
Starters
Fried Calamari 16 Italian Rice Balls 12
served with marinara w/chop meat & sweet peas; served w/marinara

Calamari DeSimone 16 Eggplant Tower 14
our fried calamari served over chopped tomatoes layers of breaded eggplant, fresh mozzarella,
onion, topped w basil & drizzled w balsamic glaze tomato; topped w basil & drizzled balsamic

Prosciutto wrapped Mozzarella 15 Sweet Italian Sausage 12
served with roasted red peppers, balsamic glaze served in marinara sauce (optional)

fired in our wood burning oven

Eggplant ‘Meatless’ Balls (v) (3) 12 Mussels 16
our vegetarian meatless balls; marinara, fra diavolo or white wine sauce

Meatballs (2 Large) 12 Oven Roasted Shrimp 14
made w beef & pork; served in marinara with a sauteed in garlic & oil; topped with bread
dollop of ricotta cheese crumbs; finished in wood burning oven

Wood Burning Oven Neapolitan Pizza (approx. 10” – 12”)

Top will be charred; Bottom soft & pillowy

Gluten Free, Cauliflower Crust (GF), & N.Y. Style Pizza also Available

Margherita 16 Shrimp Scampi Neapolitan 28
San Marzano tomato sauce, fresh mozzarella, basil shrimp, scampi sauce, whole milk mozzarella

Margherita Pomodoro 17 Drunken Neapolitan 24
San Marzano tomato sauce, chopped tomatoes, fresh vodka sauce, whole milk mozzarella; topped w
mozzarella, basil; drizzled w e.v.o.o. sausage & meatballs

Marinara (No Mozzarella) 15 N.Y. Style Neapolitan 16
San Marzano tomato sauce, garlic, basil, herbs, e.v.o.o. San Marzano tomato sauce, whole milk

mozzarella; Pizza toppings additional

Roma 24 Parma 24
San Marzano tomato sauce, fresh mozzarella, roasted chopped tomatoes, garlic, basil, parmesan
red peppers; sprinkled w parmesan cheese & topped w topped with arugula after firing & drizzled w
prosciutto after firing balsamic glaze

Salad Neapolitan (No Mozzarella) 23 Napoli 22
San Marzano tomato sauce; topped with tossed salad San Marzano tomato sauce, fresh mozzarella,
(or caesar salad by request) eggplant & roasted red peppers

Bianca 22 Toscana 22
Whole milk mozzarella, fresh mozzarella, ricotta, parmesan San Marzano tomato sauce; fresh mozzarella,
Genoa salami; drizzled w chili infused honey

Novino 23 Volante 24
Whole milk mozzarella, caramelized onions, San Marzano tomato sauce, whole milk
portobello mushrooms mozzarella, sausage & pepperoni
Thank You for Your Support! Prices Subject to Change.



Soup / Salad Entree
Pasta Fagioli Soup (v) 8 Served with pasta unless specified

hearty pasta & bean; tomato base soup Substitute vegetables (additional)

Soup of the Day 8 Chicken or Pork Cutlet 26
Please inquire for today’s selection Parmigiana, Marsala, Francese or Scampi

Tossed Salad 15 Eggplant Parmigiana 26
romaine, tomatoes, cucumber, onion lightly floured eggplant

Novino Salad 15 Breaded Veal Cutlet 30
romaine, tomatoes, cucumbers, carrots, olives Parmigiana or Marsala Sauce

Caesar Salad 15 Chicken or Pork Milanese 32
romaine, shaved & grated parmesan, croutons breaded; served over arugula, tomatoes, onion

Kale & Cabbage Salad 15 Shrimp Entree 29
kale, chopped red & white cabbage, almonds, craisins Parmigiana, Marsala or Scampi Sauce

Antipasto Salad 19 Shrimp Risotto 30
romaine, prosciutto, pepperoni, roasted red peppers, parmesan arborio rice, sweet peas, parmesan, light pesto

Amalfi Salad 17 French Cut Pork Chop 34
arugula, fresh mozzarella, tomatoes, prosciutto, parmesan pan seared; marsala sauce, portobello

mushrooms; served with mixed vegetables

Pasta Butterfly Cut Pork Chop 34
Choice of penne, linguini, rigatoni unless otherwise indicated. pounded, breaded & pan fried;

Gluten Free or House Made Pappardelle - Add $4 served with mixed vegetables

Sunday Gravy 32 Beef Short Ribs 35
Short rib, sausage, meatball over pasta, marinara sauce over cacio e pepe - (brown sauce by request)

Pasta Bolognese 28 Vegetables
Hearty meat sauce with beef & pork

Lasagna di Casa 24 Oven Roasted Broccolini 10
meat lasagna with fresh pasta sheets sauteed in garlic & evoo; topped w bread
crumbs

Eggplant Lasagna (v) 24 Oven Roasted Brussels Sprouts
10
eggplant, mozzarella, ricotta, fresh pasta sheets sauteed in garlic & oil; topped w bread crumbs

Penne alla Vodka or Alfredo 22 Mixed Vegetables 10
(add chicken or shrimp - additional) sauteed in garlic & evoo

Cacio e Pepe (“cheese & pepper”) 24 Crispy Oven Roasted Kale 10
fresh pappardelle in a parmesan cheese sauce, sauteed in garlic & e.v.o.o;

sprinkled with black pepper finished in wood burning oven

Pasta Primavera 24 Carrots Gorgonzola 10
mixed vegetables; marinara or garlic & oil oven roasted; topped w gorgonzola & sliced
almonds

Pasta Marinara or Garlic & Oil 16 Please Inquire for Additional Items or Preparations

add meatball, sausage, chicken, shrimp (additional) Substitutions may incur add’l charge; Prices subject to change



Dine In Lunch
Tuesday thru Friday
11:30 pm – 3:30 pm

Breaded Chicken, Lettuce, Tomato, Russian Dressing Ham, Salami, Provolone, Lettuce, Tomato, Oil & Vinegar
Served on our House Made Bread Served on our House Made Bread

Served on our House Made Bread Marinara or Fra Diavolo

Fired In Our Wood Burning Oven Add One Large Meatball: $5 Vodka Sauce: $3
House made Pappardelle or Gluten Free Pasta Add: $4

Add: Cheese $1.00 Add Grilled or Breaded Chicken $4
Add: Caramelized Onions $2.00 House Made Pappardelle or Gluten Free Pasta Add: $4

Served over Marinara (Contain Meat)

Served over Penne Marinara - Add Vodka Sauce $3 Grilled or Breaded Chicken

Parmesan Cheese Sauce or Vodka Sauce Caramelized Onions, Portobello Mushrooms &
Whole Milk Mozzarella

_________________________________________________________________________________________________

To Any Lunch Special:

Subject to Availability – Order must be in kitchen by 3:30 pm
Dine-In Only; Additional Charge for Take Out

Substitutions Incur Additional Charge
Regular Dine-In Menu Available for Additional Items


