
Soups
Pasta e Fagioli
TUSCAN WHITE BEAN SOUP WITH PASTA AND A TOUCH OF
TOMATO SAUCE

12.50

Lentil 12.50
FRESH LENTIL SOUP WITH PASTA

Pizza
Margherita
TOMATO SAUCE, BASIL, MOZZARELLA

19.50

Prosciutto
MOZZARELLA, TOMATO SAUCE, PROSCIUTTO, ARUGULA, EVOO

20.50

Pepperoni
MOZZARELLA TOMATO SAUCE AND PEPPERONI

19.50

Three Mushrooms
THREE TYPES OF MUSHROOMS, CRUMBLED GOAT CHEESE, PESTO

19.50

Italian Sausage
ITALIAN SAUSAGE TOMATO BASIL AND MOZZARELLA

19.50

Mozzarella

Truffle Burrata
OUR CREAMY BURRATA OVER ROASTED PEPPERS,  
CURED OLIVES, DRIZZLED BALSAMIC, EVOO, TOMATOES

19.99

Fried Mozzarella
LIGHTLY BREADED MOZZARELLA WITH A SIDE OF MARINARA DIP

16.99

BURRATA 19.99
MOZZARELLA SHELL WRAPPED AROUND A LUSH MIXTURE OF 
CHEESE CURD AND CREAM TOPPED WITH BASIL,
EVOO, TOMATOES

Appe�izers
MeatBallS
HOMEMADE MEATBALLS TOPPED WITH RICOTTA CHEESE
IN A TOMATO SAUCE

15.99

CALAMARI 17.99
CALAMARI AND ZUCCHINI LIGHTLY BATTERED AND FRIED

Caesar
TRADITIONAL CAESAR SALAD TOPPED WITH CROUTONS
AND PARMIGIANO CHEESE

17.99

Tuna Tartare 19.99
HOUSE SPECIALTY SUSHI GRADE TUNA WITH AVOCADO,
CRÈME FRAICHE, CUCUMBER, SEAWEED

Greek Salad 17.99
CLASSIC SALAD WITH TOMATOES, CUCUMBERS, BLACK
OLIVES, GREEN PEPPERS, ONIONS, FETA CHEESE

Salads
add chicken $4.99, add shrimp $6.99

All meat, fish and chicken dishes served
with our house specialty mash potatoes

Meat

Skirt Steak
SKIRT STEAK WITH FRENCH FRIES, CAESAR SALAD,
CHIMICHURRI SAUCE

34.00

Veal Parmesan
VEAL LIGHTLY BREADED, TOMATO SAUCE AND MOZZARELLA.
SERVED WITH SPAGHETTI IN TOMATO SAUCE

26.50

�ish
Salmone and Shrimp
FRESH FILLET OF SALMON IN A BRANDY LOBSTER CREAM SAUCE,
TOPPED WITH SHRIMP

26.50

Chicken
Chicken Parmesan
BREAST OF CHICKEN LIGHTLY BREADED, TOMATO SAUCE AND
MOZZARELLA. SERVED WITH SPAGHETTI IN TOMATO SAUCE

24.99

Chicken Marsala
BREAST OF CHICKEN SAUTÉED IN MARSALA WINE TOPPED WITH
SLICED MUSHROOMS. SERVED WITH OUR HOUSE SPECIALTY
MASHED POTATOES

24.99

CHICKEN FRANCESE
CHICKEN DIPPED IN EGG YOLK AND SAUTEED IN LEMON SAUCE

24.99

Gluten free Penne is available  $3
Pasta

Lasagna
HOMEMADE PASTA LAYERED WITH RICOTTA IN OUR DELICATE
BOLOGNESE SAUCE

20.99

Ravioli 
HOMEMADE ROUND RAVIOLI, STUFFED WITH RICOTTA CHEESE
IN A PINK CREAM SAUCE

19.99

Seafood Paella
ITALIAN RICE WITH TOMATO SAUCE, MUSSELS, SHRIMP
CLAMS, SQUID, SALMON.

19.99

Fettuccini Carbonara
 FETTUCCINI IN CREAM SAUCE WITH BACON, ONIONS,
PARMESAN CHEESE, EGG WHITE.

