
 
 

 
 

~ FAM ILY STYLE ~ 
 
APPE TIZER S 
 

BAKED STUFFED ARTICHOKE        14 
ZUPPA DI MUSSELS PEPPATA        17 
CAESAR SALAD          16 
JOEY & EDDIE SALAD         19 
GARLIC BREAD          8 
BAKED CLAMS OREGANATA        14 
FRIED CALAMARI          19 
JUMBO SHRIMP COCKTAIL         19 
ANTIPASTI – CHIOGGIA BEETS, TUNA CONSERVA, FENNEL, RADICCHIO  
 18 
FINOCCHIONA SALAMI PLATE        11 
SWEET ITALIAN SAUSAGE IN IRON SKILLET      12 
 

PASTA 
 

SPAGHETTI WITH CHUBBY CRAB        23 
SPAGHETTI POMODORO         19 
SPAGHETTI & MEATBALLS         24 
SPAGHETTI WITH EXTRA VIRGIN OLIVE OIL & GARLIC     19 
LINGUINE & CLAMS (RED OR WHITE SAUCE)      24 
LINGUINE WITH SHRIMP         24 
LINGUINE FRA DIAVOLO WITH LOBSTER, SHRIMP, MUSSELS, CLAMS & CALAMARI MP 
CAVATELLI WITH TOMATO SAUCE & FRESH RICOTTA     19 
RIGATONI WITH BROCCOLI RABE & CORONA BEANS (ADD SAUSAGE $5)  19 
 

 

MEAT & FISH 
 

CHICKEN PARMESAN         26 
VEAL SALTIMBOCCA          26 
SHRIMP SCAMPI          24 
SHRIMP PARMESAN          26 
FISH FROM THE WOOD BURNING OVEN WITH LEMON BUTTER   
 MP 
GRILLED PORK CHOPS WITH PEPPERS & ONIONS     
 25 
PORK BRACIOLE, PORK RIBS, MEATBALLS & SAUSAGE IN TOMATO GRAVY  27 
GRILLED PORTERHOUSE STEAK PIZZAIOLA (35OZ.)     MP 
 
 

DESS ERTS 
 

CANNOLI           14 
TIRAMISU           12 
ITALIAN STYLE CHEESECAKE        12 
CHOCOLATE HAZELNUT TORTE        12 
SEASONAL PANNA COTTA         10 
 

 

DAILY SPECIALS 
 

SUNDAY  “BOLITO”: BEEF BRISKET, SALSA VERDE    24 
MONDAY  NEAPOLITAN PIZZA, MARGARITA, FUNGI OR SAUSAGE  14 
TUESDAY  PASTA PUTANESCA: SPICY TOMATOES, ANCHOVIES, CAPERS 19 
WEDNESDAY  RICOTTA CHEESE RAVIOLI, TOMATO SAUCE   22 
THURSDAY  BRAISED LAMB SHANK, GIANT BORLOTTI BEANS  
 17 
FRIDAY  MARKET CATCH       MP 
SATURDAY  OSSOBUCCO: VEAL SHANK, RISOTTO MILANESE  
 MP 
 


