
VEGETALI
EGGPLANT PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
BREADED THIN SLICES OF FRESH EGGPLANT TOPPED WITH MOZZARELLA CHEESE,
BAKED UNTIL GOLDEN AND SERVED WITH MARINARA SAUCE AND LINGUINE ON THE SIDE

EGGPLANT ROLLATINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
SAME DELICIOUS EGGPLANT BAKED AND STUFFED WITH RICOTTA AND MOZZARELLA CHEESES,
SERVED WITH MARINARA SAUCE AND LINGUINE ON THE SIDE

BROCCOLI RABE AGLIO-OLIO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
FRESH BROCCOLI RABE SAUTEED IN GARLIC AND OLIVE OIL (SEASONAL)

SPINACH AGLIO-OLIO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95
FRESH SPINACH SAUTEED IN GARLIC AND OLIVE OIL

ZUCCHINI FRITTI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95
ZUCCHINI FRIED UNTIL GOLDEN AND SERVED WITH A SIDE OF MARINARA SAUCE

POLLO
SCARPIELLO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
BONELESS CHICKEN SAUTEED WITH POTATOES, PEPPERONCINI PEPPERS

AND SAUSAGE IN A GARLIC AND ROSEMARY SAUCE

CACCIATORE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
BONELESS CHICKEN SAUTEED “ITALIAN COUNTRY STYLE” WITH MUSHROOMS,
ONIONS AND FRESH BASIL IN A HEARTY PLUM TOMATO SAUCE

CARDINALE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
BREAST OF CHICKEN LAYERED WITH THINLY SLICED EGGPLANT, ROASTED PEPPERS
AND COVERED WITH MOZZARELLA CHEESE IN A LIGHT RED SAUCE AND BAKED TO PERFECTION

CAPRIOSA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
BREAST OF CHICKEN SAUTEED IN A WHITE WINE SAUCE SURROUNDED WITH
MUSHROOMS, PEAS, AND FRESH TOMATOES THEN TOPPED WITH MELTED MOZZARELLA CHEESE

PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
BONELESS CHICKEN CUTLET, LIGHTLY BREADED, TOPPED WITH MOZZERELLA CHEESE &
BAKED UNTIL GOLDEN AND SERVED WITH MARINARA SAUCE & LINGUINE ON THE SIDE

FRANCESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
EGG DIPPED BONELESS BREAST OF CHICKEN SAUTEED IN A LEMON AND BUTTER WHITE WINE SAUCE

MARSALA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
BREAST OF CHICKEN SAUTEED WITH MUSHROOMS IN A LIGHT MARSALA WINE SAUCE

PICCATA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
BREAST OF CHICKEN SAUTEED WITH CAPERS IN A LEMON WHITE WINE SAUCE

VITIELLO
SORRENTINO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
VEAL SCALLOPINE LAYERED WITH PROSCIUTTO, EGGPLANT AND MOZZARELLA
AND FINISHED IN A WHITE WINE SAUCE

COUCO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
VEAL SCALLOPINE SAUTEED IN A WHITE WINE SAUCE SURROUNDED WITH
ARTICHOKES, PEAS AND MUSHROOMS

PARMIGIANA “A TIME PROVEN FAVORITE”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
VEAL CUTLET, POUNDED THIN, LIGHTLY BREADED, LAYERED WITH MARINARA SAUCE. TOPPED
W/ MOZZARELLA CHEESE & BAKED UNTIL GOLDEN.

MILANESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
LIGHTLY BREADED VEAL CUTLET SAUTEED AND SERVED OVER A MIXED GARDEN SALAD

FRANCESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
EGG DIPPED TENDER VEAL  SCALLOPINE SAUTEED IN A LEMON, BUTTER AND WHITE WINE SAUCE

MARSALA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
VEAL SCALLOPINE SAUTEED WITH MUSHROOMS IN A LIGHT BROWN MARSALA WINE SAUCE

PICCATA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
VEAL SCALLOPINE SAUTEED WITH CAPERS IN A LEMON WHITE WINE SAUCE

PESCE
SHRIMP SCAMPI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
PLUMP BUTTERFLIED SHRIMP SAUTEED IN A WHITE WINE, LEMON AND GARLIC BUTTER SAUCE

SHRIMP MARINARA OR FRA DIAVOLO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
SAME FRESH SHRIMP SERVED IN A MARINARA OR SPICY RED SAUCE ATOP A BED OF LINGUINE

SHRIMP FRANCESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
EGG DIPPED FRESH SHRIMP SAUTEED IN A LEMON, BUTTER AND WHITE WINE SAUCE

