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Antipasti

Bruschetta Toscana Grilled Bread w/ Chopped 
Tomato, Onions Fresh Basil & Virgin Olive 
Oil ............................................................ 3.50

Cold Antipasto Assortment of Imported Pro-
sciutto, Salami, Provolone, Roasted Peppers ,& 
Italian Potato Salad .................................. 6.50

Capresina Fresh Homemade Mozzarella & Fresh 
Sliced Tomatoes w/ Basil and House 
Dressing ................................................... 5.95

Baked Clams Oreganata Whole Clams In Sea-
soned Italian Breading .............................. 6.95

Eggplant Rollatini Stuffed with Ricotta Cheese & 
Topped w/ Marinara Sauce & Mozzarella .. 5.95

Grilled Vegetables Fresh Vegetables of The Day 
Grilled to Perfection Brushed with Virgin Olive 
Oil & Garlic............................................... 5.50

Homemade Garlic Bread ............................ 2.95
W/ Melted Fresh Mozzarella ..................... 3.50
Hot Antipasto Del La Casa An Assortment of 

Shrimp, Clams Stuffed Mushrooms and Egg-
plant Roll Tini ........................................... 8.50

Golden Fried Calamari................................ 7.95
Golden Fried Zucchini................................. 4.50
Mozzarella In Carozza Golden Fried Fresh Mozza-

rella, served w/ Marinara Sauce................ 4.95
Zuppa Di Mussels Fresh Mussels Sauteed In Vir-

gin Oil, Garlic Oil, Garlic, Basil, White Wine and 
Fresh Tomato ............................................ 6.95

Artichoke Hearts Sauteed In Garlic & Oil W/sun 
Dried Tomatoes over Fresh Homemade Mozza-
rella ......................................................... 6.95

Prosciutto E Melone Prosciutto with Melon. 6.50
Shrimp Cocktail Cold Jumbo Shrimps served with 

Cocktail Sauce .......................................... 9.95
Grilled Portobello Served over Fresh Spinach In 

Balsamic Vinaigrette ................................. 7.50
Beef Carpaccio Thinly Sliced Raw Filet Mignon 

over Arugula, Topped with Shaved Parmesan 
Cheese and a Mustard Vin ........................ 8.95

Crab Cakes ................................................. 9.95

Zuppe

Homemade Minestrone Classical Italian Vegeta-
ble Soup ................................................... 3.95

Pasta E Fagioli Beans and Macaroni Soup ... 3.95

Insalate
House Salad Assorted mixed Greens, Onions and 

Tomato with House Vinaigrette.................. 3.50
Insalata Trecolore Endive, Arugula & Radicchio In 

a House Vinaigrette .................................. 5.50
Caesar Salad Topped with Seasoned 

Croutons................................................... 4.50
Spinach Salad Topped with Italian Bacon & 

Sliced Mushrooms In a House Vinaigrette.. 6.50
Arugula with Goat Cheese Topped with Grilled 

Protobello Mushrooms .............................. 9.95
String Beans and Shrimp With Sliced of Mozza-

rella, Prosciutto and Roast Peppers............ 9.95
Any Salad With Grilled Chicken or Grilled Sau-

sage ................................................ Extra 3.50

Pasta

Rigatoni Cinque Short Tube Pasta w/ Prosciutto & 
Peas In a Pink Cream Sauce ...................... 4.95

Penne Pomodoro Fresh Imported Tomato w/ 
Onions, Virgin Olive Oil and Basil............... 4.95

Spaghetti Marinara Fresh Imported Tomato w/ 
Garlic, Virgin Oliveoil and Basil.................. 4.95

Ravioli Marinara Pocket Pasta filled w/ Cheese, 
Topped w/ Marinara Sauce and Basil ........ 4.95

Capellini Primavera Sauteed Assorted Vegeta-
bles In Virgin Oliveoil, Garlic & Tomato 
Sauce....................................................... 4.95

Spaghetti With Garlic and Oil ...................... 4.95
Any Change of Pasta or Sauce Minimum .........

