
Appetizers / Small Plates
Combination Platter
Calamari, stuffed mushroom caps, clams casino 
& bruschetta.  Serves four...39.95
Additional serving ...add 9.95 per person
Antipasto
Chef 's selection of seasonal meats, cheeses &
accoutrements ...25.95
Calamari
Calamari rings, breaded & lightly fried with pepperoncinis.    
Tossed with either Garlic butter or Balsamic ...19.95
Arancini
Fried risotto balls filled with mozzarella cheese  
served with a side of marinara sauce...14.95
Mushroom Caps
Mushrooms stuffed with a Ritz cracker 
& vegetable stuffing...15.95
Shrimp Cocktail
Jumbo shrimp served chilled with cocktail sauce 
4.95 each / 3 minimum per order
Clams Casino
Six baked stuffed littlenecks served on the half shell 
finished with bacon...15.95
Champagne Zuppa
Eight littlenecks steamed in a champagne & 
clam broth with scallions & prosciutto...18.95
Mozzarella Marinara
Five hand-cut mozzarella breaded, lightly fried  
& finished with marinara on the side ...14.95
Toasted Ravioli
Five breaded ravioli fried & served with  
marinara sauce...14.95
Traditional Bruschetta 
Toasted Italian bread layered with sliced fresh 
mozzarella & marinated diced plum tomato...14.95
14” Margherita Pizza
San Marzano tomato sauce & fresh mozzarella.  
Finished with olive oil & fresh basil...19.95
Steamed Mussels
Mussels steamed in a light sherry wine cream sauce...18.95

Ensalata / Salad
Spinach Salad 
Spinach, goat cheese, bacon, raspberry vinaigrette, 
croutons, almonds...15.95
Caesar Salad
Romaine lettuce tossed in a traditional Caesar dressing 
with diced sharp provolone cheese, croutons & finished 
with fresh grated cheese... 14.95
Grilled Portabella Salad 
Mixed salad greens, tossed in a balsamic vinaigrette 
with Gorgonzola cheese & croutons. Topped with 
roasted peppers, portabella mushrooms & 
asparagus...18.95
Garden Salad
Mixed greens with tomatoes, cucumbers, carrots, 
red onion & croutons. Tossed with our  house made
Italian dressing...13.95
Golden Goat Cheese Salad 
Mixed greens, tossed in a sweet onion poppy seed dressing 
with seasonal apples, dried cranberries, crispy onions, & 
lightly fried balls of goat cheese... 16.95
Burrata Salad 
Creamy fresh mozzarella with prosciutto di Parma 
& sliced tomato, finished with EVOO, sweet balsamic 
vinegar & Black Sea salt... 19.95

Add to Any Salad
Burrata...5.95    Chicken...9.95 

Shrimp...14.95  *Steak...16.95  Salmon...16.95

Zuppa / Soup
Chicken Escarole...9.95
Pasta Fagiole...9.95

Sides
Sausage   
House-made pork served in a light tomato sauce...10.95
Broccoli Rabe 
Rabe sautéed with prosciutto & roasted red peppers 
served in olive oil & garlic...10.95
Potato Croquette
Breaded & fried mashed potato filled with  
mozzarella cheese & scallions...8.95
Asparagus 
A bundle of asparagus, steamed & finished with a drizzle 
of drawn butter & fresh grated cheese...10.95
Meatballs 
Served two per order, blended pork, veal & beef, 
simmered in a marinara sauce...15.95

 
• Please notify your server of any allergies

•  Not responsible for entrees ordered well done or dishes altered from their original recipes •  $5 Split Charge on Entrees
A 20% gratuity will be added to parties of 8 or more.

* Consumption of undercooked meats or seafood will increase your risk of foodborne illness.  
Consumers who are especially vulnerable to foodborne illness should only eat seafood & other food from animals thoroughly cooked. - Vegan Options Available

Specialties of the House
Pasta Con Broccoli Rabe
Chicken & sausage sautèed with rabe, red peppers &  
prosciutto in a garlic & olive oil sauce tossed with  
penne pasta. Finished with Gorgonzola...29.95
Pink Vodka Pesto
Rigatoni pasta tossed in a pink pesto cream sauce  
with housemade chicken sausage...26.95
Bracciola
Rolled veal, stuffed with prosciutto,  
ground pork sausage, provolone & mozzarella cheese.   
Braised & simmered in a marinara sauce.   
Served with linguine pasta... 35.95
Limited quantities available.
Cassalinga
Choice of chicken or veal, breaded & lightly fried, 
topped with ricotta cheese, wilted spinach & mushrooms 
finished with melted mozzarella & marinara sauce.  
Served with penne pasta.
Chicken...27.95    Veal...30.95
Marsala
Chicken or veal served in a mushroom Marsala wine sauce.  
Served with mashed potato. Chicken...26.95  Veal...29.95

