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~ APPETIZERS ~

Fried Calamari 12
Calamari Dusted in Seasoned Flour and
Fried in a Light Olive Oil.

Grilled Calamari 12
Sautéed in Garlic, Olive Oil with Roasted Red Peppers.
Burrata & Charcuterie Plate 14

Imported Burrata, Salami, Mortadella, Capicola,
Fontinella and Prosciutto.

Baked Clams
Stuffed with Seasoned Bread Crumbs and Baked.

1/2 Dozen 9 | Dozen 15

Sautéed Clams, Mussels or Both (WHITE OR RED SAUCE) 12
Garlic, Olive Oil and White Wine.
Bruschetta 8

Toasted Italian Bread, Garlic, Basil, Olive QOil,
Fresh Tomatoes and Onions.

Fried Zucchini 9
Fresh Zucchini, Sea Salt, Fresh Herb, Marinara Sauce.
Fried Ravioli 9

Homemade 4 Cheese Travioli, Pan-Sautéed, Topped in Marinara
and Vodka Marinara Sauce.

Pizza Bread 5
Topped with Sauce and Cheese then Baked.

Garlic Bread (Add Cheese .50¢). 4

Grilled Italian Sausage & Peppers 10
Sautéed in Garlic, Olive Oil & White Wine, Roasted Red
and Green Peppers in a Light Red Sauce.

Risotto Arancini 9
Homemade Prosciutto, Peas, Ground Beef, Mozzarella, Romano,
Breaded and Lightly Fried, over Marinara Sauce.

Fried Mozzarella Sticks 9

Stuffed Mushrooms 9
White Caps Stuffed with Italian Bread Crumbs.
Baked with Provolone Cheese.

Wings 10
Your choice of Vesuvio Style, BBQ or Spicy.

~ CHICAGO STYLE TH

BUILD YOUR OWN ~ SELECT YOUR TOPPING(S):

Sausage, Mushrooms, Onion, Green Peppers, Red Peppers, Anchovies, Ham, Chicken, Size:

BBQ Sauce, Bocconcini*, Fresh Tomato, Basil, Garlic, Meatballs, Pepperoni, Bacon,
Pineapple, Spinach, Shrimp*, Ground Beef, Hot Peppers, Artichoke Hearts,

Black or Green Olives, Italian Beef, Prosciutto*.
* Charged as Double Ingredient

PAN & STUFFED PIZZA AVAILABLE ~ ALLOW 45 MINUTES

Add $3.00 Per Size for Pan & Stuffed Pizzas

¢
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~ SOUP & SALADS ~

Cup 4 | Bowl 5

Soup of The Day

Minestrone Cup 4 | Bowl 5
Eggplant Salad 10
Fried Eggplant, Spring Mix, Sliced Tomato, Fresh Bocconcini, Balsamic Glaze.
Bocconcini E Prosciutto 10
Fresh Mozzarella, Prosciutto, Spring Mix.

Spinach Salad 10

Fresh Spinach, Sauteed Prosciutto, Walnuts, Dried Cranberries,
Light Garlic and Olive Qil.

Caesar Salad 8

Romaine Lettuce, Fresh Romano, Croutons, Creamy Caesar Dressing.
Add Chicken 2 | Add Shrimp 4

Chopped Salad 10

Romaine, Green Onion, Hard Boiled Egg, Avocado, Bacon, Tomato,
Creamy Italian Dressing.

Italian Chopped Salad 12
Mixed Lettuce, Salami, Mortadella, Capicollo, Prosciutto, Provolone Cheese.
Tortilla Salad 12

Avocado, Roasted Corn, Cherry Tomato, Roasted Red Pepper,
Tortilla Strips, Romaine, Spring Mix, Black Beans, Onion and
Lime Vinaigrette Cilantro.

Calamari Salad 13
Grilled Calamari with Mixed Greens and Imported Fontinella Cheese.
Caprese Salad 10

Sliced Tomatoes, Sliced Bocconcini, Mixed Greens, Drizzled Olive Qll
and Imported Fontinella Cheese.

Beets & Burrata Salad 12
Roasted Beets over Spring Mix, Walnuts, Dried Cranberries
and Burrata Cheese.

Add to any of the above - Grilled Chicken 2 | Shrimp 4

Dressings
Bleu Cheese, Ranch, Thousand Island, French, Creamy Garlic,
Homemade Creamy Italian, Homemade Balsamic Vinaigrette.

Add Blue Cheese Crumbles to any of the above 2
Upgrade with a Side Caesar Salad 4

CRUST PIZZA ~

Each Topping

12" Pizza $10.00 $2.00
14" Pizza $12.00 $2.50
16" Pizza $14.00 $3.00




~ PASTA ~

All Pasta comes with Your Choice of Soup or Salad
and Choice of Meat or Marinara Sauce.

Mostaccioli or Spaghetti 12
Meat Sauce or Marinara Sauce. Add Meatballs or Sausage 4

Fettuccine Alfredo 15
Noodle Pasta in a Creamy Alfredo Sauce. Add Chicken 2 | Add Shrimp 4

Melanzane Parmigiana 14
Thinly Sliced Eggplant Topped with choice of Meat or Marinara Sauce.
Baked with Mozzarella Cheese. Served with your choice of Pasta.

4 Cheese Ravioli 15

Homemade Ravioli Stuffed with 4 Imported Cheeses.
Topped with Marinara, Meat or Vodka Marinara Cream Sauce.

Lasagna 15

Layers of Homemade Pasta, Ricotta, Mozzarella & Parmigiana Cheese.

Lasagna Di Spinaci 15
Layers upon Layers of Homemade Pasta, Spinach, Ricotta, Mozzarella
and Parmigiana Cheese with your choice of Meat or Marinara Sauce.

