Fresh Roasted Mussels with Tomatoes, Onion, Garlic &
: Italian Parsley served with Garlic Bread.

Fried Calamari...12
: Fresh Calamari Flash Fried. Served with Pepperoncini & Marinara.

Truffle Fries...8 / Roasted Garlic Parm Fries...6 / Old Bay...5
: Fresh Cut Fries,-Real Truffle O1l/ Roasted Garlic with a pinch of Sea :
¢ Salt, Reggiano Parmigiano Cheese & Italian Parsley :

Fried Mozzarella...10
: Fresh Fried Mozzarella served with Marinara.

Meatball Appetizer...12
: Three Homemade Meatballs made with Beef, Pork & Veal. Slow
: simmered in Tomato Sauce, topped with Mozzarella Cheese.

Quattro Formaggi “White Pizza”... Individual... 12
: Roasted Garlic, Gorgonzola, Provolone, Reggiano Parmigiano,
: Fresh Mozzarella

Italian Bread Loaf with Olive Oil & Balsamic...4
Garlic Bread Loaf...4

Salads

Caprese Salad...12
: Fresh Tomatoes, Mozzarella drizzled with a Balsamic Vinegar
i Reduction, Olive Oil & Fresh Basil.

House Salad...9 :
: Mixed Field of Greens with Tomato, Cucumbers, Red Bell Peppers,
: Shaved Carrots, House Balsamic or Italian dressing :

Caesar Salad...10
i Crisp Romaine Lettuce, Chef Made Dressing with
: Reggiano Parmigiano Cheese.

Add To House or Caesar Salad
Blackened Chicken...5.
Blackened Jumbo Shrimp... 8.
Steamed Grilled Chicken ...5
Steam Grilled Shrimp... 8.
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Italian-American

Seatood Specialties
Served with a House Salad & Garlic Bread.

§Linguini al Pescatore...29

gFresh Mussels, Jumbo Shrimp, Ocean Scallops, Clams &
:Jumbo Lump Crab Meat over Linguini.

: Available with our Marinara or White Wine Garlic Sauce.

Llngulm in White Clam Sauce...24
gFresh Clams Sautéed m White Wine, Garlic, Butter, Herbs & Spices.

§Sausage and Shrimp Fettuccini. .. 22
: Italian Sausage, Jumbo Shrimp & Tomatoes sautéed with a hint of Garlic,
: Butter, Herbs & Spices.

%Shrimp Diablo ... 24
: Jumbo Shrimp sautéed in our own Spices & Marinara over Linguini. Spicy

gBlackened Scallops Alfredo... 24 :
gQuality Reggiano Parmigiano Alfredo topped with Blackened Ocean Scallops
tover Fettuccini. :

gNeW Orleans Seafood Alfredo...29
:Quality Reggiano Parmigiano Alfredo topped with Blackened Jumbo Shrimp,
:Ocean Scallops & Jumbo Lump Crab Meat over Fettuccini.

gLobster Ravioli...29
:Made in House with Fresh Lobster & our own Lobster
: Brandi Cream Sauce. (This is a Must To Try!!!)

gLump Crab Ravioli...22 :
:Made in House with fresh Maryland Crab Meat in our own Chesapeake White
:Sauce. :

§Jumb0 Lump Crab Mac & Cheese... 18

:Fresh MD Jumbo Lump Crab, Freshly Made In House Creste De Gallo Pasta
:in a smooth Gouda, White Cheddar, & Mozzarella Cream Sauce.

Plate Sharing Charge 5.

About Our Pasta
Our Pasta 1s made in house
with 100% Durum Wheat (Semolina),
Pasteurized Egg & Filtered Water.
All our Pasta & fillings are all Natural.
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Italian-American
Traditional Family Pasta

: Your Choice of Pasta...16

: With our Fresh Marinara Sauce

Pasta Choices: Spaghetti, Linguini, Fettuccine, Penne
: Add a Meatball or Italian Sausage. . ..4

Spaghetti Bolognaise ... 19

: Fresh Tomatoes slowly stewed with Ground Beef,
: Pork, Veeal, Onions, Herbs & Spices.

Add a Meatball or Italian Sausage...4

Fettuccine Alfredo...22
: Our Quality Reggiano Parmigiano Alfredo.
: With Blackened Chicken...25

Ricotta Cheese Ravioli... 18
: Homemade Premium Ricotta Cheese topped with our Marinara.

Mac and Cheese... 11
Homemade Creste De Gallo Pasta in a smooth Gouda, White Cheddar &
Mozzarella Cream Sauce.

Chicken Parmesan... 18 :
: Fresh Boneless Chicken Breast Breaded with Italian Herbs and Spices, Golden
: Fried, and Topped with Melted Mozzarella Cheese with House Made :
: Spaghetti and Marinara Sauce. Make It Meat Sauce For 4.

