Starters
Everyone’s favorite fried mozzarella $4.99
Italian herb breaded mozzarella served with marinara sauce
Breaded Mushrooms $4.99
Fresh whole button mushrooms breaded in Italian seasoning with homemade tangy horseradish sauce.
Toasted Ravioli $5.99
Tender ravioli filled with tangy cheese in Italian breading served with marinara sauce
Bruschetta Caprese $7.99
Toasted crostini with vine ripened tomatoes and basil topped with fresh mozzarella
Antipasto Platter small $11.99, large $23.99
Marinated mushrooms, artichokes, cherry tomatoes with balsamic glaze, assorted imported cheeses, cured meats, stuffed green
and Kalamata olives. Served with garlic crostini.
Shrimp Cocktail $11.99
Colossal shrimp served with homemade cocktail sauce on a bed of mixed greens
Fried Mezzaluna
Fresh mozzarella fried to perfection with our homemade sauce
Eggplant Stack $5.99
Fried eggplant layered together with homemade marinara and fresh mozzarella
Fried Calamari $7.49
Flour and herb dusted tender calamari served red pepper aioli
Tuscan Calamari $7.99
Tender fried calamari tossed in a lemon butter sauce with diced tomatoes and sweet yellow pepper rings

Salads
House Salad $5.49
Mixed greens, tomatoes, cucumbers, red onions, black olives, shaved parmesan and choice of dressing
ADD: 6 ounce filet $12.99, grilled salmon $12.99, sautéed shrimp $12.99, grilled chicken $11.99
Antipasto Salad $7.49
Ham and salami rolled into pinwheels with shredded mozzarella on a bed of mixed greens, tomatoes, onions, cucumbers and
black olives with choice of dressing
Mediterranean Grilled Chicken Caesar $8.99
Italian marinated chicken shingled on top of romaine lettuce, roma tomatoes, shaved parmesan, garlic herb croutons and
creamy Caesar dressing
Authentic Greek Salad $6.99 , with grilled chicken $7.99
Romaine lettuce, cucumbers, tomatoes, red onions, olives, feta cheese and peppers with Mediterranean citrus vinaigrette.
All salads served with fresh homemade local bread
Dressings
House Italian, light Italian, ranch, Caesar, Mediterranean citrus, blue cheese, French, Greek feta, champagne vinaigrette, balsamic vinaigrette,
raspberry vinaigrette, thousand island, honey mustard, sweet & sour, toasted sesame

Sub Sandwiches
Meatball Sub $8.49
Hand rolled Italian herb meatballs simmered in our homemade sauce topped with melted provolone
Chicken Parmesan $8.49
Italian herb breaded chicken breast fried to golden brown with homemade sauce and mozzarella cheese
Baked Italian Sub $8.49
Sliced ham, salami, cappicola and provolone on a toasted bun with shredded lettuce, sweet yellow pepper rings and house
Italian dressing
Italian Sausage with Peppers and Onions $8.49
Grilled and simmered sweet Italian sausage with sautéed peppers and onions on a toasted hoagie bun
Caprese Sandwich $8.49
Mixed greens on a toasted sub bun with basil pesto, vine ripe roma tomatoes and fresh mozzarella
Pressed Cuban Sandwich $8.49
Slow roasted Spanish pork, ham, salami and swiss cheese on a sub bun with mayonnaise, mustard and pickles pressed to
perfection
ALL SANDWICHES SERVED WITH HOMEMADE CHIPS

Soups
Soup of the Day $4.99
Pasta Fagioli $3.99
White cannellini beans with vegetables and ditalini pasta slow simmered in herb infused broth
Minestrone $4.99
Variety of vegetables including white beans, pasta, mini meatballs, tomatoes and Italian herbs
Italian Wedding $4.99
Spinach, mini meatballs and orzo simmered together in an Italian herb Italian broth
Spicy Seafood Broth $8.99 (Fri & Sat Only)
Clams, shrimp, mussels and scallops simmered together in a spicy Italian herb broth

Baked Pasta Dishes
Baked Four Cheese Ravioli$13.99
Baked raviolis with mozzarella cheese and marina sauce, substitute homemade meat Bolognese sauce $14.99
Mikes Famous Lasagna $14.99
Ground beef layered with tender lasagna noodles, ricotta, peppers, onions and homemade spaghetti sauce and our secret blend
of Italian cheeses
Baked Ziti $12.99
Ziti noodles tossed with cheese, herbs and out homemade sauce, baked to perfection
Pasta Palermo $13.99
Farfalle noodles mixed together with hot Italian sausage, mushrooms and spinach baked in a creamy cheese sauce
All baked pastas are served with homemade local fresh bread from Massoli Bakery and our house salad or soup

