
Menu 

LE PASTE 
ROTOLO MAMMA CARMELA .... 16.95 
FRESH PASTA ROLLED AND FILLED WITH  

RICOTTA, SPINACH AND PROSCIUTTO IN A 

LIGHT TOMATO CREAM SAUCE 

 

RAVIOLI ZUCCA ............................. 15.95 
BUTTERNUT SQUASH RAVIOLI IN AN  

ASIAGO CHEESE SAUCE 
 

CAVATELLI CASARECCI ............. 15.95 
HOMEMADE DUMPLINGS WITH CHICKEN  
AND MUSHROOMS IN TOMATO CREAM SAUCE 

 

GNOCCHI FILO DI FUMO ............. 14.95 
HOMEMADE POTATO DUMPLINGS BAKED 
WITH FRESH MOZZARELLA AND PARMIGIANO 

 

RAVIOLI ............................................ 13.95 
CHEESE OR MEAT RAVIOLI IN OUR OWN 

HOMEMADE  MARINARA OR MEAT SAUCE 

 

RIGATONI BOLOGNESE…………13.95 
RIGATONI  PASTA IN OUR HOMEMADE  

MEAT SAUCE 
 

LASAGNA .......................................... 14.95 
IF YOU DON’T KNOW WHAT IT IS BY NOW, 

DON’T ORDER IT! 
 

FARFALLA AL SOLE...............................  ................... 14.95 

BOWTIE PASTA IN A FOUR CHEESE TOMATO CREAM SAUCE   
WITH SUN-DRIED TOMATOES 

 

PENNE ZIO TATONNO ARRABBIATA .................... 15.95 
PENNE PASTA WITH PANCETTA HAM AND SLICED ITALIAN  
SAUSAGE IN A SPICY SAUCE 

 

FETTUCCINE ALFREDO CON POLLO ................... 15.95 
FETTUCCINE PASTA IN A CREAMY ALFREDO SAUCE WITH 

CHICKEN 

 

MANICOTTI CON BESCIAMELLA .......................... 13.95 
TUBE SHAPED PASTA FILLED WITH RICOTTA CHEESE IN A  

LIGHT TOMATO CREAM SAUCE 

 

PAPPARDELLE PARADISO ....................................... 16.95 
TRI-COLORED PASTA WITH CHICKEN, SPINACH AND ROASTED 

GARLIC IN A GOAT CHEESE SAUCE 
 

PIATTO CAMPAGNOLO FRA DIAVOLO ............... 18.95 
CHICKEN, SAUSAGE AND SHRIMP WITH MUSHROOMS IN A  
SPICY TOMATO CREAM SAUCE OVER ANGEL HAIR PASTA 

 

GAMBERI E CAPPESANTE SCAMPI ....................... 19.95 
SHRIMP AND SCALLOPS IN A GARLIC SCAMPI SAUCE OVER  
FETTUCCINE 

 

LINGUINE CON COZZE E VONGOLE ..................... 17.95 
LINGUINE WITH MUSSELS AND CLAMS IN AN OLIVE OIL  

AND GARLIC OR RED SAUCE 

 

SPAGHETTI CARBONARA ALLA LIANICO .......... 17.95 
SHRIMP, PANCETTA HAM AND PEAS TOSSED IN A CREAMY  

WHITE SAUCE OVER PASTA 

 

 

ENTRÉES 
POLLO MARSALA ....................................................... 17.95 
BONELESS CHICKEN BREAST WITH PORTABELLA MUSHROOMS 

AND PEARL ONIONS IN A MARSALA WINE SAUCE 
 

POLLO VESUVIO ........................... 16.95 
HALF CHICKEN SAUTEED IN AN OLIVE OIL 
AND GARLIC SAUCE WITH  ROSEMARY,   

POTATOES AND PEAS 

 

POLLO PARMIGIANA .................. 16.95 
LIGHTLY BREADED CHICKEN BREAST,  

OVEN  BAKED WITH MOZZARELLA IN A  
PARMIGIANA SAUCE 

 