Pollo Milano
Chicken sautèed with mushrooms, caramelized onions, 
artichoke hearts, roasted red peppers & prosciutto in 
a garlic butter & white wine sauce with spinach, 
served over penne pasta...26.95
Saltimbocca
Chicken or veal  layered with prosciutto & spinach
served in a mushroom wine sauce, finished with 
melted mozzarella cheese.  Served with mashed potato.
Chicken...28.95  Veal...31.95
Parmigiana
Breaded chicken or veal cutlet topped with melted mozzarella 
cheese & marinara sauce.  Served with penne pasta.
Chicken...26.95    Veal...29.95    Eggplant...24.95
Francaise
Egg battered chicken in a lemon butter sauce 
with capers and shallots. Served with mashed potatoes.
Chicken...27.95    Veal...31.95
The  Cassarino
Choice of breaded fried chicken or veal topped with 
a sautè of roasted peppers, mushrooms, sliced imported  
ham & breaded fried eggplant.  Finished with  
melted mozzarella cheese & marinara sauce.  Served with
penne pasta. Chicken...28.95    Veal...31.95

Pasta 
Capellini Primavera 
Assorted vegetables sautèed in an infused olive oil... 24.95
Gnocchi Aurora 
Pink vodka cream sauce with plum 
tomatoes & sundried tomatoes...22.95

Rigatoni Bolognese 
Rigatoni pasta tossed with a mix of veal, pork & beef 
simmered in a rich tomato sauce, 
garnished with fresh basil  & cheese...26.95
Fettuccine Carbonara
Pasta tossed with bacon, prosciutto, scallions 
& peas in an alfredo cream sauce...24.95

Frutti di Mare / Seafood
Shrimp Scampi
Jumbo shrimp served in a white wine garlic butter 
sauce with scallions over a bed of linguine pasta...33.95
Clams Zuppa
A dozen littlenecks, minced clams steamed in a red or white 
clam broth over linguine pasta...29.95
Scallop Risotto
Pan seared sea Scallops served over sweet corn & crispy 
pancetta risotto, topped with pea tendrils ...34.95

Frutti di Mare
Sautéed  shrimp, scallops, mussels, whole & chopped 
clams with fresh fish served in a tomato sauce over 
linguine pasta...39.95
* Grilled Salmon
Wild caught, finished in a fresh herb butter 
with a touch of lemon zest.  Served over a
cherry tomato and asparagus risotto...33.95

From the Grill
Pollo Rabe
Two grilled chicken breasts served over a bed of sautèed
rabe with prosciutto.  Topped with roasted peppers, portabella 
mushrooms & asparagus. Served with mashed potato...27.95 
* Filet Mignon
10oz. Grilled filet topped with a portabella mushroom 
demi glace.  Finished with a sprinkle of Gorgonzola 
cheese.  Served with asparagus & mashed potato...49.95
* Filet Balsamic
10oz. Grilled filet topped with caramelized onions 
in sweet balsamic reduction.  Finished with a sprinkle  
of Gorgonzola cheese.  Served with asparagus 
& mashed potato...49.95
* Cassarino Burger
10oz. Grilled Black Angus burger, topped with bacon, 
caramelized onions in a sweet balsamic reduction & 
gorgonzola cheese.  Served with French fries...22.95

* Bistecca alla Mamma
Grilled choice grade NY Sirloin, topped with a garlic butter 
sauce. Served with mashed potato & sautéed vegetables.
16oz...38.95    32oz...71.95	 48oz...99.95
* Gorgonzola Crusted Sirloin
Sirloin finished with a Gorgonzola cheese crust.  
Served with mashed potato & vegetable.
16oz...39.95    32oz...72.95	 48oz...99.95
* Sicilian
Grilled beef tips or chicken tossed with a sautè of 
oven roasted potatoes, onions, Kalamata olives, sliced hot 
pepper rings, chopped beefsteak tomatoes.
Chicken...27.95  Steak...31.95
* Grilled Veal Rib Chop Alla Romano
18oz bone-in Veal chop topped with mushrooms, roasted red 
peppers & artichokes, with a sherry wine butter sauce. Served 
with mashed pototoes...50.95

