
 

                             All of the Above served with Salad and Choice of Pasta or Vegetable 
 

  Primi 
 

Antipasto Italiano Antipasto Italiano Antipasto Italiano Antipasto Italiano             16.95    
Sliced Prosciutto, Soppressata, Parmagiano Reggiano, Sharp 
Provolone, Roasted Peppers, Tuscan Olives, Artichokes. 
 

Brushetta RomanoBrushetta RomanoBrushetta RomanoBrushetta Romano                5.95    
Fresh Diced Tomatoes with Garlic and Oil  
Over Homemade Bread & Melted Mozzarella Cheese 
    

Fried CalamariFried CalamariFried CalamariFried Calamari                10.95    
Lightly Floured and Fried to a Golden Crisp 
 

Scungili SaladScungili SaladScungili SaladScungili Salad                    9.95    
Tossed with, Garlic, Oil and Red Pepper Flakes  
Over Greens    

 

Fresh Mozzarella & Tomato Fresh Mozzarella & Tomato Fresh Mozzarella & Tomato Fresh Mozzarella & Tomato         7.95 
Sliced Tomatoes & Fresh mozzarella with Basil Dressing 
 

Fried ZucchiniFried ZucchiniFried ZucchiniFried Zucchini                        7.95    
Egg Battered Zucchini Fried to a Golden Crisp 
 

Arugula ConArugula ConArugula ConArugula Con Pera Pera Pera Pera                            7.95    
Fresh Arugula Tossed with Bosc Pears,  
Gorgonzola & Walnuts with Lemon Vinaigrette Dressing 
 

Garlic BreadGarlic BreadGarlic BreadGarlic Bread                                5.50    
Roasted Garlic Butter on Homemade Bread 
 

Fried MozzarellaFried MozzarellaFried MozzarellaFried Mozzarella                6.95    
Breaded Mozzarella Fried to a Golden Crisp 
 

FormaggioFormaggioFormaggioFormaggio                                9.95    
Sharp Provolone, Parmagiano Reggiano, Goat Cheese 
 

Di ParmaDi ParmaDi ParmaDi Parma                    10.95    
Thinly Sliced Prosciutto di Parma & Hot Soppressata 
 

Clams CasinoClams CasinoClams CasinoClams Casino                        7.95    
  

Shrimp CocktaShrimp CocktaShrimp CocktaShrimp Cocktailililil                8.95    
 

Zuppa  CUP     BOWL 

 
MinestroneMinestroneMinestroneMinestrone                5.95   8.95    
Hearty Soup done with  
Carrots, Onions, Potatoes, Red Kidney Beans, Chopped 
Escarole, Tomatoes & Ditalini Pasta 
 

Pasta FagPasta FagPasta FagPasta Fagiiiiolioliolioli            5.95   8.95    
Garlic, Oil, Tomatoes, Cannellini Beans & Ditalini Pasta 
 

Tortelloni in BrodoTortelloni in BrodoTortelloni in BrodoTortelloni in Brodo   5.95   7.95 
Cheese Filled Tortelloni 
 In Fresh Chicken Stock & Pecorino Cheese 
    

StragStragStragStragatella atella atella atella        5.95   7.95 
Acini Di Pepe Pasta  
In Fresh Chicken Stock & Fresh Whipped Eggs 
 
 

 

 
 

Pasta  
    

PennePennePennePenne            FettucciniFettucciniFettucciniFettuccini    
CapelliniCapelliniCapelliniCapellini            SpaghettiSpaghettiSpaghettiSpaghetti    
GnoccGnoccGnoccGnocchihihihi            RavioliRavioliRavioliRavioli    
RisottoRisottoRisottoRisotto            TortelloniTortelloniTortelloniTortelloni    
LinguiniLinguiniLinguiniLinguini                
    

Tomato SauceTomato SauceTomato SauceTomato Sauce                12.95    

Meatball or Meatball or Meatball or Meatball or SSSSausageausageausageausage                                    13.95    

AlfredoAlfredoAlfredoAlfredo                    14.95    

Fresh Fresh Fresh Fresh TTTTomatoomatoomatoomato                13.95 

PutanescaPutanescaPutanescaPutanesca                13.95    

Vodka Vodka Vodka Vodka SSSSauceauceauceauce                14.95    

ShoeShoeShoeShoemakermakermakermaker                13.95    

Chopped Chopped Chopped Chopped SSSShrimphrimphrimphrimp            15.95    

Porcini Porcini Porcini Porcini SSSSauceauceauceauce                15.95    

BroccoliBroccoliBroccoliBroccoli    RRRRabeabeabeabe                15.95    

Meat Meat Meat Meat SSSSauceauceauceauce                13.95    

BologneseBologneseBologneseBolognese                    14.95    

Clam Clam Clam Clam SSSSauceauceauceauce                14.95    

(Rosso or Bianco)  
 
 
 
 
 
 

