
Baked 

Hot Appetizers 
Shrimp Appetizer (4) ........................................................ 15.95 
   Beeps— Spicy pomodoro, basil & parmesan cheese 
   Buffalo— Sauteed in our buffalo sauce 
   Spicy Tequila— with a hint of lemon & spice 
   Garlic— chopped garlic, olive oil & spices 
   Coconut— covered in coconut & served with orange  marmalade 
    Thai Chili— sauteed in a sweet & spicy sauce with green onion 
Stuffed Mushrooms  ........................................................ 11.95 
   Mushroom caps, bread crumbs & mozzarella in red sauce 
Mozzarella en Corrozza ......................................................9.95 
   Served in francese sauce  
Sausage & Hot Cherry Peppers ........................................ 13.95 
Little Neck Clams .......................................  (6) 10.95 (12) 19.95 
   Oreganato— Homemade breadcrumbs, garlic & oil drizzle   
    Casino— Onions, peppers, bacon & homemade breadcrumbs 
   Posillipo— Light red sauce 
   Beer— Steamed in beer, garlic & oil 
Stuffed Artichoke .............................................................12.95 
   Stuffed with breadcrumbs & grated cheese in a brown sauce 
Fried Calamari ................................................................  17.45 
   Domestic calamari fried crispy, served with hot or sweet 
   marinara, Thai chili, buffalo or savoy sauce 
Broccoli Rabe or Escarole................................................  13.95 
   Add Sausage ......... 4.00   Add Hot Cherry Peppers ........ 1.00 
Whole Mussels ..............................................................  14.95 
   Hot or sweet 
Veal Calabrese ................................................................ 18.95 
   Diced veal sauteed with potatoes, onions & long hot Italian peppers 
Calamari Marinara .......................................................... 17.45 
   Hot or sweet  
Scungilli Marinara ..........................................................  21.95 
   Hot or sweet 
Crab Cake .......................................................................... MP 
   Served with honey mustard  
Stuffed Pepper ............................................................... 14.95  
The Sampler ..................................................................  14.95 
   Mozzarella sticks, chicken fingers, jalapeño poppers, fries & wings  
Spiedini alla Roma .......................................................... 11.95 
   Fried mozzarella with an anchovy & caper sauce 
Trippa ...........................................................................  14.95 
   Sautéed with onions & marinara  
Hot Antipasto .................................. (for 1) 18.45 (for 2) 30.95  
   Shrimp, clams, mushrooms, calamari, eggplant rollatini  
   & artichoke hearts 
Costolette ...................................................................... 16.45 
   Spicy & seasoned pork rib tips 

Brick Oven 
Brick Oven Oysters ....................................... (6) 21.45  (12) 33.95  

   Topped with broccoli rabe, scallions, Parmigiana-Reggiano & hot sauce 

Brick Oven Clams Oreganato ......................... (6) 10.95 (12) 19.95  
   Topped with seasoned homemade breadcrumbs  

Soups 
Pasta & Beans, Minestrone, Escarole & Beans Stracciaella  
Romano, Tortellini, Lentil, or Chicken Noddle ................... 7.95 