Extra 1.00

Specialty Pasta
Gnocchi Sorrentino Potato Dumplings, Sauteed 

w/ Lite Tomato Sauce, Basil & Cheese....... 7.95
Fettuccini Al Fredo Served In a Creamy Sauce 

and Parmesan Cheese ............................... 7.95
Linguini Pescatore Shrimp, Clams, Scallops, 

Calamari In a Light Fresh Tomato, Garlic & Virgin 
Olive Oil Sauce with Fresh Basil ................ 7.95

Penne Romano Chicken, Broccoli, Sun-dried 
Tomatoes & Mushrooms, Sauteed In Virgin Olive 
Oil, and Garlic ........................................... 7.95

Baked Rigatoni with Sausage or Meatballs 
Baked Tube Pasta In Tomato Sauce, Topped w/ 
Melted Mozzarella .................................... 7.95

Tagliatelle Verde Fantasia Green Noodle with 
Pancetta (italian Bacon) Zucchini, Portobello 
Mushrooms In a Light Champagne Cream 
Sauce ....................................................... 7.95

Penne Al Cognac Sauteed Shallots, Prosciutto, 
Cognac & Cream w/ Tomato & Basil .......... 7.95

Rigatoni Vodka with Shrimp A Delicate Vodka 
Cream Sauce w/ Julienne of Shrimp & 
Tomato ..................................................... 7.95

Cannelloni Piemontese Spinach and Meat 
Crepes Topped w/ Meat Sauce & 
Bechamel.................................................. 7.95

Lasagna Casalinga Homemade Layers of Pasta 
with Ricotta Cheese, Chopped Meat,fresh Garlic 
and Melted Mozzarella In a Light Meat 
Sauce ....................................................... 7.95

Tortellini Al Burro Cheese Tortellini In a Butter 
and Sage Sauce ........................................ 7.95

Spaghetti Puttanesca Spaghetti with Olives, 
Capers & Anchovies In a Spicy Tomat and Pars-
ley Sauce .................................................. 7.95

Rigatoni Alla Norma Rigatoni with Eggplant In a 
Lite Tomato Sauce Topped with Fresh Mozza-
rella.......................................................... 7.95

Penne Ortolone Penne w/ Broccoli, Zucchini & 
Garlic In a Lite Cream Sauce ...................... 7.95

Mannicotti Sheet Pasta filled with Ricotta & 
Topped with Tomato Sauce & Melted Mozza-
rella.......................................................... 7.95

Pasta Fresca

Black Linguini Served with a Variety of Seafood 
and Fresh Basil In White Wine In a Marinara 
Sauce ..................................................... 13.95

Pappardelle Ai Porcini Fresh Pappardelle with 
Porcini Mushrooms In a Cream Sauce ...... 13.95

Risotto Ai Porcini Risotto Arborio with Porcini 
Mushrooms In White Wine Truffle Sauce . 15.95

Whole Wheat Fettuccini Served with Shitaki 
Mushrooms, Arugula and Chicken In a Fresh 
Plum Tomato Sauce ................................. 12.95

Lobster Ravioli Served In Champagne Cream 
Sauce, with Julienne Shrimp ................... 13.95

Risotto with Shrimp Risotto Arborio with Sau-
teed Shrimps In a Light Pink Cream Sauce 15.95

Pizetta (10"  Personal Pizza)
Pippone Topped with Fresh Mozzarella, Plum 

Tomato, and Basil...................................... 6.95
Turiddu Topped Withy Plum Tomato, Ham, Mush-

rooms, and Melted Mozzarella................... 7.95
Zebrone Topped with Goat Cheese, Mozzarella, 

Parmesan, and Ricotta Cheese................... 8.95
Calabrese Topped with Plum Tomato, Hot Sau-

sage, Roasted Peppers, and Melted 
Mozzarella ................................................ 7.95

Create Your Own Pizetta for $1.25 Each Topping: 
Vegetables, Seafood, Prosciutto, Salami, Extra 

Cheese, Etc

Entrees
* Chicken Francese Battered Chicken Breast Sau-

teed w/ White Wine, Lemon, Butter 
Sauce ..................................................... 11.95

Grilled Chicken Breast On a Bed of Sauteed w/ 
Potato Croquette ..................................... 11.95

