
Pane & Pest o 
 Maria’s famous sun-dried tomato & basil pesto served with our hot, 

fresh bread, delivered daily from A & M Bronx Baking, NY   2.95 
Our bread is complimentary and is served on request. 

 

Sal ad 
new  Antipasto  

Seasonal vegetables, olives, genoa salami and sharp Pecorino cheese 9.95 
 

Caesar  
Classic Caesar with homemade dressing and focaccia croutons   7.95 

 

new  Caprese  
Local tomatoes served with fresh mozzarella, 

 olive oil & balsamic vinegar. 8.95 
 

Arugula  
Baby arugula, Bosc pears, Belgian endive and radicchio with a golden balsamic 

vinaigrette, finished with an aged balsamic and goat cheese crostini  6.95 
 

Maria’s  
Romaine lettuce, Iceberg lettuce, Belgian endive, radicchio, tomato, cucumber 
and Granny Smith apples, finely chopped and tossed with feta cheese and our 

house balsamic vinaigrette   8.95 
 

add the following to any salad. 
grilled chicken  5.95  grilled jumbo shrimp  10.95 

 

Raw Bar  
        Fresh Little Necks               Fresh Oysters 

½ Doz-7.95 / 1 Doz-15.95  ½ Doz-PTM / 1 Doz-PTM 
 

Jumbo Shrimp Cocktail   new Alaskan King Crab Legs 
3.50 each  10.95 each 

 

new Chilled Seafood Platter 
Shrimp, crab, little necks and oysters served with traditional garnish  39.95 

 

Appet i zer s 
new Lobster Bruschetta  

Fresh lobster meat, local grape tomatoes, fresh mozzarella, extra virgin olive oil,  
salt & pepper on toasted Giambotte bread 12.95 

 

new Beef Bruschetta 
Black Angus beef, local grape tomatoes, fresh mozzarella, extra virgin olive oil, 

salt & pepper on toasted Giambotte bread  10.95 
 

new Tomato & Mozzarella Bruschetta 
Local grape tomatoes, fresh mozzarella, extra virgin olive oil, salt & pepper on 

toasted Giambotte bread  7.95 
 

Mussels in Garlic  
Mussels sautéed in a garlic white wine sauce   9.95 

 

Grilled Eggplant Timballo  
Eggplant filled with ricotta cheese, basil and sun-dried tomatoes, 

 finished with a plum tomato sauce   7.95 
 

Clams Misquamicut   
Clams stuffed with sweet Italian sausage and spinach baked with olive oil,  

white wine, lemon and fresh herbs   8.95   

Seviche 
Made fresh daily.  Please see tonight’s specials  PTM 

 

Nicola’s Sicilian Calamari alla Griglia  
Grilled, fresh, whole calamari marinated in extra virgin olive oil, 

 garlic and parsley   10.95 
 

Calamari Fritti  
Crispy fried calamari with hot peppers and fresh tomato sauce   9.95 

 
 
 

 



Past a 
 

 Ravioli Fatti in Casa 
Our ravioli are made fresh daily.  Please see today’s specials. 

 
 
 
  

Rigatoni Vodka  
                    Rigatoni with our special, fresh plum tomato sauce and a 

splash of vodka   15.95 
 

add the following to the pasta dishes listed above: 
         grilled chicken  5.95  grilled jumbo shrimp  10.95 

 
 
 
  

Penne con le Melanzane 
Penne sautéed with fresh eggplant, black and green olives, capers, garlic,  

white wine and a fresh plum tomato sauce  15.95 
 
 
 
 

Jumbo Shrimp Scampi 
Jumbo shrimp sautéed with garlic, white wine and olive oil, 

served over linguine   25.95 
 
 
 
 

Traditional Frutti di Mare 
Linguine tossed with shrimp, clams, mussels, calamari and scallops, simmered in 

a roasted tomato marinara sauce   27.95 
 
 
 
 

Penne alla Bolognese  
Penne sautéed with ground beef, Italian prosciutto, fresh vegetables and a 

white wine tomato sauce  18.95 
 
 
 
 

Linguine alle Vongole  
Linguine with your choice of red or white clam sauce   18.95 

 
 
 
 

Penne alla Fiorentina  
Penne tossed with sautéed chicken, spinach, shiitake mushrooms, sun-dried 

tomatoes and fresh basil in a white wine lemon butter sauce   16.95 
 
 
 
 

Tagliatelle Assunta  
Tagliatelle pasta with spinach, diced fresh tomatoes, roasted garlic, pine nuts 

and fresh basil, topped with dollop of goat cheese   16.95 
 
 
 

 - house specialty 
 
 
 
 

MSC060508 
 
 
 
 



