A

ANTIPASTI (APPETIZERS)

insalate

zuppa del giorno

5.95

fresca	

6.95

Prosciutto e mozzarella	

7.95

The floridian	

7.95

Fresh strawberry salad

7.95

Ricca	

7.95

Dei Mare	

9.95

Pollo Al ferri	

9.95

Acquolina chopped salad

6.95

Caesar	

7.95

Gorgonzola	

7.95

Baby Spinach

7.95

grilled chicken Salad

8.95

Fresh homemade soup of the day

Parma imported prosciutto and homemade fresh mozzarella.

Zucchini fritti	

Fresh squash, lightly fried, served with fresh
lemon wedges and marinara sauce.

Caprese	

Homemade fresh mozzarella, beefsteak tomatoes, sweet fresh basil.

7.95

6.95

Calamari fritti	

8.95

Zuppa di cozze	

8.95

Tuscany Bruschetta	

7.95

Lightly fried to a golden brown, served with fresh marinara sauce.
Fresh mussels, sautéed with garlic, herbs and
extra virgin olive oil (red or white)

Vine ripened roman plum tomatoes, fresh garlic,
basil on toasted toscano parmesan bread.

Mediterranean cozze	

Imported mussels, roasted in an iron skillet, tossed with
extra virgin olive oil, kosher salt and fresh lemon juice.

13.00

Italian
Panini
All paninis served with Italian fries
Vegetariano

Charcoal grilled eggplant, zucchini and roasted
roma plum tomatoes, pesto and goat cheese

Pollo alla parmigiana	

Tender free range chicken breast lightly fried with fresh
tomato sauce and low fat homemade mozzarella.

8.95

8.95

8.95

il pollo

8.95

Free range grilled chicken breast, with low fat mozzarella
cheese and roasted red pepper pesto.

Homemade meatballs	

Handmade meatballs, slowly cooked in a rich ragu
sauce, with low fat homemade mozzarella.

The “old country”

Homemade Italian sausage, broccoli di rape,
sundried tomato and mozzarella.

Arugula, orange wedges, pine nuts, red onions and gorgonzola
cheese in a fresh lemon juice and olive oil dressing.
Baby mixed greens, strawberries, walnuts and toasted
almonds, tossed with a homemade strawberry vinaigrette.
Baby mixed greens with artichokes, tomatoes, sweet
corn and gaeta olives, drizzled with homemade
balsamic vinaigrette and black truffle oil.
Chilled mixed marinated fresh seafood with celery, Italian parsley,
red peppers, extra virgin olive oil and fresh lemon juice.
Mixed baby greens with charcoal grilled free range
chicken breast, crispy bacon, croutons, shaved parmesan
cheese, tossed with a creamy dijon dressing.
Chopped greens, tomatoes, red onions, olives
and pimentos, in a red wine vinaigrette.
Crispy hearts of romaine, homemade croutons and parmesan
cheese served with our homemade caesar dressing.

Giusto

Oven roasted maple wood ham, grilled eggplant,
mozzarella, drizzled with black truffle oil.

Mixed greens and cherry tomatoes tossed with
homemade balsamic vinaigrette

Baby mixed greens, red onions, tomatoes and olives,
topped with imported gorgonzola cheese.
Dried cranberries, pistachios and gorgonzola cheese,
tossed with a homemade balsamic vinaigrette.
Fresh mixed greens, fresh mozzarella and charcoal grilled free range
chicken breast tossed with a homemade balsamic vinaigrette.

Secondi

parmigiana di melanzane	

Lightly pan fried eggplant, tomato sauce, padano parmesan
and fresh mozzarella cheese, served with linguini.

9.95

Pollo milanese	

Lightly breaded free range chicken breast, topped with
arugula and cherry tomatoes, served with Italian fries.

9.95

15.95

Calamari Alla Marinara	

12.95

Veal Alla Parmigiana	

13.95

10.95

Fresh tender calamari, sautéed in a roma plum
tomato sauce, served with linguini.

Penne, Whole Wheat Penne, Whole Wheat Spaghetti

Marinara	

8.95

Vodka (with prosciutto)

9.95

Pollo alla parmigiana	

Fredda (cold)

9.95

Flatbread

Fresh plum tomatoes, garlic, basil and extra virgin olive oil.
Sautéed onions, prosciutto, fresh plum tomatoes,
hint of vodka and a light touch of cream.

Short pasta, tossed with homemade fresh mozzarella,
fresh plum tomatoes, basil and extra virgin olive oil.

Bolognese (meat sauce)

A rich meat (sirloin-veal) sauce slowly simmered in a
hearty ragu with a fresh tomato and herb sauce.

9.95

portofino

8.95

Acquolina meatballs	

9.95

broccoli	

8.95

Genuine pesto genovese with fresh garlic, pine
nuts, sweet basil and extra virgin olive oil.

Homemade meatballs, slowly cooked in a rich ragu
sauce, served over your choice of pasta.

Fresh broccoli, fresh garlic, sweet basil, touch of chicken
stock and extra virgin olive oil (white or red).

Lasagna bolognese al forno

Oven baked pasta layered with authentic bolognese
meat sauce, bechamel and mozzarella.

Tender veal cutlet with tomato sauce, padano
parmesan and mozzarella served witn linguine.
Lightly breaded free range chicken breast topped with tomato
sauce and low fat mozzarella cheese served with linguini.

quatri formaggi	

9.95

Herbed chicken	

9.95

Gorgonzola, goat cheese and grana padano parmesan
over a fresh basil pesto spread.
Marinated breast of chicken, mozzarella cheese, over
a fresh basil pesto spread with marinara sauce.

Children’s menu
Cheese Ravioli	
Baked Ziti	
Chicken Fingers	

5.95

mozzarella sticks	
kids pasta (Penne or Spaghetti)

5.95

With French Fries

10.95

9.95

Salmon Grigliato

Fresh North Atlantic salmon, sautéed and topped
with chopped tomatoes, basil, garlic and olive oil
served on a bed of grilled vegetables.

Pastas
(Cooked to Order)
Your choice: Linguini, Capellini, Spaghetti, Rigatoni,

10.95

Meatball, tomato, meat or butter sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.
No Substitutions Please • 20% Service Added To Parties Of 5 Or More

6.95
5.95

5.95

