
Breaded breast of chicken, topped with 
red sauce & mozarella. 

PARMIGIANA      21

Deep in eggs and sauteed with butter 
and lemon.

*FRANCESE     22

Sauteed with mushrooms & finished 
in a dry marsala wine. 

MARSALA      22

CACCIATORE       22

Grilled chicken with side of pasta with 
homemade marinara sauce.

GRILLED BREAST    20

PAPA’S      22

Sauteed chicken breast in lemon butter, 
capers and white wine sauce

PICATTA     22

SCAMPI      26

SALMON       

SHRIMP PAPA’S        26

BRANZINO       32

• PAPA’S     24

• BROILED        22

• *FRANCESE    24

• PICATTA     24

SPAGHETTI ALLA VONGOLE    22

COZZE     22

SEAFOOD PESCATORE    39

Pesce

Deeped in eggs and sauteed with 
lemon & butter sauce

Sauteed in wine, marinara sauce, onion, 
mushrooms, roasted peppers served over 
spaghetti pasta.

Breast chicken with mushrooms, onion in 
our famous pink sauce 

Shrimps sauteed in olive oil, garlic, lemon 
sauce & herbs over spaghetti pasta.

Shrimps sauteed with mushrooms and 
onions, in pink sauce over  spaghetti pasta.

Broiled Branzino filet in olive oil on garlic 
and withe wine with spaghetti pasta.

Spaghetti pasta with baby clams in white 
wine sauce with a touch of virgin oil.

Sauteed in lemon, butter , 
capers and white wine sauce

With mushrooms and onions in 
pink sauce

Broiled and the nice crispiness it adds
Mussels sauteed in olive oil and garlic or 
tomato sauce.

Shrimps, clams, calamari, mussel, baby 
clams, fresh mushrooms, octopus, onions 
in pink sauce with spaghetti pasta.

Carni

PARMIGIANA      22

Veal dipped in egg with lemon sauce. 
FRANCESE     23

MARSALA      23 

PICCATA         23

OUR FAMOUS DISH      21

All dinners include spaghetti pasta
Change of pasta sauce add 2.50

All dinners include spaghetti pasta
Change of pasta sauce add 2.50

All dinners include spaghetti pasta
Change of pasta sauce add 2.50

Breaded veal with marinara sauce and 
melted mozarella.

Veal sauteed with fresh mushrooms in 
marsala wine. 

Homemade italian sausage salted with 
onion, green pepper and marinara sauce.

BISTECCA      35
Sirloin Steak with sauté onions and 
broccoli in olive oil.

Veal sauteed with white wine, lemon, 
butter & capers.



Le Pizze
Add: Personal 1/   Medium 1.75   /  Large 2TOPPINGS

Onions, Green olive, Anchovies, Fresh tomatoes, Fresh garlic

Pepperoni, Ground beef, Green peppers, Fresh mushrooms
Black olive, Artichokes, Bacon, Basil
Pepperoncini, Extra cheese, Sausage, Ham

Add: Personal 1.50   /   Medium 2.50  /  Large 3SPECIAL TOPPINGS

Pineapple, Spinach, Gorgonzola

Chicken, Meatball, Shrimp, Eggplant
Broccoli, Riccotta,Prosciutto

PERSONAL MEDIUM
CHEESE

CALZON CAPRICIOUS

ALL THE WAY

HAWAIIAN

VEGETARIAN

FUGAZETTA

MARGARITA

WHITE

MEAT LOVER

11

15

14

15

14

14

13

15
CAULIFLOWER PIZZA 

DIPAPA’S ( SHRIMP & LOBSTER )

QUATTO FORMAGGI

17

CALZONE 18

21

17

21

20

21

18

20

18

21

LARGE
18

23

22

23

20

22

20

23

25
20

FIG-GOAT CHEESE    19
Dried Mission Figs / Honey / Béchamel / 
Caramelized Shallots, Candied Walnuts

DI PARMA   19
Prosciutto/Arugula/Fresh Tomato 
Sauce/Mozzarella

Flat breads

Children menu
SPAGHETTI WITH MARINARA SAUCE       

FETTUCCINI ALFREDO       

FETTUCCINI ALFREDO WITH CHICKEN     

TORTELLINI ALFREDO       

CHICKEN FINGER                

Beverages

Desserts

APPLE JUICE

ORANGE JUICE

SODA BOTTLE 

4

12

12

13

12

12

4

4.5

PELLEGRINO

ACQUA PANNA

8

8          

FROZEN FRESH LEMONADE

FROZEN MINT LEMONADE

FROZEN BLUEBERRY  

8

9

9

ESPRESSO

CORTADITO

2.75
     3.25

TIRAMISU

OREO CHOCOLATE CAKE

CHOCOLATE MOUSSE

FLAN

CANNOLI

9

8

8

8

9

LIMONCELLO  DE LA NONA W/ ICE CREAM 15

AMARETTO BISCUIT CAKE W/ ICE CREAM  15

CHOCOLATE LAVA CAKE W/ ICE CREAM  15

CRÉME BRÚLLÉ 13

CRÉME BRÚLLÉ CHEESECAKE W/ ICE CREAM  15

CHEESECAKE DIPAPA’S 15



Onion, guanciale, eggs yolk, parsley, black pepper 
in a creamy parmigiano sauce.

FETTUCCINE CARBONARA         23

Pasta ring filled with cheese & fresh herbs served 
with gorgonzola sauce.

