
ANTIPASTI – APPETIZERS 
ARANCINI  rice balls 6.50 
ARTICHOKE FRANCESE  artichoke hearts egg battered then sautŽed in a white wine & lemon   
                                                 butter sauce  7.95 
CLAMS CASINO  little neck clams topped with chopped peppers, onions, bacon, breadcrumbs,  
                                & parmigiano cheese  8.95 
ZUPPA DI CLAMS or MUSSELS available in white, red or fra diavolo style  8.95 
 

FRIED CALAMARI  served with marinara sauce 8.95 
 

STUFFED MUSHROOM stuffed with crumbled sausage, breadcrumbs and parmigiano cheese 8.95                   
                                             with crabmeat 10.95 
GRILLED SAUSAGE chopped tomatoes, red onions, cucumbers & sharp provolone cheese 8.95 
 

EGGPLANT STACKED  fried eggplant stacked with fresh tomatoes & mozzarella 
                                            topped with arrugala salad & parmigiano cheese 8.95 
PEPPINELLA’S MEATBALLS (house specialty) homemade meatballs with romaine salad 8.95 

INSALATE – SALADS 
SPRING MIX SALAD tomatoes, cucumbers, red onions, shaves of parmigiano cheese, 
                                  tossed in a balsamic vinaigrette dressing 7.50 / with chicken add 3.00 / shrimp 5.00 
 

SANTINO’S SALAD   chopped romaine lettuce with hard boiled egg, tuna, salami, provolone, 
                                       black, red and green olives, pepperoncini pepper, cucumbers, tomatoes 
                                       & red onions, tossed with extra virgin olive oil and red wine vinegar   9.95 

               
CAESAR SALAD         romaine lettuce with homemade croutons tossed in a caesar dressing  7.50 
 
STUFFED FRESH MOZZARELLA with fresh ricotta, served with tomatoes, basil, garlic & oil 8.95 
 

BACCALA SALAD     cod fish marinated in olive oil, lemon, garlic, white onions & parsley 11.95 
 

WALNUT SALAD       mixed greens, walnuts, dried cranberries, crumbled gorgonzola cheese tossed  
                                       in a balsamic vinaigrette dressing 7.95 / with chickena add 3.00 

ZUPPA – SOUP 
CHEF’S SOUP OF THE DAY  4.95 

SEAFOOD BISQUE a mixture of crabmeat, scallops & shrimp in a creamy stock 7.95 
                                    (only offered Fri-Sun) 

All Entrees Served with House Salad (house red wine vinaigrette dressing) & Bread 
PASTA 

SPAGHETTI with HOMEMADE MEATBALLS in a red sauce  13.95 
CAVATELLI  spinach aglio e olio with cavatelli pasta 14.50 
PENNE VODKA  penne pasta in a vodka sauce 14.50 / with chicken add 3.00 / shrimp  5.00 
 

FETTUCINE ALFREDO fettuccine tossed with butter, parmigiano cheese & cream 14.50 
                                            with crumbled sausage add 2.00 
RAVIOLI MARINARA  cheese ravioli in a plum tomato sauce with garlic, basil, extra virgin 
                                           olive oil 14.95                                                      
SPAGHETTI PUTTANESCA sautŽed with anchovies & oil and tossed in a marinara sauce with         
                                                    capers, olives & hot pepper flakes 15.50 
TORTELLINI BOLOGNESE cheese tortellini in a rich meat sauce 15.95 
 

GNOCCHI   peas & onions mixed with gnocchi pasta in a red or white sauce 15.95 
                                                 

BAKED ZITI   tossed with meat sauce, parmigiano cheese, topped with mozzarella cheese 16.50  
                                               

LINGUINI and CLAMS fresh clams sautŽed in red or white sauce  16.50  
 

ORECCHIETTE served w broccoli rabe or escarole, cannelini beans & sausage aglioeolio style 16.95 
 

FUSILLI ALL’AMARTRICIANA with sausage, bacon & onion in a spicy plum tomato sauce 16.95 
 
RIGATONI RIPI rigatoni with sausage, pieces of pork and homemade meatballs in a red sauce 17.95         
 
MEAT CANNELONI homemade rolled pasta stuffed with ground meat mixture, mozzarella & 
                                     parmigiano cheese with tomato and bŽchamel sauce 18.95 
 
PORTABELLO STUFFED RAVIOLI with sautŽed shrimp in a marsala wine & butter sauce 19.95           

EGGPLANT 
EGGPLANT GIANA breaded eggplant cutlet layered with ricotta  & mozzarella cheese  in a vodka   
                                      sauce, served over penne pasta 17.95 
*18% gratuity will be added for parties of 8 or more   



RISOTTO 
RISOTTO AL RADICCHIO slow cooked rice sautŽed with fresh crabmeat & mixed with radicchio                                                              
                                                    and peas in a light tomato cream sauce  18.95  

