
Appetizers
ANTIPASTO formal Italian tradition of imported meats, cheeses, 
portobello mushrooms, beets, sliced egg, olives & sundried tomatoes 
served with Chef TJ’s creamy balsamic dressing 15.                                                    
MOZZARELLA POMODORO sliced fresh mozzarella, ripe 
tomatoes, basil with vinaigrette dressing drizzle 13.                                                                                   
EGGPLANT ROLLATINI stuffed with ricotta cheese, spinach, onion, 
seasoned then baked to perfection 14.

FRIED CALAMARI tender calamari lightly fried to a golden 
perfection, served with Chef TJ’s famous red sauce 15.                                                                                                                                                                                                                                                            
CASO  FRA  DIAVOLO mussels prepared in Chef TJ’s spicy red sauce 
served with toast points 14.

SEAFOOD  STUFFED  MUSHROOMS shrimp, crab & ricotta 
topped with Chef TJ’s light basil cream sauce 14.                                                                                                                                                                                                                

CHEESY  MEATBALLS mozzarella cheese melted over Chef TJ’s 
famous hand~rolled juicy meatballs 12.                                                                                                                    

CLAMS littleneck clams prepared in a fragrance of garlic & rosemary 
in a white wine broth, served with toast points 15.

GAMERONI  BASILICA seared peppercorn shrimp served with Chef 
TJ’s creamy basil aioli 15.

FRIED  CHEESE  RAVIOLI homemade cheese raviolis lightly 
breaded & lightly fried then served with Chef TJ’s rose’ garlic sauce 12.                                                 

PHILLY CHEESE STEAK 8 ounces of Sirloin steak, seared then 
topped with white New Yorker cheese, served warm on an Amoroso roll 
13.  add sautéed onions, mushrooms & hot peppers.                                                                     
VEAL PARMESAN this tender veal is breaded then baked with red 
sauce, mozzarella & Provolone added then baked on a homemade 
Amoroso roll 19.                                                         
CHICKEN PARMESAN lightly breaded chicken, quick fried then 
baked, topped with red sauce & mozzarella cheese on an Amoroso roll 11.                                        
EGGPLANT PARMESAN served with sautéed onions, spinach, red 
sauce then topped with mozzarella cheese on an Amoroso roll 10.                                                                                         
MEATBALL  PARMESAN homemade hand-rolled meatballs red 
sauce, topped off with mozzarella cheese on an Amoroso roll 11.                                                                                                                              
SAUSAGE PARMESAN Italian sausage with peppers & onions, red 
sauce, topped off with mozzarella cheese on an Amoroso roll 12.                                                                                                                         

Pasta
SPAGHETTI & MEATBALLS famous red sauce and spaghetti 
served with your choice of two 4oz. hand rolled meatballs, 8oz. mild 
Italian sausage or meat sauce 17.                                                                                                                                       
MEAT LASAGNA famous four layer creation ~prepared every 
morning  20.                                                                              
FETTUCCINI ALFREDO this pasta creation is sautéed in a rich and 
smooth Parmesan cheese sauce 20.      ~w/Chicken 22.     ~w/Shrimp 24.                                                     
                                                                                  

FARFALLE CON POLLO sautéed chicken, fresh spinach & sundried 
tomatoes in a light roasted garlic cream sauce, tossed with bow tie pasta 22.    

SPAGHETTI & CLAMS sautéed olive oil, garlic, half a dozen whole 
clams with white wine & more chopped clams over spaghetti, served 
~White or Red 23.                                                                                                     
GAMBERONI ODINO six large shrimp sautéed with lobster, tomatoes, 
artichoke and roasted garlic pink champagne sauce, served over fettuccine 
pasta 26. 

Chicken 
PICCATA Two 4oz. tender breasts of chicken pan seared with our white 
wine lemon caper sauce, served with mixed vegetables & mash potatoes 23. 

SORRENTINO Two 4oz. tender breasts of chicken sautéed with 
portobello mushroom, garlic, Sherry wine topped with spinach, 
prosciutto ham & provolone cheese, then baked to perfection, served 
with mixed vegetables & mash potatoes 24.                                                                            

MARSALA Two 4oz. tender breasts of chicken pan seared with 
mushrooms, shallots & Marcella wine, served with mixed vegetables  
& mash potatoes 23.                        
PARMESAN tender breasts of chicken lightly breaded then baked to 
perfection, topped with mozzarella cheese & Chef TJ’s famous red 
sauce, served with penne pasta 22.

Veal
VEAL MARSALA tender veal sautéed with olive oil, shallots, 
mushrooms in a Marsala wine sauce, served with mixed vegetables 
and mash potatoes 29.    

VEAL PARMESAN tender veal lightly breaded then baked to 
perfection, topped with mozzarella cheese and Chef TJ’s famous red 
sauce, served with penne pasta 27.                               
                                                                  

VEAL PICCATA tender veal sautéed in a white wine lemon caper 
butter sauce, served with mixed vegetables and mash potatoes 29. 