Manzo
8 ounce Sirloin Steak $19.99
Fresh cut sirloin steak topped with a raspberry demi-glace. Served with your choice of two sides.
12 ounce Ribeye $21.99
Tender cut ribeye steak topped with sautéed mushrooms and garlic butter. Served with your choice of two sides.
16 ounce T-bone Steak $25.99
Juicy, grilled T-bone steak. Served with your choice of two sides and a salad.
Surf and Turf $18.99
6 ounce sirloin steak with shrimp scampi. Served with your choice of two sides
10 ounce Prime Rib $23.99 (Fri & Sat)
Slow roasted prime rib served with au jus and choice of two sides
Veal Piccata $18.99
Tender veal slices sautéed in a mushroom lemon sauce and served over angel hair pasta.
Veal Marsala $18.99
Tender veal slices sautéed in a mushroom marsala wine sauce over fettuccini pasta
Veal Parmesan $17.99
Baked veal in Italian herbs and topped with homemade marina sauce and mozzarella cheese over spaghetti

From The Sea
Baked Tilapia $13.99
Herb crusted tilapia on lemon butter cream sauce and served with roasted garlic mashed potatoes and broccoli
Mediterranean Cod $14.99
Sautéed cod loin topped with cherry tomatoes, green peppers, olives and feta cheese. Served with red potatoes in parsley
butter
Fettuccini Alfredo with Sautéed Shrimp $12.99
Sautéed shrimp on top of fettuccini noodles in our homemade creamy alfredo sauce
Spicy Shrimp Fra Diavolo $12.99
Sautéed shrimp in imported olive oil with fresh garlic, red pepper flakes and parsley tossed with spaghetti noodles
Linguini with Clam Sauce $14.99
Tender steamed clams tossed with linguini, garlic butter and parsley
Lobster Ravioli $19.99
Tender shrimp tossed together with lobster filled raviolis in a creamy béarnaise sauce
Salmon $23.99
Fresh cut salmon served either blackened, grilled or teriyaki style. Served with rice pilaf and broccoli
ALL ABOVE ENTREES ARE SERVED WITH BREAD AND CHOICE OF HOUSE SALAD OR SOUP

Side Dishes
Roasted garlic mashed potatoes, steamed broccoli, French fries, buttered red parsley potatoes, Italian green beans, garlic
bread with cheese, rice pilaf, garlic parmesan orzo, vegetable medley, mikes pasta salad

Chicken and Pork
Chicken Parmesan $12.99
Lightly breaded chicken breast topped with homemade marinara and mozzarella cheese
Chicken Marsala $14.49
Sautéed chicken in a mushroom marsala wine sauce over a bed of buttered fettuccini noodles
Chicken Piccatta $14.49
Sautéed chicken simmered in a lemon wine butter sauce with capers over angel hair pasta
Mediterranean Medley $14.99
Sautéed diced chicken in a lemony garlic butter sauce with tomatoes, artichokes and feta cheese with penne pasta
Pork Chop $14.99
Grilled center cut pork chop with buttered red parsley potatoes and vegetable medley
Pork Pizzaiola $15.49
Grilled pork chops topped with our homemade sauce, peppers, onions and mozzarella on a bed of spaghetti

