
APPETIZERS

Artichokes frit ti  | 12
Stemmed, marinated artichoke hearts lightly breaded  

and fried crispy with roasted garlic aioli, tomato bruschetta 
and Parmigiano-Reggiano cheese.

Buffalo-St yle Cal a m ari  | 15
Fried calimari with with sweet & hot peppers, garlic,  
hot sauce and Gorgonzola cheese over field greens  

with balsamic dressing.

Ris ot to Sticks | 12
Crispy, lightly breaded with herbs, banana pepper,  

Italian sausage and Pecorino-Romano  
with spicy cream sauce. 

Nani ’s  Me atball | 6
The family recipe, yeah, it’s all beef and  

white bread and huge, simmered in Sunday Sauce  
and topped with Ricotta.

Stuffed Banana Pepper | 6
Fresh roasted banana pepper stuffed with four cheeses, 
garlic and herbs, baked with Marinara and Mozzarella.

The ‘Carl’  | 14
Our Italian sausage topped with our giant meatball,  
sautéed banana peppers, onions, melted Mozzarella  

and Sunday Sauce.

SURF and TURF RAVIOLIS  | 15
Handmade Waygu beef pasta dumpling and lobster ravioli,  

roasted tomato demi glaze and lobster bisque sauce.

WINTER BurRata | 15
Honey, persimmon, pickled red flame grape, apple butter,  
toasted pistachio, cracked black pepper, local honeycomb.

Soup, Salad & Sandwiches 

Zuppa di  Giorno | 5/7

Auntie  Kim’s  pasta faGiole | 5/7
Auntie Kim’s specialty. Rich, tomato-cheese broth,  

escarole, and canellini beans. 

Grilled Rom aine Caesar Sal ad | 12
Lightly charred hearts of Romaine, grape tomatoes,  

focaccia croutons, Parmigiano-Reggiano cheese,  
Caesar dressing and white anchovies. 

Chopped Antipasta Sal ad | 12
Chopped Romaine, tomato, Garbanzo, cappicola,  

pickled onion, cucumber, artichoke, salami,  
fresh Mozzarella, parmesan cheese, vinaigrette.

house sal ad | 7/13
Field greens, marinated olives, artichoke hearts  

and tomato with lemon-parsley vinaigrette.

Filet MiGnon  and   
Stuffed Pepper Sandwich | 20

Half-pound of filet mignon topped with a roasted stuffed  
banana pepper on a fresh garlic bread roll. 

SiGnature Royal | 12
Our house-made Italian sausage topped with cappicola, 

onion, provolone, banana pepper, aioli and  
wild greens on a Ciabatta roll.

P oRCHET TA SANDWICH | 12
Slow-roasted Italian pulled pork with house rub, fennel,  

garlic, Pecorino-Romano cheese topped with  
an arugula salad and lemon parsley vinaigrette on  

a garlic buttered torpedo roll.

CHICKEN MIL ANESE SANDWICH | 12
Pan-fried breaded chicken breast topped with a lemon-butter 

sauce, Pecorino-Romano cheese and an arugula salad with  
lemon parsley vinaigrette on a garlic buttered torpedo roll.

VILL AGGIO BURGER | 15
 Half-pound 100% American-style Kobe beef (Wagyu),  

American cheese, bacon, lettuce and tomato with spicy pickles 
and garlic aioli on a brioche roll with french fries.

Ris ot to di  Giorno | 8
Daily creation of simmered Carnaroli rice,  

chicken stock, white wine and market ingredients.

SpaGhet ti  with any sauce | 7
Choice of Marinara, Sunday, Alfredo,  

Aglio e Olio or Basil Pesto.

House Italian SausaGe | 7
Our house recipe, hand ground pork, fennel, cappicola  

and provolone sausage with Sunday sauce  
and Mozzarella cheese.

M arket VeGetable | 6
Seasonal vegetable prepared daily.

Add Grilled shrimp,  chicken,  or p orchet tA | 6    Add ste ak | 10
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ENTRÉES
WINTER VEGETABLE and Cheese ravioli  | 19

Roasted winter vegetables, kale, fennel, thyme and browned butter sauce with Parmigiano-Reggiano cheese.

Pan Fried Chicken  or  Ve al Mil anese | 19/24
Your choice of lightly breaded chicken or veal, lemon-caper sauce,  

spaghetti aglio e olio and arugula salad.

Chicken or Ve al Parmesan | 19/24
Your choice of chicken or veal baked with our rich Sunday Sauce,  

Mozzarella and Parmigiano-Reggiano cheese over spaghetti.

S callops Cal abrese | 26
Seared diver scallops, house-made Italian sausage, chili pepper, crushed red pepper,  

butter fava bean, spinach, white wine, olive oil tossed with hand cut Linguini.

lobster m acaroni  and cheese | 28
Lobster tail and claw meat, four cheese sauce, campanelle pasta and toasted buttered breadcrumbs.

Chicken L asaGna | 19
Layered with three cheeses, chicken fillets, tomato and fried eggplant in a Parmigiano cream sauce.

SpaGhet ti  and Me atballs | 18
Fresh-made spaghetti in Nani’s famous Sunday Sauce with meatballs.

SpaGhet ti  Parmesan | 13
Our fresh-made spaghetti, Nani’s rich Sunday sauce baked  
with Mozzarella, Pecorino-Romano and Parmesan cheese.

RIGATONI  BOLOGNESE | 23
Our rich Ragu of pork, veal and beef, exotic spice, Pecorino-Romano cheese,  

tomatoes and cream simmered with imported rigatoni.

Filet to | 34
Twin 4oz. Filet Mignons grilled over olive wood embers, market vegetable and our risotto di giorno.

S callop and Shrimp S CA MPI  | 34
Baked sea scallops and shrimp in a scampi garlic butter sauce topped with crispy breadcrumbs,  

lemon and parmesan risotto and market vegetable.

WaGyu Beef and BL ACK TRUFFLE TORTELLI  |  25 
Oyster mushroom, caraway, Dijon and demi glaze cream sauce.

P orchet ta e  Gnocchi  | 23 
Italian pulled pork, browned butter pumpkin sage gnocchi, crispy pancetta, escarole, caramelized onion and pork jus.

bAMBINI

with drink | 9

Spaghetti with Choice of Sauce  /  Macaroni and Cheese  /  Cheeseburger with French Fries

Chicken Finger with French Fries  /  Grilled Chicken Tender with French Fries
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