New England or Manhattan Clam Chowder, or French  Onion ........ 10.50 

Lobster & Shrimp Bisque ................................................. 11.50 

House Salad .....................................................................  10.95 
   Crispy lettuce with carrots, celery, cucumber, olives, peppers, tomatoes 
Caesar Salad...................................................................... 10.95 
Tomato, Onion & Fresh Mozzarella Salad.......................... 12.50 
Arugula & Endive............................................................... 11.95 
   With sun-dried tomatoes & olives & fresh mozzarella 
Tricolor.............................................................................. 11.95 
   Arugula, endive & radicchio with sun-dried tomatoes, tomato & olives 
Nutty Tricolor Salad .......................................................... 12.95 
   Arugula, endive, radicchio, walnuts and toasted almonds served 
   with our homemade citrus dressing 
Berry Spinach Salad .......................................................... 12.95 
   Mixed berries, toasted almonds, mandarin oranges, and feta  
   cheese served with house dressing 
Baby Spinach Salad ........................................................... 11.95 
   Mushrooms, tomatoes, olives & sundried tomatoes 
California Arugula Salad ...................................................  12.95 
   Mandarin oranges and roasted pecans topped with shaved  
   Parmigiano Reggiano served with house dressing 
Arugula al Limone ............................................................. 11.95 
   With tomato, sun-dried tomato & olives 
Mediterranean Salad ........................................................ 12.95 
   Spring mix with fresh strawberries, cranberries, Mandarin or-
anges & roasted pecan with balsamic glaze 
Jerry Salad......................................................................... 12.95 
   Tomato, onion, cucumber, hot & sweet Italian peppers,  
   potatoes, beans, fennel & olive oil with basil 

 
Italian Salad.......................................(for 1) 12.45 ...(for 2) 15.45 
   Ham, salami, provolone over house salad 
Grilled Salmon Salad.......................................................... 17.95 
   Served over arugula, anise & avocado with citrus dressing 
NY Sirloin Steak Salad ....................................................... 18.95 
   8oz. Certified Angus Beef over arugula, anise & avocado  
   with citrus dressing 
The Godmother Salad......................................................... 12.95 
   Spring mix with goat cheese, walnuts cranberries pears & apples 
   with a raspberry dressing 
Ultimate Godfather Salad .................................................. 23.95 
   Lump crabmeat, shrimp & lobster over spring mix with  
   a honey mustard dressing 
Scungilli Salad.................................................................... 22.95 
   Garlic, olive oil & lemon 
Calamari Salad................................................................... 18.45 
   Garlic, olive oil & lemon 
Seafood Salad ................................................................... 27.95 
   Shrimp, calamari, scungilli & scallop with garlic, olive oil, & lem    
   on  
Side Salad (1/2 house salad)................................................. 7.00 

 

Dressing 

Balsamic Vinaigrette (house) | Ranch | Homemade Lemon | Creamy Italian  
Blue Cheese | French | Russian | Honey Mustard | Raspberry Vinaigrette 

Salads 
ADD: Chicken (grilled, buffalo or cajun) - $6| Shrimp (3) -$12 | Calamari - $10 | Steak - $16 | Salmon - $14 

Iced Little Neck Clams ..............................(6) 9.95......(12) 17.95 
   On a half shell 
Oysters on the Half Shell........................(6) 18.45.......(12) 28.95 
   Blue Point Long Island oysters 
King Crab Legs...................................................................... MP 
   (1/2 pound) hot or cold 
Shrimp Cocktail ................................................................ 15.95 
   4 jumbo shrimp 
Crab Cocktail ....................................................................... MP 
   1/4 lb. jumbo lump crabmeat 
Half & Half Cocktail............................................................... MP 
   Shrimp (3) & lump crabmeat 
Raw Bar Sampler............................................................... 25.45 
   Clams, oysters, shrimp (3 each) 

Oyster Shooter..................................................................... 9.95 
   Fresh shucked oyster in a shot glass with Peppar vodka,  
   tobasco , horse radish & cocktail sauce 

Sesame Crusted Tuna Sashimi............................................ 16.95 
   Served with teriyaki glaze, wasabi cream, wasabi & seaweed salad 
Bruschetta......................................................................... 11.45 
   Diced tomatoes, onion, arugula, basil & homemade fresh 
   mozzarella on toasted bread 
Roasted Peppers & Fresh Mozzarella .................................13.45 
Prosciutto & Fresh Mozzarella .......................................... 17.45 
Antipasto Italiano.............................................................. 18.95 
   Homemade fresh mozzarella, roasted peppers, prosciutto, 
   sun-dried tomatoes, olives, pickled eggplant & provolone 

