
Baked Clams
Clams Breaded with Parmigiano Reggiano Cheese, Breadcrumbs, Parsley and Fresh Garlic
1/2 Dozen 14   |   Dozen 24

Lightly Breaded and Fried Calamari  17

Grigliata Mista

Sausage and Peppers
Sautéed Sausage with Red and Green Peppers in a Light Red Sauce  16
Zucchini Pazzi
Sautéed Zucchini Cakes Served with Marinara Sauce  12
Arancini

Cozze Scoppiate
Sautéed  Mussels - Choice of Garlic and Oil or Light Cherry Tomato Sauce  17

Pasta E Fagioli
Ditalini Pasta with Cannellini Beans in a Light Tomato Broth  Cup 4 | Bowl 7

Zuppa del Giorno
Soup of the Day Cup 4 | Bowl 7

Mela
Hearts of Romaine, Granny Smith Apples, Dried Cranberries, Walnuts, Gorgonzola Cheese
Mela Balsamic Emulsion  14

Caprese

Chopped

Toscana
Mixed Greens, Cucumbers, Tomatoes, Red Onions, Cannellini Beans, Olives, Croutons, Provolone 

Caesar
Hearts of Romaine, Croutons, Shaved Parmigiano Reggiano, Caesar Dressing  12

Hearts of Romaine, Soppressata, Tomatoes, Olives, Pepperoncini, Provolone and Fresh

Mista

Arugula

Margherita

Diavola

Funghi e Salsiccia

Seasoned Bread Crumbs  18

Ortolana

Bufalina
Imported Mozzarella di Bufala, Fresh Basil  18
Capricciosa

Pazza (Build Your Own)

Hearts, Arugula, Basil, Capers, Caramelized Onions, Cherry Tomatoes, Eggplant, Fresh Garlic,

Spinach Zucchini
$2 Each Ingredient Listed Below

Penne e Melanzane alla Parmigiana
Breaded and Layered Eggplant Baked with Mozzarella and Marinara Sauce
Served with Penne Pasta  19

Imported Italian Plum Tomatoes Sautéed with Fresh Basil, Garlic and Onions
Topped with Parmigiano Reggiano Cheese  16
Rigatoni Vodka

Penne Arrabbiata
Spicy Plum Tomato Sauce Sautéed with Basil, Garlic and Onions, Parmigiano Cheese  16
Ravioli Pazzi
Cheese Ravioli with a Choice of Vodka or Marinara Sauce  18  Pesto or Bolognese Sauce +2

Tagliatelle Bolognese

Topped with Parmigiano Reggiano Cheese  19

Farfalle alla Francesco
Homemade Pesto Sauce, Sun Dried Tomatoes, Walnuts, and Goat Cheese  19

Rapini Sautéed with Garlic and E.V.O.O., Touch of Anchovy and Pepper Flakes  18
Linguine Gamberi e Broccoli
Shrimp and Broccoli Sautéed in a Light Cherry Tomato Sauce

Pollo Parmigiana
Breaded and Baked with Mozzarella and Marinara Sauce 
Served with Penne Marinara 24

Pollo Francese
Brushed with Egg Wash and Sautéed in a Lemon White Wine Sauce
Served with Sautéed Spinach 24

Pollo Limone
Sautéed in a Lemon White Wine Sauce | Served with Mixed Vegetables 24

Pollo Marsala
Sautéed with Mushrooms in a Marsala Wine Sauce
Served with Roasted Potatoes 24

Cioppino
Italian Fish Stew with Mussels, Clams, Shrimp, and Calamari

Salmone
Wild Caught Salmon Prepared in a Lemon White Wine Sauce Served
with Mixed Vegetables and Roasted Potatoes  30

Braciole con Rigatoni

Breadcrumb Mixture, Baked in Marinara | Served with Rigatoni Pasta  32

Skirt Steak Tagliata 

14oz Bone-In | Breaded and Pan Fried | Arugula Salad | Balsamic Glaze 45
Veal Chop Milanese 

Bianca Neve
Mozzarella di Bufala, Cherry Tomatoes, Fresh Basil  18
Ciao Roma

Borgata

Bufala Bianca
Imported Mozzarella di Bufala, Arugula  19
Rapini e Salsiccia

Add: Salmon 10 | Calamari 8 | Octopus 8 |  Shrimp 3/each | Steak 10 | Chicken 5

Add: Salmon 10 | Shrimp 3/each | Steak 10 | Meatballs 5 | Chicken 5 | Sausage (Crumbled or Sliced) 4

CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOOD-BORNE ILLNESS.  PLEASE NOTIFY YOUR SERVER OF ANY DIETARY RESTRICTIONS OR FOOD ALLERGENS.

Pasta

An�pas�

Zuppe e Insalate

Pizza a Legna

Pizze Bianche

Secondi

105 S. York St, Elmhurst    1 S. Prospect Ave, Park Ridge 

Zuppa di Pesce
Mussels, Clams, Shrimp and Calamari Served Over Linguine Pasta in your Choice of a Garlic and Oil Sauce 
or a Light Cherry Tomato Sauce  34 | Sub Riso�o +2
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Gnocchi di Casa
Homemade Gnocchi Choice of Vodka or Marinara Sauce  18  Pesto or Bolognese Sauce +2




