
 

 

P.E.I. MUSSELS     13.50 
tomato, basil, garlic 

OR 
 white wine, lemon, garlic 

 

SHRIMP COCKTAIL     15.95 
spicy diablo cocktail sauce, fresh lemon 

 

MEATBALL & MOZZARELLA 
MUFFALETA      12.95 

shredded pork, meatball, fresh mozzarella 
stuffed inside garlic toast, olive tapenade 

 

CHICKEN SOFRITO 
QUESADILLA       13.50 

cheddar, pepper jack, pico de gallo 
 peppers, onions, sour cream, lettuce 

 

CLASSIC MARGHERITA    12.95  
tomato, fresh mozzarella, basil 

ADD pepperoni, sausage or meatball …2.95 EACH  

 

MAMMA MIA     14.95 
chicken cutlet, broccoli rabe, tomato, mozzarella  

shaved parmesan, balsamic drizzle 
 

CHARRED CAULIFLOWER    14.95 
caramelized onions, tomato, mozzarella  

 parmesan, bread crumbs 
 

BIANCO    13.95 
 ricotta, mozzarella, broccoli, toasted pine nuts 

 garlic, basil 
 

PROSCIUTTO & GORGONZOLA    15.95 
roasted garlic, cherry tomatoes, fresh basil 

 

MUSHROOM TRUFFLE    14.95   
manchego, tomato, leeks, arugula salad,  herbs 

 

PAELLA    29.95  
shrimp, mussels, clams, calamari, chicken 

 onions, peppers, chorizo, saffron rice 
 

* GRILLED CHURRASCO    29.95 
chimichurri, roasted garlic mashed potatoes,  vegetables  

 

FARFALLE GIUSEPPE VERDE    21.95 

bowtie pasta, grilled chicken, escarole, radicchio, fresh basil 

 garlic,  extra virgin olive oil 
 

BISNONNA’S CHICKEN    25.95 
breaded, topped with Italian sausage, tomato gravy , fresh mozzarella  

served with cheese ravioli and meatballs 
 

 ANGRY SHRIMP TACOS    17.95 

spicy shrimp, vegetable citrus slaw, lime, cilantro 

 crema, Spanish rice, plantains 

BLACKENED RED SNAPPER & SHRIMP    28.95 
roasted banana sweet mashed potatoes, grilled corn 

 avocado lime cilantro crema 

 

WATERMELON- FETA   19.95   
grilled chicken, spinach, pickled red onions, pistachio, radishes  

orange sesame vinaigrette 
 

SUMMER    19.95  
grilled chicken, broccoli, snap peas, corn, scallion, edamame, carrots 

 sesame seeds, truffle honey mustard dressing 
 

 POACHED SHRIMP    22.95 

arugula, spinach, radicchio, strawberries, almonds, citrus poppy dressing 

  10 inch 

 

Substitute whole wheat or gluten free pasta for an additional 2.95 

  

* Consuming raw or uncooked meat, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

 

TO TASTE 
IN THE SPIRIT OF FAMILY, TAKE SOME AND PASS IT

 

STRAIGHT FROM GRANDMA’S KITCHEN 

 

TO SHARE 
REAL FAST, REALLY GOOD

 

ADD a small Abuelita OR Nonna Salad for an additional $6.95 to each entree 

 

GUACAMOLE 
jalapeño, tomato, cilantro, onion, lime 

served with crispy corn tortilla chips 

Traditional   14.50           
Diablo   15.50 

 

substitute assorted crudité additional $3 
 

 

 

PULPO     14.50 

grilled Spanish octopus, avocado bean salad 
 

CRISPY CALAMARI     13.95 
arrabbiata sauce 

 

ROPA VIEJA NACHOS    13.95 

corn tortillas, shredded beef, melted cheeses 
 pico de gallo, jalapeño

 

CHOPPED BAKED CLAMS    12.50 
pancetta bread crumbs, fresh lemon 

 

WOOD CHARRED WINGS    11.95 

spicy Latin agave rub, sliced apples 

 avocado ranch dressing 

 

EMPANADAS     13.95 

FOUR PER ORDER – YOUR CHOICE OF 

Chicken & Vegetable 

Beef & Potato 

Chorizo, Bean & Cheese 
each additional $3.50 

FLAMING CHEESE   13.95 
four cheese “lava,” vegetable confetti 

 warm jalapeño pretzels, crispy corn tortilla chips 

 flambé table side with rum 

 

ANTIPASTA   19.95   
tomato and mozzarella, homemade focaccia 

bread, parmesan, eggplant, olives, soppressata 

dried sausage, roasted peppers  

marinated mushrooms 

VEAL PAILLARD    26.95 

pounded & grilled, topped with a white balsamic salad  

grilled asparagus, shaved parmesan cheese  
 

CHICKEN BELLA    22.95 

boneless chicken breast, shiitake mushrooms, roasted peppers  

madeira wine sauce, asparagus and pancetta creamy orzo  
 

*CEDAR PLANK SALMON    26.95 

citrus herb marinade, coconut mashed potatoes, vegetables 
 

SEARED SCALLOPS    28.95 

fettucine pasta, truffle cream sauce, spinach  
 

RIGATONI AND MEATBALLS    21.95 

pork tomato ragu, ricotta cheese 
 

CHIPOTLE LIME GRILLED SHRIMP    28.95 

crab meat sweet potato hash, tropical fruit salsa, asparagus 
 

HOMEMADE PAPPARDELLE & EGGPLANT    19.95 

breaded, layered and baked eggplant, tomato, basil, fresh mozzarella 
  

SEAFOOD LINGUINE    23.95  

shrimp, mussels, clams, tomato, garlic, basil   
 

LATIN RUB CHICKEN    22.95  

 slow roasted  ½  chicken, corn, tomato, avocado, arugula 

 cilantro, lime, red onion 
 

BROILED SEAFOOD OREGANATA    26.95  
oreganata style flounder, scallops, clams & shrimp, vegetables and rice 

 

 

  

ADD COLD CHEESE $2.95 OR   GLUTEN FREE DOUGH $2.95 


