
APPETIZERS
Chicken Orzo Soup........................................................................... 6
Jumbo Shrimp Cocktail (4)............................................................... 9
served with house made cocktail sauce

Fried Calamari  with puttanesca sauce.................................................. 9
Fried Marinated Artichoke Hearts lemon basil aioli............................... 8
Artichoke and Spinach Dip............................................................... 7
Truffle Frites with Parmigiano.......................................................... 7
thin cut fries with fresh Parmesan and truffle oil

Bruschetta...................................................................................... 7 
marinated red and yellow tomatoes, kalamata olives and fresh basil on  
grilled Tuscan loaf

Fresh Melon and Prosciutto.............................................................. 7
Grilled Garlic Bread with Three Cheeses with marinara.......................... 7
Italian Fonduta................................................................................ 7 
Fondue of melted Italian cheeses, wild mushrooms, sopressata,  
salami, onions and black olives

Sauteed Mozarella and Prosciutto..................................................... 8
cherry tomato and basil salad, Parmesan toast

Pan Fried Fresh Mozarella................................................................. 7
Baked Clams Casino......................................................................... 8
Italian Quesadillas........................................................................... 7
Caprese Salad.................................................................................. 8 
fresh mozzarella, tomato, basil & Extra Virgin Olive Oil Balsamic Reduction

Meatball Sliders............................................................................... 6

GRILLED PIZZa	 1/2 	 F U LL

Chicken Caesar Salad, Mozzarella....................................... 8........... 13
Provolone, Tomato

Tomato, Fontina, Romano, Oregano.................................... 8........... 13

Portabello, Roasted Onion, Asiago..................................... 8........... 13

Rotisserie Chicken, Sausage, Ricotta,................................. 9........... 14
Tomato, Fontina

Basil Pesto, Prosciutto, Parmesan...................................... 9........... 14

Lamb Bolognese, Fresh Herbs, Asiago,............................... 9........... 14
Mozzarella, Provolone

Grilled Sirloin, Tomato, Arugula, Gorgonzola........ 10..........16

BAR MENU
Served Monday - Thursday until 10:00 p.m. 
Served Friday & Saturday until 11:00 p.m. 

Served Sunday until 9:30 p.m.
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  COCKTAILS

The Positano........................................................................... 9
Maker’s Mark, Apple Pie Liqueur, Apple Cider, Ginger Ale

 
Venetian Haze........................................................................ 8
Hypnotic, Vodka, Pomegranate, Pineapple Juice

 
Il Bacio.................................................................................. 8
42 Below Vodka, Apple Pie Liqueur

 
Cantaloupe Martini................................................................. 8
Vodka, Watermelon Liqueur, Cranberry Juice, Pineapple 

Juice, Orange Juice

 
Mela Margarita....................................................................... 8
CranApple Margarita

 
Italian Ice.............................................................................. 8
Absolut Vodka, Limoncello, Sorbetto

 
Blisstini................................................................................. 9
Prosecco, Pomegranate Juice, Orange Juice

 
The Vespa............................................................................... 8

     Strawberry Basil Martini

VIA Sangria 	 1/2 Carafe........... 15	 Full Carafe.......29
            Red or White
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