The Raw Bar & Cold Appetizers 

Hot Margherita .................................................................... 13.95 
   Fresh tomato sauce, homemade mozzarella & fresh basil 
Plain...................................................................................... 12.95 
   Mozzarella & sauce 
Cold Margherita.................................................................... 18.45 
   Roasted peppers, sun-dried tomatoes, arugula, grilled 
   eggplant, fresh mozzarella & parmesan cheese 
Grilled Veggie Pizza .............................................................. 18.45 
   Goat cheese, zucchini, squash, eggplant, peppers, 
   portobello mushrooms & plum tomatoes, balsamic crust 
Quatro Formaggi................................................................... 18.45 
   Goat cheese, mozzarella, Parmigiano Reggiano, 
   feta cheese, plum sliced tomatoes & basil 
LaParma (served cold) .......................................................... 19.45 
   Prosciutto, shaved Parmigiano Reggiano, baby 
   arugula & diced tomatoes, drizzled with a balsamic glaze 
Bruschetta (served cold)....................................................... 17.45 
   Fresh homemade mozzarella, basil, arugula, onions & plum tomatoes 
Shrimp Scampi...................................................................... 20.45 
   Breaded shrimp sautéed with garlic & wine topped with fresh mozzarella 
Maryland ................................................................................. MP 
   Lump crabmeat, goat cheese & roasted red pepper remoulade 
Chicken Caesar (served cold) ................................................ 18.45 
   Our classic Caesar with grilled chicken 
Buffalo or Thai Chicken .........................................................19.45 
   Crunchy chicken & mozzarella 
White Vegetable................................................................... 16.45 
   Choose your vegetable: Broccoli, Spinach, Tomato or 

Brick Oven Pizza 10” 
Gluten Free add $3 

Fresh Toppings  1.50 ea. 
Extra Cheese, Black Olives, Pineapple, Mushrooms, Meatballs, 
Pepperoni, Ham, Green Pepper, Hot Cherry Peppers, Sausage, 

Onions, Anchovy, Broccoli, Spinach, Garlic 

Brick Oven Stromboli   
 
Buffalo or Thai Chili Chicken Stromboli  ............................... 16.95 
   Crunchy chicken & sauce 
Spicy Chicken Stromboli........................................................ 16.95 
   Chicken cutlet with sautéed broccoli rabe & hot cherry peppers 
Cheeseburger Stromboli........................................................ 16.95 
   Ground beef, sautéed onions & American cheese 
Philly Steak........................................................................... 16.95 
   Steak, peppers, onions, potatoes & provolone 
Veggie Stromboli.................................................................. 16.95 
   Eggplant, zucchini, squash, peppers & mushrooms 

                               

Tomato Sauce (smooth).................................................... 14.45 

Tomato sauce with Meatballs ...........................................19.45 

Marinara (chunky) ........................................................... 14.45 

Garlic & Oil....................................................................... 14.45 

Vodka Sauce..................................................................... 16.45 

Alfredo Sauce................................................................... 16.45 

Meat Sauce...................................................................... 19.45 

Add: Chicken (grilled , buffalo, or Cajun) $6  |  Shrimp (3) $12 

Choice of Pasta 

Penne, Cappellini, Linguini, Spaghetti, Rigatoni, Fusilli 

Gnocchi, Tortellini, Pappardelle, Homemade Fusilli, Cavatelli,  
Fettuccine, Whole Grain (Penne) ........ add $1 

Gluten Free Penne......... add $3 

Pasta 

Styles 

Parmigiana 

Tomato sauce with mozzarella cheese 

Marsala 

Marsala wine & mushrooms 

Francese 

Dipped in egg, sautéed with lemon & wine 

Savoy 

Balsamic vinegar sauce with garlic & potatoes 

Piccata 

Sautéed in lemon & wine with capers 

Murphy (hot or sweet) 

