
Big Plates
PARMIGIANA

chicken, veal or eggplant parmesana
fresh tomato basil, angel hair pasta  16/21/15

CHICKEN OR VEAL PICATTA
lemon, white wine, capers, butter angel hair pasta  

16/21

PESTO SALMON
sautéed spinach, roasted red potatoes  20

12 OZ AGED RIBEYE
gorgonzola butter, potato croquettes, broccoli, 

port wine demi  25

CHICKEN OR VEAL MARSALA
angelhair pasta  16/21

BEEF TENDERLOIN
roasted red pepper & cioppolini demi, grilled asparagus, 

roasted garlic mash potatoes  29

Big Plates
PARMESAN CRUSTED  PORK TENDERLOIN

rosemary gravy, roasted red potatoes, sautéed spinach  20

CHICKEN BALSAMICO
seared chicken breasts, melted mozzarella, 

sautéed spinach, potato croquettes  18

JUMBO SEA SCALLOPS
porcini dusted, roasted garlic fennel cream sauce, 

sautéed spinach, roasted red potatoes  28

CHICKEN GILDA
chicken, prosciutto, asparagus, melted mozzarella and 

marsala sauce and potato croquettes  18

MEATLOAF
italian seasoned ground beef , roasted pepper brown gravy, 

pinenuts, garlic mashed potatoes, sautéed spinach  16

Pasta
choices of pasta include:

penne, linguine, spaghetti, angelhair, bowtie or gnocchi

add-ons:  meatballs, chicken or italian sausage   4

MARINARA  10

BOLOGNESE  14

PESTO  12

FOUR CHEESE BECHAMEL 13

CARBONARA
pancetta, peas, cream sauce  14

CHICKEN, BROCCOLI 
& SUN-DRIED TOMATOES

choice of garlic & oil, fresh tomato basil or 
four cheese béchamel sauce  16

SICILIANO
fresh tomato basil, fried eggplant,
 black olives, fresh mozzarella  16

SAUSAGE & PEPPERS
fresh tomato, basil, ricotta  16

SPINACH & CHEESE RAVIOLI
 choice of fresh tomato basil or 

baked 4 cheese béchamel sauce  14

Pasta
LASAGNA ENZO

bolognese sauce, ricotta, fresh mozzarella, 4 cheese 
béchamel sauce  15

HOMEMADE PORCINI MUSHROOM 
GNOCCHI

gorgonzola cream sauce and sundried tomatoes  15

SHRIMP LEMONCELLO
asparagus, roasted red peppers, spinach  18

MIXED SEAFOOD
clams, scallops, mussels, shrimp, calamari, peas, 

spicy san marzano tomato broth  25

CARNE
Beef tips, peppers, onions, mushrooms, marsala demi  19

DINNER MENU  

Classic

Innovative

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food-born illness. Individuals with certain health conditions 
may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.



Appetizers 
CRAB CAKES  
two blue claw crab cakes, fried quail eggs, yellow pepper aioli  15

PORTABELLA CAPRESE  
fresh homemade mozzarella, grilled portabella, tomatoes, fresh basil  10

MUSSELS OR CALAMARI  
sautéed in choice of marinara or white wine garlic sauce  12

SEMOLINA ENCRUSTED FRIED CALAMARI STEAKS  
baby greens, citrus vinaigrette  10

CHEESY GARLIC CROSTINIS  
gorgonzola cream sauce  8

IMPORTED MEAT PLATE  12

IMPORTED CHEESE PLATE  12

BEEF CARPACCIO  arugula, horseradish caper cream  12 

EGGPLANT ROLLATINI  spinach, ricotta, pesto cream sauce  12

CLASSIC TOMATO BRUSCHETTA  8

SHRIMP SCAMPI BRUSCHETTA  12

TRIO SPREAD PLATE  
white bean hummus, caponata, red kidney bean pate  8

SALMON CROSTINIS  
spinach, roasted garlic & fresh herbed goat cheese  12

COLD ANTIPASTO 12

Soups /Salads  
CREAMY TOMATO BASIL  5

CHICKEN VEGGIE EGGDROP   5

ONION SOUP   6

SOUP OF THE DAY 

SEAFOOD SALAD
shrimp, scallops, calamari, mussels,mixed greens  12

WARM SPINACH SALAD
balsamic pancetta vinaigrette, mushrooms, red onion, egg, gorgonzola, 
pine nuts  7

TRADITIONAL CAESAR SALAD  6

BEET SALAD
roasted beets, goat cheese, mixed greens with champagne vinaigrette  7

MIXED GREENS SALAD
balsamic vinaigrette, tomato, red onion, cucumber  6

Add-Ons:  Chicken  4   Shrimp  6    Salmon  8

PIZZA ENZO
sliced romas, garlic and fresh mozzarella  12

PROSCIUTTO & ARUGULA
san marzano tomato, fresh mozzarella  12

FOUR CHEESE
san marzano tomato, pecorino romano, 

reggiano parmigiana, fresh mozzarella, asiago  
12

MARGHERITA
san marzano tomato, fresh mozzarella, basil  10

VEGETABLE
san marzano tomato, fresh mozzarella, 

zucchini, portabella mushrooms, artichoke 
hearts, roasted red peppers, caramelized 

onions  12

SUPREME MEAT
pepperoni, salami, sausage, & pancetta  14

WHITE SPINACH 
ricotta, fresh mozzarella  12

CHICKEN PESTO
fresh mozzarella, roasted red peppers  12

MUSHROOM & HERBS
thyme, caramelized onions, fontina, 

mozzarella, white truffle oil  12

Brick Oven Pizza

LUNCH MENU 
11AM - 2PM served with pommes frites or pasta pahina

add-ons:  2.5 each  (messy eggs, bacon, turkey, prosciutto, extra cheese)

Panini’s
LOMBARDY 
fresh mozzarella, tomato,
 basil pesto  9

PIEDMONTE  
mozzarella, fontina, provolone, 
cheddar and tomato  8

TUSCANY  
turkey, bacon, cheddar, tomato 
& roasted pepper aioli  9

MOLISE  
fried eggplant, roasted red 
peppers, mozzarella  8

ABRUZZO  
grilled chicken, veggies, 
mozzarella, balsamic  9

UMBRIA  
salami, pepperoni, prosciutto, 
capacolla, provolone  10

ROMAN  
ham, arugula, tomatoes, 
mozzarella   9

Sandwiches
SAUSAGE & PEPPER PARMIGIANA  9

MEATBALL PARMIGIANA  7

CHICKEN PARMIGIANA  8

EGGPLANT PARMIGIANA  7

STEAK WRAP  beef tips, peppers & onions, cheddar  10

Calzones /Pizza Rolls
SPINACH CALZONE spinach, ricotta & mozzarella  8

MUSHROOM CALZONE mixed mushrooms, ricotta & mozzarella  8

SAUSAGE ROLL sausage, peppers, onions & mozzarella  9

PEPPERONI ROLL pepperoni & mozzarella  8

CHICKEN ROLL chicken, broccoli & mozzarella  10

BEEF TIP ROLL beef tips, mushrooms, peppers, onions & mozzarella  10

Pick 2 Lunch Items:  10  

Pick 3 Lunch Items:  13 

(mix & match any LUNCH item 
or SOUP/SALAD item)

COMBOS