Served with a House Salad & Garlic Bread.

Plate Sharing Charge 5.

About Our Pasta

Our Pasta 1s made in house
with 100% Durum Wheat (Semolina),
Pasteurized Egg & Filtered Water.
All our Pasta & fillings are all Natural.

.
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900 Degree Wood Fired

Brick Oven Pizza
Dough and Sauce Made in House Daily
Only The Best Ingredients
Large-8 slice / Individual-4 slice

Quattro Formaggi “White Pizza” Lg. 16 / Individual 12
: Roasted Garlic, Olive Oil, Gorgonzola, Provolone, Reggiano
: Parmigiano, Fresh Mozzarella, hint of fresh Rosemary & Thyme.

Margarita Pizza Lg. 18 / Individual. 14
i Our Own Fresh Plum Tomato Sauce Made in House Daily, Fresh
: Mozzarella & Basil.

The Albertino Lg. 19/ Individual. 15 :
: Fresh Mozzarella, Plum Tomato Sauce, Fire Roasted Peppers, Pickled
i Onions, Italian Sausage & Roasted Garlic. :

The Molta Carne Lg. 22 / Individual. 18
Meatballs, Sausage, Bacon, Pepperoni, Fire Roasted Peppers, Fresh
i Mushrooms, Plum Tomato Sauce, Shredded Mozzarella Cheese.

Tre Formaggi al Pollo Lg. 22 / Individual. 18

: Rosemary Chicken, Spinach, Roasted Garlic, Olive Oil, Feta Cheese,
: Provolone, Fresh Mozzarella

: Mushroom Rave Lg. 22 /Individual. 18

: Mix of Fresh Oyster, Shitaki and Crimini Mushrooms, Roasted Garlic
i Olive Oil, Fresh Rosemary, Thyme, Provolone, Fresh Mozzarella,

: Reggiano Parmigiano

Create Your Own Pizza
Start with your Choice of Pizza
Mozzarella Cheese Pizza Lg. 12 / Individual. 9
Quattro Formaggi “White Pizza” Lg. 16 / Individual . 12

Each Item Add 1. for an Individual pizza./ Lg. pizza add 1.5
Pepperoni, Sausage, Bacon,
Mushrooms, Onion, Spinach, Roasted Peppers, Roasted Garlic
Extra Sauce, Fresh Mozzarella
Other Choices:
Each Item Add 2. for an Individual pizza / Lg. Pizza add 3.
Meatball, Rosemary Chicken

.
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Reds

:Chateau St Michelle, Cabernet Sauvignon.
:Emmolo, Merlot

:Dreaming Tree ,Crushed Red Blend
:Mark West, Pinot Noir

:Benzinger, Merlot

:Simi, Cabernet Sauvignon

:Carmel Road, Pinot Noir

:Chloe, Merlot

CHIANTI

%Banﬁ
:Bel’ Agio

WHITES

:Tom Gore, Chardonnay
:Ava, Chardonnay

:Echo Bay, Sauvignon Blanc
:V. NO, Pinot Grigio
:Casillero, Chardonnay
:Cakebread, Chardonnay
:Carmel Road, Pinot Grigio
:Menage A Trois, Moscato

. SANGRIA
gMade with Fresh Fruit, Wine and Brandy
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Wine & Cocktails

oooooooooooooooooooooooooooooo

Glass 6.

Glass 6.
Glass 7.

Glass 6.
Glass 6.5

Glass 7.

Glass 6.

Glass 5.

Btl. 27. :
Btl. 60. :
Btl. 28. :
Btl. 32. :
Btl. 32. :
Btl. 55. :
Btl 40.

Btl. 32. :

Btl. 24. :

Btl. 27. :

Btl. 30. :
Btl. 26.

Btl. 36.
Btl. 25.
Btl. 25.

Btl. 72.
Btl. 44. !
Btl. 22.

Glass 6.95 Carafe 24.95

Craft & Domestic Draft Beers

Domestic Burley _Oak
Draft Pints L. Draft Pints
Miller Lite 3.25 Aboriginal Gangster 6
: Coors Light 3.25 Rude Boy 7.
Yuengling 3.25 Lost IPA 6
Coffee & Cream 6

: Bud Light 3.25

Craft
Draft Pints
Red Headed Stepchild 5.
Hammer Head 5.
Loose Cannon 5.
Banana Porter 5.5
Namaste Belgian 5.5
Evo Lot3 5.
Sam Seasonal 5.

Craft & Domestic Bottle Beers

Miller Lite 3.75 Corona 4.75
Coors Light  3.75 Corona Light 4.75
Budweiser 3.75 Sam Seasonal 5.
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Peroni 5.25
Heineken 4.75
Angry Orchard 4.75
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