Seaf ood,  Beef ,  Veal  & Chi cken 
 Cioppino - 

 Tomato fish stew with shrimp, scallops, clams, mussels, fish of the day, calamari 
and lobster, served with Italian bread and a side of orzo   28.95 

 
 

Grilled Swordfish  
Marinated in extra virgin olive oil served with broccoli rabe and 

mashed potatoes   27.95 
 
 

Pan Seared Stonington Sea Scallops  
Sea scallops served over Italian couscous with lobster meat, asparagus 

and drizzled with a black truffle essence   26.95 
 
 

Seared Salmon  
Pan seared salmon with a citrus buerre blanc, carrots, asparagus 

 and potato croquette   24.95 
 
 

Pollo al Limone  
Breast of chicken in a white wine lemon butter sauce served with 

chef’s accompaniments  16.95 
 
 

New York Strip Steak  
(14 oz) Black Angus beef grilled to perfection served with my aunt’s fried 

potatoes and broccoli rabe  30.95 
 
 

Pollo alla Parmigiana  
Breast of chicken cutlet with our fresh marinara sauce, mozzarella cheese  

and a side of linguine with marinara  16.95 
 
 

 
Vitello alla Parmigiana  

Breaded veal cutlet with our fresh tomato sauce, mozzarella cheese and a side 
of linguine with marinara  17.95 

 

Summer t i me Favor i t es 
 

new Steamed Lobster 
Steamed fresh Maine lobster served with mashed potato and corn on the cob 

PTM 
 

Fish & Chips  
Captains catch of the day, served with French fries and tartar sauce 16.95 

 

new  Fried Whole Belly Clams 
served with French fries 18.95 

 

Si des  
 

Zia Mica’s Patate Fritte  
 My aunt’s fried potatoes are hand cut and oven fried  4.95 

 

 Broccoli Rabe 
Sauteed with extra virgin olive oil, red pepper flakes, salt and black pepper  6.95 

 

Grilled Asparagus 
 Olive oil, salt and black pepper  6.95 

 
 

Feat ur ed Cockt ai l s  



 

Bellini  
Yoga peach puree and Lunetta Prosecco served in a dried peach  

and sugar rimmed glass 
 

Breezeway Blue 
Malibu Rum blended with Hiram Walker Blue Curacao and a splash of pineapple juice, 

garnished with an orange, served in a sugar-rum rimmed glass 
 

Campari Smash 

Pallini Limoncello, Campari, club soda and fresh lemons 
 

Godiva Chocolate Martini 
Smirnoff Vanilla Vodka blended with Hiram Walker Crème De Cacao and  

Godiva Chocolate Liqueur served in a dutch chocolate rimmed glass 
 

“ Buddha’s Hand”  Cosmopolitan 
Hangar One Citron “Buddha’s Hand” Vodka, blended with Hiram Walker Triple Sec, a splash of 

cranberry juice and lime juice in a pink sugar rimmed glass. 
 

Kaffir Lime Gimlet 
Hangar One Kaffir Lime Vodka blended with freshly squeezed lime juice 

 

 Flirtini 
Grey Goose Vodka blended with a splash of Lunetta Prosecco,  

Chambord liqueur and pineapple juice 
 

Swedish Fish 
Smirnoff Raspberry Vodka,  blended with Midori Melon, Hiram Walker Sour Apple, a splash of 

pineapple juice, sour mix and Swedish Fish 
 

Italian Breeze 
Bacardi rum, DiSaronno Amaretto, pineapple and cranberry juice 

 

Lemon Drop Martini 
Hangar One Citron “Buddha’s Hand” Vodka blended with sour mix and freshly squeezed 

lemon juice, served in a lemon-sugar rimmed glass 
 

 Espresso Martini 
We start with a shot of freshly made “Illy” espresso and serve this martini 

 in an espresso bean-sugar rimmed glass.  The rest is confidential. 
 

Swizzle 
Gosling’s Black & Gold rum, orange juice, pineapple juice, grenadine and Angostura bitters 

 

  Watermelontini 
Grey Goose Vodka blended with Watermelon Puckers and a splash of sour mix, served in a 

watermelon-lime sugar rimmed glass 
 

Negroni 
Bombay Sapphire Gin, sweet vermouth and Campari 

 

Sangria Rossa 
A pitcher of summertime fun with red wine, fresh fruit and other secret ingredients 

 

Sicilia 
Amaro Averna Siciliano, ginger ale, lemon juice and mint leaves 

 

Hang 10 Mojito 
10 Cane rum, fresh lime juice, mint leaves, simple syrup and club soda 

 