BROILED FILET OF SOLE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
DELICATE FILET OF SOLE, BROILED AND SERVED IN A BUTTER, LEMON AND WHITE WINE SAUCE

FILET OF SOLE LIVERNESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
SAME DELICATE FILET OF SOLE, WITH CAPERS, OLIVES, ROASTED PEPPERS AND FRESH BASIL
SAUTEED IN A PLUM TOMATO SAUCE

FILET OF SOLE FRANCESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
EGG DIPPED FILET OF SOLE SAUTEED IN A LEMON, BUTTER AND WHITE WINE SAUCE

CALAMARI MARINARA OR FRA DIAVOLO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
TENDER CALAMARI SAUTEED AND SERVED IN A MARINARA OR SPICY RED SAUCE
ATOP A BED OF LINGUINE

(ALL OF THE ABOVE ENTREES SERVED WITH PASTA & HOUSE SALAD)

'&'&'&'&'&'&'&'&'

'&'&'&'&'&'&'&'&'

FAMILY RESTAURANT
128 EAST MAIN STREET

RAMSEY, NJ
(located in Main Plaza, across from Ramsey Cinema)

TEL: (201) 818-3318  FAX: (201) 818-1853

MON.-THURS.  11-10, FRI. & SAT.  11-11, SUN. 12-10

The place to call for hot home delivery
of our fresh homemade meals

& Daily specials!
(delivery minimum $10 · delivery charge $1.50)

Catering with a personal touch!
Call to inquire.

Papa Lorenzo’s



PIZZA
CHEESE SPINACH SAUSAGE

BROCCOLI MUSHROOMS EGGPLANT

ANCHOVIES ZUCCHINI MEATBALLS

FRESH TOMATO ONIONS BLACK OLIVES

PEPPERS SALAMI GARLIC

HAM

CHEESE PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.50
PAPA'S THIN & CRISPY CHEESE PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.50
SICILIAN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.25

EXTRA TOPPINGS
WHOLE PIZZA  1.50   /   HALF PIZZA  1.00

SPECIALTY PIZZAS
CHICKEN PARM PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00
LIGHTLY BREADED FRESH CHICKEN CUTLET COMBINED W/ TOMATO SAUCE & MOZZARELLA CHEESE

BUFFALO CHICKEN PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00
CHICKEN CUTLET PIECES PREPARED W/ BLUE CHEESE & HOT SAUCE “BUFFALO WING STYLE”
& COVERED WITH MOZZARELLA CHEESE

ZITI PIZZA “TWO MEALS IN ONE”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
ZITI PASTA, RICOTTA CHEESE & TOMATO SAUCE SPREAD ON PIZZA DOUGH & TOPPED W/ MOZZARELLA

SALAD PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.50
BAKED PIZZA CRUST LAYERED W/ TOMATO SAUCE THEN TOPPED W/ LETTUCE, TOMATO & ONION

ARUGULA PIZZA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00
BAKED PIZZA CRUST LAYERED W/ TOMATO SAUCE THEN TOPPED W/ ARUGULA,
FRESH MOZZARELLA, ROASTED PEPPER, FRESH TOMATO AND RED ONION

BOLOGNESE PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
MOZZARELLA & RICOTTA CHEESES DRESSED IN PAPA’S VERY OWN SPECIAL MEAT SAUCE

EGGPLANT ROLLATINE PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
BAKED PIZZA CRUST TOPPED W/ EGGPLANT THAT HAS BEEN STUFFED W/ MOZZARELLA
& RICOTTA CHEESE & TOPPED W/ TOMATO SAUCE

WHITE PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
BAKED PIZZA CRUST SPREAD W/ THE FINEST RICOTTA CHEESE AND TOPPED W/ LOADS OF MOZZARELLA

TOO MUCH PIZZA “IS THERE SUCH A THING???  BON APPETITO!”  . . . . . . . . . . . . . . . . . . . . . . . . 14.50
CHEESE PIZZA SMOTHERED W/ MEATBALLS, SAUSAGE, PEPPERONI, MUSHROOMS,
GREEN PEPPERS & ONIONS

PESTO PIZZA “PIZZA, GENOVESE STYLE”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
A PESTO SAUCE MIXTURE OF BASIL, GARLIC, OLIVE OIL & ITALIAN CHEESES COMBINED
W/ RICOTTA CHEESE LAYERED ON PIZZA CRUST AND TOPPED W/ MOZZARELLA

VEGETABLE PIZZA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00
CHEESE PIE TOPPED WITH GENEROUS PORTIONS OF EGGPLANT, BROCCOLI, MUSHROOM,
ONION, SPINACH & FRESH TOMATO