Vegan Entrees  

Bolognese
Beyond meat plant protein simmered in a 
tomato sauce. Tossed with rigatoni pasta...26.95 
Sausage Aurora
Penne pasta tossed in a pink vodka sauce 
with Beyond meat sweet Italian sausage, 
plum & sun dried tomatoes...25.95
Spinach Ravioli & Meatballs
Plant protein filled spinach ravioli served with zucchini 
meatballs in a fresh marinara...26.95

Sausage & Rabe
Sweet Italian Beyond meat sausage tossed with 
broccoli rabe, roasted peppers & penne pasta 
in a garlic & olive oil sauce...27.95
Truffle Mushroom Burger
6oz. Beyond burger topped with truffled mushrooms 
& crispy fried onion. Served with French fries...24.95
Sicilian 
Sweet Italian Beyond sausage with a sauté of oven roasted 
potatoes, onions, Kalamata olives, sliced hot pepper rings, 
chopped beefsteak tomatoes & caramelized onions...27.95

Lasagna
Layers of Bolognese & Italian cheeses, baked in a 
pink vodka sauce...27.95

Add to Any Entree
Add Grilled Chicken...9.95      Add Grilled Shrimp...14.95      Add Burrata...5.95      

Sub Cheese Ravioli or Gluten Free Penne...4.00
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  Dinner Menu Served 3:00pm - Close 
Monday - Friday

 All Day 
Saturday & Sunday

we proudly source many of our items from local vendors & farms • gluten free options available for some menu items upon request



Red Wines
  

	 6oz/9oz	 btb
La Crema Pinot Noir - Sonoma		  65
Silvan Ridge Pinot Noir Ridge Reserve 	 13/19.5	 50
          - Willamette Valley, OR
Meiomi Pinot Noir - Sonoma , CA	 13/19.5  	 49
Angel’s Ink Pinot Noir - Monterey County		  43
J. Lohr “Falcon’s Perch” Pinot Noir - Monterey 	 11 /16.5 	 43
Ruffino Riserva Ducale Gold Chianti Classico  DOCG - Tuscany, Italy 	 82
Ruffino Riserva Ducale Tan Chianti Classico DOCG - Tuscany, Italy 	 61
Sangervasio Chianti Sangiovese DOCG -  Tuscany, Italy	 13/19.5	 49
Querceto Chianti Classico DOCG - Tuscany, Italy	 11/16.5	 43
Ruffino Chianti DOCG - Tuscany, Italy	 10/15	 39
Villa Antinori “II Bruciato” Bolgheri DOC -  Tuscany, Italy		  73
Tenuta II Poggione Rosso di Montalcino DOC - Tuscany, Italy		  63
Sesti “Monteleccio” Rosso di Montalcino IGT - Tuscany, Italy		  57
Taveggia Brunello di Montalcino - Tuscany, Italy		  96
Brancaia Tre IGT (Super Tuscan) - Tuscany, Italy		  71
Ruffino “Modus” IGT (Super Tuscan) - Tuscany, Italy		  66
Fratelli Cozza “Dogana Rossa” (Super Tuscan) - Puglia, Italy	 11/16.5	 43
Tenimenti Spinsanti “Adino” Montepulciano/Sangiovese - Marche, Italy 	 53	
Cantina Zaccagnini Montepulciano d’Abruzzo DOC 	 13/19.5	 49
          - Abruzzo, Italy
Fratelli Cozza Montepulciano d’Abruzzo DOC 	 10/15	 37
          - Abruzzo, Italy
St. Francis Vineyards Merlot - Sonoma Valley, CA 		  49
Gran Passaia Sangiovese Merlot IGT - Tuscany, Italy	 11/16.5	 43
Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon - Napa		  161
Charles Krug Napa Cabernet Sauvignon - Napa 		  85
Beaulieu Vineyards “B.V. Napa” Cabernet Sauvignon - Napa 		  77
Oberon Cabernet Sauvignon - Napa 		  56
Silver Palm Cabernet Sauvignon - North Coast 	 13/19.5	 49
Bosman Cabernet Sauvignon - Wellington, South Africa	 12/18	 47
J. Lohr “Seven Oaks” Cabernet Sauvignon - Paso Robles 	 11/16.5 	 43
DeMarie Barbaresco - Piedmont, Italy		  84
Taveggia Barolo Riserva DOC -  Piedmont, Italy		  119
Beni di Batasiolo Barolo DOCG - Piedmont, Italy		  100
Vite Colte “Sogni al Campo” Nebbiolo DOC -  Piedmont, Italy	 14/21	 55
Prunotto "Fiulot" Barbera d'Asti DOCG -  Piedmont, Italy		  57
Michele Chiarlo “Le Orme” Barbera d’Asti DOCG 	 11/16.5	 42
          - Piedmont, Italy
Gianni Gagliardo “Villa M” Brachetto (served chilled) 	 11/16.5	 43
          - Piedmont, Italy
Ricominciare Cabernet Franc- Mendoza, Argentina		  47
Doña Paula Estates Malbec - Mendoza, Argentina	 11/16.5	 43
Beaulieu Vineyards “B.V. Tapestry” Reserve Red Blend - Napa		  131
Justin Isosceles Meritage Red Blend - Paso Robles, CA		  101
Domaine Chapel Fleurie Charbonnieres  - Fleurie, France		  79
Aviary Vineyards “Birds of Prey” Red Blend  - Napa 		  47
Cielo ‘Rosso di Famiglia’ Red Blend - Veneto, Italy	 11/16.5	 43
Gerado Cesari Amarone della Valpolicella Classico DOCG		  121
          - Veneto, Italy
Allegrini “Palazzo della Torre” Veronese IGT - Veneto, Italy	 14/21	 55
Rodney Strong Old Vines Zinfandel -  Sonoma County, CA		  59
The Federalist Red Zinfandel - Lodi	 12/18  	 47

