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APPETIZERS & ZUPPA
Pasta Fagioli 7.95/9.95 Calamari Fritti 17.95
Phil Rizzuio’s Favorite Lightly dusted served with marinara sauce & hot cherry
epper aioli
Garlic Bread (V) gos T
With melted mozzarella 10.95 .
. . . Tuscan Mussels (GF Available) 15.08

served with a side of marinara :

. . . P.E.I Mussels sautéed with sundried tomatoes, fresh basil,
Chicken Wings Traditional 16.95 garlic, cannellini beans, & crostini in a white wine butter
Chicken Wings Tuscan 16.95 sauce
With Italion herbs & spices Bocconcini (V) 15,95
Traditional Bruschetta (V) 14.95 Deep fried Mozzarella served with marinara sauce
gine rz'pene'd mmati;s, garlic.',- ﬁt‘esh hasil, A Bail of Burrata (V)

sweet Onion served on crostint Basil pesto, baby heirloom tomatoes, balsamic glaze, 15.95
Steamed Clams Calabrese (GF) 19.95 & roasted flatbread
Littleneck clams. White wine, Italion herbs,
& garlic butter " Honey Drizzled Baked Ricotta Dip (V) 14.95
Mama’s Meatballs 14.95 Scoop & eat, with rosemary, EVOO, grilled flatbread
With Mama Guido's tomato sauce & Ricofia
Crispy Yong Stem Artichokes (V) 15.05  Egsplant Balls (V) 14.95

With lemon aioli & capers

SIDE SALADS / FAMILY SALADS

Fire roasted eggplani. Breaderumb crusted & deep fried.
Covered with marinara, Mozzarella, Parmesan, & Romano

(SERVES UP TO 4)

Little Italy House Salad (GF, V) 5.95/18.95

Traditional Caesar Salad

Mixed field greens, red onion, cucumber, baby tomatoes, Crisp romaine, our traditional Caesar dressing,

& chickpeas with our house balsamic vinaigrette

Parmesan, & crostini {anchovies optional)

ENTREE SALADS

Little Italy House Salad (GF, V) 9.95

Mixed field greens, red onion, cucumbers, baby tomatoes,
& chickpeas with our house balsamic vinaigrette

Caprese (V)

Traditional Caesar Salad 12.95

Crisp romaine, our traditional Caesar dressing,
Parmesan, & crostini {anchovies optional)

14.95

Heirloom tomatoes, fresh mozzarella, & fresh basil with a balsamic reduction

Make your salad a meal:

Add Grilled Chicken 7

Grilled Shrimp 9 8oz Salmon 14

"FAMILY STYLE MENU
APPETIZERS

, Gar]ic Bread (V)
With Mozzarella

18.95
22,95

Calamari Fritd 46.95 §

Mama’s Meatballs 37.95 §

ENTREES

Chicken Parmigiana, Francese, or Marsala 72.95 Mama’s Spaghetii Dinner

Shrimp Francese

72.95
Penne A’la Vedka (V) (GF)

82.95
With Brasciole, Sausage, & Meatballs topped with Ricotta :

57.95

MOST MENU ITEMS ARE AVAILABLE FAMILY STYLE UPON REQUEST

GF = Gluten Free

V = Vegetarian

IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US

0812125

6.95/22.95



PASTA

Mama’s Spaghetti Dinner 29.95 Four Cheese Ravioli 23.95
with Brasciole, Sausage, & Meathall, with Mama Guido’s temato sauce
fopped with Ricotta os Cavatelli, Broccoli Rabe & Sausage 26.95
Spaghetti & Meatballs 22. Sliced garlic, chile flake, EVOO
or Vegetarian with Eggplant Balls 22.95 Vegetarian Version available with Cannellini beans 26.95
Linguine with Fresh Clam Sauce 28.95  Gnocchi with Chicken & Pesto (GF) 26.95
Brooklyn Style: garlic white wine, parsley, EVOO Seared toybox tomatoes & shaved parm
0 1 i 7 ! . ine AIf

r Classic Red: Marinara, garlic, & parsley 39.95 Lin e edo (V) 24.95
Linguine “Aragosta” Deliciously creamy Italian American Style
Lobster & shrimp i ] \If . .

