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Dinner Early Bird Special
$24.95/$25.95 | Monday through Thursday | 3pm-8pm
REGULAR MENU AVAILABLE UPON REQUEST
Choose one Appetizer
Mozzarella Caprese- Fresh mozzarella, sliced tomatoes, roasted peppers & basil
Caesar Salad- Croutons, parmesan cheese, romaine lettuce, homemade caesar dressing
Goccia D’oro Salad- Traditional mesclun, raspberry dressing, dried cranberries, glazed walnuts,
gorgonzola cheese
House Salad- Fresh tomatoes, cucumber, mesclun, creamy italian dressing
Beets Salad- Traditional mesclun, beets, red raspberry dressing, glazed walnuts, & romano cheese
Eggplant Rollatini- Eggplant rolled with ricotta cheese topped with melted mozzarella & marinara
Mozzarella En Carozza- Bread stuffed with mozzarella, packed with parmesan cheese, fried to a golden
brown with lemon white wine sauce & capers
Mozzarella sticks- Side marinara sauce
Soup of the day- Ask server
Rice balls- Risotto, onions, green peas, prosciutto, mozzarella, breaded, fried, pink sauce
Grilled Vegetables- Zucchini, eggplant, peppers & asparagus with olive oil & balsamic vinaigrette

+4/4.16 Vongole Oreganata- Baked little neck clams, garlic, breadcrumbs, parsley, & lemon
+4/4.16 Mussels- Sautéed in wine & herbs in a red or white sauce

+6/6.24 Fried Calamari- Traditional style, side Fra Diavolo sauce
Choose one Entree

Chicken Parmigiana
Veal +6/6.24
Breaded cutlet, melted mozzarella, tomato sauce

Chicken Piccata
Veal +6/6.24
Zesty lemon, capers, artichoke hearts, white wine sauce

Chicken Sinatra
Veal +6/6.24
Prosciutto, roasted peppers, melted mozzarella, white wine sauce

Chicken Scarpariello
Veal +6/6.24
Sausage, onions, mushrooms, sweet peppers, garlic
white wine & touch red sauce

Chicken Sorrentino
Veal +6/6.24
Prosciutto, eggplant, melted mozzarella, light brown sauce &
touch of tomato sauce

Chicken Saltimbocca
Veal +6/6.24
Prosciutto, marsala demi, melted mozzarella, fresh spinach
with brown sauce

Chicken Bolognese
Veal +6/6.24
Breaded, onions, mushrooms, chopped prosciutto, green
peas, melted mozzarella, brown sauce
Chicken Marsala

Veal +6/6.24
Portobello mushrooms, marsala wine sauce

Veal Alla Tito +6/6.24
Milanese style, baby arugula, cherry tomatoes, red
onions, fresh mozzarella, extra virgin olive oil and a
touch of balsamic vinaigrette

Eggplant Parmigiana
Egg battered slices of eggplant, fried to a golden brown,
melted mozzarella & tomato sauce

Chicken Francese
Egg battered, fried to a golden brown, lemon white wine sauce

Chicken Asparagus +2/2.08
Fresh tomatoes, steamed asparagus, melted
mozzarella, paprika cream sauce

Everything shown on this menu is subject to change. Any change
request may result in a price increase. Sharing fee +10/10.40.

*Filet Mignon +27/28.08
80z, Grilled, portobello mushrooms, melted
mozzarella, light brown sauce, side mashed potatoes
*Skirt Steak +27/28.08
80z, Grilled, crumbled gorgonzola cheese, side
mashed potatoes
*Rack of Lamb +27/28.08
Grilled, with a side of mint jelly
Broiled Salmon
Over dijon mustard sauce

Filet Sole Oreganata
Lightly layered with seasoned breadcrumbs

Filet Sole Francese

Egg battered, fried to a golden brown, lemon white wine
sauce

Penne Vodka
With bacon

Ravioli Formaggio
Cheese ravioli with marinara or pink sauce

Rigatoni Bolognese
Ground beef, tomato sauce, pecorino romano
Penne Goccia D’oro
Portobello mushrooms, zucchini, shrimp, extra virgin olive oil
& garlic
Spaghetti Polpette
Homemade meatballs, tomato sauce, & basil
Penne Broccoli Rabe & Sausage
Extra virgin olive oil & garlic
Linguine Mussels Fra Diavolo +6/6.24
Fresh mussels with spicy tomato sauce
Linguine Vongole +6/6.24
Red or white clam sauce
Calamari Fra Diavolo +6/6.24
Calamari, over linguine, spicy tomato sauce

Contorni-Sides Additions
Broccoli Rabe +8/8.32 Chicken +6/6.24
Spinaci Alla Olio +6/6.24 Meatballs +8/8.32
Salted French Fries +6/6.24 Sausage +6/6.24
Potato Wedges +6/6.24  Jumbo Shrimp +12/12.48
Risotto Funghi +6/6.24  Ricotta +3/3.12
Mashed Potatoes +6/6.24 Sauce +3/3.12
Extra Bruschetta(8) +6/6.24 Gluten Free Pasta +2/2.08
Grilled Asparagus  +8/8.32  Whole Wheat +2/2.08

Includes complimentary desserts, & coffee or tea after your meal.
Menu items marked with an “*” can be cooked to your liking.