VEAL GAMBERONI tender veal sautéed with garlic in a Sherry wine 
sauce, topped with three large shrimp and provolone cheese then baked 
to perfection, served with mixed vegetables and mash potatoes 31.                                                                              

Garden Salads
FRESH  GARDEN garden greens with fresh tomatoes, cucumbers, 
carrots & Spanish onions, served with your favorite dressing 7.|10.                                                                                                                                       
CAESAR romaine lettuce tossed with croutons, Ramano cheese and 
homemade caesar dressing 7.|10.                                                                                                                      

SPINACH spinach, bacon, mushroom, sliced egg, Spanish onions & 
baked croutons 13.                                                                                                                           
GREEK iceberg with homemade potato salad, tomatoes, kalamata 
olives, cucumber banana peppers, beets & carrot topped with feta cheese 
& vinaigrette dressing 14.      

ADD CHICKEN TO YOUR FAVORITE DISH 11.  ADD BLACKENED GROUPER TO YOUR FAVORITE DISH 16.                                                                                                                                               
Served with your choice of Chef TJ’s homemade dressings: 

Vinaigrette, Creamy balsamic, Ranch, Blue cheese, French, Honey mustard 

Aged Filet
CHOICE CENTER CUT 8oz. filet is a lightly seasoned, seared in 
olive oil at high temperature to seal in juices then oven baked to 
perfection, topped off with portobello mushroom in a port wine Demi 
glaze, served with vegetables and mash potatoes  44. 

BEEF  STROGANOFF Choice Beef Tenderloin sautéed with a shallot 
mushroom  burgundy wine, finished with a veal Demi glace cream, 
adding a dab of sour cream over fettuccine pasta ~ Wonderful dish! 31. 

THE DESTINATION FILET 8oz. filet is lightly seasoned, seared in 
olive oil at high temperature to seal in juices, then oven baked to 
perfection, topped with a grilled onion, tomato & portobello 
mushroom; Chef TJ tops off his creation with a juicy 5oz. Lobster Tail 
with a port wine Demi glaze, served over a bed of spinach  
~Amazing new heights! 62.          
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Appetizers​   ​                                                                                             ​ANTIPASTO​ ​formal 

Italian tradition of imported meats, cheeses, portobello mushrooms, beats, sliced egg, olives & 
sundried tomatoes served with Chef TJ’s creamy balsamic dressing 11.   

MOZZARELLA  POMODORO ​sliced fresh mozzarella, ripe tomatoes, basil with vinaigrette 

dressing drizzle ​9.                                                                                   ​EGGPLANT  ROLLATINI 
stuffed with ricotta cheese, spinach, onion, seasoned then baked to perfection 10.   

FRIED  CALAMARI ​tender calamari lightly fried to a golden perfection, served with Chef TJ’s 

famous red sauce 10.                                                                                                                             ​CASO 
FRA  DIAVOLO​ ​mussels prepared in Chef TJ’s spicy red sauce served with toast points 11.  

SEAFOOD  STUFFED  MUSHROOMS ​shrimp & crab topped with Chef TJ’s light basil cream 

sauce 10.      ​                                                                                                                                ​CHEESY 
MEATBALLS​ mozzarella cheese melted over Chef TJ’s famous hand~rolled juicy meatballs 9.   

CLAMS​ littleneck clams prepared in a fragrance of garlic & rosemary in a white wine broth, served 

with toast points 11.​                                                                            ​GAMERONI  BASILICA​ ​seared 

peppercorn shrimp served with Chef TJ’s creamy basil aioli 11.   

FRIED  CHEESE  RAVIOLI ​homemade cheese raviolis lightly breaded & lightly fried then served 

with Chef TJ’s rose’ garlic sauce 9. 

Soup Du Jour &  Garden Salads     
FRESH  GARDEN​ ​ ​garden greens with fresh tomatoes, cucumbers, carrots & Spanish onions, 

served with your favorite dressing 5.|8. 

CAESAR​ ​romaine lettuce tossed with croutons, Ramona cheese and homemade caesar dressing 

4.|7 ​                                                                                                                      ​SPINACH​ ​spinach, bacon, 

mushroom, sliced egg, Spanish onions & baked croutons 11.   

GREEK​ ​iceberg with homemade potato salad, tomatoes, kalamata olives, cucumber banana 

peppers, beats & carrot topped with feta cheese & vinaigrette dressing 11.   

ADD CHICKEN TO YOUR FAVORITE DISH 8. 
ADD BLACKENED GROUPER TO YOUR FAVORITE DISH 11.      

Served with your choice of Chef TJ’s homemade dressings: Vinaigrette, Creamy balsamic, Ranch, Bluecheese, 
French, Honeymustard 

ASK YOUR SERVER​, “ What is Chef TJ’s Soup Du Jour!?”  

 

 








