
 
 

 

FOR THE TABLE
Bruschetta 8 
Assorted crostini 

 

Pizza Semplice 15 
Our Own pizza crust with  
Tomato & mozzarella 
 

Ostriche                                            3.50 each or 
Copp’s island (ct) oysters on   6 for 20 
half shell or lightly fried 

Fried Zucchini    14 
Crispy fried zucchini chips 
with a tomato dipping sauce 
 

Calamari Fritti    17 
Golden fried calamari with a tomato 
dipping sauce 

CURED MEATS AND CHEESES 
9.50 FOR ONE OR 26 FOR ANY THREE

 

Salsiccia Casalinga 
Homemade sausage 

Bresaola 
Air cured beef 

Mortadella con pistacchi 
Italian herbed pork with pistachios 

Prosciutto di Parma

 
Cacio de roma 
Semi firm Ewe’s milk cheese 

Pecorino Toscano 
Firm Sheep milk cheese 

Parmigiano Reggiano 
Parmigiano aged 24 months 

Piave 
Firm slightly sweet cow’s milk cheese

 

INSALATE 
 

Mista Della Casa   13 

Mesculin greens with our balsamic vinaigrette 

Tricolore   14 

Endive, radicchio, and arugula with our balsamic vinaigrette 

Insalata Lola   15 

Baby red leaf lettuce. Caramelized walnuts crumbled goat cheese served  
Dijon honey dressing 

Frisse   15 

Curley endive with shallots, crispy pancetta, and warm champagne vinaigrette 
Add shaved parmigiano, gorgonzola or goat cheese   2 

ANTIPASTI 
 

Calamari alla Griglia   18 
Grilled calamari with a red pepper vinaigrette 

 

Tartar di tonno con avocado   19 
Ahi tuna, lemon, sesame oil, avocado, wasabi & soy sauce 

 

Panino di Melanzane e Caprino   16 
Grilled eggplant panino filled with warm goat cheese and topped with aged balsamic vinegar 

 
 

Carpaccio Di Manzo   19.50 
Beef carpaccio, arugula, shaved parmigiano, white truffle oil 

 

Burrata e parma   19 
Fresh burrata mozzarella served with thin slices of parma ham and roasted red peppers  

 

Crespelle ai funghi 18.50 
Crepes filled with sautéed wild mushrooms served with a tarragon béchamel sauce 

 
Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness. 

 



 
 

 

PASTA 
½ PORTION AVALIABLE   

MARIA’S HOME-MADE PASTA 
 

 

Cavatelli mare e terra 31 
Mussels, shrimp, clams, calamari, white beans, 

Cherry tomatoes and white wine 

Fettuccine al tartufo 28 
Speck, artichoke hearts, cherry  

tomatoes and truffle oil 

Maltagliati con Fave 28 
Wide cut pasta with fresh fava beans, sweet peas, 

cherry tomatoes, and sausage 

Fettuccine San Giovanni 29 
Tossed with sun-dried tomatoes, shrimp, anchovies, 

black olives, capers, garlic and oil 

Ravioli del Giorno MP 
Ask about Maria’s Featured Ravioli 

DRY 
 

Rigatoni alla vodka 24 
Tossed with pancetta, onions fresh tomato, cream, 

and splash of vodka 

Penne ai carciofi 24 
Artichoke hearts, Pancetta, white wine, garlic and 

oil topped with grated dried ricotta  

Paccheri al ragu bianco 26 
Oversized rigatoni pork and veal ragu with wild 

mushrooms and touch of cream 

spaghetti con Vongole 27 
New Zealand cockle clams, fresh herbs, white wine, 

and garlic 
 

 

 

IL PESCE 
Salmone all’Aqua Pazza   33 

Salmon baked with plum tomatoes, black olives, onions, and a splash of white wine 

Trota con Caperi e Limone 31 

Boneless rainbow trout sautéed with caper berries, lemon, and white wine 

Orata alla griglia 36 
Grilled Mediterranean Sea Bream topped with a fennel ragu 

Pesce Spada Ubriaco 41 
Swordfish, Prosecco sauce and fresh herbs 

 

LA CARNE 
Pollo Farcito   33 

Whole Chicken breast stuffed with spinach, goat cheese and roasted red peppers 

Pollo Scarpariello 28 
Boneless chicken breast sautéed with hot cherry peppers and balsamic vinegar 

Vitello Sorrentino 40 
Tender veal topped with eggplant, prosciutto and mozzarella in a delicate white wine sauce 

Cotoletta di Vitello alla Capricciosa 40 
Breaded veal cutlet topped with grape tomatoes, arugula and fresh mozzarella 

Ossobuco   51 
Braised veal shank over saffron risotto 

Costata di Suino ai Peperoni Piccanti 40 
Pan roasted Hatfield Farms pork chop with rosemary, garlic and hot cherry peppers 

Rib-eye 50 
All-natural Angus grilled rib-eye 

Scottadito al Rosmarino 51 
Rib lamb chops pan roasted with rosemary, garlic and extra-virgin olive oil 

SIDES 
Broccoli rabe  12 
 

Spinach   12 
 

Wild mushrooms    12 
 

Fagioli e pancetta        12 

Hot Cherry Peppers      10

 
Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness.

 