SEAFOOD PIZZA “THE FRUITS OF THE SEA PIZZA” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
PIZZA CRUST COVERED W/ SHRIMP, MUSSELS, CALAMARI, CLAMS, SEASONED BREAD CRUMBS & MOZZARELLA

PIZZA PORTOFINO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00
CHICKEN, MUSHROOMS, SUN-DRIED TOMATOES & BROCCOLI TOPPED W/ MOZZARELLA CHEESE

PIZZA BIONDI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95
PIZZA CRUST TOPPED W/ SHRIMP, FRESH TOMATOES, SPINACH, GARLIC & MOZZARELLA

PIZZA CON FUNGI “A MUSHROOM MEDLEY”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
PORTOBELLO, SHIITAKE & WHITE MUSHROOMS COMBINE W/ SUN-DRIED TOMATOES & ONIONS
TOPPED W/ SEASONED BREADCRUMBS

STROMBOLI $4.75  CALZONE $4.00 (ADD $1 FOR EACH ADDITIONAL TOPPING)

PAPA’S SPECIALTY HERO SANDWICHES
#1- GRILLED CHICKEN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25
WITH ROASTED PEPPERS, ARUGULA, FRESH MOZZARELLA TOPPED WITH BALSAMIC VINAIGRETTE

#2- GRILLED EGGPLANT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25
MUSHROOMS, ZUCCHINI AND FRESH MOZZARELLA TOPPED WITH PESTO SAUCE

#3- ROAST BEEF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25
ON TOASTED GARLIC BREAD WITH MELTED MOZZARELLA AND SAUTÉED ONIONS

#4- PROSCIUTTO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25
SALAMI, FRESH MOZZARELLA AND ROASTED PEPPERS WITH BALSAMIC VINAIGRETTE

#5- CHICKEN CUTLET  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25
WITH BAKED HAM, TOPPED WITH MELTED MOZZARELLA AND RUSSIAN DRESSING

PAPA’S HEROES
VEAL CUTLET PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25

VEAL & PEPPERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25

CHICKEN CUTLET PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.75

CHICKEN CUTLET  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.25
WITH LETTUCE, TOMATO & MAYONNAISE

EGGPLANT PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50

MEATBALL PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50

SAUSAGE PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50

SAUSAGE & PEPPERS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50

SHRIMP PARMIGIANA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50

PEPPERS & EGGS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00

POTATOES & EGGS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00

CHEESE STEAK  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.75
MUSHROOMS & ONION

ROAST BEEF  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00
LETTUCE, TOMATO, ONIONS

TURKEY  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50
LETTUCE, TOMATO, ONIONS

ITALIAN COMBO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50
HAM, SALAMI, PROVOLONE, LETTUCE, TOMATO& ONIONS

TUNA FISH  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50
LETTUCE, TOMATO, ONIONS

ANTIPASTO CALDI
FRIED CALAMARI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
FRESH CALAMARI LIGHTLY BREADED AND FRIED UNTIL GOLDEN AND TENDER. SERVED WITH
MARINARA SAUCE ON THE SIDE.

PORTOBELLO OREGANATA WITH SHRIMP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
PORTOBELLO MUSHROOM DELICATELY GRILLED THEN TOPPED WITH SEASONED BREAD CRUMBS
AND SERVED IN A WHITE WINE SAUCE

EGGPLANT ROLLATINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
EGGPLANT BAKED AND STUFFED WITH THE FINEST RICOTTA AND MOZZARELLA CHEESES

ZUPPA DI MUSSELS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
CULTIVATED MUSSELS SERVED IN A DELICIOUS MARINARA SAUCE
OR A DELICATE WHITE WINE SAUCE

CLAMS OREGANATA BREADED AND SEASONED TO A GOLDEN PERFECTION  . . . . . . . . . . . . . . 7.95

STUFFED MUSHROOMS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
TENDER FRESH MUSHROOMS STUFFED WITH MIXED VEGETABLES
SERVED IN A MARSALA WINE SAUCE

HOT ANTIPASTO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95
CLAMS OREGANATA, EGGPLANT ROLLATINI, GRILLED SHRIMP, ARTICHOKE HEART
AND MUSSELS AND STUFFED MUSHROOMS

MOZZARELLA STICKS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95
MOZZARELLA CHEESE, BREADED AND FRIED AND SERVED WITH A MARINARA SAUCE