POLLO e VITELLO 
CHICKEN OR VEAL 

Served with a side of penne pasta in a marinara sauce 
PARMIGIANA breaded and pan-fried topped with marinara sauce & mozzarella 16.95 / 18.95 
 
FRANCESE    egg battered then sautŽed in a white wine & lemon butter sauce  
                        16.95 / 18.95 / topped with jumbo lump crabmeat add 4.00 
MARSALA sautŽed with mushrooms in a marsala wine sauce 17.50 / 19.50 
 
PICCATA sautŽed in a white wine and lemon butter sauce 16.95 / 18.95 
 
MILANESE breaded and pan-fried, topped with arugala & tomatoes in a balsamic  
                     vinaigrette dressing  17.50 / 19.50 

SALTIMBOCCA  sautŽed & topped with spinach, prosciutto & provolone cheese  
                               in a marsala wine sauce  17.95 / 19.95 

MATTEO jumbo lump crabmeat and asparagus in a sherry wine cream sauce 18.95 / 20.95 
 

CHICKEN ARRABIATELLA pieces of chicken on the bone pan fried sautŽed with white wine, 
                                                    fresh herbs & hot pepper flakes 16.95 
CHICKEN ARTICHOKE  chicken breast sautŽed with artichoke hearts, mushrooms & sun dried 
                                                tomatoes in a sherry wine & garlic sauce 18.95  

PESCE - FISH 
SALMON grilled,  served with sautŽed spinach 18.95 

SALMON FLORENTINE baked with spinach, sliced tomatoes, mozzarella with a sherry  wine &  
                                              cream sauce 19.95  
RED SNAPPER CONCADORA pan seared snapper with capers & olives in a tomato & 
                                                       wine sauce, served over angel hair pasta 18.95 
STUFFED FLOUNDER  stuffed with jumbo lump crabmeat, served with sautŽed spinach  19.95 
 

FLOUNDER PICCATA filet of flounder lightly dusted with flour & sautŽed in a lemon & wine sauce 
                                          served with side of sautŽed spinach 18.95          
 

LOBSTER FRANCESE  two 4 oz lobsters egg battered then sautŽed in a white wine & lemon butter 
                                          sauce, served over linguini 24.95 
SHRIMP SCAMPI shrimp sautŽed in a lemon, garlic, butter & wine sauce 
                                  served over linguini 18.95 
SHRIMP FRA DIAVOLO sautŽed srimp with a spicy marinara sauce served  over linguini 18.95 
 

ZUPPA DI PESCE onions & garlic sautŽed with mussels, shrimps, scallops, clams, calamari in a  
                                 tomato & white wine broth, served over linguini pasta  23.95 

CARNE – MEAT 
TRIPE served in a plum tomato & garlic sauce, served with a side of penne marinara 14.95 
STUFFED PORK CHOP grilled stuffed pork chop with fresh mozzarella & prosciutto topped                         
                                     with a mushroom & marsala wine sauce, served with a side of penne  pasta 17.50  
                                          BEVANDE – BEVERAGES 
COFFEE OR HOT TEA         1..50 
ESPRESSO          2.25 
CAPPUCCINO          2.95 
Coke, Sprite, Root Beer, Orange, Diet Coke, Sweetened & Unsweetened Iced Tea                     1.75 
SPARKLING BOTTLED WATER or NATURAL BOTTLED WATER   4.95 

             SIDE DISHES                                                                              
  SautŽed Spinach 4.95  
  Broccoli Rabe 5.95  / Broccoli 4.95                            
  Wings(per dz) 6.75       
  Garlic Mashed Potatoes 4.95              
  Pasta in a Marinara Sauce 3.95            
  Mozzarella Sticks 6.25          
  Sauteed Zucchini Pomodoro 4.95  

 
 
 
 
 
 
 

 

PIZZA  
TOMATO PIE  Large 15.50      Pan Pizza 16.75     Sicilian 18.50 
       CHEESE   Large 13.95      Pan Pizza 15.10     Sicilian 16.50 
                 RED   Large 10.00      Pan Pizza 12.25     Sicilian 12.75 
          WHITE    Large 14.55      Pan Pizza 15.80     Sicilian 16.95 
THE WORKS   Large 20.55      Pan Pizza 23.30     Sicilian 25.30                                                             
PERSONAL PIZZA 6.95 
   ! Toppings              1.00                   1.50                             1.50 
                      
   extra Toppings        2.00                   2.50                             2.50 

Toppings: 
pepperoni, sausage, mushroom, green peppers, onions, extra cheese,  

meatballs, anchovies, black olives, fresh garlic, ham, salami, broccoli, 
spinach, fresh tomatoes, eggplant, ricotta cheese, bacon, pineapple 

 
 
 

CHILDREN’S MENU 
$7.95 

Spaghetti & Meatballs 
Cheese Ravioli 

Chicken Fingers & French Fries 
Chicken Parmigiana with Penne Pasta 

*includes a scoop of ice cream  



       
 
 
 
 
 
                                                                                      

 
 


