
appetizers

bruschetta

Italian peasant bread, extra virgin olive oil, roma tomatoes, basil,
sage and reggiano cheese.  $5/pp

mozzarella caprese

Fresh mozzarella cheese, red and yellow tomatoes, basil with a 
balsamic vinaigrette.  $8/pp

crabby shrimp alfredo dip

Backfin lump crab meat, shrimp, spinach, double cheese Alfredo
sauce and toast points.  $6/pp

antipasto platter 

A selection of Italian meats and cheeses, marinated vegetables,
Kalamata olives and pepperoncinis served with fresh bread.  $8/pp

cheese and baguette 

An assortment of cheeses and fresh bread. $6/pp

fruit and cheese 

Fresh seasonal fruits, an assortment of cheeses and fresh bread.
$8/pp

entrée salads

house or caesar salad 

3 Herb Vinaigrette, Mustard Vinaigrette, Caesar, Balsamic 
Vinaigrette & Creamy Buttermilk Garlic $4/pp

tuscan chopped salad 

Romaine, arugula, frisee, black olives, mushrooms, roma tomatoes,
garbanzo beans, artichoke hearts, hearts of palm, pancetta, peppers,
red onions, feta cheese with a mustard vinaigrette.  $6/pp

granny smith apple salad  

Belgian endive, mixed field greens, spiced pecans, red grapes, 
gorgonzola cheese with a port wine dressing.  $6/pp

fresh berry salad 

Mixed field greens, strawberries, blueberries, raspberries, 
blackberries, toasted pecans with a honey lime vinaigrette.  $7/pp

italian traditions

“The original’ bolognese 

Penne pasta topped with our homemade meat sauce and 
mozzarella cheese.  $8/pp

Lasagna bolognese 

Layered pasta sheets, Bolognese sauce, mozzarella cheese, ricotta, 
romano and parmesan cheese.  $9/pp

pasta mia nona 

Bowtie pasta, shaved grilled chicken, mushrooms, roasted tomatoes
and roasted garlic cream sauce.  $10/pp

penne alfredo 

Penne pasta, Alfredo cream sauce, garlic and chives.  $8/pp

sausage & peppers rustica 

Italian sausage, sautéed peppers, red onions, oregano, basil, penne
pasta, spicy marinara sauce and mozzarella cheese.  $12/pp

homemade canneloni 

Pasta shells stuffed with sliced grilled chicken, ricotta cheese, chives,
marinara sauce and Asiago sauce. $12/pp
classic manicotti 

Pasta shells stuffed with ground beef, sausage, veal, marinara and Asiago
sauce. $12/pp

pappardelle w/ vodka sauce 

Pappardelle pasta, vodka and tomato infusion sauce, prosciutto, 
parmesan, red hot peppers and cream. $7/pp

gouda mac & cheese 

Smoked Gouda cheese, penne pasta and pancetta. $4/pp

ravioli

veal sage ravioli 

Ground veal, sage, mushrooms, spinach and an Asiago cream sauce.
$12/pp
lobster ravioli

Lobster stuffed ravioli, roasted tomato with a tarragon sauce. $12/pp

porcini ravioli 

Porcini filled ravioli with a mushroom cream sauce. $12/pp

chicken

chicken scaloppine

Artichoke hearts, mushrooms, smoked pancetta, lemon butter
over pasta. $12/pp

chicken Marsala 

Fontina cheese, marsala wine demi-glaze, cremini mushrooms
over pasta.  $12/pp

from the sea

salmon scaloppine

Fresh salmon, capers, Roma tomatoes, lemon butter and white wine
sauce with an orzo pasta or risotto.  $12/pp

shrimp messina 

Sautéed shrimp, mushrooms, spinach, pine nuts, lemon butter over pasta.
$12/pp

Crabcakes travinia

Jumbo lump crabcake with a spinach-roasted tomato orzo pasta.  $11/pp

scampi alla travinia 

Jumbo shrimp, garlic butter, herbs, roma tomatoes, white wine sauce
with pasta.  $12/pp

seared Ahi tuna 

Sashimi tuna, mixed field greens, mango, avocado with a honey lime 
vinaigrette. $10/pp

seafood stuffed shells

Lump crab, salmon, shrimp and ricotta with a lemon dill cream sauce.  $8/pp

sides/extras

Orzo Pasta • Garlic Mashed Potatoes • Risotto   $3/pp

guilty pleasures

Italian Cream Cake Sheet Style •  Tiramisu   $5/pp