Consuming raw or undercooked meat, fish, shellfish or fresh eggs may increase your risk of foodborne illnesses, and other interactions with
present medical conditions and/or pregnancy.
*Before placing your order. Please inform your server if a person in your party has a food allergy.
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DESSERTS

ICE CREAM
VANILLA, CHOCOLATE, STRAWBERRY

TIRAMISU
MASCARPONE CHEESE & HEAVY CREAM
DELICATELY MADE WITH KAHLUA LIQUOR,
LADY FINGERS DIPPED IN ESPRESSO,
SPRINKLED LIGHTLY WITH CHOCOLATE &
CINNAMON POWDER
HOMEMADE

CANNOLI
CANNOLI SHELLS STUFFED WITH OUR
HOMEMADE CHOCOLATE CHIP CANNOLI
CREAM

ITALIAN CHEESECAKE
TRADITIONAL TORTA DI RICOTTA
HOMEMADE

NEW YORK CHEESECAKE +11/11.44
CREAMY, GRAHAM CRACKER CRUST
HOMEMADE

RASPBERRY CHEESECAKE +11/11.44
CREAMY, RASPBERRY PRESERVES
TOPPING, GRAHAM CRACKER CRUST
HOMEMADE

AFFOGATO +11/11.44
VANILLA ICE CREAM, ESPRESSO, &
HAZELNUT LIQUEUR

CHOCOLATE MOUSSE CAKE +11/11.44
CARROT CAKE +11/11.44

DULCE DE LECHE TRUFFLE +12/12.48
CARAMEL ICE CREAM COVERED IN HARD
CHOCOLATE

CAPPUCCINO TRUFFLE +12/12.48
CAPPUCCINO ICE CREAM COVERED IN
HARD CHOCOLATE

TARTUFO +12/12.48
VANILLA & CHOCOLATE ICE CREAM
COVERED IN HARD CHOCOLATE FILLED

WITH ALMONDS AND MARASCHINO CHERRY

SPUMONI TRUFFLE +12/12.48
PISTACHIO, CHOCOLATE, STRAWBERRY, &
VANILLA ICECREAM IN A HARD CHOCOLATE
SHELL FILLED WITH ALMONDS AND
MARASCHINO CHERRY

SORBET +12/12.48
COCONUT OR MANGO NESTLED IN ITS
FRUIT SHELL

COFFEE

COLOMBIAN
REGULAR COFFEE
DECAF COFFEE

TEA
BLACK, DECAF BLACK, GREEN, CHAMOMILE

DOUBLE ESPRESSO +4/4.16
SINGLE ESPRESSO +3/3.12

AMERICANO +3/3.12
ESPRESSO, HOT WATER

VIENNA COFFEE +3/3.12
ESPRESSO, WHIPPED CREAM

MACCHIATO +5/5.20
DOUBLE ESPRESSO, STEAMED MILK

ESPRESSO CON PANNA +5/5.20
ESPRESSO, WHIPPED CREAM, CINNAMON,
VANILLA SYRUP

CAPPUCCINO +6/6.24
STEAMED & FOAMED MILK, ESPRESSO,

CINNAMON POWDER
OPTIONAL
HAZELNUT/FRENCH-VANILLA/CARAMEL

MOCHACCINO +6/6.24
STEAMED & FOAMED MILK, ESPRESSO,
CHOCOLATE POWDER & SYRUP

SPECIALTY COFFEE

GOCCIA D’ORO +11/11.44
BAILEYS & FRANGELICO, ESPRESSO, &
FRESH WHIPPED CREAM

IRISH +11/11.44
JAMESON, ESPRESSO, FRESH WHIPPED
CREAM, & A TOUCH OF CREME DE MENTHE

MEXICAN +11/11.44
KAHLUA LIQUEUR, ESPRESSO, & FRESH
WHIPPED CREAM

JAMAICAN +11/11.44
TIA MARIA LIQUEUR, ESPRESSO, & FRESH
WHIPPED CREAM

FLORA’S FAVORITE +11/11.44
KAHLUA LIQUEUR & TITO’S VODKA, HEAVY
CREAM, ESPRESSO, & FRESH WHIPPED
CREAM

CORRETTO +11/11.44
BRANDY, DOUBLE ESPRESSO

CUTTING FEE +2/2.08
(ANY CAKE OR PASTRIES OUTSIDE THIS
ESTABLISHMENT WILL BE CHARGED +2/2.08 PER
PERSON)

Priced Items are not included
While peanuts or other tree nuts may not be a key ingredient in every one of our menu items, all our menu items are produced in the same area
where products containing various nut items are created. Though best practices are used in the preparation of our menu items, inadvertent

cross-contamination may occur.
*Before placing your order. Please inform your server if a person in your party has a food allergy.