* Chicken Marsala Chicken Breast Sauteed In 
Marsala Wine Sauce w/ Mushrooms and Shal-
lots ......................................................... 11.95

* Chicken Parmigiana Pan Fried Chicken Breast 
Topped w/ Tomato Sauce & Melted 
Mozzarella .............................................. 11.95

* Chicken Rollatini Stuffed with Ricotta and Spin-
ach In Mushroom Brown Sauce................ 14.95

* Veal Scaloppini Marsala Veal Scaloppini Sau-
teed In Marsala Wine Sauce w/ Mushrooms 
and Shallots............................................ 12.95

* Veal Scaloppini Francese Battered Veal Sca-
loppini Sauteed w/ White Wine, Lemon, Butter 
Sauce ..................................................... 12.95

* Veal Parmigiana Pan-fried Veal Topped with 
Tomato Sauce & Mozzarella .................... 12.95

* Eggplant Parmigiana Layered Eggplant w/ 
Mozzarella & Tomato Sauce .................... 10.95

Pork Chops Contadina Center Cut Pork Chops 
Sauteed with Onions, Peppers & Mushrooms 
with Potato Croquette..............................10.95

Sliced New York Steak Topped with Sauteed 
Onions and Mushrooms and Potato 
Corquette ................................................16.95

* all Starred (*) Items served w/ Pasta Marinara or 
Salad

Pesce

Broiled Salmon With Fresh Pepper, White Wine 
and a Touch of Extra Virgin Oil served with 
String Beans............................................17.95

Red Snapper Livornese Sauteed with Black 
Olives, Onions, Capers, In a Fresh Plum Tomato 
Sauce served with Pasta or Vegetables ....17.95

Calamari Fradiavolo Sauteed Fresh Calamari                                                                                         
Sauteed Fresh Calamari In Spicy Tomato, Virgin 
Olive Oil and Garlic Sauce served over 
Linguini ...................................................11.95

Broiled Chilean Seabass Over Spinach In a Bal-
samic Vineagrette....................................19.95

Shrimps Scampi Broiled Shrimps (6) with Fresh 
Herbs, Garlic, Bread Crumbs In White Wine 
Sauce served with Pasta..........................14.95

Shrimp Marinara Jumbo Shrimp Lightly Sauteed 
In a Fresh Marinara over Linguini .............12.95

Side Orders
Meat Balls...................................................3.95
Sausage ......................................................3.95
Potato Croquette .........................................3.95
Sauteed Escarole ........................................5.50
Sauteed Broccoli & Mushrooms.................5.50
Sauteed Spinach .........................................5.50

Brunch Menu $6.95
Served Saturday and Sunday From 11am - 3pm

Special with Bloody Mary or Mimosa $9.95

Uova
Napolitan Omelette Roasted Peppers, Fresh 

Mozzarella, Fresh Basil and Fresh 
Tomatoes ..................................................6.95

Parma Omelette Prosciutto, Zucchini, and Parme-
san Cheese ...............................................6.95

Veggie Omelette With Mushrooms, Asparagus, 
Roasted Garlic, and Romano Cheese ..........6.95

Eggs Benedict Two Poached Eggs served over 
English Muffins with Bacon, Topped with Hol-
landaise Sauce ..........................................6.95

Pancakes
Pancakes Alla Amore With Strawberries & 

Apples ......................................................6.95
Pigs In a Blanket Rolled Thin Pancake Stuffed 

with Sausage or Bacon ..............................6.95
Pancakes De La Casa With Bananas In a Rum 

Sauce, Topped with Whipped Cream and Pow-
dered Sugar...............................................6.95

Panacakes Lamponi With mixed Berries In a 
Raspberry Sauce........................................6.95

Pancakes Sobre Cinque With Cinnamon and 
Apples ......................................................6.95

French Toast
French Toast Alla Anabel With Apples and Cin-

namon.......................................................6.95
French Toast Santa Maria With Strawberries 

and Raspberries.........................................6.95

Sandwiches/ Burgers

Grilled Chicken Wrap Topped with Arugula, 
Radicchio, and Sliced Tomatoes, and Red 
Onions, Topped with Honey Mustard 
Dressing....................................................6.95

