sauce, meatball, salami, cappicola, red onion, 
asiago cheese

Four Season...................................................... $13
Proscuitto, mushroom, blistered tomatoes, olives, 
ricotta cheese, garlic

Pear and Gorgonzola.................................. $13
Toasted walnuts, parmesan, arugula, garlic

Pasta

Calamari Fritta......................................$10
Fried calamari, banana peppers, 
horseradish tomato sauce, parmesan

Tuscan Board..........................................$14
Salami, soppressata, cappicola, assorted cheeses, 
roasted garlic, peppers and olives

Mozzarella Fritta...................................... $9
Fried fresh mozzarella, tomato sauce, pesto, 
balsamic glaze

Italian Nachos.............................................$9
Fried pasta chips, chopped tomatoes, 
banana peppers, olives, alfredo sauce, mozzarella

Shrimp Oregano.....................................$11
Garlic, butter, lemon, white wine and toasted 
bread crumbs
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                  We now offer Gluten Free and Whole Wheat Pasta  $1.00

Penne “Your Way” Marinara...................................................$13.5
   or Choice of tomato cream, alfredo, arrabiatta or bolognese...$14.5

Linguine and Meatball..................................................................$15.5
Marinara and alfredo sauce

Penne Vodka.......................................................................................$14.5
Spicy tomato basil cream   Add chicken 5.00, add shrimp 6.00

Farfalle Gorgonzola.........................................................................$16.5
Prosciutto, spinach, mushrooms, gorganzola, cream, fresh basil

Pasta Benucci.........................................................................................$16
Linguine, garlic, spinach, sundried tomatoes, black olives, artichokes, 
feta cheese, marinara

Pasta Fazool............................................................................................$16
Penne, Italian sausage, fresh tomatoes, white beans, escarole, zucchini

Pollo Formaggio................................................................................$16.5
Grilled chicken, broccoli, mushrooms, alfredo sauce, linguine

Pollo Farfalle...........................................................................................$16
Grilled chicken, garlic, olive oil, broccoli, roasted peppers, benucci spice

Shrimp Rossa.....................................................................................$17.5
Penne, garlic, olive oil, shrimp, fresh tomatoes, hot peppers, fresh basil

Mediterranean Ravioli...................................................................$16.5
Wild mushroom ravioli, artichokes, spinach, fresh tomatoes, pesto cream sauce

Shrimp Pesto.....................................................................................$18.5
Angel hair pasta, shrimp, sundried tomatoes, pesto cream sauce, 
tomatoes, artichokes

Pesce Diavolo......................................................................................$19.5
Linguine, sauteed shrimp, scallops, mussels with a 
spicy white wine marinara sauce

Lobster Ravioli with Grilled Shrimp.....................................$19.5
Lobster ravioli in a tomato basil cream sauce with grilled shrimp

Chicken Parmesan...........................................................................$15.5
Alfredo, marinara, mozzarella, angel hair

Eggplant Rollettes.............................................................................$15.5
Ricotta, tomato cream, portabella mushrooms, basil, linguine

Lasagna Bolognese............................................................................$15.5
Slow cooked meat sauce, ricotta, mozzarella

White Clam Sauce............................................................................$15.5
Littleneck clams, garlic, chili peppers, white wine, EVOO, linguine

Italian Specialties

~  Prosciutto, whipped ricotta, tomato, basil  $9
~  Roasted pepper, fresh mozzarella, basil, balsamic glaze  $9

~  Artichokes, spinach, garlic and asiago cheese  $9

Bruschetta Trio
A sampling of our three bruschettas  $14

Bruschetta

salads
House Salad..................................................................................... $5.5/$10
Mixed greens, grape tomatoes, red onion, gorgonzola, balsamic vinaigrette

Classic Caesar................................................................................. $5.5/$10
Romaine, croutons, parmesan cheese

Arugula Salad................................................................................................$9
Roasted beets, goat cheese, walnuts

Fennel and Pear...........................................................................................$9
Fennel, arugula, pears, craisins, citrus dressing, asiago

Add Chicken 5.00, Steak 6.00, Salmon 6.00, Shrimp 2.00 each 

Mediterranean Chicken..................................................................$13.95
Romaine, artichokes, roasted peppers, calamata olives, feta cheese, 
lemon oregano vinaigrette

Salmon or Grilled Shrimp............................................................$14.95
Mixed greens, blistered tomatoes, white bean corn salsa, lemon basil vinaigrette

Flat Iron Steak....................................................................................$14.95
Romaine, roma tomatoes, grilled onions, gorgonzola, balsamic vinaigrette

Entrees
Caramelized Salmon................................................................... $18
Zucchini, spinach, fresh tomatoes, pesto cream sauce, angel hair

Chicken Limone............................................................................. $17
French style chicken, spinach, tomatoes, capers, 
lemon butter sauce, angel hair 

Flat Iron Steak............................................................................... $19
Balsamic BBQ sauce, market vegetables, Benucci fries

Slow Cooked Short Ribs............................................................ $21
Boneless beef ribs, pappardelle, chianti sauce   

Scallops Basilico.............................................................................. $20
Risotto, peas, proscuitto, mushrooms, basil oil, pesto   

Veal Parmesan............................................................................... $18
Marinara, linguine, fresh mozzarella, fresh basil   

