
PANE VINO
on the Avenue 

romaine, parmesan crisp,
croutons, Asiago cheese, and a
house-made Caesar dressing  
add anchovies | 2 

pepperoni, tomato sauce and  
mozzarella cheese

INSALATA

mixed field greens, grape
tomatoes, cucumbers, carrots
and balsamic vinaigrette

iceberg lettuce, crumbly bleu
cheese, tomatoes, onion frills, crispy
pancetta, balsamic drizzle and
creamy bleu cheese

ANTIPASTI

cornmeal crusted calamari, spicy
chilis, pickled red onion, scallion
and a lemon aioli

garlic crostini, tomato sauce,
with basil and parmesan cheese 

served with spinach and asiago
cheese and a lemon butter sauce

escarole, cannellini beans, olive oil,
garlic and crushed red pepper 
Add sausage | 3   Dave's style| 5

grilled marinated lamb, mixed field
greens, served with a grilled lemon

fresh burrata cheese with heirloom
tomatoes salad, prosciutto and balsamic
glaze

artisan cheeses, assorted
cured meats, garlic crostini

PIZZA

red sauce, fresh mozzarella,
basil, extra virgin olive oil and
sea salt

burrata cheese, prosciutto, hot
honey, red sauce, fresh basil

iceberg lettuce, tomatoes, cucumbers,
onion, soppressata, pepperoncini,
garbanzo beans and red wine
vinaigrette

mixed field greens tossed with
balsamic vinaigrette, marinated beets,
candied pecans and goat cheese

Chef Tony DiPasquale’s famous
tripe in tomato sauce

watermelon, roma tomatoes, red
onions, hazel nuts and feta
cheese

Pesto, crispy chicken, goat cheese and heirloom tomatoes 

warm lump crab meat, spinach
and artichokes with house made
flat bread

fried coconut shrimp served with
an spicy orange marmalade 

Italian sausage, tomato sauce
caramelized onions, hot cherry
peppers and mozzarella cheese



SECONDI

penne pasta tossed in a tomato
vodka cream sauce with pancetta
and topped with asiago cheese

house-made ricotta gnocchi in a
blush sauce baked with cherry
tomatoes, basil, bread crumbs and
burrata cheese 

Aukra salmon with grilled asparagus,
roasted corn and tomato salad and a
basil oil 

8oz Canadian lobster tail baked with
leek and artichoke stuffing served
with grilled asparagus and potato of
the day  

CONTORNI | 8

home made cavatelli pasta with
roasted corn, tomatoes, and squash
in a corn veloute 

 If you have a food allergy, please notify us
Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of foodborne illness
20% gratuity added to parties of 6 or more

LE AGGIUNTE 
Grilled Chicken | 10

3 Shrimp | 16
8oz Lobster Tail | 44

Chicken Cutlet | 10

Grilled Asparagus 

Pasta with sauce
Potato of the day 

sautéed chicken breast in a creamy
basil pesto with marinated tomatoes
over spinach  

all served with potato and vegetable
of the day and cabernet demi-glace 

sauteed with diced Roma tomatoes,
artichokes, red onion and linguini in
a garlic basil sauce

crispy guanciale, leeks, peas, and
lobster meat in a creamy carbonara
sauce over fettuccini pasta

fried chicken cutlet topped with
tomato sauce and mozzarella
cheese served over penne  

egg battered with linguini, spinach and
a sherry wine lemon butter sauce 

a dozen littleneck clams in a garlic
and white wine sauce over linguini 

sautéed spinach 
Vegetable of the day

Add Chicken | 8   Add Shrimp| 16

Roasted Corn Salad

fried eggplant baked with ricotta
cheese, roasted red peppers and
fresh mozzarella over cavatelli

Tomato salad

mezza rigatoni tossed in a braised
meat ragu with fresh ricotta 

Fettuccini with sauteed shrimp,
roma tomatoes and scallions in a
Cajun cream sauce


