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Antipasti (hot)

MOZZARELLA STICKS - $10
(Add $1 for an additional side of sauce)

Flash-fried mozzarella sticks served with classic marinara

or lemon sauce.

CALAMARI - $15

(Add $1 for an additional side of sauce)

Seasoned, floured, and flash-fried. Served with classic
marinara or lemon sauce.

NEAPOLITAN FLATBREAD - $13

Hand-kneaded pizza dough, brushed with extra virgin
olive oil, topped with fresh mozzarella, tomato slices,
roasted garlic, oregano, and fresh basil, baked in our
wood-burning brick oven.

ARANCINI - $13

Bechamel risotto balls filled with meat sauce, ricotta
cheese, and fresh mozzarella are hand-coated with
breadcrumbs and deep-fried.

COZZE AL VAPORE - $16
Mussels cooked in white wine, herbs, garlic, or classic
marinara sauce and served with crostini.

Soup

TORTELLINI TOSCANA - $10
Chicken broth-based soup with a touch of cream with
onions, spinach, and cheese tortellini.

PASTA E FAGIOLI - $9
A traditional hearty tomato and vegetable broth soup
with beans, pasta, and vegetables.

Antipasti (cold)

MOZZARELLA CAPRESE - $13
Freshly sliced tomatoes, fresh mozzarella, and basil are

served over a bed of arugula, drizzled with balsamic glaze

and garnished with roasted red peppers.

BRUSCHETTA - $11
Slices of toasted garlic bread served with fresh diced
tomatoes, basil, garlic, parmesan, and EVOO.

CHARCUTERIE TAVOLA (MEANT TO BE SHARED) - $18

An assortment of cured meats and select cheeses paired

with olives, pepperoncini, and artichoke hearts, served
with crostini.

@ Vegetarian @ Plant Based

Salads

() DELLA CASA - $9
Mixed greens, red onions, and grape tomatoes topped with
croutons. *Hold croutons to make this plant-based.

CESARE* - $14
Romaine lettuce is tossed with Caesar dressing, topped with
croutons, and shaved Pecorino cheese. (contains raw eggs)

INSALATA DI CHEF - $17

Romaine lettuce, hard-boiled eggs, bacon, avocado, and
grilled chicken topped with gorgonzola. Served with
balsamic vinaigrette.

() INSALATA FRESCA - $12
Mixed greens, roasted corn, dates, cranberries, goat cheese,
and croutons are served with balsamic vinaigrette.
*Hold goat cheese to make this plant based.

@ ROSSA - $13 (Gluten Free)
Baby arugula, cooked beets, hard-boiled eggs, and red
onions are topped with crumbled goat cheese and
caramelized walnuts. The recommended dressing is moscato
vinaigrette.

() ALLA FIAMMA - $24
Grilled vegetables and arugula salad are served with grilled
steak and topped with gorgonzola cheese. The
recommended dressing is balsamic vinaigrette.

SALAD ADDONS:

GRILLED CHICKEN $8
SALMON FILET* $12
SHRIMP $10

GRILLED STEAK* $12

Homemade Salad Dressings:
Moscato Vinaigrette, Caesar* (contains raw eggs),
Creamy ltalian, Blue Cheese, Balsamic Vinaigrette,

Olive Oil, and Balsamic Vinegar.

Extra dressings: $1.50




Additionals

Pasta

(v Eﬂ!:iﬂ?; gli::rr,l:g%z 5$18 © @ - Steamed Vegetables - $6

Fettuccine pasta served with our homemade Alfredo sauce. () () - Grilled Vegetables - $8

PESTO GENOVESE - $18 (p) 0 - Fries or roasted potatoes - $6

Chicken $23 - Shrimp $24 . . )
Angel Hair Pasta served with homemade pesto sauce. o o Sauteed Spinach $4
(® @ - Mashed Potatoes - $6

(D () SPAGHETTI TRADIZIONALE - $18
Traditional spaghetti pasta served with our traditional (3 (¥ - 1 Dinner roll - $1| 2 Dinner Rolls - $1.75

tomato sauce.

Get it with meat sauce, meatballs, or sausage for $23 () () - Side house salad - $4

@ MANICOTTI - $18
Pasta filled with ricotta cheese, topped with cream,
tomato, or pink sauce.

CARBONARA TRADIZIONALE - $22

Chicken or Sausage $24 - Shrimp $26

Spaghetti pasta served in a rich cream sauce mixed with
bacon and onions.

LASAGNA ALLA FIAMMA . $20
Fresh lasagna noodles layered with meat sauce and ricotta
cheese topped with mozzarella cheese.

ZITI ALLA PAESANA - $20
Ziti pasta, ricotta cheese, and meat sauce topped with
mozzarella cheese and baked to perfection.

PENNE AL SALMONE - $26
Penne pasta sautéed with fresh salmon tidbits, asparagus,
and sun-dried tomatoes in our béchamel cream sauce.

RAVIOLI DI CARNE - $23

Braised short rib ravioli sauteed with light gorgonzola
cheese cream sauce and walnuts, drizzled with balsamic
glaze.

SALSICCIA E PEPE - $20

Mild Italian sausages tossed with bell peppers, onions, and
potatoes with a light marinara sauce.

