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Oh my meatballs
panino!

Whole wheat sourdough bread
with marinara sauce; pork, beef &
pancetta meatballs, provolone
cheese, topped with grated
parmesan cheese & mixed greens

Meatballs bella pizza!

Handmade with a blend of premium
cheeses: Mozzarella, jack &
provolone over our special marinara
sauce, paired with savory pork, beef,
and pancetta meatballs, all topped
with grated parmesan cheese, basil
leaves, & peppery arugula.

Meatballs supreme
pasta!

Al dente Fettuccine or spaghetti pasta
with succulent pork, beef, and pancet-
ta meatballs, grated

provolone and parmesan cheese, our
marinara sauce, and final touch of
fresh genovese basil leaves

BUONO BUONO
POMODORO!

Italian BLT surprise $18.99

Our takeover on the classic
american BLT: Whole wheat
sourdough bread, bacon, burrata
cheese, basil & tomato. Seasoned
with: Extra virgin olive oil, balsamic
vinegar, black pepper and sea salt.

Al Panino

Whole wheat sourdough with melty
mozzarella, pancetta butter & asia-
go sauce, seared chicken, pistachio
pesto, crisp apple, basil, and a
drizzle of olive oil on a bed of
lettuce.

Artisanal pizza with monterrey, jack

& asiago cheese, pancetta butter &
asiago sauce. Seared organic
chicken, pistachio pesto, green apple,
basil, garlic. Finished with asiago,
parsley & olive oil.

Fredo’s creamy pizza

Chick n’cheese Alfie $16.99
Tender linguine or spaghetti in

creamy pancetta butter & asiago
sauce, seared organic chicken, pista-
chio pesto, green apple, basil, garlic.
Topped with asiago, parsley

& olive oil.

Prime pomodoro pizza ($18.99

A melange of mozzarella, jack &
provolone cheese, paired with
pomodoro sauce, savory grated
parmesan, fresh genovese basil, cris-
py bacon, and creamy burrata.

Pasta pomodoro palooza |$16.99

Al dente linguine or spaghetti envelo-
ped in rich pomodoro sauce, accen-
ted by cherry tomato confit in garlic
oil, fragrant basil, crispy bacon, and
creamy burrata.

Panino cheesy paladino |$18.99

Hearty sourdough bread,
Chester-style fried chicken tenders in
zesty buffalo arrabiata sauce, a bed
of maccheroni pasta, all blanketed in
a cheese mix of mozzarella, grana
padano & pecorino.

Pizza di mac & cheese |$20.99

Mozzarella, grana padano & pecorino
cheeses, fiery buffalo arrabiata sauce,
crispy bacon, fresh celery, and a
sprinkle of grated parmesan. Finished
with a drizzle of extra virgin olive oil
and buffalo sauce.

Italianoni maccheroni

Prepare for a Mac & cheese
revelation! Delicious blend of
mozzarella, grana padano, and
pecorino cheese sauces with buffalo
arrabiata sauce. Topped with crispy
Chester-style chicken tender bites,
it’s a flavorful fusion that’ll leave you
craving more.”




HOLY
SMOKES!

$23.99

Savor the bold flavors of slow-cooked
brisket and crispy bacon, topped with
melted provolone cheese, all nestled
between wholesome whole wheat
sourdough bread and dressed with
zesty black pesto mayo.

$22.99

Our delizioso brisket-stuffed ravioli,
covered in a savory black pesto
sauce, and topped with grated
parmigiano reggiano cheese.

$19.99

Indulge in the smoky richness of our bris-
ket pizza, layered with a melty cheese
trio, zesty mango-habanero sauce, and
red onion rings, finished with a drizzle

of extra virgin olive oil and a sprinkle of
black pepper and sea salt.

DOLCE
DELIZIA!

Jmano
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LA SPECIALITA
DELLA CASA!

$19.99

Indulge in our ocean-inspired creation
featuring crispy calamari, succulent
shrimp, and tender mussels nestled
in whole wheat sourdough, topped
with zesty tartar sauce and a hint of
habanero.

$20.99

Savor the tantalizing blend of linguine
with succulent shrimp, tender squid,
and zesty guajillo chili, complemented
by a vibrant red pepper sauce infused
with citrusy notes.

$22.99

Our original house pizza featuring
mozzarella cheese, tender squid,
succulent shrimp, and a tantalizing
guaijillo pepper-orange sauce.

Pannacotta

Great cream and vanilla stew served
with a warm forest fruit compote.

SPECIAL
PASTAS

$20.99

The tomato cubes are roasted with
garlic, basil & olive oil. The prosciutto,
portobello &shrimp are incorporated in
a creamy sauce.

$16.99

The chicken pieces are roasted with
garlic, while the creamy lemon-rose-
mary sauce is made on the spot, to be
paired with hand-made fettuccine

$16.99

Sautéing garlic in olive oil and cooking
artichoke heartsand white mushrooms
over a sizzling fire with a final touch of
pepperoncino.
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