
 
ENTREES 

 
CHICKEN PARMESAN  18 
Breaded chicken breast, stuffed with Fontina cheese, pan fried in 
olive oil, topped with fresh cherry tomato sauce, fresh mozzarella, 
and served with Mafaldine pasta in a mushroom cream sauce 

 
VEAL PARMESAN  23 
Tender veal chop, lightly breaded pan fried in olive oil, topped with 
fresh mozzarella, cherry tomato sauce, and served with Mafaldine 
pasta in a mushroom cream sauce 
 
VEAL OR CHICKEN MARSALA       VEAL 23      CHICKEN 18 
Fresh veal chop or chicken breast sautéed in a Marsala wine sauce 
with a blend of Portabella and Champignon mushrooms, served with 
Chef’s potato and fresh vegetable 
 
VEAL OR CHICKEN PICCATA         VEAL 23      CHICKEN 18 
Fresh veal chop or chicken breast sautéed in a lemon caper sauce, 
served with Mafaldine pasta in a Gorgonzola Marscapone cream sauce 
 
VEAL OR CHICKEN 
 VALDOSTANA  VEAL 23        CHICKEN 18 
Fresh veal chop or chicken breast, sage, Prosciutto, in a rich white 
wine demi glace cream sauce, topped with  Fontina cheese, served 
with Mafaldine pasta in a gorgonzola marscapone cream sauce 
 
VEAL OR CHICKEN 
 SALTIMBOCCA                              VEAL 23        CHICKEN 18 
Fresh veal chop or chicken breast, sage, Prosciutto, in a rich white 
wine demi glace sauce, topped with mozzarella, mushrooms and 
served with Chef’s potato and fresh vegetable 
 
EGGPLANT PARMESAN  16 
Breaded eggplant, layered with Marinara sauce, Mozzarella cheese 
and served with Chef's potato and fresh vegetable 
 
SWORDFISH  23 
Grilled to perfection and topped with a roasted red pepper Aioli and 
served with Chef's potato and fresh vegetable 
 
HADDOCK FLORENTINE 17 
Mushroom, Shallots, Baby Spinach, Cherry Tomatoes Cream served with 
Chef’s potato and fresh vegetable 
 
ZUPPA DI PESCE 20 
Fish, Little Neck Clams, Shrimp, Mussels & Calamari sautéed with extra virgin 
Olive oil, Garlic & a touch of hot pepper served over grilled Crostini 
 
HADDOCK LIVORNESE 17 
Pan seared haddock filet sautéed in extra virgin olive oil with garlic, shallots,  
cherry tomato, and served with Chef’s potato and fresh vegetable 
 
PORK CHOP & VINEGAR PEPPERS  22 
French cut pork chop, sautéed in extra virgin olive oil with garlic, 
shallots, cherry tomato and served with Chef's potato and fresh vegetable 
 
FILET OFTHE DAY  27 
Grilled filet prepared daily ... ask your server for today's fabulous 
filet! 
 
RISOTTO OF THE DAY DAILY 
Ask your server for today's fabulous Risotto… 
 

 
 

 
 

Gluten free pasta available on request 
Please notify your server of any allergy. 

* Consuming raw or undercooked food products can lead to health issues. * 
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APPETIZER 
 

ANTIPASTO ALL'ITALIANA 11 
Imported meats...soprassasta sweet capicola, parma Prosciutto, sharp 
Provolone cheese, fresh mozzarella and marinated vegetables 
 
MUSSELS 12 
Fresh mussels sautéed in olive oil, garlic and hot peppers 
 
FRIED CALAMARI 11 
Lightly breaded and deep-fried to a golden brown, nestled in a deep 
fried flour tortilla bowl and served with a side of marinara sauce 
 
SHRIMP CROSTINI 11 
Tender large shrimp sautéed in a brandy sauce with garlic, cherry tomato  
and fresh basil 
 
BRUSCHETTA AL POMODORINO   9 
Toasted Crostini, topped with tomato, fresh mozzarella, basil and 
drizzled with extra virgin olive oil 
 
TOMATO CAPRESE   9 
Fresh mozzarella cheese, vine-ripe tomatoes, fresh basil and drizzled with extra 
virgin olive oil 
 
