
Appetizers

Soups
Ask your server for the available fresh, housemade soups

BOWL ~ 7.00
CUP ~ 5.00

EXTRA DRESSING OR SAUCE ~ $.50 each

Cipolla Fritte ~ 10.00
Housemade onion straws served with two sides of our signature Bistro sauce

  

Breaded Zucchini Fries ~ 10.00
Served with your choice of two sauces including housemade marinara, ranch dressing or our signature Bistro sauce

   

Bruschetta w/ Garlic & Fresh Mozzarella ~ 10.00
Oven-toasted, thick-sliced ciabatta topped with garlic parmesan sauce, fresh mozzarella (or vegan cheese) & fresh basil

Served with a side of our Housemade marinara
  

Bruschetta w/ Tomato & Basil~ 12.00
Oven-toasted, thick-sliced ciabatta topped with marinated tomatoes, capers, onion, fresh basil, 

shshredded Parmesan & balsamic reduction
  

Chicken Wings ~ 4 for 9.50 or 6 for $12.50
$2 Extra for All Flats or All Drumsticks

Large wings tossed in BBQ, Buffalo sauce, Garlic Parmesan, Hot Garlic Parmesan 
Served with your choice of ranch or blue cheese

  

MMozzarella Sticks ~ 10.50
Hand-breaded fresh daily and served with our housemade marinara sauce

  

Oven-Baked Portobello Mushrooms ~ 12.50
Stuffed with peppers, red onion, cream cheese, and fresh herbs, ground Italian sausage, and shredded Parmesan. 

Available without Italian sausage for a vegetarian option.
 

OOven-Baked Stuffed Jalapeños ~ 12.50
Stuffed with peppers, red onion, cream cheese, and fresh herbs, ground Italian sausage, and shredded Parmesan. 

Available without Italian sausage for a vegetarian option.
 

Garlic Breadsticks ~ 8.00
Four breadsticks served with our housemade marinara sauce

 

HHousemade Meatballs ~ 12.00
Four housemade meatballs topped with our housemade marinara sauce, our three-cheese blend, shredded Parmesan & 

fresh basil.  Served with a side of toasted ciabatta

*Prices subject to change

Bowl of Soup & Side Salad ~ 13.00
A bowl of soup served with your choice of a Side House Salad or Side Caesar Salad



Creamy Parmesan Poppy seed

Ranch

ItalianBlue Cheese

Raspberry

Oil & Vinegar

Red, Sweet, Vinegar & Oil

Caesar

Extra Dressing ~ $.50 each

Dressings
Oven-baked chicken ~ $2.50 Anchovies ~ $2.50 Bacon ~ $2.50 Hard-boiled egg ~ $1.50

Salad Add-Ons

Insalata Verde ~ 12.50
Spinach, fresh mushrooms, strawberries and red onion with a raspberry dressing 

and candied almonds

Spinach Salad* ~ 13.00
Spinach, hard-boiled egg, bean sprouts, water chestnuts and bacon served with a 

housemade red, sweet, vinegar and oil dressing

IInsalata Mista  ~ 11.50
Spring mix and romaine topped with our three-cheese blend, seasoned croutons 
and mandarin oranges served with housemade creamy parmesan dressing

Insalata di Autunno ~ 12.50
Spring mix and romaine with apples, cashews and our three-cheese blend with housemade poppy seed dressing

Classic Caesar Salad ~ 11.00
Chopped Romaine lettuce and seasoned croutons tossed with a classic Caesar dressing and

ttopped with freshly grated Parmigiano-Reggiano cheese

Side Caesar Salad ~ 7.50
Just like the classic only smaller

House Salad ~ 11.00
Spring mix and romaine topped with red onion, tomato, cheddar, 

our three-cheese blend and seasoned croutons with your choice of dressing

Side House Salad ~ 7.50
SSame as the House Salad only smaller

**Prices subject to change
*Consuming raw bean sprouts may pose a health risk

Salads
Sub vegan cheese - $1



Served with your choice of housemade pasta salad, coleslaw or seasoned potato chips
Sub vegan cheese - $1

Served with your choice of Penne or Linguini pasta with marinara, a side House or Caesar salad, and a breadstick.