ANTIPASTO FREDDI
SEAFOOD SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
SHRIMP, CALAMARI AND MUSSELS MIXED TOGETHER WITH MARINATED VEGETABLES
AND TOPPED WITH OUR OWN COMBINATION OF HERBS, SPICES AND OLIVE OIL

SHRIMP COCKTAIL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
JUMBO SHRIMP FRESH FROM THE SEA SERVED WITH COCKTAIL SAUCE

MOZZARELLA FRESCO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
FRESH MOZZARELLA, ROASTED PEPPERS, AND SLICED TOMATOES
DRIZZLED WITH OLIVE OIL, THEN DUSTED WITH FINE HERBS AND SPICES

COLD ANTIPASTO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
FRESH ITALIAN MEATS AND CHEESES SURROUNDED WITH ASSORTED VEGETABLES

INSALATE
TRI-COLORE SALAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
ARUGULA, ENDIVE, AND RADICCHIO SERVED WITH OUR SPECIAL BALSAMIC VINAIGRETTE DRESSING

CAESAR SALAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95
FRESH ROMAINE LETTUCE GARNISHED WITH CROUTONS AND SERVED
WITH OUR HOMEMADE CAESAR DRESSING
WITH GRILLED CHICKEN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95
WITH GRILLED SHRIMP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95

SPINACH SALAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95
THE FRESHEST SPINACH LEAVES GARNISHED WITH MUSHROOMS, SWEET ONIONS AND BACON
AND SERVED WITH OUR SPECIAL BALSAMIC VINAIGRETTE DRESSING

MIXED INSALATE ITALIANO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
THREE TYPES OF SALAD LEAVES COMBINED WITH ARTICHOKE HEARTS, ROASTED PEPPERS,
TOMATOES, OLIVES AND SWEET ONIONS AND FINISHED IN OUR HOUSE VINAIGRETTE DRESSING

PASTA
CAPPELLINI FILETTO POMODORO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
ANGEL HAIR PASTA IN A PLUM TOMATO SAUCE WITH PROSCIUTTO, ONION AND BASIL

FETTUCCINE ALFREDO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
WIDE PASTA NOODLES MIXED WITH A HEARTY SAUCE OF BUTTER, CREAM
AND PARMIGIANO REGGIANO CHEESE
WITH SHRIMP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

PENNE ALLA VODKA – “A HOUSE SPECIALTY”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
PENNE PASTA MIXED IN A DELICATE CREAM SAUCE ENRICHED WITH A DASH OF TOMATO
AND A TOUCH OF VODKA

LINGUINE CON VONGOLE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
LINGUINE COVERED IN  YOUR CHOICE OF A RED OR WHITE CLAM SAUCE

CAVATELLI CON BROCCOLI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95
PASTA AND BROCCOLI SAUTEED IN GARLIC & OIL AND SERVED WITH SUNDRIED TOMATOES

LINGUINE FRUITTI DIMARE – “FRUITS OF THE SEA”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
SHRIMP, CLAMS, MUSSELS AND CALAMARI SERVED IN A LIGHT RED SAUCE

OVER A BED OF LINGUINE

RIGATONI PORTOFINO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
CHICKEN, MUSHROOMS, SUNDRIED TOMATOES AND BROCCOLI SAUTEED IN
A LIGHT TOMATO SAUCE SERVED OVER RIGATONI

TORTELLINI DELLA NONNA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
CHEESE FILLED PASTA IN A LIGHT CREAM SAUCE, PROSCIUTTO, PEAS, MUSHROOMS AND
ARTICHOKES AND A TOUCH OF PARMIGIANO CHEESE

RIGATONI PRIMAVERA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95
RIGATONI PASTA MIXED WITH FRESH VEGETABLES IN A LIGHT RED SAUCE

GNOCCHI BOLOGNESE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95
SERVED IN PAPA’S VERY OWN SPECIAL MEAT SAUCE

BAKED PASTAS
LASAGNE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.50
RICOTTA AND MOZZARELLA CHEESES WITH MEAT LAYERED BETWEEN WIDE PASTA SHEETS,
TOPPED WITH MARINARA SAUCE THEN BAKED TO PERFECTION

MANICOTTI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95
PASTA SLEEVES STUFFED WITH RICOTTA AND MOZZARELLA CHEESES, TOPPED WITH MARINARA SAUCE
AND THEN BAKED UNTIL JUST RIGHT

STUFFED SHELLS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95
LARGE PASTA SHELLS STUFFED WITH THAT SAME WONDERFUL BLEND OF ITALIAN CHEESES,
TOPPED WITH MARINARA SAUCE, BAKED AND THEN SERVED PIPING HOT TO YOUR TABLE


