
 
   

 
       
 
  
  
 
  

appetizers   
 

 
our freshly made soups   

cup 3.25/bowl 4.95 
 

fried calamari  
with spicy marinara  9.95 

 
roasted pears with gorgonzola 
walnuts and balsamic glaze 6.95 

 
hummus, olives. Cucumbers, 

peppereoncini and toasted pita bread 
6.95 

 
bruschetta:  

fresh mozzarella and tomatoes with 
pesto on toasted bread    7.95 

 
creamy crab dip with toasted bread 

10.95 
 

sweet fries with dill aioli  4.95 
 

roasted vegetable torta with goat 
cheese eggplant, peppers, onions 6.95 

 
baked “mac and cheese” 6.50 

 
fresh Mussels (daily special) 10. 

 
pizzas & quesadillas 

 

donna's marinara  
& mozzarella pizza   8.95 

 
four cheese: gorgonzola, mozzarella, 

provolone & fontinella  9.95 
 

sausage, sweet peppers  
and onions with a 

spicy marinara and mozzarella   9.95 
 

portabellos & grilled chicken,   
red peppers, garlic, mozzarella 9.95 

 
chicken quesadilla with mozzarella, 

provolone, sweet and hot peppers, 
tomatoes onions, salsa and sour cream    

10.95 
 

vegetable quesadilla eggplant, 
peppers, onions, artichokes, mozzarella 

9.95 
 

sides 
french fries or sweet potatoes fries 3.50 

broccoli  with garlic olive oil 3.50    
roasted vegetables 3.50 

 
 

18% gratuity added  
to parties of 6 or more 

caution: olives and spreads may contain pits 
 
 
 
 

salads to start 
 

dinner salad 
mixed greens with balsamic vinaigrette and romano croutons   4.95 

 
granny smith apples 

gorgonzola, walnuts, and raspberry vinaigrette 5.95 
 

donna's caesar salad 
romaine, tomatoes and romano croutons    5.95 

 
fresh mozzarella plum tomatoes 
on greens with pesto vinaigrette 5.95 

 
feta salad olives, peppers 

cucumbers on romaine, herbed romano vinaigrette  5.95 
 

roasted beets, gorgonzola and oranges 
with pistachios on greens with raspberry vinaigrette 5.95 

 
entrees 

 
wild mushroom ravioli 

in a mushroom sun dried tomato cream sauce 17.95 
 

baked eggplant and chicken romano 
with marinara ricotta, provolone and mozzarella  15.95 

 
sicilian penne 

traditional sauce of tomatoes, red peppers, eggplant, and olives 
with Italian sausage on penne  pasta 17.95 

 
walnut encrusted chicken  

spinach & red peppers and linguine in a gorgonzola cream sauce 
16.95 

 
Herbed Chicken and Artichokes  

roasted red potatoes and fresh diced tomatoes  
 in a lemon caper butter  17.95 

 
sicilian meatloaf 

garlic broccoli, gorgonzola mashed yukon gold potatoes 15.95 
 

Fruitti di Mare “fruits of the sea” 
Shrimp, mussels and calamari in a tangy marinara with linguine 18.95 

 
pan roasted herbed salmon 

sauteed shallots, fennel and artichokes  
romano baked tomatoes with a lemon caper sauce 17.95 

 
seared ahi tuna 

with herbed polenta, spinach and a spicy puttanesca sauce 18.95 
 

spring vegetables & linguine 
asparagus,artichokes, fennel, broccoli, shallots, 

red peppers, and tomatoes tossed with  feta in a pesto sauce 15.95 
 

seafood tortellini 
shrimp, salmon and crab in an old bay cream sauce 17.95 

 
 

 

D i n n e r 