Tachino con Salsa di Mirtillo ~ 11.50
Oven-roasted turkey breast topped with mozzarella 
cheese and housemade cranberry mayo on a ciabatta 
square

Cuban Panino ~ 14.00
SliSliced pork, ham, pickles, red onion, Swiss cheese, and 
honey mustard aioli on a sub roll

Portobello Balsamico ~ 12.00
Marinated Portobello mushrooms topped with fresh 
greens, tomato and balsamic reduction on a ciabatta 
square (Vegan)

Meatball Sub ~ 14.00
Housemade meatballs Housemade meatballs topped with our three-cheese blend 
and our housemade marinara on a sub roll

Eggplant Toscana ~ 14.00
Hand-breaded fresh eggplant, roasted red pepper, 
arugula, honey garlic olive tapenade, marinara, balsamic 
reduction on a ciabatta square

Bistro Club ~ 14.00
Ham, turkey, bacon, Swiss cheese, Romaine lettuce, 
tomato , and mayo on sourdough bread

Pollo Parmigiano ~ 13.50
Hand-bHand-breaded chicken breast topped with mozzarella 
cheese, housemade marinara sauce and parmesan on a 
ciabatta square

Carne con Provolone ~ 14.00
Our own slow-cooked roast beef topped with caramelized 
onions, provolone cheese and a side of real housemade 
au jus on sourdough bread

QQuattro Italiano ~ 14.00
Spicy capicola, salami, pepperoni, ham, provolone, 
tomato, Romaine lettuce and Italian dressing on a sub roll

Sandwiches

Specialty Dishes

Breaded Chicken Parmesan ~ 22.00
Breaded chicken breast topped with our housemade 
marinara and our three-cheese blend.

Chicken Alfredo ~ 22.00
Baked chicken breast topped with our housemade Alfredo 
sauce and shredded Parmesan.

Breaded Eggplant Parmesan ~ 22.00
Breaded eggplant cuttlets topped with our housemade 
marinara and our three-cheese blend

Large Pasta ~ 17.00
Classic pasta and housemade marinara topped with 
shredded Parmesan
AAdd Three Housemade Meatballs ~ $4.00

*Prices subject to change



Brick Oven Pizzas or Calzones

Cheese Pizza ~ 11.50/18.00

Buffalo Chicken ~ 13.00/22.00
Buffalo sauce, ranch dressing, chicken, 
red onion, hot banana peppers

Chicken Alfredo ~ 13.00/22.00
AlfAlfredo garlic cream sauce, chicken breast, and arugula 
tossed with olive oil and salt & pepper

Chicken Bacon Ranch ~ 13.00/22.00
Ranch base, chicken breast, bacon, marinated chopped 
Roma tomatoes and fresh garlic

Chicken Cordon Bleu ~ 14.00/22.50
AlfAlfredo garlic cream sauce, chicken breast, ham, green 
pepper and shredded Swiss cheese

Inferno ~ 14.00/22.50
Signature pizza sauce, hot sauce, salami, spicy capicola, 
fresh jalapeño, hot banana peppers, cheddar,  crushed red 
pepper, sriracha

Italian Beef ~ 14.00/22.50
SignatuSignature pizza sauce, roast beef, caramelized onions, and 
roasted red peppers

Italian Stallion ~ 15.00/24.00
Signature pizza sauce topped with spicy capicola, ham, 
salami, pepperoni, and hot banana peppers

Loaded Baked Potato ~ 14.00/22.50
AlfAlfredo garlic cream sauce, diced fried potatoes, bacon, 
red onion, cheddar cheese, shredded Parmesan, and sour 
cream

Margherita ~ 13.00/22.00
Our take on the classic...Signature pizza sauce with 
marinated chopped Roma tomatoes, capers, onion, fresh 
mozzarella, and fresh basil

All pizzas are topped with our three-cheese blend. Sub vegan cheese ~ $1/Personal $2/Large

Nonna Scagnetti’s Eggplant ~ 15.00/24.00
Olive oil, hand-breaded fresh eggplant, feta, sundried 
tomatoes, black olives, roasted red peppers, and fresh basil

Pear Gorgonzola ~ 15.00/24.00
OOlive oil, fresh Bartlett pear, gorgonzola cheese, bacon, red 
onion, candied walnuts, balsamic reduction and arugula 
tossed with olive oil and salt & pepper

Pizza Lasagna ~ 13.00/22.00
Signature pizza sauce, marinated chopped Roma 
tomatoes, fresh garlic, ground sausage, mushrooms, basil, 
ricotta, and shredded Parmesan

PProsciutto ~ 14.00/23.00
Signature pizza sauce with thinly sliced prosciutto, 
caramelized onions, and arugula tossed with olive oil and 
salt & pepper

