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o<>o FOR THE TABLE <>
GREENS & BEANS — 14 4 WHIPPED RICOTTA SPREAD — 14
sautéed escarole, cannelloni beans, red chilies, and honey, fig, & walnuts, served with fresh grilled bread

garlic ~ served with fresh grilled bread

FRIED CALAMARI — 19

MEATBALLS— 15 Augie’s classic spicy red sauce, marinara, buffalo, or
3 homemade beef, pork and veal meatballs, marinara sweet chilli sauce
sauce, ricotta, and pecorino romano RICE BALLS — 10
CHICKEN WIN GS — 14 salami & cheese, with marinara & ricotta
plain, buffalo or bee sting sauce
BAKED CLAMS — 15 ZUPPA di MUSSELS — 17
breaded and baked with garlic and wine Fresh Mussels - RED (a little spicy) or WHITE sauce
BANG BANG SHRIMP— 14 RICE BALL SPECIAL — 9
crispy shrimp with a chipotle mayo and honey sauce Sicilian rice ball w/ meat and peas, with sauce,

melted mozzarella cheese, ricotta

FRUTTI DI MARE - 16

shrimp, calamari, pulpo, celery, carrots, lemon EGGPLANT ROLLATINI — 14
Lightly fried eggplant, whipped fresh ricotta,
POTATO CRO QUETTES —10 marinara and pecorino romano
fried to perfection, served with marinara ANTIPASTO — 24
house made roasted peppers, stuffed cherry peppers,
FRIED SHRIMP - 14 “Joe Mozz” fresh mozzarella, olives, hot/sweet
. . sopressata, Aubriella cheese
with marinara or homemade tarter sauce
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oo FOR THE KIDS o0
KIDS PIZZA - 14 MOZZARELLA STICKS - 10
STUFFED RIGATONI - 12 (2) PLAIN MEATBALLS - 9
L CHICKEN FINGERS W/ FRENCH FRIES - 14 PASTA WITH SAUCE OR BUTTER - 9 Y
ACY X
oo GRILLED PIZZA oo
MARGHERITA ARUGULA CAPER AND ONION CARAMELIZED ONION
Italian plum tomato sauce, fresh arugula salad, capers, house made caramalzed onions,
mozzarella, and basil lemon, red onion goat cheese, mozzarella cheese
+ + 4
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e BRICK OVEN PIZZA e
MARGHERITA — 16 4 CASONE — 19 ) M.O.B. — 18

San Marzano tomatoes, fresh
mozzarella, pecorino romano

meatballs, caramelized onions,

roasted eggplant, fig, ricotta
burrata

vodka pie, fried chicken cutlet, hot
sauce, ranch

VODKA PIE — 18

vodka sauce, mozzarella, sesame
seed crust

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

CLAMS CASINO — 19 CALABRESE — 18 CARMANOOCH — 18
fresh mozzarella, shaved red onion,

chopped clams, guanciale, )
nduja, oregano

roasted garlic, mozzarella

Hot soppressata, Calabrian chilies,
wildflower honey, oregano

cheese WHITE PIE — 18
SOUARE — 20 mozzarella, stracciatella, ricotta, fresh SFINCIONE — 22
L garlic, parsley square pie, San Marzano tomato sauce,
pan pie with sesame seed crust, X .
onions, toasted bread crumbs, pecorino
mozzarella, San Marzano MONA LISA — 18 romano, sicilian sea salt, pignoli and
tomatoes, & pecorino romano arugula, cherry tomatoes, red onion, raisin (+$2 ancht;vies)
goat cheese, fresh mozzarella, balsamic
- glaze, EVOO J gluten free
TOPPINGS:
+$2 / $4 - cherry peppers, onions, olives, hot honey, mushrooms, anchovies crust +$5

half/whole

+$3 / $5 - pepperoni, meatballs, nduja, sausage, chicken cutlet, calabrian chilies

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish, Soy, Peanuts, Tree Nuts, Eggs or
Dairy. Please inform us if you or anyone in your party has an allergy or sensitivity. Prices are subject to change.
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s % CUTLETS }% e

CV%\NJ
CHICKEN ($20) - BONE IN CENTER CUT PORK ($22) - BONE IN VEAL ($52) - EGGPLANT ($18)
QQ‘Q% (family style available)