TORTELLINI GORGONZOLA     23  

Sliced & butter dipped eggplant with mozzarella finished 
with marinara sauce served with spaghetti pasta.

EGGPLANT PARMIGIANA      20

Homemade potato dumplings served in light cream sauce 
with parmigiano and gorgonzola cheese.

GNOCCHI ALLA GORGONZOLA      23

Gluten Free Spaghetti with shirimp, mushrooms and 
homemade pesto sauce.

SPAGHETTI AL PESTO E GAMBERI     25

Pasta pillows filled with crab & lobster, cooked in pink 
sauce with fresh mushrooms and onions.

RAVIOLI PAPA’S      26

topped with red sauce & mozzarella.

STUFFED SHELLS     20        

Pasta tubes filled with meat & spinach, topped with parmessan 
cheese served in our homemade pink sauce.            

CANNELLONI      22

Homemade layers of pasta, ricotta cheese, mozzarella 
with our famous meat sauce.

LASAGNA PAPA’S      21

Butter with fresh tomato sauce and basil.
STUFFED GNOCCHI      22

Bucatini pasta, rich pecorino cheese and fresh pepper.    
CACIO E PEPE       22

Fettuccine pasta with mushrooms, italian sausage, 
sundried tomatoes, parmesan cheese & olive oil.

PASTA RUSTICA       23

Fresh tomato, garlic, pink sauce and grilled chicken with a
touch of vodka.       

PENNE ALLA VODKA   24

Risotto in an array of fresh seafood.
*FRUTTI DI MARE       28

Risotto with porcini mushrooms.
PORCINI         26

Risotto, diced shrimp, spinach and goat cheese.
DOLCE VITA       28

Ziti pasta with mozzarella and ricotta cheese and
marinara sauce baked to perfection.

BAKED ZITI      21

SPAGHETTI  ALLA PUTTANESCA      26

Fettuccine Pasta with Mushrooms marinated in reduce 

Pasta with anchovies, tomatoes, caper’s, kalamata olives, 
red peppers flakes, extra virgin olive oil, parmesan cheese in 
our famous homemade marinara sauce 

FUNGI PASTA     23

Bucatini pasta with creamy alfredo sauce, prosciutto, cherry 
tomatos, peas and sundried tomatoes.

BUCATINI PASTA       24

Spaghetti, Fetuccini, Gnnochi
Penne, Meat Ravioli, Spinach 
& Cheese Ravioli

PASTA

Alfredo, Marinara Sauce, Meat Sauce
Oil & Garlic, Pesto or Pink Sauce

SAUCE

Chicken  5
Shrimp  6
Meat Balls  5

PROTEIN ADDS

CREATE YOUR OWN 18

Black Pasta in Alfredo sauce with shrimp 
and calamari.

SPAGHETTI NERO DI SEPPIA     29

( Add lobster: $15 ) Half lobster tail.



Insalate
MOZARELLA CAPRESE   17 
With PROSCIUTTO   19     

CAESAR SALAD    15 CHICKEN CAESAR SALAD    16

TUNA CAESAR SALAD      16

PAPA’S SALAD    17

SHRIMPS CAESAR SALAD    19

ANTIPASTO     17

Fresh mozarella, tomatoes, basil, prosciutto, 
balsamic vinegar and italian oil.

Romain lettuce, parmigiano cheese, 
croutons, homemade caesar dressing.  

Fresh romaine lettuce tossed with creamy caesar 
dressing made with eggs and anchovies, topped 
with crunchy croutons, greated parmesan cheese 
and a hint of black pepper. 

Romaine lettuce with our famous house 
caesar dressing and fresh cruotons.

Romaine lettuce with our famous house 
caesar dressing and fresh cruotons

Lettuce, tomato, black olives, green 
olives, pepperonccini, ham, capicolla 
(italian ham) salami & cheese.

Lettuce, tomato, mix of vegetables and 
pepperonccini.

Zuppa

BURRATA    16   ( ADD PROSCIUTTO )   5

MOZZARELLA MILANESE       15

GARLIC ROLLS   9

Oil & garlic, tomato sauce or fradiablo sauce.
SAUTEE MUSHROOMS     14        

Fresh squid fried, served with marinara sauce.
CALAMARI FRITTI        19

Fresh calamari fried with garlic.
GARLIC CALAMARI      19

Delicious fried wing served with 
hot sauce.

CHICKEN WINGS   16

Fresh shrimp sautee in white wine, 
garlic & basil.

GARLIC SHRIMP     17

Grilled octopus in lemon & garlic sauce on 
arugula and cherry tomatoes.

OCTOPUS     28

Simmered in white wine, garlic and basil oil 
FRESH MUSSELS      19

MINESTRONE      11
Homemade vegetable soup. 

CHICKEN SOUP        11

Homemade chicken soup with pasta.

STRACIATELLA FIORENTINA  12
Classic italian soup.

BRUSCHETTA SICILIANA      14
Slices toasted italian bread with melted 
mozarella cheese topped with tomatoes 
marinated in garlic oil and basil.

Creamy fresh mozzarella cheese served 
over a bed o arugula, with cherry tomatoes 
and balsamic glaze.

pull-apart rolls slathered in garlic herb 
butter with fresh garlic in olive oil.

ELBA BELLA FOCACCIA    25
Prosciutto di parma, salami, capicola, 
manchego cheese, fresh mozzarella and 
giardiniera salad.

Fresh fried mozzarella cheese with marinara 
sauce and parmesan cheese on top.


