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BEANS & GREENS 8
Mixed [talian greens, pancetta, seasoned olive oil,

garlic, cannellini & fava beans

CALAMARI DELLA CASA 12
Delicately fried calamari tossed with banana peppers,

roasted peppers and Kalamata olives over arugula

STUFFED HOT PEPPERS 10

Italian cheese and herb stuffed Hungarian peppers

broiled and served with grilled crostini

ITALIAN NACHOS 10
Fried cut pasta sheet topped with Hungarian peppers, ol-

ives, Italian sausage, spicy marinara & mozzarella

ARTICHOKE FRITTERS 10
Battered with a spinach-gorgonzola dip

CLASSIC ANTIPASTO 13

Mixed lettuce greens, talian deli meats, artichoke
hearts, roasted peppers, eggplant, hard boiled egg, olive
mix, caponata & Italian cheeses
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fresh thin crust dough made daily ...
baked in our 600 degree deck oven

STEAK & SPINACH 17

Montreal seasoned oil, mozzarella, grilled Sirloin,

baby spinach, marinated plum tomatoes & Asiago

PROSCIUTTO 15
Roast garlic cream sauce, caramelized onions,
prosciutto & fontina

MELANZANA CAPRESE 15

EVOQO, garlic, roasted tomatoes, grilled Eggplant,
fresh mozzarella, basil chiffonade & balsamic glaze

CHICKEN SAUSAGE & RAPINI 15

Marinated plum tomatoes, smoked mozzarella,

broccoli rabe & Chicken sausage

PALERMO 15

Garlic sauce, mozzarella, ltalian Sausage, red
bell peppers, Hungarian peppers & Sicilian Olives

BUFFALO CHICKEN 15

Gorgonzola cream base, mozzarella, Buffalo wing

spiced chicken with fine diced celery and carrot

Create your own Pizza 13

Tomato sauce or roasted garlic sauce & mozzarella
and most of the toppings you can imagine, just ask

EACH TOPPING 2
PREMIUM TOPPING 25
. *
. Sanduiches
MEATBALL BOMBER 11

Our house meatballs with Nonna’s red sauce & melted

mozzarella on a rustic hoagie roll, served with bistro fries

CHICKEN PARM HOAGY 11
Classic chicken parm on a toasted hoagie roll with bis-

tro fries

STEAK ‘N GREENS 17

Grilled NY Strip Sirloin with Italian greens and melted
Fontina cheese on a toasted hoagie roll with bistro fries

59 ALLEN STREET
DINNER MENU 716-834-4000
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HOUSE SALAD 6 CRAB & SHRIMP BISQUE 8

Mixed lettuce greens, grape tomato, cucumber, Taste of Buffalo award winning Crab and Shrimp bisque

carrot, red onion, chick peas & house ltalian dressing

PASTA E FAGIOLE 4 & 6
CLASSIC CAESAR 7 classic family recipe white bean, roma tomatoes &
Romaine and baguette croutons tossed in our classic ditalini with pancetta, parmesan & stock vegetables

house made Caesar dressing with shaved Parmesan

. Pasta®

Entrees ¢Pastas are offered for single portion or “Family style “
CALIFORNIA COBB 12 for groups of 2 to 4, as we encourage you to share! ADD a
Romaine, bacon strips, hard boiled eqggs, grilled chicken, House Chef salad to any entrée ...$3 ADD a Caesar $4
diced tomato, avocado, and crumbled Blue cheese

ADD TO ABOVE Chicken $4 Grilled Shrimp $6

LASAGNE 14 “family style” 26

Fresh pasta sheets, ground beef & pork, ricotta,

CHOPPED SALAD 10

Chopped mixed greens w/ julienne [talian deli mozzarella & Nonna's Red sauce

meats, red onion, olives. gorgonzola & house dressing

SPAGHETTI OR PENNE 10
STEAK TAGLIATA 17 . N
Olive o0il, herb and sea salt rubbed Sirloin steak sliced and family style 18
served over field greens, red onion, grape tomatoes & CHOICE : Nonna's Red meat sauce
gorgonzola tossed with a Port wine vinaigrette or w/ Basil Pomodoro
GRILLED ROMAINE 9 GNOCCHI—MADE HERE DAILY 13

