APPETIZERS & SOUPS

CRIsPY CALAMARI 10.95 CALAMARI VINO BIANCA 9.95  STUFFED MUSHROOMS 7.95
Served with marinara sauce Fresh calamari sautéed with wine, garlic & basil  Six large stuffed mushrooms
EGGPLANT ROLLANTINI 8.95 BAKED CLAMS 9.00 GARLIC BREAD 3.50
Choose: Pesto drizzle or Marinara Five over-stuffed Atlantic clams GARLIC BREAD PARM 4.50
PEI MussELs 9.50  CoLD ANTIPASTI (FAMILY) 12.95  MINESTRONE $OUP 4.50
Choose from: Prosciutto, sopressatta, roasted peppers, Fresh seasonal vegetables
Marinara, Fra diavlo or Bianca mozzarella, olives, artichokes & sundried tomato  in tomato brodo

BUFFALO WINGS 7.25 BRUSCETTA 7.50 PASTA FAGIOLI 4.50
Choose: Hot, BB(Q or Teriyaki Choose: diced tomato, olive tapenade, caponata Cannellini Tuscan bean & pasta
MOZZARELLA STICKS 6.95 GARLIC KNOTS 3.95  CHICKEN Soup 4.50

FRITTO MIsTO (FAMILY)~ Sampling of: crispy calamari. mozzarella sticks. zucchini sticks & buffalo wings 13.95

SALADS

SINGLE FAMILY SINGLE FAMILY
GARDEN SALAD 5.00 10.00 POMODORO SALAD 7.25 15.00
Select lettuce, tomato, peppers, broccoli & cucumber Roma tomato. capers, Gorgonzola cheese & red onion
SIDE SALAD 4.00 N/A HEATHCOTE SALAD 9.95 19.00
Same as the garden only smaller Spinach, artichoke hearts, tomato, carrots & Gorgonzola
CAESAR SALAD 6.95 13.00 CoBB SALAD 9.50 19.00
Hearts of Romaine, focaccia croutons All chopped- grilled chicken, tomato, olives, bacon,
& shaved Romano cheese boiled egg & American cheese over iceberg lettuce
ANTIPASTO SALAD 9.95 19.00 ARMONK SALAD 9.50 19.00
Ttalian cold cuts, roasted peppers, giardiniera “Signature salad” Grilled chicken, feta cheese, bacon,
over baby field greens tomato, cucumbers, peppers & broccoli over field greens
AMORE SALAD 4.95 9.00 MARK ANTHONY SALAD 9.95 19.00
Iceberg, red onion, mushrooms, tomato Mozzarella, Kalamata olives, artichoke, roasted peppers,
& focaccia croutons onion, mushroom, bacon & sundried tomato-baby greens
INSALATA CAPRESE 9.95 19.00 HARVEST SALAD 9.50 19.00
Hand made mozzarella, Roma tomato, Toasted walnuts, dried cranberry, diced apples,
fire roasted peppers & Mediterranean olives aged ricotta salata over baby field greens

SALAD TOPPINGS

EXTRAS SINGLE FAMILY CHEESES SINGLE FAMILY DRESSINGS
CHICKEN~ GRILLED OR CRISPY 3.25 6.25 GORGONZOLA 2.00 4.00 “FAMous” HOUSE DRESSING
Monterey Jack 2.00 4.00 CREAMY CAESAR
GRILLED SHRIMP 5.95 11.00 FETA CHEESE 2.00 400 RANCH
Ricotta 2.00 4.00 CITRUS ESSENCE
GRILLED CALAMARI 4.95 9.00 FRESH MOZZARELLA 2.25 4.25 FRENCH
SHAVED PECORINO 2.25 4.25 RASPBERRY VINAIGRETTE
GRILLED SALMON 6.95 13.00 SHREDDED MOZZARELLA 2.00 4.00 RUSSIAN
American Cheese 2.00 4.00 HONEY MUSTARD
TUNA SALAD 3.95 7.00 GOAT CHEESE 2.00 4.00 BLEU CHEESE
Ricotta Salata 2.25 4.25 LEMON-HONEY