Contorni 
 

Broccoli RabeBroccoli RabeBroccoli RabeBroccoli Rabe    6.95 

BroccoliBroccoliBroccoliBroccoli     3.50 

EscaroleEscaroleEscaroleEscarole     3.50 

String beansString beansString beansString beans    3.50 

French FriesFrench FriesFrench FriesFrench Fries    3.50 
 

 
Il FORNO 
 

Eggplant RollatiniEggplant RollatiniEggplant RollatiniEggplant Rollatini            14.95    

EggplanEggplanEggplanEggplant t t t ParmigianaParmigianaParmigianaParmigiana  12.95    

LasagnaLasagnaLasagnaLasagna                    13.95    

ManicottiManicottiManicottiManicotti                    13.95    

Stuffed ShellsStuffed ShellsStuffed ShellsStuffed Shells                13.95
 

Plate Setting Charge $6.95 
An 18% Gratuity Will Be Added For Parties of 8 or More 



 

                             All of the Above served with Salad and Choice of Pasta or Vegetable 
 

Pesci
Clams or Mussels PosilipoClams or Mussels PosilipoClams or Mussels PosilipoClams or Mussels Posilipo        17.95    
Sautéed with Garlic, Oil and White Wine Over Linguini  
Served Rosso, Bianco or Fra Diavlo 
 

Seafood Seafood Seafood Seafood CombinationCombinationCombinationCombination            24.95    
Sautéed Clams, Shrimp and Mussels with Garlic, Oil and 
White Wine Served Over Linguini 
Served Rosso, Bianco or Fra diavlo 
    

Zuppa Di PesceZuppa Di PesceZuppa Di PesceZuppa Di Pesce                28.95    
Sautéed Clams, Shrimp, Calamari, Mussels and Lobster Tail 
with Olive Oil, Minced Shallots and White Wine   
Over Linguini, Served Rosso, Bianco or Fra Diavlo 
 

Frutti Di MareFrutti Di MareFrutti Di MareFrutti Di Mare                19.95    
Sautéed Clams, Mussels, Shrimp and Calamari with Olive 
Oil, Minced Shallots, Saffron and White Wine  
Served Over Risotto 
    

Sole FranceseSole FranceseSole FranceseSole Francese                19.95    
Egg Battered and Sautéed with White Wine, Butter and 
Lemon 
    

Sole MarinaraSole MarinaraSole MarinaraSole Marinara                19.95    
Sautéed with Garlic, Oil, White Wine and Marinara Sauce 
    

Sole OreganataSole OreganataSole OreganataSole Oreganata                19.95    
Broiled with Lemon Butter, White Wine and Topped with 
breadcrumbs and Oregano 
 

Pollo 
    

Chicken ParmagianaChicken ParmagianaChicken ParmagianaChicken Parmagiana            15.95    
Chicken Cutlet, Tomato Sauce with Melted Mozzarella 
Cheese 
    

Chicken FranceseChicken FranceseChicken FranceseChicken Francese                16.95    
Egg Batter, Sautéed Lemon Butter & White Wine 
 

Chicken SorrentinaChicken SorrentinaChicken SorrentinaChicken Sorrentina          17.95    
Egg Batter, Ham, Eggplant & Melted Cheese Sautéed in a 
Brown Gravy Sauce.  
    

Chicken MarsalaChicken MarsalaChicken MarsalaChicken Marsala                17.95    
Sautéed Shallots, Mushrooms, in Marsala Wine 
    

Chicken RomanaChicken RomanaChicken RomanaChicken Romana                17.95    
Sautéed Scallions, Prosciutto, with White Wine & Sage 
 

Chicken CacciatoreChicken CacciatoreChicken CacciatoreChicken Cacciatore                18.95    
Sautéed Shallots, Mushrooms, Light Marinara Sauce 
 

Boneless Chicken ScaparielloBoneless Chicken ScaparielloBoneless Chicken ScaparielloBoneless Chicken Scapariello        18.95    
Sautéed Garlic & Oil, with Red Pickled Peppers 
 

Chicken Chicken Chicken Chicken PaisanaPaisanaPaisanaPaisana                18.95    
Onions, Potatoes, Mushrooms, Sautéed in a Brown Sauce 
 

Chicken ArtichokeChicken ArtichokeChicken ArtichokeChicken Artichoke                18.95 
Sautéed Garlic & Oil, Capers, Brown Sauce 
 

La Griglia 
    

Filet Filet Filet Filet MignonMignonMignonMignon                24.9524.9524.9524.95    
  With Mushrooms Served With French Fries    

New York SteakNew York SteakNew York SteakNew York Steak                22.9522.9522.9522.95    

Grilled Veal Chop   Grilled Veal Chop   Grilled Veal Chop   Grilled Veal Chop               22.9522.9522.9522.95    