Mushrooms, onions, potatoes & vinegar peppers in a wine sauce 

Cacciatore 

Marinara, mushrooms, onions, peppers, & 

potatoes in a wine sauce 

Oreganato 

White wine, garlic, bread crumbs & mushrooms 

Pizzaiola 

Mushrooms, oregano & black olives in a marinara sauce 

Carciofi 

Artichoke hearts, shallot & wine sauce with melted mozzarella  

Gionna 

Artichoke hearts, sun-dried tomatoes, shiitake mushrooms,  

shallots, white wine & demi-glazed tomato sauce 

Margherita 

Ricotta, sliced tomatoes, eggplant & special tomato sauce 

Saltimbocca 

Prosciutto & mozzarella over a bed of spinach 

Milanese 

Breaded cutlet pan fried & topped with tomato, arugula, 

balsamic glaze & Parmigiano-Reggiano  

(does not include side pasta) 

Giambotta 

Sausage, mushrooms, potatoes, peppers & garlic in a wine 

sauce 

Peppers Marinara 

Peppers & marinara sauce 

Chicken ........................ Lunch (til’ 3pm) 19.95 | Dinner 23.95 

Veal .............................. Lunch (til’ 3pm) 24.95 | Dinner 29.95 

Meats 

Chicken on the bone available 
Please allow 40 minutes prep time 

Shrimp  Dinner ........... 28.95   or Scallop Dinners (6)........ 31.95 

   Any style: Grilled, Pan Seared, Marinara, Parmigiana, 

   Fra Diavolo, Francese, Savoy Oreganato, Scampi, Beeps 

** Served with pasta or salad or mixed cut vegetables 

Broiled Twin Lobster Tails................................................ 46.95 

   Served with vegetables, sweet & roasted potatoes 

Shrimp Kabob.................................................................. 28.95 

   Drizzled with a balsamic reduction with seasoned grilled  

   vegetables over risotto 

Crabmeat Stuffed Shrimp (5)............................................... MP 

   Served with vegetables, sweet & roasted potatoes 

Shrimp alla Grill .............................................................. 28.95 

   Served over special rice, with peas & shiitake mushrooms 

Calamari.............. 24.95   or  Scungilli Marinara............... 29.95 

   Sautéed in garlic & tomato sauce served over linguini 

Zuppa di Clams................................................................ 23.45 

   One dozen little necks simmered in fresh tomato, 

  garlic, oil & white wine served over linguini 

Zuppa di Pesce OR Seafood Risotto (red or white)........... 44.95 

   Lobster tail, clams, shrimp, calamari, scungilli, scallops, & 

   mussels over pasta or risotto 

Fried Seafood Combo ..................................................... 35.95 

   Flounder, shrimp, scallop & calamari with pan fried potatoes 

Maine Live Lobster ............................................................ MP 
   Steamed, served with vegetables, sweet & roasted potatoes 
Lobster Bake ...................................................................... MP 
   Steamed lobster, clams, mussels served with sweet & roasted potatoes 
Stuffed Lobster................................................................... MP 
   Stuffed with lump crabmeat & accompanied with vegetables, 
   sweet & roasted potatoes 

Grilled Salmon ............................................................... 32.00 
Served with sautéed broccoli, sweet & roasted potatoes 
Brandy Red Snapper ...................................................... 35.00 
Scallops & shiitake mushrooms, served with seasonal veggies 
Broiled Flounder ............................................................ 31.00 
Served with vegetables, sweet & roasted potatoes 
(add crabmeat stuffing)................... MP 
Red Snapper Marechiare ................................................ 31.00 
Served over risotto with fresh tomatoes, sautéed onions & basil 
Cajun Tilapia.................................................................... 26.00 
Served with broccoli and sweet & roasted potatoes 

Seafood 

Whole Live Lobster  (2lbs) 