GRILLED PORTOBELLO MUSHROOM  3.25 6.25 PROVOLONE 2.00 4.00 LEMON-HERB




P1zZETTA PERSONAL P1zzA PIE
MEDIUM Pi1zzA PIE

LARGE P1zzA PIE

EXTRA LARGE P1zzA PIE
SICILIAN Pi1zzA PIE

WHOLE WHEAT P1zzA PIE
GLUTEN FREE Pi12zA PIE

Pi1zzA PIES

4-SLicEs 12 INCHES 9.00
6- SLIcES 14 INCHES 12.95
8-SLicEs 16 INCHES 14.95
10-Sticks 18 INCHES 16.95
8-SLicEs 18 INCHES 16.45
8-SLIcEs 16 INCHES 16.95
4-SLICES 12 INCHES 14.95

LET Us KNOW HOW YOU LIKE YOUR PIE, WE WILL MAKE IT RIGHT ~ THIN OR THICK CRUST, BAKED WELL OR LIGHT

PizzA TOPPINGS

ALL OF OUR PIZZA TOPPINGS ARE HAND SELECTED AND PREPARED, NEVER CANNED OR FROZEN

MEATS VEGGIES SAVORY
Pepperoni Mushroom * Portobello Mushroom
Meatballs Sweet Peppers * Sundried Tomato

Sausage Hot Peppers Caramelized Onion

Chicken: Crispy / Grilled Broccoli Roasted Garlic

Bacon Spinach * Artichoke Hearts

Ham Eggplant * Kalamata Olives
Genoa Salami Tomatoes: Sliced / Diced Anchovy
* Sliced Steak Onion Pineapple
* Prosciutto di Parma Black Olives * Soppressata

* Pancetta

* Broccolt Rabe

Pesto Drizzle

GOURMET “LLARGE” Pi1ZZA PIES

CHEESE
Extra Cheese
* Fresh Mozzarella
Ri
SLICES .95¢ s
* Goat Cheese
Ya PIE 1.50
* Gorgonzola Cheese
2PIE 1.95
Feta Cheese
WrioLe PIE | 2.95 Provolone Cheese
*  3.50
American Cheese
Monterey Jack
* Ricotta Salata
MARGHERITA 17.95
San Marzano tomato, basil and
fresh mozzarella
AMORE SPECIAL P1zzA 17.95

Chicken breast sautéed with

mushrooms, Marsala wine, mozzarella
CHICKEN CARBONARA P1zzZA  17.95
Chicken , bacon, Romano-
cream sauce, mozzarella
BUFFALO CHICKEN Pi1zzA
Chicken breast, spicy hot sauce,
mozzarella, celery, bleu cheese
CHICKEN PARMIGIANA P1zzA  17.95
Chicken breast, tomato sauce, mozzarella
PoMODORO CAPRESE Pi1zzA 17.95
Sliced tomato, herbs, garlic, mozzarella

17.95

ALL AMERICAN Pi1zzA 17.95
“Meat Lovers”- meatballs, sausage,
bacon, ham & pepperoni
MELANZANA PizzA

Crispy eggplant, peppers,
caramelized onion, fresh mozzarella

17.95

SALAD PizzA 17.95
A bounty of fresh greens atop

our tasty crust

PENNE VODKA Pi1zzA 17.95

Penne alla vodka, mozzarella baked
on to our savory crust

PRIMAVERA PIzZA “VEGGIE” 17.95
Fresh seasonal vegetables, mozzarella
BIANCA Pi1zzA “WHITE PIE” 17.95
Ricotta, Pecorino Romano,mozzarella

NONNA’s P1zza 16.95

Thin crust pan pie, marinara sauce,

fresh mozzarella & fresh basil

OLD COUNTRY Pi1zzA 17.95
Sautéed zucchint, onions, peppers,
olives, tomato, mozzarella