TILAPIA OREGANATA…............. 17.95 
PAN SEARED TILAPIA FILET IN A ROASTED 
GARLIC, OREGANO AND LEMON CREAM 

SAUCE 

 

CAPRICCIO MARINO ................... 21.95 
A BLEND OF FRESH CLAMS, SHRIMP,  

MUSSELS AND CALAMARI IN A CAPRICIOUS 

SPICY BROTH OVER LINGUINE 

 

MISTO DI MARE ............................ 22.95 
FRESH SALMON, SCALLOPS AND SHRIMP  

PAN SEARED IN A GARLIC SCAMPI SAUCE 
OVER ANGEL HAIR PASTA 

 

VITELLO ALLA VINCENZO VERONE.................... 22.95 
TENDER SLICES OF VEAL WITH PORTABELLA MUSHROOMS  
AND PEARL ONIONS IN A MARSALA WINE SAUCE 

 
HEY OWUDOIN! 

MY NAME IS PIETRO. THIS IS MY STORY. I COME TO U.S. A 

LONG TIME AGO. WHEN I COME HERE, I TOL MY MAMA WHY 

WE NO DO A RESTAURANT AND SHE SAY “WAT YOU CRAZY. YOU 

NO HOW MUCH WORK IT TAKE. GET A JOB. YOU WORK FOR 

SOMEBODY AND DEY PAY YOU EVRY WEEK.” I DIN’T LISSEN SO 

WHAT I DO I OPEN RESTAURANT IN DA CITY OF CHICAGO. DEN 

SOMEBODY TOL ME TO GO WEST YOUNG MAN. SO I COM HERE 

CAUSE I THOUT IT WAS FAR ENOF WEST. NOW DAT I’M HERE I 

LIKE VERY MUCH SO PLEASE MAKE SURE I STAY . 

GRAZIE AND HAVE A NICE DAY! 

P.S. I KNOW WHAT YOU THINK. IT’S NOT MY  SPELLING DATS 

BAD, BUT IT’S YOUR EYESIGHT DATS GOING. 

PREZZO FISSO 

PER COUPLE 
(FIXED PRICE) 

1 APPETIZER 

2 ENTRÉES 

1 DESSERT 

1 BOTTLE OF WINE 

*SELECTED WINES ONLY 

MILLE GRAZIE 

ANTIPASTI 
CALAMARI FRITTI ..................................................... 10.95 
FRIED CALAMARI LIGHTLY FLOURED 

COZZE PAZZE .............................................................. 11.95 
FRESH MUSSELS IN A SPICY MARINARA SAUCE  OR OLIVE  
OIL AND GARLIC 

ROLLATINI DI MELENZANE ...................................... 9.95 
ROLLED EGGPLANT FILLED WITH RICOTTA CHEESE, TOPPED  

WITH A PARMIGIANA SAUCE 

ASPARAGI...................................................................... 11.95 
FRESH ASPARAGUS WRAPPED IN BACON, GRILLED AND  

TOPPED WITH A GORGONZOLA  SAUCE 

TOASTED RAVIOLI ....................................................... 9.95 
FILLED WITH SAUSAGE AND CHEESE, TOPPED WITH A  

GROUND VEAL SAUCE 

BRUSCHETTA ................................................................. 7.95 
TOASTED GARLIC BREAD WITH CHOPPED TOMATOES AND  

ITALIAN SEASONINGS 

CAPRESE .......................................................................... 9.95 
FRESH MOZZARELLA, TOMATOES , OLIVE OIL AND FRESH BASIL 

INSALATE 
INSALATA DELLA CASA ............................................. 3.50 

 

CAESAR SALAD ............................................................. 4.95 

 

NEAPOLITAN SALAD ................................................... 5.95 

 

WEDGE SALAD .............................................................. 5.95 

ZUPPE 
MINESTRONE ................................................................. 4.95 

 

TORTELLINI ................................................................... 4.95 

 

PASTA FAGIOLI ............................................................. 4.95 


