Proscuiflo Pormodono
Buffalo mozzarella cheese wrapped with prosciutto AAM’\M dmm o
atop thinly sliced tomatoes Fontina, parmigiano reggiano, gorgonzola and
$9 goat cheese, alongside fresh fruits and olives.

Served with fresh bread
Bruschetfa o S14

Toasted bread topped with slices of tomatoes,
fresh basil, buffalo mozzarella, and pesto

$8 Meat & Cheese Platter,

Salad © Assorted meats & cheeses, which include:

. thinly sliced prosciutto, sopresatta, fontina,

Tomato, fresh basil, ggd buffalo mozzarella parmigiano reggiano, gorgonzola and goat cheese
alongside fresh fruits and olives.

C e 0 ahi ?Mm Served with fresh bread

16
Fresh squid battered and fried to perfection $
with a side of marinara sauce
$8

= Salads, =

The Tuseany 6 Cesan, Salad,

Mixed greens tossed with a cranberry vinaigrette, Romaine lettuce tossed with Cesar dressing,
finished with goat cheese, cranberries, finished with croutons and shredded Parmesan
caramelized walnuts $7

$8
Greek Safad, 6
SF‘MJ" Prosciutlo Romaine lettuce tossed with a Ranch vinaigrette,

Fresh spinach tossed with a balsamic vinaigrette, feta cheese, calamata olives, capers,
finished with Prosciutto, goat cheese, tomatoes, and red onions
and red onions $7
$8
Pear Salad, o
Summenr SM oV Arugula tossed with a balsamic vinaigrette,
Mixed greens tossed with a raspberry vinaigrette topped with walnuts, gorgonzola cheese,
topped with fresh seasonal fruit and fresh pears
$9 $9

Mouse Salad 6V

Romaine lettuce, cucumbers, and tomatoes
$5

AS$2.00 Jmhq&wi&é&«ff,&dto ahy WMM%MA’&W
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‘ Walian Subs ’

Sowed, on . fresh. toasted roll

Halian Village S'Fwéa!i®
Capocolla, Italian dry salami, pepperoni,
provolone, lettuce, tomatoes, onions,
pepperoncinis, and a vinaigrette

$9

Meatball

Homemade meatballs, marinara sauce,
and melted provolone cheese
$9

Halian Sausage
Homemade Italian sausage, melted provolone
cheese, sautéed bell peppers, onions,
and marinara sauce
$9

Prosciutbo Special
Prosciutto, tomatoes, pepperoncinis,

fresh mozzarella, pesto and an olive salad
$9

Tunisia Sub ®

Albacore tuna, capers, red roasted peppers,
chives, tomatoes, onions, olives,
pepperoncinis, and vinaigrette

$8

‘J'uhkag & Cheese

Turkey, provolone cheese, lettuce, tomatoes,
onions, pepperoncinis, oil & vinegar
$8

Gribled Cheese Feba, ™ o
Provolone cheese, feta, avocado, lettuce,
tomatoes, onions, pepperoncinis,
oil & vinegar
$8.50

Hol Pastrami

Pastrami, Provolone cheese, lettuce,
tomatoes, onions, pepperoncinis,
oil & vinegar
$8.50

Baked €gglz£cm€ 0

Oven baked eggplant, mozzarella cheese,
and marinara sauce
$8.50

Chicken Parmesan
Grilled chicken breast, provolone cheese,
marinara sauce, and parmesan

$9
Phillyy Steak
Top sirloin, sautéed bell peppers,

onions, mushrooms, and provolone cheese
$9.50

%ckmCawau

Grilled chicken breast, roasted bell pepper,

pesto, wet mozzarella, and a balsamic vinaigrette

$9

. Kid's Menw :

Includes choice of one child’s portion entrée, drink & scoop of ice cream.
No Substitutions. Age 8 & under, please.
$6

SWM(&, & Meathall, Penne Pasta

Meatball and sauce Choice of: Marinara, Olive Oil, Butter, or Plain

Grilled, Cheese

White Bread and American cheese

Peppenoni on Cheese Pigza.

Slice of Sicilian Style Pizza



Gourmel Pigzas

The Traditional Pepperoni
Pizza sauce, lots of pepperoni, and mozzarella cheese
$10

Margherita ¢
Pesto, tomatoes, buffalo mozzarella, and basil
$11

Mimmo's S’Ia,w‘d
Pizza sauce, pepperoni, salami, capocolla,

and mozzarella
$13

Mamma, Rora

Pizza sauce, pepperoni, Italian sausage, mushrooms, onions,
roasted red peppers, and mozzarella
$13

Quatbro Stagioni
Four different pizzas in One! %2 with cheese, ¥ without.
Y4 Prosciutto, cheese, and sauce
% Tomato, cheese, basil, and sauce
Y4 Artichoke Hearts and sauce
Y Mushroom and sauce
$15