Spinach Artichoke ~ 15.00/24.00
AlfAlfredo garlic cream sauce, spinach, red onion, Kalamata 
olives, marinated artichokes chopped Roma tomatoes, 
capers, onion, fresh garlic, feta, and shredded Parmesan

Quattro Formaggio ~ 14.00/22.50
Olive oil base, marinated chopped Roma tomatoes, fresh 
garlic, feta, shredded Parmesan cheese, and fresh basil

White Pizza ~ 14.00/22.50
AlfAlfredo garlic cream sauce, ground pepper, oregano, fresh 
mozzarella, shredded Parmesan, and fresh basil

Cubano Pizza ~ 14.50/22.50
Honey mustard aioli, ham, sliced pork, pickles, red onion, 
and shredded Swiss cheese

Basil Meatball Pizza ~ 14.50/23.50
SignatuSignature pizza sauce, housemade meatballs, fresh 
mozzarella, fresh basil, and shredded Parmesan

*Prices subject to change



Build Your Own Pizzas & Calzones
PERSONAL ~ 12.50      LARGE  ~ 20.00

Includes our three-cheese blend and up to 3 Regular toppings or 

1 Regular topping & 1 Premium topping

Signature Thin Crust

Signature Pizza Sauce

**Prices subject to change

Alfredo Garlic Cream

BBQ Sauce 

Extra Virgin Olive Oil

Buffalo Sauce Ranch Dressing

Pickles
Pineapple
Shredded Cheddar
Shredded Swiss
Shredded Parmesan
Bacon

Sliced Pork
Ham
Ground Italian Sausage
Oven-baked Chicken Breast
Pepperoni
Salami

Fresh Jalapenos
Hot Banana Peppers
Green Pepper
Roasted Red Pepper
Mushrooms
Spinach

Fresh Basil
Fresh Garlic
Black Olives
Green Olives
Caramelized Onion
Red Onion

Vegan Cheese ~ $1/Personal $2/Large

Kalamata Olives
Feta
Fresh Mozzarella
Gorgonzola

Meatballs
Prosciutto
Spicy Capicola

Regular Toppings
Personal Pizza or Calzone~ $1/whole ~ $.50/half
Large Pizza or Calzone ~ $2/whole ~ $1/half

Arugula
Breaded Eggplant
Marinated Artichokes

Premium Toppings
Personal Pizza or Calzone ~ $2/whole ~ $1/half
Large Pizza or Calzone ~ $4/whole ~ $2/half

Gluten-free Cauliøower Thin Crust*
10” Round ~ $3.00 extra

*We take precautions when preparing our gluten free items, however, they are cooked in a common kitchen with the risk of gluten exposure



Kid’s Menu

Beverages

Served with your choice of housemade seasoned potato chips or mixed fruit

Grilled Cheese ~ 7.50
Your choice of Cheddar, Provolone or Mozzarella on sourdough

PB&J Panini ~ 7.50
A Panini grilled PB&J sandwich with your choice of grape or strawberry jelly on sourdough

Chicken Tenders ~ 9.00
SServed with your choice of housemade seasoned potato chips or mixed fruit

Pasta Bowl~ 8.00
Your choice of Penne or Linguini pasta and Marinara or Alfredo sauce. Served with breadstick.

Add two housemade meatballs ~ $2.00

 Fountain Soda ~ 3.75
Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, Dr. Pepper, Root Beer, Schweppes Ginger Ale

Non-Carbonated ~ 3.75
Lemonade, Raspberry Iced Tea, Unsweetened Brewed Iced Tea, Sweetened Brewed Iced Tea

Sprecher Bottled Craft Soda ~ 4.50
Root Beer, Vanilla Cream Soda, Orange Cream Soda, Grape Soda

FFruit Shoot Juice Drink ~ 3.50
Ask your server for available øavors

Hot Beverages ~ 3.00
Regular Coffee, Decaf Coffee, Hot Tea (Assorted)

 Cannoli ~ 8.00
Four petite, crispy shells with sweetened ricotta cheese and chocolate chips, 
drizzled with chocolate sauce and sprinkled with powdered sugar

Tiramisu ~ 8.00
Ladyöngers soaked in espresso, topped with a blend of whipped cream, Marscapone & chocolate, 

drizzled with chocolate sauce and sprinkled with powdered sugar

CCheesecake ~ 8.50
Ask your server for available øavors

*Prices subject to change

Desserts


