


(Where the family fun begins)
THREE OLIVE SALAD 6

Kalamata, Sicilian and green olives marinated in olive oil and fresh herbs

MOMMA JOY'S MEATBALLS 9

A mixture of beef, veal and pork

STEAMED MUSSELS (RED OR WHITE) 9

Prince Edward Island mussels in your choice of red or white sauce

ROASTED PEPPERS & CHEESE 8

Homemade roasted bell peppers and sharp provolone cheese drizzled
with olive oil and house pesto

TOMATO BRUSCHETTA CROSTINI 7
Fresh tomato, basil and red onion tossed with olive oil ands balsamic vinegar served
on toasted ciabatta topped with melted mozzarella cheese

SHRIMP SCAMPI CROSTINI 7
Sautéed shrimp, fresh garlic, lemon, white wine, capers, fresh parsley, thyme
and crushed red pepper served over toasted Italian bread

BRUNO’S HOT ANTIPASTO 9

Salami, hard boiled egg, roasted peppers, tomatoes and olives topped
with provolone cheese and fresh tomato and basil served warm

WINTER SALAD 8
Field greens tossed with Granny Smith apple & roasted figs, shaved pecorino
romano and toasted walnuts with a Port wine vinaigrette

ANTIPASTO SALAD 8; 12
Iceberg Lettuce, tuna, salami, black olives, artichoke hearts, tomatoes and
provolone cheese tossed with red wine vinegar and olive oil; served as small or large

MOM’S SALAD 7

Chopped romaine, aged provolone, tomato, bell pepper, red onion, celery
and carrots tossed in our house dressing

SOUTH PHILLY SALAD 8, 12
Iceberg lettuce, crumbled smoked bacon, shrimp & hard boiled eggs tossed
with Thousand Island dressing

MOZZARELLA EN CARROZZO 8

Fried fresh mozzarella cheese in bread carriages served over a spicy tomato sauce

CALAMARI, SHRIMP & ZUCCHINI FRITTI 9

Fried baby squid rings and shrimp lightly floured and fried with cherry peppers,
garlic and fresh parsley

(You can never have too much of a good thing)

STUFFED PEPPERS 15
Bell peppers stuffed with ground pork and long grain rice topped with melted
provolone cheese and house made tomato sauce

BAKED TRUFFLE MACARONI & CHEESE 15
Cavatappi pasta mixed with three-cheese fonduta and
toasted bread crumb, baked then drizzled with white truffle oil

FRIED CHICKEN IN A BASKET 14
Breast, leg and thigh soaked in buttermilk and coated in seasoned flour,
fried to a golden brown, served with fresh-cut French fries

EGGPLANT PARMIGIANA 14
Breaded eggplant layered with mozzarella cheese and tomato sauce topped
with Parmesan and toasted bread crumbs

FISH & CHIPS OUR WAY 16

Whitefish beer battered and fried, served with herbed fries and garlic aioli

CHICKEN POT PIE 15
Sautéed chicken, celery, onions and carrots slow cooked in a white wine
butter sauce topped with crust and baked in the oven

ITALIAN MEATLOAF & POTATOES 16

Baked meatloaf served in a mushroom sauce over mashed Yukon gold potatoes

Cortrées
(The good stuff just keeps on coming)
CHICKEN MARSALA 16

Sautéed chicken breast with white button mushrooms in a marsala sauce

CHICKEN ANTHONY 16
Breaded chicken cutlet served over grilled romaine lettuce topped
with a marinated fresh tomato salad

CHICKEN CACCIATORE 16

Boneless chicken breast slowly braised with onions, peppers, mushrooms
and garlic in a tomato broth

CHICKEN PARMESAN 16
Chicken breast coated in panko bread crumb, pan-fried topped with red sauce
and Parmesan cheese served over spaghetti

VEAL PICCATA 18

Sautéed veal scallops with white wine, lemon and fresh capers

VEAL INVOLTINI 18

Tender veal scallops topped with spinach and provolone cheese then rolled
and sautéed with a marsala wine sauce

VEAL SCALLOPINI 18
Cubed veal slow braised with mushrooms, green peppers
and sliced onions served over carnaroli short grain white rice

PORK ROSIE 17
Pan-seared medallions of pork cooked in natural pork gravy with carrots,
celery, onion and fresh rosemary

SAUSAGE & PEPPERS 16
Sweet Italian sausage, green peppers, onions and rosemary potatoes sautéed
in olive oil and served on a toasted ciabatta topped with provolone cheese

CIOPPINO 19

(Italian fish stew) Little neck clams, Prince Edward Island mussels, shrimp
and whitefish cooked in a hearty tomato, celery and onion sauce
served with grilled garlic bread

STUFFED CALAMARI ABRUZZI 18
Baby squid tubes stuffed with Italian bread, Parmesan cheese, onions and celery served
over linguini pasta with fresh plum tomato sauce

FLOUNDER FRANCAISE 19

Lightly egg battered and pan seared in white wine lemon butter sauce

SALMON CARTOCCIO 19

Farm-raised salmon, fresh julienne vegetables and white wine cooked
in a foil pouch opened tableside

MONKFISH PICCATA 19

Sautéed monkfish served in a lemon butter sauce with caper berries
and lemon zest over orzo pasta

BEEF BRACIOLE 18
Pounded beef layered with Pecorino Romano garlic and fresh herbs rolled and slow
cooked in a light tomato broth served over sautéed spinach and fresh diced tomato

STEAK PIZZAIOLA 19

Grilled hanger steak topped with a spicy tomato sauce and melted mozzarella cheese

M 6
(Decisions, decisions)

MASHED POTATOES
SAUTEED SPINACH
POTATOES AU GRATIN
ROASTED STRING BEANS & POTATOES
CREAMED SPINACH
ESCAROLE & BEANS