Add angel hair pasta for $3

TOUR OF ITALY - $26
A combination plate of homemade meat lasagna, chicken
parmigiana and fettuccine Alfredo.

o RAVIOLI DI FORMAGGIO - $18
Chicken $22 - Shrimp $24
Cheese-filled ravioli served with our homemade tomato
sauce.

() GNOCCHI ALLA VODKA - $19
Chicken $22 - Shrimp $24

Traditional Italian potato dumplings tossed in a creamy
tomato vodka sauce.

@ Vegetarian (@ Plant Based

© O - Aside of Spaghetti with tomato or marinara sauce $10
@ - Asside of fettuccine with Alfredo sauce $14

- 80z Grilled salmon fillet: $16
- Grilled Chicken: $12

- 80z Grilled Steak: $16

- Grilled Shrimp: $14

- 3 Meatballs: $10

- 1 Mild Italian Sausage: $6

- 2 Mild Italian Sausages: $10

Add any extra sauce for an additional $3
Sub fresh fettuccine, fresh gnocchi, or
gluten-free pasta for an additional $3.

Pollo e vitello

PARMIGIANA

Chicken $24 - Veal $28 - @ Eggplant $20
Breaded and topped with classic tomato sauce and
mozzarella cheese. Served with a side of pasta.

MARSALA

Chicken $24 - Veal $28

Pan-seared, finished in our Marsala wine mushroom sauce,
and served with a side of pasta.

CARCIOFI

Chicken $24 - Veal $28

Pan-seared and sauteed in a lemon wine sauce with capers
and artichoke hearts. Served with a side of pasta.

POLLO CAPRESE - $24

Grilled chicken breast topped with fresh mozzarella, roasted
cherry tomatoes, fresh basil, and a balsamic reduction over
roasted garlic mashed potatoes.



Gourmet Pizza

() MARGHERITA - $15

Fresh mozzarella, homemade tomato sauce, basil, and EVOO.

LUCA - $16
Homemade tomato sauce, fresh mozzarella, smoked ham, and
basil.

MATEO - $16
Homemade tomato sauce, mozzarella, caramelized mushrooms
and arugula.

LA FIAMMA - $18
Homemade tomato sauce, sausage, pepperoni, bacon and fresh
mozzarella.

POLLO E PANNA - $18

Grilled chicken, sautéed broccoli, Alfredo sauce, fresh mozzarella,
oregano and EVOO.

CALZONE NAPOLITANO - $16
Calzone Pizza with ricotta cheese, fresh mozzarella, homemade
tomato sauce and black pepper.

Medium Gluten Free crust available for any pizza for
an additional $4.

Gluten-free pizzas are cooked on their own aluminum trays. Try it
without cheese to make it Vegan.

Additional toppings for Med Pizza $2,

Large Pizza $3

Olives, pepperoni, extra mozzarella, roasted peppers, artichoke
hearts, onion, anchovies, fresh tomatoes, mushrooms, pineapple,
spinach, eggplant or smoked ham.

Additional gourmet toppings for Med Pizza $2.75,
Large Pizza $3.75

Bacon, chicken, prosciutto, meatballs, Italian sausage.

Pesce
GAMBERI SCAMPI - $26

Shrimp sauteed in butter, lemon, and white wine. Served over
linguine pasta or zucchini spaghetti.

LINGUINE ALLA VONGOLE - $25
Linguine pasta sautéed with clams, white wine, garlic, and fresh
herbs in your choice of tomato or garlic sauce.

SALMONE POMODORO* - $27
Hand-cut salmon, baked and topped with lemon sauce and diced
tomatoes. Served with julienne vegetables.

PASTA PESCATORE - $35

Shrimp, clams, mussels, and scallops with garlic white wine or red
sauce, cooked with our chef's special spices and herbs over
linguine pasta.

Grilled

INCLUDES TWO SIDES

Side options:

- Garlic mashed potatoes - Steamed vegetables
- Roasted potatoes - Sautéed spinach

- Grilled vegetables - French fries

BISTECCA ALLA FIAMMAY - MARKET PRICE
16 oz hand-cut rib-eye steak, grilled to order and paired with a side
of homemade chimichurri sauce.

BISTECCA PICCOLA* - MARKET PRICE
8-10 oz. Sliced Petite Tender Steak, grilled to order in a veal
reduction demi-glaze.

POLLO GRIGLIATO - $24

Grilled marinated chicken breast.

FOR CHILDREN 10 AND UNDER
() FETTUCCINE ALFREDO

(@ MAC & CHEESE

() BUTTERFLY PIZZA - TOMATO SAUCE AND
MOZZARELLA CHEESE

HEART PIZZA - TOMATO SAUCE, MOZZARELLA
CHEESE AND PEPPERONI

CHICKEN TENDERS SERVED WITH FRIES

() SPAGHETTI WITH OUR HOMEMADE TOMATO
SAUCE

KID’S MEAL ADDONS:

Grilled Chicken: $4 - Shrimp: $6

One Meatball: $4 - Vegetables: $3

KIDS MEAL INCLUDES:

SOFT DRINKS, CHOCOLATE MILK, OR PLAIN MILK
(refills on milk products are extra)

Vanilla or Chocolate Ice Cream (dine in only)



