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ANTIPASTO

CHEF'S SOUP OF THE DAY

IDALIA GARLIC PULL APART BREAD (V)- 10
ROASTED GARLIC, HERBS, PARMIGIANO

MOZZARELLA CROCCANTE- 14
CRISPY FRIED MOZZARELLA CHEESE
SERVED WITH OUR HOMEMADE SAUCE

ARANCINI- 15
CRISP RICE FILLED WITH BRAISED BEEF, PEAS, AND FRESH MOZZARELLA,
CACIO E PEPE AIOLI

CARBONARA FRITTO - 15
CRISPY BREADED PASTA CAKES, MOZZARELLA, GUANCIALE CREAM,
ROASTED TOMATO DIPPING SAUCE

SICILIAN CROQUETTE (V)- 12
PARMIGIANO-POTATO & HERB CROQUETTES

CALAMARI- 18
CRISP OR SAUTEED RHODE ISLAND CALAMARI, HOT CHERRY PEPPERS,
ROASTED GARLIC BUTTER, HERBS, MARINARA

EGGPLANT MEATBALL (V)- 14
TENDER ROASTED EGGPLANT, PARMIGIANO- HERB BREAD CRUMB,
VODKA SAUCE, BASIL, PECORINO

FROM THE OVEN

WOOD FIRED ARTICHOKE HEARTS (V)- 12
OLIVE OIL MARINATED, LEMON, GARLIC CRUMBLE

WAGYU MEATBALLS- 16
WOOD FIRED WAGYU MEATBALLS, ROASTED TOMATO SAUCE, HOUSE
RICOTTA, FRESH BASIL, PECORINO

WOOD FIRED LITTLE NECKS- 18
RAZOR SLICED GARLIC, NDUJA, TOMATO BRODO, CROSTINI

IDALIA CHICKEN WINGS (GF)- 18

BRICK OVEN ROASTED CHICKEN WINGS

CHOICE OF: MILD, HOT, BBQ, OR UNCLE JOES WAY (LEMON-HERB, HOT
PEPPERS)

GOAT CHEESE LA TOSCANA (V)- 15
WOOD FIRED GOAT CHEESE, ROASTED TOMATO SAUCE, BALSAMIC
REDUCTION, FRESH BASIL, CROSTINI

GREENS
HOUSE (GF, V)- 8

TOMATO, CUCUMBER, ONION, OLIVES, MIXED GREENS, WHITE BALSAMIC
VINAIGRETTE

TUSCAN CAESAR- 12
CHOPPED KALE- ROMAINE HEARTS, CRISPY PANCETTA, CAESAR DRESSING,
PARMESAN TUILLE

BURRATA SALAD (V)- 18
HEIRLOOM TOMATO, OLIVES, PEPPADEWS, RUSTICITALIAN BREAD, ARUGULA,
BASIL PESTO, WHITE BALSAMIC VINAIGRETTE