Fish 

Alla Jerry .......................................................................... 26.95 
   Shrimp, sun-dried tomatoes, tomatoes, arugula & endive  
   in a light red sauce 
Alla Gina........................................................................... 21.95 
   Sautéed diced eggplant, zucchini, garlic  
   & basil in a tomato sauce with fresh mozzarella 
Fusilli Trio......................................................................... 31.95 
   Homemade fusilli served with chicken, shrimp 
   & scallops in a fra diavolo sauce 
Stuffed Rigatoni (ricotta stuffed)....................................... 28.95 
   Served with shrimp, spinach & artichoke hearts in a pink  
   champagne sauce 
Primavera ........................................................................ 19.45 
   Sautéed brocolli, carrots, zucchini, squash, mushroom & peas in   
   a light cream sauce 
Cavatelli & Broccoli.......................................................... 18.95 
   with garlic, olive oil & herbs........................add chicken 5.00 
Quattro............................................................................ 17.95 
   Four cheese pink sauce 
Clam Sauce (red or white)................................................. 21.45 
Puttanesca........................................................................ 16.95 
   Olives, garlic, anchovies & capers in a tomato sauce 
Arrabbiata ........................................................................ 18.95 
   Spicy tomato sauce with black olives 
Filetto di Pomodoro .......................................................... 19.95 
   Fresh basil, tomatoes, olive oil, prosciutto & onions 
Seafood Pomodoro ........................................................... 35.95 
   Shrimp & lump crabmeat with fresh basil, tomatoes & olive oil 
Lobster Agnolotti (ravioli stuffed with lobster)................... 31.95 
   - Served with shrimp in a cream vodka sauce OR 
   - Served with scallops and shiitake mushrooms in a white wine garlic sauce 
Black Linguini..................................................................... 32.45 
   Crabmeat, peas, shiitake mushrooms& tomatoes in a  
   dark sherry  wine sauce 
Rabe e Gamberi................................................................. 28.95 
   Shrimp with sautéed broccoli rabe in a garlic & oil sauce 

Twin Filet Mignons............................................................ 43.95 

Served with portobello mushrooms in a sherry wine 

sauce with vegetables, sweet & roasted potatoes 

New York Sirloin ................................................................ 35.95 

Certified Angus Beef with sautéed onions hot or sweet peppers & 

pan fried potatoes 

Surf ‘n Turf......................................................................... 48.45 

6oz. filet & a 7oz. lobster tail served with vegetables, sweet & 

roasted potatoes 

Pork Chops Italian Style ..................................................... 31.95 

Served with hot or sweet peppers, mushrooms, garlic & pan fried 

potatoes 

Beef & Chops 

Eggplant Parmigiana (with pasta or salad)...........................18.95 
   Sauce & mozzarella cheese 
Eggplant Rollatini (with pasta or salad)................................19.45 
   Stuffed w/ ricotta 
Lasagna (veal & pork) ........................................................ 19.45 
Stuffed Shells .................................................................... 14.95 
Manicotti........................................................................... 14.95 
Ravioli ............................................................................... 14.95 
   with melted mozzarella............. Add $1 
Baked Ziti ........................................................................ 15.95 

Meatball or Sausage ............................................................ 8.95 

Pasta (side order) ..................................................................8.00 

Garlic Knots............................................... (6) 4.95 ...... (12) 6.95 

Garlic Bread ......................................................................... 5.95 

   with melted mozzarella ........ add $1 

Wings (7) ........................................................................... 11.45 

   Buffalo, BBQ, Thai Chili, Garlic or Dry. Served with ranch or blue cheese 

Chicken Fingers over fries................................................... 10.95 

Mozzarella Sticks (7)............................................................. 9.25 

Mac n’ Chz Bites (7).............................................................. 9.25 

Jalapeno Poppers ................................................................. 9.25 

Fries...................................................................................... 5.95 

   Pizza fries add $2 

Onion Rings.......................................................................... 5.95 

Zucchini Sticks....................................................................   9.25 

Snacks/ Kids Menu 

* Price subject to change 
*18% gratuity may be added to parties of 8 or more 

Served with side of pasta or salad 