Please Join Us
Every Monday
for ½ Priced 

Bottles of Wine 
& Champagne

*** Excluding Holidays

White Wines
	 6oz/9oz	 btb

Villa des Anges Rosé -  Languedoc, France	 12/18	 47
Mont Gravet Rosé - Pays d’Oc, France	 11/16.5 	 43
Banfi Principessa Gavia Gavi - Piedmont, Italy 	 11/16.5 	 43
Tunella "Rjgialla" - Friuli-Venezia Giula, Italy		  66
Les Champs Clos Sancerre - Centre-Val de Loire, France		  69
Domaine de Loye "Menetou-Salon" Sauvignon Blanc 	 13/19.5	 49
          - Loire Valley, France
Lobster Reef Sauvignon Blanc - New Zealand	 11/16.5	 43
Ant Moore Sauvignon Blanc - Marlborough, New Zealand		  43
Santa Margherita Pinot Grigio DOC - Valdadige, Italy 	 16/24	 63
Banfi “Centine” Pinot Grigio IGT - Tuscany, Italy	   	 47
Atla Pinot Grigio DOC - Venezia, Italy	 11/16.5	 43
Kelley Fox Chardonnay - Durant Vineyard, Oregon		  80
Stag’s Leap Wine Cellars ‘Karia’ Chardonnay - Napa 		  69
Vincent Chardonnay ‘Tardive’ - Willamette Valley, Oregon		  60
Duckhorn “Decoy Limited” Chardonnay- Sonoma Coast, CA		  56
La Crema Chardonnay - Monterey 	 14/21	 55
Kendall-Jackson “VR” Chardonnay - California	 12/18	 47
Franciscan Estates Chardonnay - California	 11/16.5	 43
Washington Hills “LH” Riesling - Washington St.	  11/16.5	 43
La Ardilla Moscato de Valencia - Spain	 11/16.5	 44
Gianni Gagliardo “Fallegro” Vermentino - Piedmont, Italy	  13/19.5 	  49
Aroma Winery “Apianum” Fiano di Avellino DOCG - Avellino, Italy 	 47
Pieropan Soave Classico - Veneto, Italy	   	  53
Castelli di Jesi "Piersanti" Verdicchio DOC - Marche, Italy	 11/16.5	 43

Champagne & Sparkling
Taittinger Brut Reserve - France		  131
Laurent Perrier “La Cuvee” Brut - Napa Valley, CA		  106
Domaine Chandon Brut - Napa Valley, CA		  51
Luc Belaire “Rare” RosÉ - France		  71
Domaine Chandon Brut RosÉ - Napa Valley, CA		  56
Gran Gesta Brut Cava - Spain		  48
San Michele Spumante Extra Dry - Veneto, Italy		  43
Ruffino Prosecco DOC - Italy		  43
Fratelli Cozza Prosecco - Veneto, Italy		  39
Cantine Maschio Prosecco DOC (split) - Italy	 10
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