HANDHELDS

SERVED ON ITALIAN BREAD WITH PARMESAN FRIES

MORTADELLA- 16
PISTACHIO CREAM, TORN BURRATA, ARUGULA, LEMON OIL

PROSCIUTTO- 18
DI PARMA HAM, FRESH MOZZARELLA, TOMATO, BASIL

SALAMI TOSCANA- 16
SPICY SOPPRESSATA, ARTICHOKE HEARTS, OLIVE TAPENADE, PECORINO

CHICKEN CUTLET- 18
BASIL PESTO, FRESH MOZZARELLA, PEPPADEW PEPPERS

IDALIA PRIME BURGER- 18
ARUGULA, PISTACHIO CREAM, MORTADELLA, STRACCIATELLA, GRILLED
BRIOCHE

SIDES

MACARONI TRE FORMAGGIO- 14
PARMIGIANO, MOZZARELLA, FONTINA, GARLIC CRACKER CRUMB

CHARRED RAPINI (GF, V)- 8
GARLIC, EXTRA VIRGIN OLIVE OIL, CHILIS

ROASTED BABY POTATO (GF, V)- 8
FRESH HERBS, GARLIC, EXTRA VIRGIN OLIVE OIL

CRISPY BRUSSEL SPROUTS (V)- 10
AGRO DOLCE, TRUFFLE, PECORINO

SPAGHETTI MARINARA- 8
HOUSE MARINARA, SHAVED PARMIGIANO

RESTAURANT

IDalia

MODERN SICILIAN CUISINE

CHARCUTERIE BOARD

CHEF'S DAILY CHOICE OF MEATS & CHEESES
REGULAR 18 1-2prL/ GRANDE 35 3-4 PPL

BRUSCHETTA BOARDS

THE MARCONA (V)- 12
GORGANZOLA, ROASTED GRAPES, MARCONA ALMOND

THE SICILIAN SUNSET (V)- 13
CAPONATA, BALSAMIC REDUCTION

THE TRUFFLED FUNGHI (V)- 13
TRUFFLE HONEY, ROASTED MUSHROOMS, WHIPPED RICOTTA

THE CLASSIC (V)- 12
TOMATO, BASIL, BALSAMIC REDUCTION

SECONDI - MAINS

PARMESAN
CHOICE OF CHICKEN 24/ SHRIMP 26/ ROASTED EGG-
PLANT (V) 22/ PORK CUTLET 28
HAND POUNDED, BREADED & PAN FRIED IN EXTRA VIRGIN OLIVE OIL, HOUSE
MARINARA OR VODKA SAUCE, OVEN DRIED TOMATO, MELTED MOZZARELLA &
PARMIGIANO CHEESE

MAKE IT IDALIA STYLE 3
TOPPED WITH BURRATA AND BASIL PESTO

MILANESE
CHICKEN 24 / ROASTED EGGPLANT (V) 22 / PORK CUTLET 28

HAND POUNDED, BREADED & PAN FRIED IN EXTRA VIRGIN, ARUGULA, SHAVED

FENNEL, OVEN DRIED TOMATO, EXTRA VIRGIN OLIVE OIL, FRESH LEMON,
PECORINO

MAKE IT IDALIA STYLE 3
TOPPED WITH BURRATA AND BASIL PESTO

UNCLE JOE’S LEMON CHICKEN SCARPIELLO (GF) 26
SLOW BRAISED LEMON- HERB CHICKEN THIGHS, HOT ITALIAN SAUSAGE, BABY
POTATOES, PEPPADEWS, LEMON SAUCE, LONG HOT PEPPER GARNISH

WOOD FIRED LASAGNA 24
FRESH PASTA, ITALIAN SAUSAGE & BEEF BOLOGNESE, BECHAMEL, WHIPPED
RICOTTA

BENSONHURST PORK CHOP 32
140Z. BRINED DUROC PORK CHOP, HOT CHERRY PEPPERS, AGRO DOLCE

BISTECCA 42
140Z. NY STRIP- RESTED IN ROASTED GARLIC-ROSEMARY BUTTER

ADD ONS:
PIZZAIOLA 3

AMMOGLIO (GARLIC, PARSLEY, EXTRA VIRGIN OLIVE OIL, LEMON) 3
ALA MOMMA (SHERRY MUSHROOM SAUCE) 5

QUEENS BLYD-

MINIMUM 2 PEOPLE / 30 PER PERSON
AVAILABLE 4PM-CLOSE
SUNDAY SAUCE (RED SAUCE WITH SAUSAGE, MEATBALLS, SHORT RIB) SERVED
FAMILY STYLE WITH PASTA, SALAD, GARLIC BREAD