Chicken Caprese.
Grilled chicken, red roasted peppers, buffalo mozzarella, and pesto
$13

Vagda)wm )
Pizza sauce, eggplant, mushrooms, tomatoes, onions,

bell peppers, olives, and mozzarella
$12

Quatire Formaggio o
Mozzarella, cheddar, feta, and fontina cheese

(No sauce)
$10

Y -Vegitarian V. Vegan



Spaqm with Meathally
Marinara sauce with homemade all beef meatballs
$13

Cheese Lasagna. o
Oven baked lasagna with layers of ricotta,

mozzarella cheese, and marinara sauce
$12

Cannelloni

Two large pasta tubes filled with
veal, beef and spinach, melted mozzarella cheese
and marinara sauce
$15

Oven Baked Penne with Meat Sauce

Penne pasta, meat sauce, mozzarella,
and all oven baked
$14

€ggplant Parmigiana o
Oven baked eggplant on a bed of linguini pasta,

marinara sauce, and melted mozzarella cheese
$14

Febbuccine Alfredo o
Fettuccine pasta with a creamy Alfredo sauce,

a dash of pesto and freshly grated parmesan
$13

Ziti Pasta with Halian Sausage
Sliced homemade Italian sausage with sautéed bell

peppers and marinara sauce
$13

Pasta. :

Pasta Primavera o

Fettuccine with sautéed vegetables
in a white wine cream sauce
$13

Linguini Pomodoro o

Sautéed fresh garlic tomatoes,
with a light marinara sauce, topped with calamata
olives and topped with
goat cheese
$14

Penne AL Pesto o

Penne pasta, fresh homemade creamy pesto,
toasted pine nuts, and freshly grated parmesan
$13

Grocchi, with Pink Sauce 6
Potato dumplings in a blend of

marinara and alfredo sauce, with green peas
$14

Ravioli, o
Meat or cheese ravioli with choice of

marinara or a creamy Alfredo sauce
$13

Spiral pasta, crumbled homemade Italian sausage,

in a spicy tomato cream sauce
$14

Grilled chicken can be added to any salad or entrée for an additional charge
A $2.00 charge will be applied to any split salad or entrée request



. Seafood
Prukti Di Mare Spicy Shhimp Linguini

Seasonal shellfish and fresh fish in a seafood Linguini pasta with tail-on shrimp in a spicy,
tomato sauce over a bed of linguini chipotle cream sauce
Market Price $15

Pan Seared Sakmon Felbuccine Clams

Salmon with mushroom risotto Fresh clams sautéed in garlic and olive ail,
and sautéed vegetables in a white wine sauce, over fettuccine
$21 $14

: Chicken. .

Chicken Marsala Cheese Torkellini with, Grilled Chicken

Grilled chicken breast in a marsala sauce, Sautéed grilled chicken, bell peppers,
mushroom risotto and sautéed vegetables red onions and cheese tortellini
$17 in a creamy white wine sauce
$15
Angel Mair Porodoro with, Chicken
Fresh tomatoes, basil, and garlic in olive oil, %d(w’ PW’“@W
sautéed on a bed of Angel hair pasta Linguini pasta with marinara sauce topped with
and topped with grilled chicken freshly breaded chicken breast
$15 and mozzarella
$16

Chicken. Carbonara,

Farfalle pasta with freshly grilled and diced chicken breast
and pancetta in a carbonara sauce
$16

Soup of the Day

Please ask your server

Y = Vegitarian V= Vegan



Beverages

Coke, Diet Coke, Sprite, Orange Fanta, San Pellegrino Mineral Water
Unsweetened Iced Tea, Lemonade (Carbonated)
“Mimmo’s House Blend” Coffee $6.00 / bottle
Selection of Hot Teas
$3.00 * Panna Water
(Non-carbonated water from Tuscany)
Orange Juice, Cranberry Juice $4.00 / bottle
$3.50

*Indicates free refill

= Beer, :
Bottle

Peroni, Corona, Corona Light, Heineken, Heineken Light, Beck’s Dark,
Beck’s, Amstel Light, Samuel Adams, Pacifico
$4.00
Miller Light, Bud Light, Budweiser, MGD and Becks (non-alcoholic)
$3.00

Draught

Fat Tire, Peroni, Sierra Nevada, Stella Artois

$5.00
Cannoli Creme Brule
$5 $7
Tiramisu Cheese Cake
$6 $6
Chocolate Cake Chocolate Cake a la mode
$7 $8.50
Fresh Berries with Mascarpone Cheese
$7

A $2.00 charge will be applied to any split salad or entrée request
An 18% gratuity will be applied to parties of 8 or more
Checks can not be split more than 2 ways
All Prices subject To Change Without Notice
All Applicable Taxes Will Be Added