obster & shrimp in a rich tomato cream sauce Lineuine edo w/Chicken & Broccoli 28.95
Zuppa Di Pesce 37.95 p delfe Bol
Mussels, clams, shrimp, cod, & calamariin a appa’r ¢ e olognese 27.95
tomato broth over spaghetti Mama’s recipe, beef & pork ragu .
Angel Hair Angelina 39.95 FPenme A’la Vodka (V) 22.95
Jumbo shrimp & fresh lobster meat in Marinare sauce, vodika, & a touch of cream
@ white baby clam sauce 76.95 Top your Pasta with Burrata 8
Mama’s Lasagna N with Ricotta 3
With three cheeses & Bolognese Sauce ENTREES
Chicken Parmigiana 26.95 Veal Marsala 29.95
Lightly breaded, topped with mozzarella, Sautéed with marsala wine & mushrooms.
Pecorine Romano cheese, & Mama’s tomato sauce. Served with Spaghetti or Penne
Served with Spaghetti or Penne Veal Parmigiana 2995
Chicken Francese 26.95  Lightly breaded, topped with mozzarella, Pecorino
Dipped in egg batter, sautéed, & finished with lemon, Romano cheese, & Mama's tomato sauce.
white wine & butter. Served with Spagherti or Penne Served with Spaghetti or Penne
Chicken Marsala 26.95 Faroe Island Salmon (GF) 29.95
Sautéed with marsala wine & mushrooms. Topped with a tomato basil salsa. Served with sautéed
Served with Spaghetti or Penne spinach in garlic & oil
Little Italy “Parm Bomb” 30.95 Sole Francese 26.95
Chicken layered with prosciutto & eggplant Dipped in egg batter, sautéed, & finished
smothered with mozzarella & Parmesan cheese. with lemon, white wine, & butter. Served with Spaghetti or
Served with Spaghetti or Penne Penne
Eggplant Parmigiana 25.95 Shrimp Francese 27.95

Topped with mozzarella, Pecorino Romano, &
Mama's tomato sauce. Served with Spaghetti or Penne
Vegetarian Version Available

Brasciole 29.95
Rolled sirioin stuffed with prosciutto, provolorne,

roasted garlic, & egg. Served with Spaghetii or Penne

NY Sliced Steak Chianti Style

Jumbo shrimp dipped in egg batter, sautéed & finished with
letnon, white wine, & butter. Served with Spaghetti or Penne

Shrimp Scampi
Jumbo shrimp sautéed with garlic, butter, & white wine 27,95
finished with fresh lemon. Served wizh Spagheiti or Penne

32.95

Roasted garlic & Parmesan crusted with Red wine sauce. Served with Parmesan mashed potatoes

Sliced Steak & Shrimp Scampi

39.95

Roasted garlic & Parmesan crusted. Scampi served over Spaghetti

SIDES $8

Broccoli Rabe with gorlic & EVOO (GF, V)
Broccoli with garlic & EVOO (GF,V)

Tuscan Style Cannellini Beans (GF, V)
Parmesan Mashed Potatoes (GF,V)

Sautéed Spinach with garlic & EVOO {GF, V)
LITTLE ITALY ORIGINAL PIZZA 12"

Margherita
Garden tomatoes, basil, & fresh mozzarella

16.95

Traditonal NY Style 14.95

With mozzarella & marinara sauce

Sorrentino White 18.95
With Ricotta, Parmesan, mozzarella cheese, & roasied garlic
Guido Special 19.95

Sausage, mushrooms, onions, & pepperoni

GLUTEN FREE CRUST AVAILABLE

IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US

08/21/25