ARTHUR AVE. Pi1zzA 17.95
Fennel sausage, broccoli rabe,

cherry tomato, olives

SAN GENNARO P1zzA 17.95
Sausage, roasted peppers, onions,

fresh mozzarella

STEAK ALFORNO PizzA 17.95
Grilled steak, onions, peppers, provolone
FLORENTINE P1z2zA 17.95

Spinach, sausage, garlic, fresh mozzarella

CORPORATE DELIGHT ~Make an executive decision ~-Choose up to FIVE toppings of your choice 20.95




PizzZA SLICES

REGULAR SLICE 2.55 SICILIAN SLICE 2.80 MARGHERITA SLICE 3.95
CHICKEN PARM SLICE  3.75 PENNE VODKA SLICE 3.95 BUFFALO CHICKEN SLICE 3.95
WHITE SLICE 3.35 ZITISLICE 3.95 FOCACCIA PERSONAL 3.35
SALAD SLICE 3.50 INONNA’S SLICE 2.75 PRIMAVERA SLICE 3.95
CAESAR SALAD SLICE 3.50 AMORE SLICE 3.95 GOURMET OF THE DAY 3.95
AMORE Pi1ZZA ROLLS
A MEDLEY OF FRESH INGREDIENTS WRAPPED IN OUR TASTY CRUST!
PEPPERONI ROLL 4.95 EGGPLANT PARM. RoLL 4.95
Sliced pepperont, mozzarella cheese Crispy breaded eggplant, tomato sauce, mozzarella
CHICKEN RoLL 4.95 SAUSAGE & PEPPERS ROLL 4.95
Crispy breaded chicken breast, mozzarella cheese Fennel sausage, peppers, onions, mozzarella cheese
CHICKEN FAJITA ROLL 4.95 VEGGIE ROLL 4.95
Grilled chicken breast, peppers, ontons, American cheese Fresh seasonal vegetables, lite cheese
JAMAICAN BEEF PATTY 2.85 CALZONE 4.95
- Ricoita, Pecorino Romano & mozzarella cheeses
HERO SANDWICHES
CREATE YOUR SANDWICH ~ LET US KNOW THE TOPPINGS YOU DESIRE
ITALIAN COMBO 7.50 MEATBALL PARMIGIANA 7.25 STEAK & CHEESE 9.25
AMERICAN COMBO 7.50 SAUSAGE PARMIGIANA 7.25 CHICKEN PARMIGIANA 7.50
GRILLED CHICKEN 7.50 SAUSAGE & PEPPERS 7.45 EGGPLANT PARMIGIANA 7.25
CRIsPY BREADED CHICKEN 7.50 PEPPERS & EGGS 7.00 VEAL PARMIGIANA 9.25
TURKEY & CHEESE 6.75 HAM & CHEESE 6.75 ROAST BEEF 9.00
WRAPS PANINI TRAMEZZINI
ALL OF THE FOLLOWING SPECIALTY SANDWICHES ARE SERVED WITH FRENCH FRIES & COLE SLAW
TURKEY CRANBERRY WRAP 9.00 PANINO CAPRESE PANINO 8.50 EGGPLANT ITALIANO CIABATTA  9.50
Turkey, cranberry, field greens, Fresh mozzarella, Roma tomato, Crispy eggplant, peppers, arugula,
balsamic vinaigrette basil, EVOO fresh mozzarella, pesto aioli
TOwN CENTER WRAP 10.00 HAM & FORMAGGIO PANINO 8.50 SHRIMP BLT CIABATTA 11.00
Grilled chicken, Romaine, feta cheese, Ham, provolone, tomato, Grilled shrimp wrapped with pancetta,
tomato, Caesar dressing balsamic drizzle tomato, field greens
LAGO WRAP 11.50 CHICKEN FLORENTINE PANINO 9.50 TuscAN CHICKEN FOCACCIA 9.50
Jumbo shrimp, field greens, Grilled Chicken, spinach, provolone, Grilled chicken, field greens, onion,
provolone, Russian dressing tomato, pesto aioli tomato, honey mustard
CHICKEN ITALIANO WRAP 9.50 TURKEY PANINO 8.50 $AUSAGE CIABATTA 9.50
Crispy chicken, mozzarella, peppers, Turkey, bacon, Monterey jack, tomato, Grilled sausage, broccolt rabe sautéed
lettuce, tomato, balsamic vinaigrette onion, honey mustard with EVOO & garlic
ALL AMERICAN WRAP 9.00  TuNA MELT PANINO 8.50 ANTIPASTI COMBO CIABATTA  9.50