Turkey Club Wrap Topped with Bacon, Lettuce, 
and Tomatoes, Lettuce, and Fresh Fries ......6.95

American Burger 7 Oz. Burger with Sauteed 
Onions, Tomatoes, Lettuce, and Fresh Fries.6.95

Napoletano Burger 7oz. Burger with Prosciutto, 
Roasted Peppers, Melted Mozzarella, and Fresh 
Fries..........................................................6.95

Western Burger 7 Oz. Burger with American 
Cheese, Bacon, Sauteed Onions, Lettuce, Toma-
toes, and Fresh Fries ..................................6.95

Salad

Nicoise Salad Individual Tuno, Boiled Egg, Ancho-
vies, Roasted Peppers, Onions, and Cucumber, 
served over mixed Greens, In a Special Mustard 
Vinaigrette................................................ 7.95

Cobb Salad Mixed Green Salad Tossed with 
Bacon, Grilled Chicken, Cucumbers, and Avo-
cado, In a Caesar Dressing ........................ 8.95

Specialties

New York Omelette With Smoked Salmon, Fresh 
Tomato and Basil ...................................... 7.95

Steak-n-eggs New York Steak with Two Eggs Any 
Style......................................................... 9.95

Farfalle Salmonette Bowtie Pasta served with 
Salmon In a Delicate Vodka Sauce Side 
Dishes .................................................... 11.95

Brunch Side Dishes
French Fries ................................................ 3.50
Spinach Sute .............................................. 3.50
House Salad ............................................... 3.50
Home Fries.................................................. 3.50
Grilled Sausage .......................................... 3.50
Broccoli Saute ............................................ 3.50
Roast Potatoes ........................................... 3.50
Bacon.......................................................... 3.50

Bevande ( Beverages)

Espresso ..................................................... 1.95
Dec. Espresso ............................................. 2.25
Double Espresso......................................... 3.75
Cappuccino ................................................. 3.00
Dec. Cappuccino......................................... 3.00
Iced Cappuccino ......................................... 3.00
Dec. Iced Cappuccino ................................. 3.50
Fresh Brewed Iced Tea ............................... 1.75
Coffee or Tea .............................................. 1.00
Herbal Teas................................................. 1.25
Juices/cranberry. Orange, Tomato, Pineapple & 

Grapefruit................................................ 1.75
Can Sodas................................................... 1.25
San Pelegrino Water Carb................ Small 2.50

Large 4.50
Panna Mineral Water Non Carb....... Large 4.50

Early Bird Special $9.95
Served Mon to Fri From 2 to 6

Lunch Special $6.95
Mon - Fri, 11am - 4pm

Appetizers Choice of Bruschetta, House Salad, 
Minestrone Soup or Pasta E Fagioli Soup ..........

Entrees Choice of Pasta or Sandwich...................
Any Change or Substitution Minimum..............

Extra 2.00

Pasta
Rigatoni Cingue Prosciutto and Peas In a Pink 

Cream Sauce ............................................ 6.95
Penne Pomodoro Imported Tomato with Onion 

and Virgin Olive Oil ................................... 6.95
Spaghetti Marinara Imported Tomato w/ Virgin 

Olive Oil, Garlic & Basil ............................. 6.95
Ravioli Marinara Cheese filled Pasta Topped w/ 

Marinara Sauce ........................................ 6.95
Capellini Primavera Saute Assorted Vegetables 

In Virgin Olive Oil, Garlic, Tomato............... 6.95
Gnocchi Sorrentino Potato Dumplings, Sauteed 

with Light Tomato Sauce, Fresh Basil and 
Cheese ..................................................... 6.95

Tortellini Al Burro Cheese Tortellini In a Butter 
and Sage Sauce ........................................ 6.95

Penne Alla Norma Penne with Eggplant In a Lite 
Tomato Sauce Topped with Fresh 
Mozzarella................................................ 6.95

Spaghetti Puttanesca Olives, Capers, Anchovies 
Spicy Tomato and Parsley .......................... 6.95

Penne Ortolane Broccoli, Zucchini Garlic In a Lite 
Cream Sauce ............................................ 6.95

Manicotti Sheel Pasta filled with Ricotta and 
Mozzarella Topped with Tomato Sauce ...... 6.95

