
IL Forno
Antipasti

Cozze alla Marinara 
fresh steamed mussels, finished in a red wine

tomato sauce 

$13.50

Escargot  
baked in the oven with red wine and garlic

topped with parmigiano cheese 

$12.50

Polpette  
homemade Italian meatballs served in

our fresh tomato sauce 

$8.50

Gamberi alla Vodka  
shrimp in a lemon vodka sauce 

$13.00

Carpaccio di Carne  
beef cured in lemon and olive oil topped

with parmigiano cheese and arugula 

$15.00

Carpaccio di Salmone  
salmon cured in lemon and olive oil topped

with capers 

$15.00

Bocconcini & Bruschetta
Combo 

golden fried breaded bocconcini cheese, topped

with a fresh marinara sauce, with 2 bruschetta 

$12.50

Calamari Fritti   
fresh squid rings golden fried and served

with our house made tomato dipping sauce 

$13.50



Pasta
Penne 

in tomato sauce with your choice of homemade

Italian sausage OR homemade meatballs 

$20.00

Linguine Pescatore   
mixed seafood with pasta in a  

tomato sauce 

$24.00

Gluten free Penne  
in a choice of sauce – tomato, rosé, or

alfredo 

$22.00

Gnocchi   
 in a choice of tomato sauce OR  

gorgonzola sauce (add $2)

$22.00

Linguine alle Vongole  
in a white wine clam sauce 

$20.00

Insalata Caprese  
Bocconcini cheese, tomatoes and basil,

topped with our house made Itallan

vinaigrette$9.50

Insalata e Zuppe
Insalata Verde   

garden fresh greens with our house made

Italian vinaigrette 

$7.00

Insalata Ceasar    
romaine lettuce with our house made dressing,

croutons & fresh parmigiano cheese 

$7.00

Zuppa Frutti di Mare   
mixed seafood in a creamy tomato base 

 

$8.00

Rigatoni alla Vodka   
in a creamy rosé vodka sauce with pancetta 

$20.00

Spaghetti alla Carbonara  
pancetta, eggs, parmigiano and cream 

$20.00

Tortellini alla panna  
chicken filled pasta in a creamy rosé sauce 

$20.00

Zuppa Minestrone  
made fresh daily, hearty vegetable soup 

 

$6.00



Entrées
Vitello al Limone 

veal scallopini in a white wine lemon sauce 

$26.00

Vitello alla Gorgonzola   
veal scallopini in a creamy gorgonzola sauce 

$27.00

Vitello Francesca  
veal scallopini in an apricot brandy cream

sauce 

$26.00

Bistecca   
grilled 12 oz. rib-eye steak 

$34.00

Salmone  
grilled salmon topped with lemon and  

white wine sauce 

$26.00

Al Forno
Manicotti   

pasta stuffed with cheese and spinach in a

rosé sauce 

$22.00

Lasagna    
layered pasta sheets with meat sauce  

and cheese  

$22.00

Pollo Parmigiana    
 breaded chicken fried, topped with tomato

sauce & cheese, served with your choice of

daily pasta OR seasonal vegetables 

$26.00

Pollo alla Cacciatore   
 chicken breast in tomato sauce with mixed

peppers and onions, served with your choice

of daily pasta OR seasonal vegetables  

$26.00

Vitello alla Marsala   
veal scallopini in a marsala wine sauce 

 

$26.00

All entrées served with your choice of daily pasta OR seasonal vegetables. 

Additional charge for daily special risotto.

spaghetti al forno    
  baked spaghetti crust and topped with

tomato sauce and cheese 

$18.00

Gnocchi al Forno  
Home made potato dumplings baked with ricotta

and bocconcini cheese, and tomato sauce  

$24.00

Costolette di Agnello 
grilled rack of lamb-when available

market Price



Ultimi Ritochi

Cappuccino 

Espresso

Spanish Coffee 
Coffee, Kahlua, and Brandy, topped with whipped

cream  

Coffee, Kahlua, and Grand Marnier, topped with 

whipped cream  

$9.00

$3.75 

Dolci

Créme Caramel  
baked custard served with caramel sauce 

 

$9.00

Cheesecake 
homemade baked cheesecake, flavors vary,

ask your server 

$9.00

Tiramisu   
 traditional Italian layer cake of Savoivardi

cookies soaked in Espresso,  topped with cream 

$9.00

Créme Caramel    
baked custard served with caramel sauce 

 

$9.00

Monte Cristo

Latte

Blueberry Tea 
Amaretto, Grand Marnier, and Tea 

$12.00

$2.50 

$3.75 

$12.00 


