
 

 

Italian Eatery 
 

Dinner Menu 
 

Small Plates 

Old World Calamari  8 

sautéed with hungarian hot peppers & capers in a white wine sauce  

(also available fried) 

Bruschetta  6 

toasted homemade bread topped with your 

choice of peperonata, caponata, or fresh 

tomato & basil 

Caprese  8 

tomato, fresh mozzarella, fresh basil dressed 

with ev olive oil & balsamic glaze 

Frutti Di Mare  9 

chilled octopus, scallops, mussels, clams, & 

calamari tossed with olive oil & red wine vinegar   

Lamb Porters  12 

grilled lamb porterhouses served with 

caponata 

Formaggi  12 

daily selection of Italian cheeses & 

accompaniments (serves 2) 

Add Per Person $4 

Artichokes & Chilies  8 

fried roman artichokes, fresnos & jalapenos 

tossed with fresh basil in a white wine sauce 

Arancini  8 

Italian breaded rice ball stuffed with angus 

beef, peas, carrots, & tomato, fried to 

perfection 

Mussels Siciliano  8 

tossed with toasted ciabatta bread & almonds, 

served in a tomato broth 

Sausage Peperonata  7 

Italian sausage with roasted peppers & chilies in 

a light tomato sauce   

Antipasti  12 

daily selection of Italian meats and 

accompaniments (serves 2) 

Add Per Person $4 

 

Soups 

Pasta é Fagioli  4 

northern beans, celery & onions in a tomato 

base soup, garnished with ditalini noodles 

La Stracciatella  4 

shredded chicken, spinach, parmigiano, pastina 

noodles & egg in chicken broth 

 

Salads 

House  7  

tomatoes, cucumbers, & red onion with balsamic 

vinaigrette  

Antipasto  10 

mixed greens, salami, mortadella, capicola, 

provolone cheese, pepperoncini, cherry 

tomatoes & artichokes in a red wine vinaigrette 

Spinach  10 

mixed greens, goat cheese, dried figs, hardboiled 

egg & tomato tossed with our bacon balsamic 

dressing 

Caesar  7  

romaine lettuce tossed with Shredded 

parmigiano, homemade croutons & Caesar 

dressing 

Fresca  10 

mixed greens, toasted walnuts, gorgonzola 

cheese, apples, dried cranberries & balsamic 

vinaigrette   

Arugula Fennel  10 

fresh arugula, shaved fennel, roasted tomatoes 

& caramelized mustard onions tossed with bacon 

balsamic vinaigrette  

 

Add-ons 

Chicken  2/4  Shrimp  3/6 white or black anchovies  2/4    

Calamari  3/5 salmon flakes  3/5  frutti di mare  3/6 

 

 

Grilled Panini 

(all panini served with homemade chips) 

 

The Massimo  8 

mortadella, capicola, salami & provolone cheese with peperonata  

Reuben  8 

corned beef or turkey, sauerkraut, swiss 

cheese, Russian dressing on grilled multi-

grain or Jewish rye 

Prosciutto  8 

shaved parmigiano, arugula drizzled with 

extra virgin olive oil on ciabatta or piadina 

Meatball  8 

with marinara sauce and melted provolone 

cheese on ciabatta 

Alessia’s Mediterranean Chicken  8   

with peperonata & provolone cheese with a 

pesto aioli spread on ciabatta or piadina 

Sausage  8 

tossed with peperonata on ciabatta 

Portabella Mushroom  8 

arugula, melted provolone cheese with bacon 

balsamic dressing on ciabatta or piadina 

Caprese  8 

fresh mozzarella cheese, tomato & basil with 

olive oil on ciabatta  

Giuliana’s Veggie & Feta  8 

grilled eggplant & zucchini, peperonata, feta 

cheese and red onion with pesto aioli spread 

on ciabatta or piadina 

 

 

 



Gourmet Burgers 

(all burgers served with homemade chips) 

 

Nico Burger  10 

½ lb angus burger with Swiss, caramelized onions, tomato, arugula, and our sundried tomato 

spread on a brioche bun 

Portobello Burger  9 

everything you love about the nico burger, only 

portobello mushrooms substitute for angus 

beef 

Salmon Burger  10 

made in house, served with lettuce, tomato, red 

onion, and dill sauce on a brioche bun 

 

Homemade Pizza/Panzerotti 

By the Pan  11 

eight large slices with cheese 

additional toppings $2 each 

 

Panzerotti  7 

stuffed pizza with sauce, mozzarella and your 

choice of up to three toppings  

Pasta 

(served with soup, house or Caesar salad) 

 

Seafood Pasta  18  

spaghetti tossed with octopus, scallops, mussels, clams, & calamari in red or white sauce 

Meat Lasagne  13 

pasta sheets layered with meat sauce, ricotta, 

mozzarella, parmigiano & hardboiled egg  

Spaghetti Pomodoro  12 

cherry tomatoes, extra virgin olive oil, garlic & 

fresh basil 

Linguine with Clams 14 

Your choice of red, or white sauce 

Spaghetti Carbonara  13  

pancetta, sautéed onions, egg & parmigiano 

cheese 

Meat Ravioli*  12 

pasta squares stuffed with a beef and veal 

mixture with your choice of sauce 

Spaghetti*  10 

long, thin pasta tossed with your choice of 

sauce 

Vegetable Lasagne  13 

pasta sheets layered with roasted vegetables, 

alfredo sauce, mozzarella & parmigiano 

Penne Caponata 12 

penne tossed with sicilian style caponata 

(eggplant stew) 

Shrimp Linguine Primavera  16 

sautéed eggplant, zucchini, red onion, broccoli, 

yellow squash in aglio é olio sauce  

Gnocchi*  13 

potato, ricotta and parmigiano dumpling  

Spinach & Ricotta Ravioli*  12 

(also available gluten free)  Add $1 

pasta stuffed with spinach & ricotta with your 

choice of sauce  

Penne*  10 

tube-shaped pasta tossed with your choice of 

sauce 

*choose from meat sauce, marinara, arrabbiata,  alfredo, butter & sage, blush or aglio é olio 

 

Add-Ons 

Meatballs  5 Chicken  4  Sausage  4 Shrimp  6 

scallop pieces  6  salmon flakes  5  Mussels  3 Clams  6 

 

Entrees  

(served with soup, house or caesar salad, polenta and Italian vegetables) 

 

Tomato Stewed Pork & Beef  15 

Traditional Stewed meat in a tomato sauce 

 

Chicken Potacchio  15 

pan seared chicken breast sautéed with 

onions and fresh chilies in a tomato white 

wine sauce 

Risotto with Trout Filet  18 

pan seared seasonal trout filet over saffron 

risotto tossed with fresh mussels & clams, 

garnished with a baby octopus  

Vermouth Lamb Porterhouse  22 

marinated and grilled to perfection, served in 

a sweet vermouth sauce with roasted 

tomatoes 

Chicken Saltimbocca  17 

Pan seared chicken breast with prosciutto, 

fresh sage, and baked fontiago cheese served 

in a garlic white wine sauce 

Veal Curato  17 

veal scallopini encrusted with fresh herbs, 

pan seared and served in a white wine lemon 

sauce  

Swordfish Braciole  22 

grilled swordfish rolled with a caper & white 

anchovy tapenade in an artichoke lemon sauce 

 

Parmigiana: served with side of spaghetti marinara 

Eggplant  11 

Chicken  12 

Veal  15 

 

Upgrade your side salad $2 

 

*consuming under-cooked meats or eggs may increase your risk of food-borne illness 

 

 

Amici… Benvenuti a Casa Nostra!   Friends… Welcome to our home! 