KiDS MENU

10 EACH
KIDS PASTA
KIDS BURGER / FRIES
CHICKEN TENDERS / FRIES
MAC N CHEESE
CHEESE PIZZA

DESSERTS

SICILIAN CANNOLI
IMPORTED SHEEP MILK RICOTTA, CANDIED FRUIT

GELATO
SEASONAL FLAVORS, HOUSE MADE PIZZELLE
ADD SICILIAN BRIOCHE 5

SEASONAL CHEESECAKE (GF)
ASK YOUR SERVER FOR TODAY'S SELECTION

TORTA DELLA NONNA
SHORTCAKE WITH LEMON PASTRY CREAM TOPPED WITH PINE NUTS

TIRAMISU
LADY FINGERS, MASCARPONE, LIQUOR, ESPRESSO, COCOA DUST

FRUTTI DI BOSCO
PASTRY TART FILLED WITH CHANTILLY CREAM AND TOPPED WITH ASSORTED
BERRIES

(V) VEGETARIAN (GF) GLUTEN FREE

WOODFIRED PIZZA

TRADITIONAL- 15
TOMATO SAUCE, MOZZARELLA CHEESE

MARGHERITA- 16
FIOR DI LATTE, FRESH BASIL, EXTRA VIRGIN OLIVE OIL

ARUGULA- 18
FIOR DI LATTE, PROSCIUTTO, PEPPADEW PEPPERS, OVEN DRIED TOMATO,
SHAVED PECORINO

FUNGHI- 20
ROASTED WILD MUSHROOMS, FRESH HERBS, GOAT CHEESE, TRUFFLE
CREAM

SALUMI- 20
SOPPRESSATA, PEPPERONI, CAPICOLA, SAN MARZANO, HOT HONEY

MORTAZZA- 20
MORTADELLA, STRACCIATELLA, PISTACHIO CRUMBLE, LEMON ZEST

BURRATA MARINARA- 18
SAN MARZANO TOMATO SAUCE, FRESH BURRATA

PESTO- 18
BASIL PESTO, OVEN-DRIED TOMATOES, TORN BURRATA

BIANCO- 18
RICOTTA, MOZZARELLA, FONTINA, TOASTED ALMONDS, CHILI INFUSED
HONEY

TOPPINGS- 2/EA. (NO HALF TOPPINGS)ANCHOVY,
ITALIAN SAUSAGE, PEPPERONI, PEPPADEW PEPPERS,

WILD MUSHROOM

LONG PASTA

CACIO E PEPE- 16
SPAGHETTI, PECORINO ROMANO, CRACKED PEPPER

ANGRY ROMAN- 18
SPAGHETTI, CRISP GUANCIALE, ROASTED TOMATO SAUCE, CALABRIAN
CHILI PEPPER, PECORINO

LINGUINE CON VONGOLE- 24
LITTLE NECK CLAMS, WHITE WINE, RAZOR SHAVED GARLIC, FRESH HERBS,
LEMON, EXTRA VIRGIN OLIVE OIL

SHRIMP GENOVESE- 24
LINGUINE, GULF SHRIMP, DRIED TOMATO, PESTO CREAM,
PARMIGIANO

FRUTTI DI MARE- 26
SHRIMP, CLAMS, MUSSELS, CALAMARI, RAZOR SHAVED GARLIC, FRESH
BASIL, TOMATO BRODO, CALABRIAN CHILE

SPAGHETTI & MEATBALLS- 20
WAGYU MEATBALLS, HOUSE MARINARA SAUCE

24 HR BEEF STRACOTTO- 32
PULLED BEEF SHORT RIB, PAPPARDELLE, PARMIGIANO,
FONTINA MOUSSE

SHORT PASTA

ORECCHIETTE- 19
ITALIAN SAUSAGE, RAPINI, RAZOR SHAVED GARLIC, WHITE WINE,
CALABRIAN CHILIES, GARLIC CRUMBLE

SPICY RIGATONI ALLA VODKA- 19
VODKA CREAM, SHATTERED PROSCIUTTO, BASIL, PARMIGIANO

WILD MUSHROOM TRUFFLE RISOTTO- 28
IMPORTED ITALIAN ACUERELLO RICE, ROASTED WILD MUSHROOMS,
MASCARPONE- TRUFFLE CREAM, PARMIGIANO FRITTO

SEASONAL RAVIOLI- MKT
CHEF'S PAIRED SAUCE SUGGESTION.

BEVERAGES
SODA- 3

COFFEE/ TEA- 4
ESPRESSO- 4
CAPPUCCINO- 5

AQUA PANNA WATER- 8
SAN PELLEGRINO- 8

AFTER DINNER DRINKS

GODFATHER- 12
DEWAR'S, MONTENEGRO, AMARO, LEMON ZEST

BISCOTTI MARTINI- 12
VODKA, BORGHETTI LIQUEUR, ESPRESSO, AMARETTO, FRANGELICO

SPUMONI MARTINI- 15
PATRON ANE]JO, PISTACHIO CREAM, LUXARDO CHERRY, BORGHETTI,
ESPRESSO

IDALIA SGROPPINO- 13
VODKA, LEMON SORBET, PROSECCO, IDALIA LIMONCELLO
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