Washington Appletini 
Crown Royal Whiskey blended with Hiram Walker Sour Apple and a splash of cranberry juice, 

served in an apple-lime sugar rimmed glass 

 
Beer  

Tap Leinenkugel Sunset Wheat     Bottle Amstel Light   
Peroni Nastro Azzurro      Budweiser  
Stella Artois          Bud Light  
Sam’s Summer Brew       Coors Light  

      Corona Extra  
      Heineken 
      St. Pauli Girl NA  

 
 
 
 



 
Vi no 

  Glass Bottle 

White  
              
Principato Pinot Grigio/Chardonnay  (Tre Venezie)  6.00    --- 
Danzante Pinot Grigio   (Venezie)  7.50    28.00  
Di Lenardo Pinot Grigio  (Friuli-Venezia)  8.50    30.00 
Santa Margherita Pinot Grigio  (Trentino)   ---       43.00 
Sella & Mosca La Cala Vermentino  (Sardegna) 8.00    28.00 
Villa Maria Sauvignon Blanc  (New Zealand) 9.50    33.00 
Meridien Chardonnay  (Santa Barbara) 7.00   26.00 
Clos Du Bois Chardonnay  (Sonoma) 8.50   32.00 
Kendall-Jackson “VR” Chardonnay  (Sonoma)    10.00    34.00 
Sonoma-Cutrer Chardonnay  (Russian River Valley)    ---         40.00 
Chateau Ste. Michelle Dry Riesling  (Washington) 8.50    30.00 
Beringer White Zinfandel  (Napa Valley) 6.00    22.00 
 

Red 
 
Principato Cabernet/Merlot (Tre Venezie) 6.00    --- 
Blackstone Merlot (California) 8.00    28.00  

Ray’s Station Merlot (Sonoma) ---       35.00 

Trinchero Cabernet Sauvignon (North Coast) 7.50    28.00 
J Lohr Cabernet Sauvignon (California)  9.50    32.00 
Straccali Chianti 6.00    --- 
Ruffino Ducale Chianti Riserva Classico ---       45.00 
R. Mondavi “PS” Pinot Noir  (Central Coast)    8.00   28.00 
La Crema Pinot Noir  (Napa Valley)  ---       38.00 
Wild Horse Pinot Noir (Central Coast)  ---       41.00 
Ravenswood “Vintners Blend” Zinfandel (California) 8.00    28.00 
Masi Campofiorin Ripasso  (Verona)      ---       34.00 
Feudo Maccari ReNoto Nero D’Avola / Syrah (Sicilia)       9.00    31.00 

Rosemount Shiraz (Australia)  8.00 28.00 
 

Bubbles 
 
Lunetta Prosecco  (Trentino)                                    8.00   28.00 
Sofia Blanc de Blanc (Sonoma Coast)  10.00 (Sofia Mini can w/ straw)  38.00  
Veuve Clicquot Brut “Yellow Label” (Reims)    ---       88.00 
 
 
Sangria Rossa 18.00/pitcher 

Your unfinished bottles of wine may now be taken home for consumption. 
 
 
 



Ki ds 
 
 
 

Chicken Fingers  
Served with french fries  9.95 

 
 
 

Chicken Parmigiana 
Served with linguini with marinara sauce  9.95 

 
 
 

Dunkin Pasta 
Rigatoni served with marinara sauce or butter  7.95 

 
 
 

Cheesy Pasta 
Penne served with Alfredo sauce  7.95 

 

 
 
 

Fr eshl y Made Desser t ’  
 
 

Tiramisu  
This “pick me up” includes Italian lady fingers, mascarpone cheese, 

 espresso essence, cocoa powder and rum  9.95 
 
 

Crème Brulee  
Our classic custard treat is made with Tahitian vanilla bean  6.95 

 
 

Giambotte Bread Pudding 
 We use Giambotte  bread from A & M Bronx Baking, NY, Golden Raisins, hazelnuts, 

hazelnut gelato,  chocolate and raspberry sauce  7.95 
 
 

Banana Napoleon 
Layers of almond crusted filo dough are topped caramelised bananas, vanilla pastry cream,  

crème anglaise and fresh seasonal berries  9.95 
 
 

Gelato  
Enjoy three scoops of authentic gelato in a variety of flavors  5.95 

 
 

Hot Italian Chocolate Brownie  
A hot chocolate brownie topped with vanilla gelato,  

rasberry sauce and amaretto crema  7.95 
 
  

Due to the market and our commitment to quality, some entrees may not be available. 
Consuming raw or undercooked meats, poultry and seafood may increase your risk of food borne illness. 

There is a $3.00 charge for split entrees.  Salads may be split at no charge.  BYOB is not permitted. 
A gratuity of 18% will be added to parties of 6 or more. 


