
	
APPETIZERS

Mozzarella “Milanese” . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
pan fried mozzarella / grated parmesan / san marzano sauce

Jumbo California Artichoke Oreganata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5

Italian Sausage  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
grilled sausage / peppers / onions / touch of sauce 

Eggplant Pancakes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5
“signature dish since 1985” —feta / asiago / mozzarella / san marzano sauce

Bruschetta Gorgonzola  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
e v o / fresh tomatoes / basil / gorgonzola / crispy pizza mozzarella garlic bread

Meatball’s with Fried Peppers and Onions .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
scoop riccotta

Baked Clams Oreganata . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5
	 one dozen, small and tender

Mussels or Clams “Zuppa Style”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5
	 san marzano sauce or pinot grigio wine sauce

Calamari Fritte or Fra Diavolo Style  .  .  .  .  .  .  .  .  .  .  .  .  . 9.5 / 10.5
pan tossed with hot peppers & san marzano sauce

Antipasto Mario  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.
asiago / italian salami / mozzarella / eggplant / onions / roasted peppers 

olives / arugula —serves two

Mario's Chicken Soup  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5 / 6.5

Pasta Fagioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4. / 6.

	
SIGNATURE PIZZA

Margarita Mario .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14, / 17.
e v o / basil / san marzano tomato sauce / fresh mozzarella / grated parmesan

Five Cheese White Pizza  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14. / 17.
fontina / gorgonzola / ricotta / mozzarella / parmesan 

pine nuts / arugula

Calabrese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15. / 18.
grande mozzarella / italian sausage / rappini / roasted peppers 

san marzano sauce / grated parmesan

Bolognese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14. / 17.
meat sauce / mozzarella / pizza sauce

Vegetarian . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14. / 17.
zucchini / onions / tomatoes / mushrooms / broccoli / peppers / mozzarella / sauce

Mario’s Special.����������������������������������������������������������������������������������                                         14. / 17.
sausage / pepperoni / peppers / onions / mushrooms / olives / sauce / mozzarella

Sicilian  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15. / 18.
slow roasted eggplant / chili pepper / parsley / e v o / roasted peppers 

parmesan cheese / fresh mozzarella / arugula

N Y Chicken Cutlet .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15. / 18.
roasted tomato / chicken cutlet / fried peppers 

mozzarella / fontina / grated parmesan

Grilled Chicken & Roasted Peppers  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15. / 18.
fontina / mozzarella / grilled onions / bbq sauce 

Arugula & Bufala Mozzarella .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15. / 18.
pizza sauce / vine ripe cherry tomatoes / pulled bufala mozzarella 

	
CREATE YOUR OWN PIZZA

12” Medium Cheese Pizza  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.
start with pizza sauce and mozzarella cheese

16” Large Cheese Pizza  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.
start with pizza sauce and mozzarella cheese

Each Item  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . medium 1.25    .  .  .  .  large 1.75

Any Five Item Selections . . . . . . . . . .  .  . medium 5. . .  .  .  large 7.

	
MEAT ENTREES

Veal Parmigiana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.5
pasta

Veal Scaloppine Marsala  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.5
	 mushroom marsala wine sauce

Veal Francese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.5
	 lemon white wine sauce

Veal  Piccata & Artichokes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.5
	 lemon caper white wine sauce

Pork Chop “Guido”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23. / 18.
	 hot & sweet fried peppers / pan roasted potatoes

Grilled Pork Chop “Calabrese” .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23. / 18.
	 swiss chard / creamy mashed potatoes

Grilled Lamb Chops  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24.5
	 grilled lamb chops / rosemary potatoes / broccoli rabe

Steak “Pizziola”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19.5
sautéed mushrooms / peppers / san marzano pizziola sauce / side cavateli pasta

Chicken Fiorentina .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
	 spinach / onions / mozzarella / white wine sauce