Roast beef, turkey, ham, American
cheese, tomato, Dijon mustard

Tuna salad with sliced tomato, finished
with melted American cheese

Proscuitto, salami, soppressata,
mozzarella, roasted peppers, provolone,
-balsamic drizzle




Now SERVING: “FAMILY STYLE PORTIONS? -SERVES 3 OR MORE PEOPLE

BAKED PASTA

SINGLE FAMILY SINGLE FAMILY
BAKED ZITI 11.95 23.00 BAKED MEAT LASAGNA 12.95  25.00
Ziti tossed with tomato sauce, ricotta cheese Meat lasagna, tomato sauce finished
finished with melted mozzarella with melted mozzarella
BAKED SORRENTINO 11.95  23.00 BAKED ZITI SICILIANA 1195 23.00

Ziti tossed with bolognese sauce (meat), ricotta cheese

finished with melted mozzarella

Ziti tossed with diced eggplant, ricotta, tomato sauce

finished with melted mozzarella

11.95 23.00

BAKED RAviIOLI 11.95 — 23.00 BAKED STUFFED SHELLS

Jumbo cheese ravioli, tomato sauce Jumbo cheese stuffed shells, tomato sauce
finished with melted mozzarella finished with melted mozzarella
BAKED MANICOTTI  11.95  23.00

Ricotta stuffed manicotti with tomato sauce

finished with melted mozzarella

PASTA

SELECT YOUR FAVORITE PAsTA WITH ONE OF OUR SIGNATURE SAUCES
SPAGHETT!. LINGUINE . PENNE : CAPPELLINI : FETTUCCINE

ADD 1.00
SINGLE FAMILY
TOMATO SAUCE 9.95 19.00

Pureed tomatoes, veal base, garlic, spices
MARINARA SAUCE 9.95 19.00
Crushed Roma tomatoes, garlic & herbs
BOLOGNESE SAUCE 14.95  29.00
Traditional meat tomato sauce
ALLA ROSA SAUCE 14.95  29.00
Pink cream sauce with sautéed

chicken & broccoli

BroccoLl 11.95  23.00
Sautéed with EVOO & roasted garlic
SPINACH 11.95  23.00
Sautéed with EVOO & roasted garlic
PRIMAVERA $AUCE 14.50 29.00
Fresh seasonal vegetables

Choose: Tomato, Cream or Aglio Olio

SINGLE FAMILY
AcLio OLio 9.95 19.00
EVOO, roasted garlic & herbs
CAPRESE $SAUCE 12.95 25.00

Diced tomato, garlic, basil, mozzarella
MEATBALLS 11.95 23.00
3 large house-made Nonna’s meatballs
served in tomato sauce

GENOVESE SAUCE 15.95 30.00
Chicken, mushroom, Kalamata olives
—pesto infused marinara

SAUSAGE 1195  23.00
Ttalian fennel sausage in tomato sauce
CARBONARA SAUCE  14.95  29.00
Cream sauce with bacon & onion
POMODORO SAUCE  14.95  29.00

Artichoke, olives, arugula, tomato,
Gorgonzola cheese, herbs

GNOCCH!I . TORTELLINI . CAVITELLI . WHOLE WHEAT

SINGLE FAMILY
ALLA VODKA 13.95 27.00
Pink cream sauce with vodka
VALENTINO 13.95 27.00
Sausage, peppers, ontons, tomato
TUSCANA SAUCE  14.50 29.00