20.50

Fettuccini Alfredo
ADD CHICKEN $3.99, ADD SHRIMP $5.99
FETTUCCINI IN A CLASSIC ALFREDO CREAM SAUCE

20.99

Spaghetti and Meatballs
SPAGHETTI IN OUR HOMEMADE TOMATO SAUCE
WITH OUR TRADITIONAL HOMEMADE MEATBALLS

20.99

Spaghetti Bolognese
SPAGHETTI PASTA WITH OUR SIGNATURE MEAT SAUCE

20.50

Penne Vodka Cream Sauce
PENNE PASTA IN A DELICATE VODKA CREAM SAUCE

20.99

Fettuccini Mozarella
FETTUCCINI, TOMATO, BASIL, PIECES OF MOZZARELLA
 AND SPRINKLED PARMIGIANO

20.50

MOZZARELLA Italian Restaurant & Bar

Desser�s
TIRAMISU
LIQUOR FLAVORED, COFFEE-SOAKED CHAMPAIGN COOKIES
LAYERED WITH CREAMY MASCARPONE CUSTARD

11.99

CHOCOLATE CAKE
MOIST AND FLUFFY CHOCOLATE CAKE LAYERED WITH
CHOCOLATE GANACHE

11.99

FLAN
HOMEMADE CREAMY CUSTARD TOPPED WITH CARAMEL

11.99

Ice cream vanilla 10.99
ice cream chocolate 10.99

Signature Dishes $31.99

Panini Sandwich Chicken Parmesan

Signature dishes accompanied by caesar salad
and tiramisu for dessert

for 2 persons $30.99
for 4 persons $52.99

Charcuterie

MORTADELLA, SOPPRESSATA, PROSCIUTTO SAN DANIELE,
GORGONZOLA, PECORINO, RICOTTA SALATA,

PARMIGIANO REGGIANO VECCHIO 



Red by �he Glass
Super Tuscan
Il poggione
TUSCANY

19 / 70

Montepulciano
D’abruzzo’  Quiterano
ITALY

16 / 60

Chianti Classico
Castello Di Albola
TUSCANY

14 / 52

Merlot Conte Brandolini
ITALY

12 / 44

Cabernet Sauvignon
Cypress by J.Lohr
CALIFORNIA

12 / 44

Pinot Noir Mondavi
Private Collection
CALIFORNIA

12 / 44

Malbec Terrazas
“Altos Del Plata”
ARGENTINA

12 / 44

Cha�pagne
VEUVE CLICQUOT, NV BRUT
FRANCE

140

MOET & CHANDON, IMPERIAL
FRANCE

130

GOSSET GRANDE RESERVE, NV
FRANCE

125

FERRARI BRUT ROSE
FRANCE

120

Whi�e by �he Glass
CHARDONNAY, CK MONDAVI
CALIFORNIA

12 / 44

CHARDONNAY, ALEXANDER
VALLEY, CALIFORNIA

14 / 48

SAUVIGNON BLANC,
ECHO BAY, NEW ZEALAND

12 / 44

PINOT GRIGIO,
PRIMI SOLI, ITALY

12 / 44

Sparkling Wines
Prosecco Valdo
Numero Uno, ITALY

13 / 48

Rose
Daou Vineyards,
CALIFORNIA

12 / 44

Cocktails

LE MONÉ, GIN, PASSION FRUIT, SODA
THE LONDON 15.99

ESPRESSO MARTINI 15.95
VANILLA VODKA, COFFEE LIQUEUR,
ESPRESSO SHOT AND SUGAR

PARADISO DE PECHES 15.95
PEACH VODKA, PEACH PUREE, LEMON
JUICE AND SUGAR

SANTA MUERTE 15.95
TEQUILLA, ORANGE LIQUEUR, ST. GERMAIN,
BLUEBERRY PUREE, LIME JUICE.
TOPPED WITH SODA

TULUM TULUM 14.99
HIBISCUS, TEQUILA, LIME JUICE, TOPPED
WITH PROSECCO

HARLEYS’ 14.95
COCONUT RUM, CRANBERRY, MANGO
PUREE, SPLASH OF LIME

DAZED AND CONFUSED 13.99
BOURBON, BLUEBERRY, BASIL, LEMON JUICE

SENSATION ROUGE 13.99
VODKA, LEMON JUICE, STRAWBERRY
AND PROSECCO

Beers
MILLER LITE 7.99
MODELO 7.99
YUENGLING 7.99
HEINEKEN 7.99

7.99

SAM ADAMS JUICY IPA
Draft

7.99

SAM ADAMS BOSTON
LAGER DRAFT

DOGFISH HEAD
60 MINUTE IPA DRAFT

7.99

A 5OZ. SAMPLE OF EACH OF OUR DRAFT BEERS
Beer flight 14.95

7.99SAM ADAMS
SEASONAL DRAFT


