
 
   

 
       
 
  
  
 
  

appetizers 
 

our freshly made soups cup 3.25/bowl 4.95 
 

bruschetta: 
fresh mozzarella and tomatoes  

with pesto on toasted crostini bread   7.95 
 

hummus with pita  8.95 
 

mediterranean sampler 
hummus, eggplant caponata, asigo cheese 

olives, cucumbers, pepperoncini  
and toasted pita bread  10.95 

 
fried calamari marinara and spicy aioli 9.95 

 
spinach and artichoke dip with pita 7.95 

 
creamy crab dip with crostini bread 10.95 

 
duo of dips: creamy crab and spinach  
and artichoke with crostini 12.95 

 
sweet fries with spicy aioli  4.95 

 
roasted pears with gorgonzola and walnuts 

6.50 
 

 
 

pizzas  

donna's marinara pizza  
& mozzarella pizza   8.95 

 
 

four cheese pizza : gorgonzola,  
mozzarella, provolone & fontinella  9.95 

 
 

grilled vegetable pizza 
with pesto ricotta, zucchini, yellow squash,  
peppers and red onions  with asigo 9.95 

 
 

Italian sausage and sweet pepper pizza 
and onions with a spicy marinara  

and mozzarella   9.95 
 

fall pizza 
sliced pears, gorgonzola  

prosciutto, arugula and balsamic glaze  
10.95 
 

quesadillas 
 
chicken quesadilla with mozzarella, provolone, 

sweet and hot peppers, tomatoes onions,  
salsa and sour cream    10.95 

 
portabello mushroom, spinach and artichoke 

quesadilla with creamy cheeses 10.95  
…….. 
 
 
 
 
 

salads to start 
 

mixed greens with balsamic vinaigrette and romano croutons   4.95 
 

granny smith apples gorgonzola, walnuts, and raspberry vinaigrette 5.95 
 

donna's caesar salad tomatoes and romano croutons    5.95 
 

fresh mozzarella and tomatoes on greens with pesto vinaigrette  5.95 
 

marinated beets and red onions 
 with gorgonzola, pistachios and raspberry vinaigrette 6.95 

 
entrees 

 
donna’s sicilian  penne 

a tangy tomato sauce eggplant, artichokes, red peppers,  
eggplant, capers and olives with on penne pasta 14.95 

 
 

mushroom ravioli  
in a portabello sundried tomato cream sauce with truffle oil 

17.95 
 

fruitti di mare 
shrimp, calamari and mussels  

with linguine in a tangy marinara 
18.95 
 

spicy chicken pasta  
and sauteed fresh vegetables with  

penne in a romano cream sauce  15.95 
 

grilled cumin rubbed pork loin  
with mashed sweet potatoes, sauteed greens, 
apple raisin chutney and a balsamic  glaze 16.95 

 
seafood  tortellini 

shrimp, salmon and crab in an old bay cream sauce 18.95 
 

sesame encrusted salmon fillet  
mediterranean rice, roasted vegetables 
and orange ginger soy glaze 17.95 

 
 

walnut encrusted chicken  
spinach & red peppers and linguine in a  

gorgonzola cream sauce 16.95 
 

sicilian meatloaf 
garlic broccoli,  mashed yukon gold potatoes 15.95 

 
sides: French fries 3.50  sweet fries 3.75, roasted vegetables 4.50 

romano potato cake 3.00 
 
 

18% gratuity added to parties of 6 or more. Caution: olives may contain pits 
 
 

 

d i n n e r 