Roasted Chicken Tuscany . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.5
rosemary roasted potatoes / natural chicken au jus

Chicken Parmigiana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
pasta

Chicken Piccata & Artichokes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
	 lemon caper white wine sauce

Chicken Marsala .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
	 mushroom marsala wine sauce

Summer Chicken Cutlet Milanese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
	 summer arugula salad

Grilled Chicken Breast Paillard .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
	 summer arugula salad

Chicken Françese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
	 lemon white wine sauce

Chicken Cacciatore . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17.5
	 garlicky chicken on the bone / italian peppers / mushrooms 

macchiato of san marzano sauce

Chicken Scarpiello .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18.5
	 “signature dish since 1985” —your choice: on the bone or boneless breast 

white wine sauce / pepperoncini peppers / broken cherry peppers / roasted peppers 
kalamata olives / sicilian olives / artichoke

complimentary family style bowl of pasta 
for the table with all meat entrées

	
DESSERTS

Tiramisu  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.
Ricotta Cheese Cake  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.
Cannoli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.
Big Chocolate Cake  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
Big Carrot Cake  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . 8.5
Gelatto / Italian Cassate  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . market

	
BEVERAGES

Bottled Water .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5
Soft Beverages .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.5
Cappuccino  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5
Espresso .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5
Domestic Beer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5
Imported Beer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.

18% gratuity will be added for parties of 6 or more  .  for the comfort of all our guests, no cigar smoking please

Entire Menu Available For Carry-Out

08 05 2007

Meatballs
Pepperoni
Sausage
Salame
Ancahovies
Grilled Chicken

Fresh Garlic
Roasted Peppers

Hot Peppers
Fried Peppers
Broccoli Rabe

Spinach

Provolone
Ricotta 

Fresh Tomatoes
Onions

Mushrooms
Muffuletta Olive Salad



	
SALADS

Arugula, Fresh Mozzarella & Fried Eggplant Salad  .  .  .  .  .  . 9.5
arugula / fried eggplant / tomato / mozzarella / red onion / shaved reggiano

Caprese Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
tomatoes / mozzarella / e v o / olives / basil

Chopped Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.5 / 6.5 
romaine / iceberg / chopped tomatoes / cucumbers / olives / pepperoncini

—choice of: 
blue cheese / ranch / sweet & sour poppy seed / creamy italian 

oil & vinegar / low fat tomato vinaigrette

Mario’s Famous Gorgonzola House Salad .  .  .  .  .  .  .  .  .  .   12.5 / 7.5
romaine / gorgonzola / olives / tomato / belgian endive / tossed with e v o

Caesar Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   12.5 / 7.5
romaine / Mario’s house caesar dressing / parmesan / herbed croutons

Italian Mediterranean Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5 / 8.5
romaine / arugula / bibb lettuce  / cucumbers / tomatoes / celery / chick peas 

oregano / red wine vinegar / e v o / pepperoncini  / gorgonzola

Grandpa’s Tomato Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.
diced garden tomatoes / fresh basil / garlic / hot peppers 

e v o / old balsamic vinegar

Roasted Peppers & Mozzarella  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5

Grilled Chicken Caesar Platter  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.  
parmesan / herbed croutons / romaine / caesar dressing

Grilled Chicken Gorgonzola Platter  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.
romaine / gorgonzola / olives / tomato / belgian endive

	
PANINO “ITALIAN SANDWICH”

Chicken Cutlet “Sicilian Style”  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.
	 broccoli rabe / fried peppers —hot or sweet

Prime Burger  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.
	 ten ounces prime beef —pickles / blue cheese / lettuce / tomato

Pollo Milano  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.5
	 grilled chicken / fried onions / wilted spinach / fontina cheese

Steak Sandwich “Philly Style”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5
 	 ribeye steak / onions / provolone

Meatball or Sausage Parmigiana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.

Eggplant Parmigiana  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.