Gorgonzola Bistecca..................................................................... $22
Twin filets, portabella mushrooms, spinach, gorganzola, angel hair

Soups Chicken Orzo • Minestrone   cup $6  bowl $7

Braised Meatball....................................... $9
Braised beef meatball, ricotta cheese

Roasted Garlic Cheese Bread............ $9
Parmesan, garlic, mozzarella, asiago

Greens & Beans with Sausage.......$10
Escarole, white beans, garlic, sausage, parmesan

Crabcakes...................................................$11
Arugula, horseradish tomato aioli

Artichoke Fritta......................................$10
Fried artichokes, lemon garlic aioli, parmesan cheese

Fried Risotto................................................$9
Tomato cream, basil pesto
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Torani Beverages
Original Italian Syrup

Torani Latte - $3.95
A blend of espresso & steamed milk, vanilla, almond, 

Irish cream or hazelnut

Torani Italian Soda - $2.95
Classic Torani syrup and soda water, almond, blackberry, 

mandarin, raspberry or kiwi

Torani Amalfi - $3.25
Classic Torani soda and a swirl of half & half, raspberry, vanilla or caramel

Beverages
Iced Cappucino - $3.95     Cappucino - $3.95

Cafe Latte - $3.95
Espresso - $2.95   Lemonade - $2.75

Coffee, Decaf (100% Columbian) - $2.75
Soft Drinks & Iced Tea - $2.75     Saranac Root Beer - $2.95

San Pellegrino - $3.95

FRIENDLY 
REDS

Light-Bodied  
Fruity
	

Quartino
A glass or so

Mezzolitro
Half a carafe

Bottle
a full bottle

RICH 
WHITES 

Full-Bodied

SPARKLING Wines

IL Prosecco, Mionetto,Italy		  10	 25

Asti Spumante, Martini & Rossi, Italy	 	 ... 	 27

WHITE Wines
Pinot Grigio, Casarsa, Friuli	 8	 14	 19

Beringer,White Zinfandel, California	 8	 14	 19

Riesling, Heron Hill, Finger Lakes	 10	 18	 27

Sauvignon Blanc Reserva, Santa Rita, Chile	 8	 16	 24

Chardonnay, Glen Ellen, California	 8	 14	 ...

Moscato, Mezzacorona, Trentino	 8	 15	 21

Pinot Grigio, Ecco Domani, Italy	 10	 20	 30

Riesling, Anthony’s Hill, California	 8	 14	 19

Chardonnay, Cellar 8, California	 9	 16	 24

Orvieto Classico, Ruffino, Umbria	 9	 16	 24

Chardonnay, Toasted Head, California	 10	 18	 27

rose Wines
Rose, Centine, Banfi	 8	 16	 24

Sparkling
Food-loving
Festive

Q      B

Q     M      B

CRISP 
WHITES

Light-Bodied 
refreshing

FRUITY 
WHITES

Medium-
Bodied 
Aromatic

SUPPLE 
REDS

Medium- 
Bodied 
Velvety
	

BIG 
REDS

Full-Bodied 
and 
Textured

Specialty Drinks
$9.00 each

Lemoncella Frizzante
Citrus Vodka, Lemoncello, Sour Mix

Ruby Red Martini
Ruby Red Vodka, Cranberry, Peach Schnapps

Tiramisu Martini
Vodka, Baileys, Tiramisu Liqueur 

Italian Margarita
Jose Cuervo, Kiwi Syrup, Triple Sec, Sour Mix

Pomegranate Martini 
Pama Liqueur, Raspberry Vodka, Sour Mix

Aperol Spritz
Aperol Liqueur, Prosecco, Club Soda

Chianti, Castello di Gabbiano, Tuscany	 8	 14	 19

Montepulciano d’Abruzzo, 
Placido, Abruzzo	 8	 14	 19

Pinot Noir, Vicolo, Veneto	 8	 14	 19

Merlot, Hacienda, California	 8	 14	 19

Cabernet Sauvignon, Rex-Goliath, California	 8	 15	 21

Malbec, Alamos, Argentina	 8	 15	 21

Chianti Classico, Querceto, Tuscany	 11	 18	 27

Pinot Noir, Mark West, California	 10	 18	 27

Merlot, Robert Mondavi, California 	 9	 16	 24

Cabernet/Sangiovese, Col di Sasso, 
Banfi, Tuscany	 9	 16	 24

Malbec, The Show, Argentina	 11	 20	 30

Super Tuscan, Centine, Banfi, Toscana	 11	 20	 30

Primitivo, Masseria del Fauno	 9	 16	 24
(Italian Zinfandel)

Cabernet Sauvignon, Silver Palm, 
Napa, California	 11	 22	 33

Dolcetto d’Alba, Pertinace, Piedmont	 ...	 ...	 33

Barbera d’Alba, Piemonte,
Franco Amoroso	 ...	 ...	 30

Chianti Classico Riserva Ducale, 
Ruffino, Tuscany	 ...	 ...	 45

Barbaresco, Pertinace, Piedmont	 ...	 ...	 59

Brunello di Montalcino, Col d’Orcia, Tuscany	 ...	 ...	 67

Amarone della Valpolicella Classico, 
Fratelli Recchia, Veneto	 ...	 ...	 55

	

reD Wines 
Q     M      B

Sangriahouse made
Red or White  $8

Q     M      B

Crisp
Berry Flavors