      ~~~~VinegarVinegarVinegarVinegar Peppers~ Peppers~ Peppers~ Peppers~    

  ~Calabrese~  ~Calabrese~  ~Calabrese~  ~Calabrese~    

  ~  ~  ~  ~CaramelizedCaramelizedCaramelizedCaramelized Onions~ Onions~ Onions~ Onions~    
   

Boiled Lobster TailBoiled Lobster TailBoiled Lobster TailBoiled Lobster Tail            26.9526.9526.9526.95    

                      
Meat and Fish Are Cooked Thoroughly 

 S S S Shrimp Scampihrimp Scampihrimp Scampihrimp Scampi                19.95 
Broiled with Lemon, Garlic, White Wine, Butter and 
Chicken Stock, Accompanied by Two Clams 
Served Over Linguini 
 

Stuffed Shrimp or SoleStuffed Shrimp or SoleStuffed Shrimp or SoleStuffed Shrimp or Sole            23.95 
Broiled with Crabmeat Stuffing, White Wine, Butter and 
Lemon 
 

Shrimp FranceseShrimp FranceseShrimp FranceseShrimp Francese                19.95 
Egg Battered and Sautéed with Butter, White Wine and 
Lemon 
    

Shrimp OreganataShrimp OreganataShrimp OreganataShrimp Oreganata                19.95 
Broiled Shrimp with Butter, Garlic, White Wine and Topped 
with Breadcrumbs and Oregano 
    

Shrimp Shrimp Shrimp Shrimp RossoRossoRossoRosso or Bianco or Bianco or Bianco or Bianco            19.95 
Sautéed with Garlic, Oil, Minced Shallots, White Wine and 
Served Over Linguini 
 

Calamari MarinaraCalamari MarinaraCalamari MarinaraCalamari Marinara            17.95 
Sautéed with Garlic, Oil, White Wine, Marinara Sauce and 
Served Over Linguini 
 

Fried CalamariFried CalamariFried CalamariFried Calamari                    16.95 
Lightly Floured Calamari Fried to a Golden Crisp 
 

Vitello 
Veal ParmigianaVeal ParmigianaVeal ParmigianaVeal Parmigiana                16.95    
Veal Cutlet, Tomato Sauce, Melted Mozzarella Cheese 
 

Veal FranceseVeal FranceseVeal FranceseVeal Francese                18.95    
Egg Batter, Sautéed Lemon Butter, & White Wine 
 

Veal SorrentinaVeal SorrentinaVeal SorrentinaVeal Sorrentina                19.95    
Egg Batter, Ham, Eggplant, Cheese, Brown Sauce 
    

Veal MarsalaVeal MarsalaVeal MarsalaVeal Marsala                18.95    
Sautéed Shallots, Mushrooms, in Marsala Wine 
    

VealVealVealVeal Romana Romana Romana Romana                19.95    
Sautéed Scallions, Prosciutto, White Wine & Sage 
 

Veal PizzaiolaVeal PizzaiolaVeal PizzaiolaVeal Pizzaiola                18.95    
Light Marinara Sauce, Peppers, & Mushrooms 
 

Veal PiccataVeal PiccataVeal PiccataVeal Piccata                    18.95    
Sautéed Lemon Butter, & White Wine Sauce 
 

Veal Veal Veal Veal InvoltiniInvoltiniInvoltiniInvoltini                18.95    
Ricotta Cheese, Mushrooms, & Marsala Wine 
 

Veal Veal Veal Veal SaltimboccaSaltimboccaSaltimboccaSaltimbocca                18.95    
Sliced Prosciutto, Butter, Sage & White Wine 
 

Armando’s Classics 
 

Sausage Broccoli RabeSausage Broccoli RabeSausage Broccoli RabeSausage Broccoli Rabe            17.95    
Sautéed Sausage & Broccoli Rabe 

Pork Chops Vinegar PeppersPork Chops Vinegar PeppersPork Chops Vinegar PeppersPork Chops Vinegar Peppers        18.95    
Sautéed Garlic & Oil with Red Pickled Peppers 

Trippa NapoTrippa NapoTrippa NapoTrippa Napolitanalitanalitanalitana                16.95    
Filet PaisanaFilet PaisanaFilet PaisanaFilet Paisana                22.95    
Onions, Potatoes, Mushrooms, & Brown Sauce 

Filet Broccoli RabeFilet Broccoli RabeFilet Broccoli RabeFilet Broccoli Rabe            22.95    
Sautéed Filet & Broccoli Rabe 

Steak PizzaiolaSteak PizzaiolaSteak PizzaiolaSteak Pizzaiola                22.95    
Light Marinara Sauce & Peppers with Mushrooms 
 

Steak ItalianaSteak ItalianaSteak ItalianaSteak Italiana                22.95    
Sautéed with Broccoli Rabe 

Steak PaisanaSteak PaisanaSteak PaisanaSteak Paisana                22.95 
Shallots, Potatoes, Mushrooms, Brown Sauce 


