
Starters
Fried Calamari
$8.99
Tender squid dusted in corn flour, deep fried
and served with garlic tartar sauce

Buffalo Chicken Wings
$8.99
Served with our secret recipe housemade
Honey Tabasco glaze and bleu cheese dressing

Sautéed Jumbo Shrimp
$9.99
Five jumbo shrimp sautéed in extra virgin
olive oil with chopped garlic, fresh tomato
and basil

Garlic Bread with Mozzarella
$2.99
Fresh baked garlic bread topped with
shredded mozzarella

Fried Onion Tanglers
$6.99
Battered onion rings fried and served with
peppercorn ranch dressing

Mediterranean Crab Cake
$9.99
Made from backfin, pan seared and
served with roasted corn salsa and
roasted pepper aioli

Soups
Roasted Red Pepper and Tomato Bisque
$3.99
A House Favorite!

Soup of the Day
$3.99
Ask your server for the daily special soup

Salads
Caesar Salad
$5.99
Hearts of romaine tossed in our own Caesar
dressing, garlic croutons and grated parmesan

House Salad
$5.99
Iceberg, romaine, radicchio with cucumber,
tomato and red onion with your choice
of dressing

Insalata Caprese
$8.99
Tomato and fresh mozzarella served with a
baby arugula and balsamic vinaigrette

Tuscan Panzanella
$7.99
A classic Italian salad with tomato, cucumber,
onion, bell pepper and garlic bread, tossed
in Italian dressing

Entrees
Add a House Salad or Caesar Salad to Your
Entree for only $2.99 (served Family Style)

Crab Cakes
$18.99
Made from backfin, pan seared and
served with our homemade remoulade sauce,
asparagus and herb buttered linguini

Grilled Fillet of Salmon
$16.99
Marinated Atlantic salmon lightly seasoned
and served with asparagus and herb
buttered linguini

Pan Seared Fillet of Trout
$16.99
Fresh fillet of trout pan seared and served
with asparagus, herb buttered linguini
and lemon caper sauce

Chicken Marsala
$15.99
Thinly pounded chicken breast sautéed and
served with marsala sauce, mushrooms and
herb buttered linguini

Chicken Francaise
$15.99
Thinly pounded chicken breast sautéed and
served with lemon caper sauce and herb
buttered linguini

Veal Marsala
$16.99
Thinly pounded veal scaloppini sautéed and
served with marsala sauce, mushrooms and
herb buttered linguini

Veal Francaise
$16.99
Thinly pounded veal scaloppini sautéed and
served with lemon caper sauce and herb
buttered linguini

Grilled Delmonico Steak
$24.99
Delmonico steak grilled to perfection and
served with garlic steak fries

Grilled NY Steak with Gorgonzola
$24.99
NY strip steak grilled to perfection, topped
with gorgonzola cheese and served with
fresh vegetables and mashed potatoes

*Consuming raw or undercooked meat, poultry,
seafood, shellfish or eggs may increase your

risk of foodborne illness.

18% gratuity will be added to parties of 8 or more.

12″ Pizzas
Baked in Our
Traditional Stone Oven
Margherita
$9.99
Fresh ricotta cheese with
tomato and basil, topped with
shredded mozzarella cheese

Garlic Chicken &
Bacon Pizza
$11.99
Grilled and sliced marinated
chicken breast and crispy bacon
on creamy Alfredo, topped with
shredded mozzarella cheese

Spicy Italian Sausage
$11.99
Spicy Italian sausage and
roasted bell pepper, mild onions
and mozzarella cheese

Roasted Vegetable
$9.99
Marinated eggplant, zucchini,
squash, bell pepper, mild onions,
garlic, tomato and mozzarella

Traditional White
$10.99
Combination of fontina, ricotta,
mozzarella, parmesan, topped
with spinach, garlic and
diced tomato

Seafood
$13.99
Shrimp, scallops and calamari
sautéed with olive oil and garlic
on top of tomato sauce,
mozzarella and fresh herbs

Assorted Meat
$13.99
Meatball, spicy Italian sausage
and sliced pepperoni on top of
pizza sauce with mozzarella

Make Your Own
$13.99
Choice of three toppings:
Italian sausage, meatball,
pepperoni, onions, peppers,
mushrooms, tomato, anchovies,
olives
Each additional topping $1.95



Pasta Entrees
Add a House Salad or Caesar Salad to Your Entree for only $2.99 (served Family Style)

Housemade Vegetarian Lasagna
$12.95
Layered fresh pasta sheets and roasted
vegetables with a rich tomato sauce,
ricotta and parmesan cheeses

Veal Ravioli
$16.99
Tender veal ravioli over wilted spinach and
tomato chunks with pan juices, topped with
grated parmesan cheese

Spaghetti Marinara
$9.99
Cooked “Al Dente” with garlic marinara and
fresh basil, topped with parmesan cheese

Linguini and Shrimp
$17.99
Sautéed Jumbo shrimp with olive oil
and garlic, stewed tomato and parmesan
cheese

Orrechiette Pasta Carbonara
$14.99
Peppery and creamy Alfredo with crispy
pancetta bacon, tossed with orrechiette
pasta and parmesan cheese

Penne Pasta and Meatball
$13.99
Classic Italian meatball in a rich marinara
sauce, tossed with penne pasta and
parmesan cheese

Spinach-Garlic Tortellini
$13.99
Grilled and sliced marinated breast of
chicken with creamy Alfredo over spinach
and garlic tortellini

The Garibaldi Guard
The Garibaldi Guard was the nickname of the 39th New York Infantry, a regiment of

Italian-Americans recruited mostly from New York City.

Italian involvement in the Civil War was intense and passionate. Their militant hero back home,
Giuseppe Garibaldi, was their inspiration; his republican views led many Italians to back the

Union cause, though they were represented in the Southern armies as well.

Francesco Casale spearheaded the formation of an Italian Legion, and later the founding of the
Italian Garibaldi Guard, and was joined by many like-minded Italians under the auspices of

Francesco Casale and other Italian leaders in the North.

Most of the members of this regiment were men who had fought under Giuseppe Garibaldi, the
freedom fighter and republican agitator; they wore a distinctively styled red shirt as

part of their uniform to show their connection to their countryman, whose
partisans had worn such a shirt in Italy.

Other Italian nationals joined the guard as well, however, out of a feeling that the Union’s cause matched
their own ideals of freedom and equal justice. They also viewed the Northern ideology as

closely-allied with the aims of Garibaldi and felt such alliance lent credence to the
great patriot’s ideas, since they were clearly being adopted by other nations.

The 39th Infantry Regiment Monument stands near the “Angle” on cemetery ridge.