R SO PARMIGIANO ...ocveerreesesssensssssssesssssssssssssssssssssssssssssssssssssses incl.
X &Y VODKA SAUCE, CHERRY PEPPERS, MOZZARELLA ...........oeveeeerrrenns +$3
el MILANESE (ARUGULA & TOMATO SALAD) .......u.oeneunenemrcecenennesens. +$3
SORRENTINO (PROSCIUTTO & STRACCIATELLA).........oevvrueenrenen. +$4
SPINACH & ARTICHOKE (BECHAMEL & MOZZARELLA).................... +$4
SICILIANO SAUCE (CHERRY PEPPERS IN BROWN BUTTER SAUCE)...+$3
BRUSCHETTA (TOMATO, RED ONION, GARLIC, BALSAMIC)............. +$3
MARSALA (MUSHROOM & MARSALA WINE) ........coevuemrmemrnrsenannns +$3

TA, e

UR PAS f
pxg&‘ffl)o UR SAUCE PASTA
P s

BUCATINI - SPAGHETTI - RIGATONI - LONG FUSILI - PENNE - LINGUINE - FETTUCCINE

gluten free available

(INDIVIDUAL - SIDE ORDER - FAMILY STYLE)
/" CARBONARA .ceereeeeereeeesesessssssssesssssssssssssssssssssssssssssees 22 10 40 O\
6

*add spicy nduja and Calabrian chili ..........cccccceveenenannnenne. +4 2
MARINARAL..... e receeteetecteeteeetacreeteessascsnssasssassasssasssnsssnssasses 16 6 32
*add spicy nduja and Calabrian chili ........cccccceeerveennnennnnee. +4 +2 +6
BOLOGNESE........oeieiieiieiiecreiceeeteecreccenctencsacsnssnscsnnssnssasesnns 22 10 40
PUTTANESCA ... rieiiecteiieeitectentaccsescssssasssessssssasssnsssnssanes 20 9 38
AMATRICIANAL. ... et cteceecteeteeeeeeteectaecesesescsasssncsssesnnssnssnnes 20 10 38
SPINACH & ARTICHOKE..........coceieeiieirniieecrancencceecrancenccencsnnens 20 10 38
RED / WHITE CLAM SAUCE..........iiieeireerenncreeceneenenncsneneennns 24 X 50
| 24 S O PR 20 10 38
CACCIO E PEPE........o e ieieeiieeireceeireecrenceecsaccsencancsnscsssanssnncnes 21 10 38
VODKA SAUCE .....cuciieiieeiirneiiinncreescteesssnssssssssassssssssssssssssssnssses 21 10 38
*add spicy nduja and Calabrian chili ..........ccccceeeueernannnene +4 2 6
K ALFREDQO.......iuiiuiieiiniiniiencrnieesteccsecsessesssssssssssssssssasssassssssanes 20 10 38 /
4 o LEGACY DISHES one N
BELLA MAMA STUFFED CHICKEN— 30 / (FS-60) CHICKEN SCARPARIELLO — 28 / (FS-55)
house made roasted red peppers, mozz, prosciutto di parma, stuffed boneless , skin on chicken thighs sauteed with sweet

chicken breast. breaded & fried, with a white wine mushroom sauce sausage, white wine, hot cherry peppers

CHICKEN FRANCAISE — 26/ (FS-50) SICILIAN PORKCHOPS — 29 / (FS-60)
parmigiano coated chicken breast, sauteed in a white sauteed with cherry peppers & pepperoncini, in a brown
wine and lemon sauce butter garlic sauce
STUFFED SHRIMP - 29 SAUSAGE & BROCCOLI RABE - 32 / (FS-60)
5 jumbo shrimp stuffed with crabmeat and bell peppers in a 1 pound home made cheese and parsley sausage ring with
lemon scampi sauce, served with potato croquette and veggies sauteed broccoli rabe, potatoes, & a grilled long hot pepper
SHRIMP SICILIANO - 28 / (FS-60) SEAFOOD FRA DIAVOLO— 30/ (FS-60),
breaded jumbo shrimp sauteed with cherry peppers in a mussels, shrimp, clams & calamari cooked in our
brown butter sauce, served over capellini / angel hair pasta special spicy red sauce, served over linguine
4 oo SALADS oo N
CAESAR SALAD — 15 PANZANELLA — 14

homemade caesar dressing, romaine, croutons, shaved

parmigiano reggiano (add chicken +$7 / shrimp $9) bread salad” with tomato, cucumber, red onion &

fresh mozzarella

CHOPPED ITALIAN — 15 THE JIMMY LOVE— 15

salami, ham, provolone, pepperoni, seasoned and mixed field greens, goat cheese, chickpeas, fresh
& dressed with house made vinaigrette strawberries, red onion, balsamic vinaigrette /
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