“family style” 24

Grilled Romaine, sliced strawberries, avocado, red ; !
w/ Nonna’s Red meat sauce or Marinara

onion, feta cheese, berry balsamic

*DINNER SALAD 3 TORTELLINI ALA GIACOBBI 15

Add a dinner sized House salad to any Entrée or Pasta “family style” 28

* Tri-color cheese tortellini simmered in an Alfredo sauce
CAESAR SALAD 4 with fresh spinach, prosciutto and artichoke hearts

Add a dinner sized Caesar salad to any Entrée or Pasta

PENNE PINK VODKA 14 “family style” 26

"wd/y* A plum tomato-basil cream sauce with prosciutto and
* Vodka finish, tossed with Penne pasta

*Al’s way—w/ Palermo peppers & Chicken 18/ 34

HOUSE BREAD SERVICE 3
Warm house breads with EVOO, herbs & Olive butter SHRIMP PAPPARDELLE 17
“family style ” 32
BRUSCHETTA TRIO 8 Garlic sauce, broccoli rabe, yellow zucchini, cherry
Caponata, Ciliegine pesto & bruschetta tomatoes tomatoes & pappardelle pasta— topped w/ grilled
with grilled Italian bread & fresh grated Romano shrimp & smoked mozzarella
SPINACH BREAD 8 PENNE PALERMO 14  “family style” 26

Garlic sauce with Hungarian peppers, red bell peppers,

Fresh deck baked loaf with garli d, spinach,
resimaeckioven Sakad foal With gariic spread, spinac Mediterranean olives, Italian sausage & shredded Asiago

Asiago cheese and Parmesan

PASTA RAPINI 14 “family style” 26

*
I W Penne pasta “aglio e olio” with grape tomatoes, broccoli

rabe, white beans & shaved Parmesan * VEGAN friendly

HOUSE RED SAUCE MEATBALL 4 (omit cheese) -also available with * GLUTEN FREF penne

Ground beef & pork, breading, garlic & basil in
CLAMS LINGUINE 17 “family style” 32

Whole clams and baby clams tossed with linguine
in a Red or White sauce

Nonna’s red sauce served with grilled crostini

SHORT RIB MEATBALL 7

Shredded short rib, ground sirloin, garlic, breading in a FRUITTI DI MARE 20 “family s tyle > 36

Clams, scallops, shrimp , mussels and calamari in a zesty
plum tomato sauce tossed with linguine - order Hot,
Medium or Mild !

mushroom Espagnole sauce served with grilled crostini

**How about a Meatball Salad ? .. Just add $5

to either Meatball selection !
»*
Entrees and Pastas are offered for single portion or “Family style “

- for groups of 2 to 4 as we encourage you to share !
Add a House Chef salad to any entrée ...$3 ADD a Caesar $4

EGGPLANT LASAGNE 15  familystyle” 28  CHICKEN PARMESAN 15  “family style”28

Eggplant cutlets layered with ricotta cheese, marinara & House breaded and fried chicken cutlet baked with
melted mozzarella ... with side of Penne *a Carmine fav mozzarella with side of Spaghetti
CHICKEN LEONARDO 15 “familystyle” 28  VEAL PARMESAN 19  “family style” 36

Pan sautéed chicken breasts with spinach, artichoke hearts,
marinated tomatoes, garlic, white wine & feta cheese.
Served over pappardelle pasta

House breaded and fried fresh veal cutlets baked with
mozzarella with side of Spaghetti

CHICKEN PICCATA 16  “familystyle” 30 ~ VEAL MARSALA 19 family style” 36
Sautéed egg battered chicken breasts in a Sautéed tender veal medallions in a mushroom Marsala
lemon-caper wine sauce with mushrooms & artichoke demi-glace. Side Spaghetti (Available w/ Chicken 17/32)

hearts served with a side of pasta with Red sauce

3 CHICKEN MILANESE 15 “family style” 28
ITALIAN SAUSAGE LINK 4 SAUTEED VEGETABLES 5 .
l l ons* Herb panko breaded & fried cutlet served over an arugula
* CHICKEN SAUSAGE LINK 4 ITALIAN GREENS 5 . . .
salad with fresh shaved parmesan in a lemon vinaigrette

+++ We ask that you please refrain from asking for separate checks for parties over 6 ****