MOZZARELLA WEDGES   9 
Fresh cut, hand breaded and fried to a golden brown, served with a 
gorgonzola cream sauce 
 
RICE BALLS 11 
Our Aroncini of the day deep fried to a golden brown, served over mixed field 
greens with a mammarosa sauce 
 
HERB PARMESAN CHICKEN TENDERS 11 
Lightly breaded and deep fried, tossed in an herb butter sauce, 
toasted with parmesan cheese and served with a marinara sauce 
 
GARLIC BREAD   7 
Italian bread laced with garlic butter, herbs, fresh garlic, mozzarella, 
parmesan cheese and served with a marinara sauce 
 

SALADS 
 
SALVATORE'S SIGNATURE   7 
Mixed greens, chopped romaine lettuce, gorgonzola cheese, chopped 
apples, tossed in our house dressing and served with a lemon wedge 
 
CAESAR   7 
Crisp romaine lettuce, our homemade focaccia croutons, shaved 
Parmesan cheese and tossed with our own classic Caesar dressing and 
a lemon wedge 
 
*Add grilled chicken ...4 
 
*Add grilled shrimp ...5 
 

 
 
 
 

Subject to 5% Meals Tax 
 
 

Please notify your server of any food allergies. 
* Consuming raw or undercooked food products can lead to health issues. * 

Gluten free pasta available on request 
 
 
 

 
 

PASTA 
 
GNOCCHI MAMMAROSA 15 
Potato gnocchi, tossed in a tomato cream Mammarosa sauce and 
topped with parmesan cheese 
 
SHRIMP & SCALLOP FRADIAVOLO 21 
Tender shrimp, plump scallops, sautéed in olive oil, garlic, cherry 
tomato, chili pepper, white wine and tossed with Mafaldine pasta 
 
CHICKEN & SHRIMP PESTO CREAM 18 
Seasoned chicken tenders, tender shrimp, sautéed in olive oil, garlic, 
and tossed in a fresh pesto cream sauce with mezzi rigatoni pasta 
 
SHRIMP SCAMPI 17 
Shrimp sautéed with cherry tomato and scallions in a garlic wine 
butter sauce and tossed with Mafaldine pasta 
 
LINGUINI WITH MUSSELS 17 
Mussels sautéed in olive oil, garlic, cherry tomato and tossed with 
linguini 
 
LINGUINI & MEATBALLS 11 
Served with Three of our homemade Meatballs & your choice of Marinara or  
Meatsauce 
 
BUTTERNUT SQUASH RAVIOLI 16 
Butternut squash ravioli served in a marscapone cream sauce 
 
PASTA ABRUZZESE WITH PANCETTA 16 
Smoked pancetta, sautéed with hot peppers, cherry tomato, garlic, 
fresh pecorino Romano cheese and tossed with Mafaldine pasta 
 
SCALLOPS 19 
Cooked in a lemoncello cream sauce with Pappadelle pasta 
 
LOBSTER RAVIOLI 21 
Our homemade lobster stuffed ravioli in a spicy pomodorino lobster 
sauce 
 
PAPPADELLE WITH MUSHROOMS 16 
Pappadelle pasta, sautéed with mixed mushrooms, garlic, thyme and 
cherry tomato 
 
LINGUINI CLAMS 20 
Fresh littlenecks sautéed in a garlic oil sauce with hot chili peppers 
 
SMOKED SALMON VODKA CREAM 19 
Imported smoked salmon sautéed in a rich vodka cream sauce, 
tossed with mezzi rigatoni pasta 
 
ORECCHIETTE 19 
Tossed with broccoli rabi and sausage with roasted garlic and chili 
peppers 
 
SPINACH & ASIAGO RAVIOLI 14 
Striped Spinach garlic & Asiago cheese ravioli served in a cherry tomato 
 Marscapone cheese sauce 
 
CHEESE RAVIOLI 9 
Served with our homemade meat sauce  
Add 3 Homemade Meatballs 12 
 
SHRIMP & SCALLOP ALFREDO 18 
Tender Shrimp, Sea Scallops, Sautéed in olive oil & broccoli florets, tossed in a rich  
Alfredo sauce & Mezze Rigatoni  pasta 
 

 
 
 


