
It’s About Love.™ 

Appetizers 
Minestrone 
Vegetables, Beans, Pancetta & 
Ditalini Pasta   6

Beef Carpaccio 
Grana Padano, Dijon Aioli, Parsley-
Caper Vinaigrette, Microgreens   15

Prawns Ti Amo 
Jumbo Fried Butterflied Prawns, 
Pomodoro-Scampi Sauce, Garlic 
Crostinis  11

Tomato Bruschetta 
Roma Tomatoes, Basil, Olive Oil, Grilled 
Crostini, Balsamic Glaze     9

Spinach & Artichoke Al Forno 
Parmesan, Mozzarella, 
Garlic Crostini 10 

Calamari Fritto 
Pepperoncini, Marinara, Lemon-Garlic 
Aioli 	  12

Mozzarella Fritto 
Ciliegine Mozzarella, Pesto, Balsamic 
Glaze 		  10

Antipasto Platter 
Italian Cured Meats, Cheeses and 
Marinated Vegetables 13 

Gorgonzola Stuffed Mushroom 
Pancetta, Fennel, Gorgonzola & 
Mozzarella                          10 

Pastas 
Spaghetti and Meatballs 
House-Made Bolognese Sauce and 
Sicilian Meatballs 18 

Manicotti 
Ricotta, Parmesan, Mozzarella, Alfredo 
& Marinara Sauce 17 

Fettuccine Alfredo 
Cream Sauce 16 
Sautéed Garlic Shrimp                           +8 
Grilled Chicken +4 

Linguini with Clams 
House-Made Red Clam Sauce or 
Cream Clam Sauce 18 

Home-Style Lasagna 
Sausage, Beef & Ricotta Lasagna, 
Mozzarella, Bolognese Sauce 19 

Sausage and Peppers 
Arrabiata 
Ziti, Fennel Sausage, Roasted Red 
Peppers, Caramelized Onions, 
Marinara Sauce                                  19 

Pasta AI Forno 
Baked Ziti, Fennel Sausage, Creamy 
Bolognese Sauce 18 

Pomodoro 
Capellini, Roma Tomatoes, Basil, 
Garlic, Olive Oil 16 

Sweet Chicken Marsala 
Farfalle, Seared Chicken, Caramelized 
Onions, Mushrooms, Sweet Marsala 
Cream Sauce 20 

Lobster Ravioli 
Lemon-Brandy Alfredo Sauce 29 

Signature Dishes 
Lobster Macaroni and Cheese 
Baked Penne, Leeks, Pancetta, Alfredo Sauce, Mozzarella, Pecorino Romano 29 

Seafood Lasagna  
Shrimp, Lobster, Scallops, Ricotta, Mozzarella, Alfredo Sauce 28 

Cioppino  
Stew of Clams, Mussels, King Crab, Scallops, Shrimp, Sea Bass, Tomato-Fennel Broth, 
Toasted Bread - Served for Two 65 

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Three Cheese Ravioli
Bolognese Sauce, Pecorino Romano 19 

Sausage and Mushroom Orecchiette
House-Made Chicken Sausage, Mushroom 
Trio, Oven Dried Tomatoes, Orecchiette, 
Porcini Cream 				    19



Seafood 
Served with your Choice of Minestrone 
Soup, House Salad, or Caesar Salad 

Calamari Steak 
Capellini, Chef’s Seasonal Vegetables, 
Capers, Beurre Blanc 24 

Scallops Ti Amo 
Cannellini Beans, Kalamata Olives, Roma 
Tomatoes, Spinach, Artichoke Hearts 32 

Grilled Salmon 
Eggplant Caponata, Basil Orzo 24 

Shrimp Fra Diavolo 
Linguini, Garlic, Chili Flakes, 
Marinara Sauce 24

Beverages 
Imports & Microbrew Beers 7

Local Brews 5 

Domestic Beer 6 

3.50 Non-Alcoholic Beverages

Salads 
Caesar 
Romaine, Grana Padano, Caesar 
Dressing, Garlic Croutons 9 
Sautéed Garlic Shrimp +5 
Grilled Chicken +4 

Caprese 
Grape Tomatoes, Ciliegine Mozzarella, 
Pesto, Balsamic Glaze 9 

Chicken Parmesan Salad 
Crispy Chicken, Romaine, Tomatoes, 
Basil, Bacon, Crisp Capellini, Roasted 
Tomato Ranch Dressing 16 

Family Style Salad 
Baby Lettuce, Artichoke Hearts, 
Tomatoes, Marinated Red Onions, 
Kalamata Olives, Roasted Red 
Peppers, Cannellini Beans, Salami, 
Mozzarella, Grana Padano, Balsamic 
Vinaigrette Served or Two - 12 

Chicken & Veal 
Served with Capellini,Vegetables, and 
Choice of Minestrone, House Salad or 
Caesar Salad 

Veal Parmesan 26 
Chicken Parmesan 20 
Eggplant Parmesan 17 

Chicken Picatta 
Capers, Lemon, White Wine Butter 18 
Substitute with Veal +8 

Entrèes 
Served with your Choice of Minestrone Soup, 
House Salad, or Caesar Salad 

Ti Amo Steak 
12 oz New York Steak, Grilled Broccolini, 
Crispy Potatoes, Banana Peppers, 
Italian Salsa Verde 29 

Seared Filet Mignon
8 oz. Filet Mignon, Duck Fat Potatoes, Bloomsdale 
Spinach, Garlic Confit, Porto Demi 36

Ribeye Steak Fiorantino
16oz Certified Angus Ribeye Seasoned Tuscany 
Style, Fried Roman Artichokes, Fingerling 
Potatoes, Gorgonzola Butter 50 

Pan Seared Sole
Wild Caught Petrale Sole, Risotto Style Ditalini, 
Baby Clams, Rock Shrimp, Leek & Fennel 28

Italian Meatloaf
House-Made Italian Sausage and Ground Beef 
Meatloaf, Madera Mushrooms, Roasted Garlic 
Mashed Potatoes, Seasonal Vegetables 19

Pellegrino & Panna Water   1Ltr  5 
                                                 1/2Ltr  4

Coke, Diet Coke, Sprite, Dr. Pepper, 
Root Beer, Lemonade, Orange Soda