Chicken Parmigiana or Chicken Cutlet Milanese  .  .  .  .  .  .  .   10.

Grilled Chicken Breast  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10.

Veal Parmigiana or Veal Cutlet Milanese  .  .  .  .  .  .  .  .  .  .  .  .   10.5

choice of soup, fries or side salad included with all panini

	
SIDE DISHES

Meatballs or Sausage . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.

Roasted Peppers  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

Fried Peppers E V O . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

Rosemary Roasted Potatoes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5

French Fries .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5

Mashed Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5

Pasta Pomodoro .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.

Broccoli . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.

Broccoli di Rabe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.

Spinach  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.

Escarole & Beans  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

Grilled Chicken Breast .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5

	
PASTA

Spaghetti . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5
Mario’s homeamde red gravy made from imported tomatoes from Italy
                                                       —meatballs or sausage add 2.

Cheese Ravioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5
	 pomodoro, alfredo or bolognese sauce

Spaghetti Bolognese “Tuscan Style Meat Sauce”  .  .  .  .  .  .  .  .   13.5

Whole Wheat Pasta & Peas .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.
whole wheat tubetti / crispy pancetta / sweet onions / peas 

parmesan cheese / macchiato of san marzano sauce

Rigatoni Vodka .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.5
	 pink vodka sauce / sweet mild sausage / basil / asiago

Penne & Broccoli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.5
	  garlic / e v o / asiago  —with chicken add 2.

Orecchiette, Beef Short Ribs & Brocolli Rabe .  .  .  .  .  .  .  .  .  . 14.5

Shells  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5
	 sausage / peppers / ricotta / san marzano sauce / parmesan cheese 

Cappellini “Angel Hair” & Shrimp .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.5
	 arugula / fresh pan-roasted grape tomatoes / garlic / olive oil

Big Rigatoni & Sunday Gravy .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.
meatball / sausage / sunday braised pork gravy / ricotta / parmesan

Penne Amatricana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.5
pancetta / sweet onions / san marzano tomatoes

Long Fusilli con Pollo . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.5
fried peppers / chicken cutlet milanese / san marzano sauce

	
PASTA AL FORNO (BAKED)

Lasagna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.5
	 “signature dish since 1985” —ricotta / mozzarella / asiago / veal bolognese

Baked Ziti Mario .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.5
	 ricotta / mozzarella / san marzano sauce

Baked Spaghetti .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.5
	 meat sauce / mozzarella / ricotta / san marzano sauce

Eggplant Parmigiana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.5
	 side of pasta

Italian Feast .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15.5
	 meatballs / sausage / eggplant / ravioli / baked ziti / lasagna

Cheese Manicotti .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.5

	
FRESH FISH & SEAFOOD

Shrimp Scampi Oreganata .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19.5
	  garlic butter / white wine lemon sauce / linguine scampi sauce

Shrimp Fra Diavlo . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19.5
	  crushed red pepper / spicy pomodoro sauce / linguine  

Shrimp Parmigiana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20.
	 shrimp milanese / mozzarella / baked penne pomodoro 

Seafood Mario . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.5
	 fettuccine / shrimp / scallops / mussels / clams / white wine sauce 

fresh chopped tomatoes 

Vesuvio Style Fresh Fish  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.5
	 “signature dish since 1985” —red roasted peppers / capers / artichokes 

white wine lemon sauce / escarole & peas

Françese Style Fresh Fish  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.5
sautéed in white wine sauce / capers / artichokes

Oreganata Style Fresh Fish .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.5
	 side garlicky spinach

Linguine Fresh Clams or Mussels “Zuppa Style”  .  .  .  .  .  .  .   17.5
	 big bowl  —linguine / san marzano sauce or pinot grigio wine sauce

Calamari Marinara San Marzano .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17.5
over linguine

Salmon Mario .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.5
	 roasted salmon / roasted grape tomatoes / spinach

fresh catch —featured on today’s specials menu