Pasta Dishes
Four Cheese Ravioli $12.99
Eight four cheese raviolis simmered together in our homemade marinara sauce or Bolognese sauce $14.99
Spaghetti or Rigatoni
Spaghetti or rigatoni topped with our homemade marinara sauce with your choice of meats:
Italian Sausage $12.49, Monika’s Famous Meatballs $11.99, Beef Bolognese Sauce $12.49
Fettuccini Alfredo $9.99 - Vegetarian
Fettuccini noodles tossed in our homemade creamy garlic cream sauce. Add on Chicken $11.99, Shrimp $12.49
Spicy Spaghetti and Garlic $8.99 - Vegetarian
Sautéed garlic and imported olive oil simmered together with red pepper flakes and tossed with spaghetti, parsley and freshly
grated parmesan
Eggplant Parmesan $13.99 - Vegetarian
Lightly breaded and fried eggplant slices on bed of spaghetti topped with marina and mozzarella
Vegetable Primavera $12.99 - Vegetarian
Penne pasta tossed in a garlic butter sauce, marinara or alfredo with zucchini, squash, red onions, tomatoes, peppers and
mushrooms
Vodka Tomato Pasta $11.99 - Vegetarian
Homemade creamy vodka sauce tossed with spaghetti and fresh tomatoes
Rigatoni a La Puttanesca $9.99 - Vegetarian
Our spicy tomato-based Arrabiatta sauce and olives tossed with fresh parsley and rigatoni noodles
Eggplant Meatballs $13.99
Ground eggplant mixed together and simmered in our homemade marinara sauce over your choice of pasta
ALL PASTA DISHES SERVED WITH FRESH HOMEMADE BREAD FROM MASSOLIS BAKERY AND CHOICE OF HOUSE
SALAD OR SOUP

German Specialties
Starters
Homemade Sauerkraut Balls $5.95
Two soft pretzel sticks with either mustard or cheddar cheese sauce $4.95

Wienershnitzel @15.99
Thinly pounded and breaded pork cutlet served with buttered potatoes, peas and carrots
Jaegerschitzel $17.99
Thinly pounded and breaded pork cutlet topped with mushroom gravy and buttered potatoes, peas and carrots
Zigeunerschnitzel $18.99
Sweet and sour marinated crisp veggies in a tomato cream sauce served with fries.
Hungarian Goulash $14.99
Pork and beef cubes slowly simmered with onions, red and green peppers and smoked paprika in a savory garlic gravy over
buttered noodles and a side of vinegar slaw
Bratwurst $14.99
Two bratwurst served with our homemade German potato salad and Bavarian kraut
Beef Rouladen $18.29
Thinly pounded sirloin steak filled with bacon, onions and Dijon mustard rolled together and then slowly braised to perfection
in a red wine gravy with onions, carrots and celery. Served with buttered spaetzel and red cabbage with onions and apples
Sauerbraten $18.99 (Fri & Sat Only after 4pm)
Marinated sirloin tip roast in a savory gravy served with buttered potatoes and summer squash medley
Sczegediner Goulash $14.29
Pork and beef cubes slowly simmered with bacon, onions and sauerkraut in a savory broth served on a bed of mashed potatoes
Caramelized Onion Chops $17.99
Two grilled boneless center cut pork chops topped with caramelized onions, mashed potatoes and green beans. Served with a
side of our homemade applesauce
Kaese Spaetzle $10.99
Germany’s macaroni and cheese tossed with shaved gruyere cheese.
Schinken Kaese Spaetzle $13.99
Kaese spaetzel with a generous amount of cubed ham and peas
Chicken Cordon Blue $17.99
Boneless, skinless chicken breast stuffed with ham and cheese topped with our freshly homemade hollandaise sauce, served
with rice pilaf and broccoli
Beef Stroganoff $15.99
Tender beef cubes slowly simmered with onions and mushrooms in a savory brown gravy and sour cream. Served over
buttered egg noodles
Warm apple or cherry Strudel $4.95
Served with ice cream $6.45

Kids Menu
12 and Under
$4.99

Spaghetti or Rigatoni with one meatball $
Fettuccini Alfredo
Chicken tenders (4) and fries
Toasted ravioli (6) with warm marinara sauce

Beverages
Coke-Diet Coke-Sprite-Root Beer-Ginger Ale-Lemonade-Sweet Iced Tea-Unsweetened Iced Tea-Peach or
Raspberry Tea
Hot Tea-Coffee-Milk-Hot Chocolate

Desserts
Cannoli $3.50
Crispy wafer shell filled with our homemade sweet ricotta cream and dipped in miniature chocolate chips
New York Style Cheesecake $3.95
Add blueberry topping $4.50
Add strawberry topping $4.50
Homemade Double Chocolate Raspberry Cake $4.95
Tiramisu $5.95
Sponge cake soaked in sweet espresso and layered with mascarpone cream and chocolate shavings
Spumoni $2.95
Everybody’s favorite Italian ice cream with whipped cream and topped with maraschino cherry
Lemon Berry Mascarpone Cake $6.95
Zeppoles with Cinnamon Sugar $4.95
Zeppoles with orange glaze $5,45
Zeppoles with hot chocolate sauce $5.95

