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center loin

black label
premium

roasted whole,
breaded & fried

bone in
12 oz

CHICKEN $19 | PORK $22 | VEAL $52 | EGGPLANT $18
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family style available / gluten free breadcrumbs available

PICK YOUR TOPPING
Parmigiano +$2

Vodka Sauce, Cherry Peppers, Mozzarella +$3
Milanese (Arugula & Tomato Salad) +$3

Sorrentino (Prosciutto & Stracciatella) +$5

Spinach & Artichoke (Bechamel & Mozzarella) +$4
Siciliano Sauce (Cherry Peppers in Brown Butter) +$3
Bruschetta (Tomato, Red Onion, Garlic, Balsamic) +$3
Marsala (Mushroom & Marsala Wine) +$3

Picata (lemon, caper, wine) +$4

Scarpariello (cherry peppers, sweet sausage) +$6
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PASTA
————

Pick Your Pasta, Pick Your Sauce

&

Bucatini | Spaghetti | Rigatoni | Long Fusilli | Penne
Linguine | Fettuccine

gluten free pasta available

Individual Side Family
Order Style
Carbonara 23 10 40
% +add nduja & Calabrian chili +4  +2  +6
Marinara 16 6 32
% +add nduja & Calabrian chili +4  +2 46
Bolognese 23 10 40
Puttanesca 22 9 38
Amatriciana 20 10 38
Spinach & Artichoke 21 10 38
Red / White Clam Sauce 24 — 50
Pesto 21 10 38
Cacio e Pepe 21 10 38
Vodka Sauce 21 [0] 38
% +add nduja & Calabrian chili +4 +2 46
Alfredo 20 10

38/

Bella Mama Stuffed Chicken — 30 / FS 60
roasted red peppers, mozzarella & prosciutto, stuffed
chicken breast, breaded & fried, white wine mushroom
sauce

Chicken Francaise — 26 / FS 50
parmigiano coated chicken breast, sauteed in white wine
and lemon sauce

Stuffed Shrimp — 29
5 jumbo shrimp stuffed with crabmeat and bell peppers
in lemon scampi sauce, potato croquette and veggies

Shrimp Siciliano — 28 / FS 60
breaded jumbo shrimp sauteed with cherry peppers in
brown butter sauce, over capellini

LEGACY DISHES

Chicken Scarpariello— 28 / FS 55

boneless skin-on chicken thighs sauteed with sweet
sausage, white wine, hot cherry peppers

Sicilian Porkchops — 29 / FS 60

sauteed with cherry peppers & pepperoncini, in a brown
butter garlic sauce

Sausage & Broccoli Rabe — 32 /FS 60

11b homemade cheese and parsley sausage ring with
sauteed broccoli rabe, potatoes, & grilled long hot

pepper

Seafood Fra Diavolo — 30 / FS 60

mussels, shrimp, clams & calamari in spicy red sauce,
over linguine

9

Caesar Salad — 17
homemade Caesar dressing, romaine, croutons, shaved
parmigiano reggiano (add chicken +$6 / shrimp $9)

Chopped Italian — 18
salami, ham, provolone, pepperoni, seasoned with house
made vinaigrette
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ALLERGEN DISCLAIMER

SALADS

Panzanella—15
bread salad with tomato, cucumber, red onion & fresh
mozzarella

The Jimmy Love — 15
mixed field greens, goat cheese, chickpeas, fresh
strawberries, red onion, balsamic vinaigrette

Please inform your server of any allergies. We cannot guarantee that any menu item is completely free of allergens due to cross-contact in our kitchen.



— FORTHE TABLE—

POTATO CROQUETTES 10

creamy mashed potatoes and mozzarella cheese,
breaded and fried to perfection

ZUPPA DI MUSSELS 17
RED (a little spicy) or WHITE sauce

RICE BALLS 11

salami & cheese, with marinara & ricotta

RICE BALL SPECIAL 11

Sicilian rice ball w/ meat and peas, with sauce,
melted mozzarella cheese, ricotta

FRIED CALAMARI 20

Augie’s classic spicy red sauce, marinara, buffalo,
or sweet chili sauce

CALAMARI SPECIAL 21
fried calamari, fried cherry peppers in sweet chili
sauce

MEATBALLS 15

3 homemade beef, pork, & veal meatballs, marinara
sauce, ricotta, & pecorino romano cheese

CHICKEN WINGS 14

plain, buffalo, or bee sting sauce

BAKED CLAMS 15

breaded and baked with garlic and wine

BANG BANG SHRIMP 14

crispy shrimp in a chipotle mayo & honey sauce

ANTIPASTO 24

house made roasted peppers, “Joe Mozz's" fresh
mozzarella, olives, hot & sweet sopressata,
Aubriella cheese

EGGPLANT ROLLATINI 14

lightly fried eggplant, whipped ricotta cheese,
marinar & pecorino romano

FRUTTI DI MARE 22

shrimp, calamari, pulpo, celery, carrots, lemon

FRIED SHRIMP 14

with marinara or homnemade tarter sauce

GREENS & BEANS 14

sauteed escarole, cannelloni beans, red chilies,
and garlic - served with grilled Italian bread

WHIPPED RICOTTA SPREAD 14

wild flower honey, fig & walnuts, served with
grilled bread

— FORTHE RID§ —

PASTA WITH SAUCE OR BUTTER 1
CHICKEN FINGERS W/ FRENCH FRIES 14
MOZZARELLA STICKS 10
KIDS PIZZA 14
STUFFED RIGATONI 12
(2) PLAIN MEATBALLS 9

@ BRICK OVEN PIZIA

GLUTEN FREE CRUST  +$5

MARGHERITA  $16
san marzano tomatoes, fresh mozzarella

VODKA PIE $18

sesame seed crust, vodka sauce, fresh mozzarella
M.O.B. $18

meatballs, caramalized onions, burrata

SQUARE $22

pan pie with sesame seed crust, san marzano
tomatoes, pecorino romano

CLAMS CASINO  $20

chopped clams, guanciale, roasted garlic, mozzarella

WHITE $18
mozzarella, stracciatella, ricotta, fresh garlic, parlsey

BUFF CHICKEN  $19
vodka pie, fried chicken cutlet, buffalo sauce

PESTO $19
homemade creamy pesto, fresh mozzarella,
sesame seed crust

UNCLE PAULIE $19

vodka sauce, cherry peppers, sweet sausage,
sliced red onion

CASONE $19
roasted eggplant, fig, ricotta
MONA LISA $19

arugula, cherry tomatoes, red onion, goat cheese,
fresh mozzarella, balsamic glaze

MARGHERITA  $15
ARUGULA CAPER AND ONION §16

CARAMALIZED ONION & GOAT CHEESE

/
GRILLED PIZZA
stone ground wheat flour and molasses, thin crust, grilled from start to finsih

4 TOPPINGS: (%A
\ (HALF / WHOLE)
-
cherry peppers pepperoni
onions meatballs
olives nduja
mushrooms sausage
hot honey chicken cutlet
$16 anchovies calabrian chilies

$§2/54 $3/85
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