Spaghetti With Garlic & Oil ......................... 6.95

Sandwiches

Pacific Chicken Grilled Chicken Breast, Avocado, 
Lettuce & Bacon On a Roll ......................... 6.95

Pollo Romano Lightly Breaded Chicken Breast, 
Lettuce, Mozzarella, Oregano and Basil On  a 
Roll...........................................................6.95

Cinque Special Grilled Chicken Breast, Saute 
Onions, Lettuce Tomato with Vinegar and Oil 
Dressing On a Roll.....................................6.95

Parma Hero Prosciutto, Fresh Mozzarella, Sun-
dried Tomatoes and Basil...........................6.95

Turkey Hero Sliced Turkey Breast, Roasted Red 
Peppers and Basil......................................6.95

Village Hero Ham, Turkey, Fresh Mozzarella and 
Roasted Peppers .......................................6.95

San Gennaro Hero Italian Sweet Sausage, Pep-
pers and Onions w/ Lite Tomato Sauce.......6.95

Vegetarian Hero Grilled Eggplant, Zucchini and 
Roasted Peppers .......................................6.95

Chicken Parmigiana Hero Breaded Chicken 
Breast with Tomato Sauce and Melted Mozza-
rella..........................................................6.95

Eggplant Parmigiana Hero Lighlty Battered Egg-
plant with Tomato Sauce and Melted 
Mozzarella ................................................6.95

Meatball Parmigiana Hero Homemade Meat-
balls w/ Tomato Sauce and Melted 
Mozzarella ................................................6.95

Dolci ( Desserts)
Ask About Our Special Dessert of The Day

Fruit Cake ....................................................4.75
Napolean Cake ...........................................4.75
Frutta Di Bosco ...........................................4.75
Tirolese Cake ..............................................4.75
Lemon Cake ................................................4.75
Toscanella Cake ..........................................4.75
Black Forest ................................................4.75
Chocolate Viennese ....................................4.75
Orange or Lemon Sorbetto .........................4.75
Tartufo.........................................................4.75
Tartufo Lemoncello .....................................4.75
Tiramisu ......................................................4.75
New York Cheese Cake ..............................4.75
Cannoli ........................................................3.00
Chocolate Mousse Cake.............................4.75
Ice Cream / Vanilla or Chocolate................4.75
All made Extra ............................................2.00

Panini (sandwiches)
Cinque Special Grilled Chicken Breast Sauteed 

Onions, Lettuce, Tomato with Oil & Vinegar 
Dressing On a Roll.....................................4.95

Pacific Chicken Grilled Chicken Breast, Avocado 
and Bacon On a Roll ..................................4.95

Pollo Romano Lightly Breaded Chicken Breast, 
Mozzarella, Oregano  and Basil On a Roll ...4.95

Parma Prosciutto, Fresh Mozzarella, Sun - Dried 
Tomatoes and Basil On a  Hero ..................4.75

Turkey Sliced Turkey Breast, Roasted Red Peppers 
and Basil On a Hero...................................4.75

Village Ham, Turkey, Mozzarella and Roasted Pep-
pers  On a Hero .........................................4.75

San Gennaro Italian Sweet  Sausage, Peppers 
and Onions w/ Lite Tomato Sauce On a 
Hero .........................................................6.50

Steak Sandwich New York Steak with Sauteed 
Onions and Monterey Jack Cheese On a 
Hero .........................................................6.50

Vegetarian Grilled Eggplant, Zucchini, Peppers, 
On a Hero..................................................4.95

Chicken Parmigiana Breaded Chicken Breast with 
Marinara Sauce and Melted Mozzarella On a 
Hero .........................................................5.50

Veal Parmigiana Breaded Tender Veal with Mari-
nara  Sauce and Melted Mozzarella On a 
Hero .........................................................6.50

Shrimp Parmigiana Breaded Shrimp with Mari-
nara Sauce and Melted Mozzarella On a 
Hero .........................................................6.50

Meatball Parmigiana Meatballs with Marinara 
Sauce and Melted Mozzarella On a Hero....4.75

For Sun-dried Tomatoes, Fresh Mozzarella or 
Fresh Mushrooms...........................Extra 1.00