Zuppa Di Pesce 21
Fresh Clams, Mussels, Calamari & Shrimp Sautéed in Garlic, Olive Oil
and White Wine. (White or Red Sauce). Served over Linguine.

Melanzane Rotolo 15
Eggplant Stuffed with Ricotta, Romano, Spinach & Mozzarella. Topped
with Homemade Meat or Marinara Sauce. Served with choice of Pasta.

Mostaccioli Al Forno 14
Penne Pasta Mixed with Ricotta, Romano and Parmigiana Cheeses.
Topped with Meat or Marinara Sauce. Baked with Mozzarella Cheese.

Shrimp Scampi (White or Red Sauce) 18
Linguine Served with Shrimp Sautéed in Garlic & Olive Oil.

Linguine with Clams, Mussels or Both 18
Sautéed in a Garlic, Olive Oil and White Wine. (White or Red Sauce).
Sautéed Linguine with Spinach, Broccoli or Both 14
Garlic, Olive Oil & Parmigiana Cheese Add Chicken 2 | Add Shrimp 4
Pasta Carbonara 16
Prosciutto, Peas & Shallots in a Creamy Alfredo Sauce over Fettuccine.
Rigatoni with Vodka Sauce 14
Rigatoni & Vodka Sauce. Add Meatballs or Sausage 4
Rigatoni Ala Barrata 16

Rigatoni, Garlic, Olive Qil, Roasted Red Pepper, Spinach, Melted Barrata Cheese.
Add Meatballs or Sausage 4

Gluten Free Mostaccioli 14
Meat Sauce or Marinara Sauce.

~ CHICKEN & VEAL ~

All Entrées come with Choice of Soup or Salad & Choice of Pasta
or Vesuvio Potatoes. We Use Antibiotic Free Chicken Breast.

Parmigiana Boneless Breast of Chicken 16 | Veal 20
Choice of Meat or Marinara Sauce, Baked with Mozzarella Cheese.

Vesuvio Half Chicken or Boneless Breast of Chicken 16 | Veal 20
Sautéed in Garlic, Olive Oil and White Wine.

Cacciatore Half Chicken or Boneless Breast of Chicken 16 | Veal 20
Sautéed with Mushrooms, Onions and Green Peppers, in a Light Red Sauce.

Lemon Boneless Breast of Chicken 16 | Veal 20

Sautéed in a Lemon Butter Sauce.

Giambotta (Splcy) Half Chicken or Boneless Breast of Chicken 17 | Veal 21
Sautéed w/Roasted Red Peppers, Sausage, Garlic, Olive Oil & White Wine.

Marsala Boneless Breast of Chicken 17 | Veal 21
Sautéed with Portabella and White Cap Mushrooms in a Marsala Wine Sauce.

LTIL" BUFFALO

All Lil"” Buffalo Entrées $6
Under 12 Years Old

Chicken Strips

French Fries

Beef Hot Dog

French Fries

~ OTEAK & FISH ~

All Entrées Come with Choice of Soup or Salad
and Choice of Pasta or Vesuvio Potatoes.

Ribs So Tender they fall off the Bone! Half Slab 14 | FullSlab 18

Tilapia Di Capri or Marsala 16
9 oz. Fresh Tilapia Seasoned and Broiled, Topped with a Light Lemon Butter
Sauce or Marsala Wine Sauce served with Green Beans.

Pork Chop Siciliano 18
2 (6-80z) Chops Grilled, Flash Broiled, Garlic, Olive Oil, Roasted Red Peppers.
Filet Marsala 26

Grilled Filet, Marsala Wine, White Cap Mushrooms,
Portabella Mushrooms served with Green Beans.

Filet Materazzi 23
Grilled Filet, Grilled Chicken, Grilled Sausage, Garlic, Olive Oil
and Roasted Red Peppers.

Salmon Dijon 18
Broiled Filet of Salmon, Dijon Style served with Green Beans.
Breaded Shrimp 17

Shrimp Breaded & Pan Fried in a Light Olive Oil served with Green Beans.

~ SANDWICHES & BURGERS ~

All Sandwiches are Served with Your Choice of Pasta or Fries.
Add Sweet or Hot Peppers for .50¢ ea.

Upgrade your Sandwich to a GREAT SANDWICH
...when you add Melted Cheese for $1 and then have
it served on our delicious Garlic Bread for only $1

Italian Beef Sandwich 9
Homemade Sliced Italian Beef in Beef Au Jus on Fresh Italian Bread.
Meatball Sandwich 9
Homemade Meatballs Topped with Meat Sauce on Fresh Italian Bread.
Combo Sandwich 10

Beef & Sausage Topped with Red Sauce on Fresh Italian Bread.
Sausage Sandwich 9

Mild Italian Sausage with Red Sauce on Fresh Italian Bread.

Italian Submarine Sandwich 12
12" Italian Bread Topped with Chopped Salami, Mortadella,
Capicollo and Provolone Cheese.

Pepper & Egg 9
Toasted Fresh Italian Bread Lightly Buttered, Stuffed with Peppers,
Eggs and Parmigiana Cheese.

Gouda Grilled Cheese Panini 10
Gouda, Cheddar, Apricot Preserves, Beer Onion, Sourdough.

Cheeseburger 9
Angus Burger, Brioche, Lettuce, Tomato, Pickle, Onion & Cheddar Cheese.

~ SIDES ~

Broccoli, Asparagus, Spinach, Italian Style Green Beans ~ 4
Steamed or Sauteed

French Fries ~ 4
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Grilled Cheese

French Fries

Mac N’ Cheese

Spaghetti or Mostacciolli

Marinara Sauce

Peanut Butter & Jelly

French Fries