Broccoli rabe, fennel sausage,
Tuscan cannellint beans- EVO0O

ALFREDO SAUCE 12.50 25.00
Classic rich Pecorino Romano

cream sauce

CLAM SAUCE 15.50 30.00
Choose: white or red sauce

PEsSTO CREAM 13.95 27.00
Pureed bastl infused with cream
PESTO SAUCE 12.95 27.00

Pureed basil - EVOO

IF YOU HAVE ANY FOOD ALLERGIES OR CONCERNS, PLEASE SPEAK WITH ANY MEMBER OF OUR KNOWLEDGEABLE STAFF

ALL PRICING IS SUBJECT TO CHANGE WITHOUT NOTICE




Now SERVING: “FAMILY STYLE PORTIONS?” -SERVES 3 OR MORE PEOPLE

SINGLE FAMILY SINGLE FAMILY
CHICKEN PARMIGIANA 16.50 33.00 EGGPLANT PARMIGIANA 14.95 29.00

Crispy breaded chicken baked with tomato sauce, mozzarella
CHICKEN MARSALA 15.95 31.00
Chicken cutlets sautéed, Marsala wine, fresh mushrooms

CHICKEN FRANCESE 15.95 31.00
Chicken cutlets sautéed with lemon, butter white wine
CHICKEN PICCATA 16.50 33.00

Chicken sautéed with lemon, butter, white wine & capers
POLLO ROLLANTINI 17.50 35.00
Stuffed with prosciutto, broccoli, Fontina cheese / sherry wine
TusCAN CHICKEN 16.95 33.00
Stuffed with spinach, pignoli nuts, provolone / cream sauce
CHICKEN CACCIATORE 16.50 33.00
Boneless chicken, mushrooms, peppers, onion in tomato sauce
CHICKEN CALABRESE 16.95 33.00
Chicken with Portobello, roasted peppers /| Chianti reduction
CHICKEN VALDASTANO 16.95 33.00
Layered Prosciutto, mozzarella / Port wine mushroom sauce
CHICKEN $CARPARIELLO 16.95 33.00
Chicken with sausage, cherry peppers / rosemary wine sauce

Crispy breaded eggplant baked with tomato sauce, mozzarella
EGGPLANT ROLLANTINI 16.00 32.00
Fresh eggplant stuffed with ricotta, mozzarella, tomato sauce
VEAL PARMIGIANA 18.50 37.00
Crispy breaded veal baked with tomato sauce, mozzarella
VEAL SORRENTINO 18.50 37.00
Eggplant, prosciutto, mozzarella / sherry mushroom sauce
VEAL MARSALA 18.50 37.00
Tender veal scallopini with Marsala wine, fresh mushrooms
VEAL PICCATA 18.50 37.00
Tender veal sautéed with lemon, butter, white wine & capers
JuMBO SHRIMP 18.95 37.00
Choose: Scampt, Parmigiana, Fra diavlo or Francese
CALAMARI MARINARA 16.95 32.00
Domestic squid simmered in rich marinara sauce

SALMON MEDITERRANEO 19.50 39.00
Fresh filet of salmon, plum tomato, wine, olives & clams

ZuppA D1 PESCE 19.95 39.00

Shrimp, calamari, scungilli, mussels /| marinara sauce

SIDE DISHES

SINGLE FAMILY SINGLE FAMILY
SAUTEED BROCCOLI 6.25 12.25 FRENCH FRIES 3.75 7.00
SAUTEED SPINACH 6.25 12.25 CHEESE FRIES 4.50 9.00
SAUTEED BROCCOLI RABE 7.95 15.00 $IDE OF MEATBALLS 5.50 11.00
SAUTEED BROCCOLI RABE 9.50 18.00 SIDE OF SAUSAGE 5.50 11.00
WITH SAUSAGE
SIDE OF PASTA 5.50 N/A VEGETABLE MEDLEY 4.95 9.00

Children’s menu available upon request

THE FDA ADVISES CONSUMING RAW OR UNDER COOKED MEATS, POULTRY,
SEAFOOD OR EGGS INCREASES RISKS OF FOOD BORNE ILLNESS

Parties of eight or more will have an 18% gratuity applied




WINES BY THE BOTTLE

WHITE WINES RED WINES RED WINES
PINOT GRIGIO — TWISTED, 19 PINOT NOIR- CANDONI, 25 CABERNET SAUVIGNON 20
CALIFORNIA VENTO = LA TERRE, CALIFORNIA
Crisp with hints of vanilla Ripe, well integrated tannins & plum Complex with intense berries
PINOT GRIGIO — CAPOSALDO, 25 PINOT NOIR- ROBERT MONDAVI, 25 CABERNET SAUVINGNON 35
VENTO CALIFORNIA = Louis MARTINI, SONOMA
Elegant well balanced with crisp fruit Light with a pleasure to the nose Aromas of berry, cocoa great finish
VERMENTINO - CALA SILENTE, 39 MERLOT- LA TERRE, 18 MONTEPULCIANO- LA MONICA, 25
SARDEGNA CALIFORNIA ABRUZZI
Rich intense with hints of apple, pear & peach  Hints of berries & leather Blackberry, blueberry & plum
ORVIETO — ROCCA DELLE MACIE, 25 CHIANTI CLASSICO- PICCINI, 25 NERO D’AvoOLO-ARANCIO, 32
UMBRIA ITALY SICILY
Complex with accents of citrus, flowers-tropical — Notes of cherry, vanilla, toasted nuts Dry and elegantfruit explosion
SAUVIGNON BLANC- RED CLIFFE, 30 CHIANTI- FOLONARI, 25 PRIMITIVO-VINOSIA, 30
NEW ZEALAND ITALY PUGLIA
Dry, bright with citrus, fig & vanilla Notes of plum & fig Dark & complex with spice & fruit
CHARDONNAY~- LA TERRE, 18  SuperTuscan-$Santa Cristina, 25 VALOPOLICELLA-SPERI VIGNETO, 30
CALIFORNIA Tuscany VERONA
Crisp light & full of flavor Rich, complex black fruit, firm tannins  Intense berries velvet finish
CHARDONNAY~ BOLLINI, 30 Shiraz- Yellow Tail, 25 BAROLO/BARBERA-MARAIA, 30
TRENTINO Australia PIEDMONT
Flowery with aromas of pear, apple Bold full of fruit Ruby color, plum & apricot savory
WINE BEER BEVERAGES
WINEs BY THE GLASS BorrLED BEER SOFT DRINKS
PINOT GRIGIO 1 O’DouL’s 5 FOUNTAIN SODA 2.25
CHARDONNAY 1 BUDWEISER 5 20 0z. BOTTLED, SODA /| WATER/TEA  1.95
WHITE ZINFANDEL il COORS LIGHT 5 2 -LITER SODA 3.25
CHIANTI 7 HEINEKEN 6 GATORADE 2.15
PINT NOIR 7 CORONA 6 15 OZ. JUICES 2.15
MERLOT [ BECKS 6 8 0Z. SAN PELLEGRINO WATER 2.15
CABERNET SAUVIGNON 7 MORETTI 6 1 -LITER SAN PELLEGRINO “SPARKLING” 5.25
SHIRAZ 7 PERONI 6 1 -LITER PANA WATER “FLAT" 5.25
STELLA ARTOIS 6 ESPRESSO 2.95
AMSTEL LIGHT 6 CAPPUCCINO 3.75
COFFEE / TEA /| HOT CHOCOLATE 1.95
DESSERTS
ZEPPOLI 3.50  ITALIAN ICES = LEMON, CHERRY, CHOCOLATE OR RAINBOW
Fried fresh dough finished with powdered sugar $SMALL, 2- ScooPs 1.75
TIRAMISU 4.50 LARGE, 3- Scooprs 2.25
Lady fingers soaked in espresso with mascarpone cream PINT “HAND PACKED” 5.00
CHOCOLATE MOuUsSE CAKE 4.50 SORBETS = LEMON, ORANGE OR PEACH 5.50
CANNOLI -Mini fresh filled 1.75 All natural fresh fruit
CANNOLI -Large fresh filled 3.25 CHEESE CAKE 5.95
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