
ENTREE PASTA

MARINARA  13    FRA DIAVOLO  13    ROSA  15   ALFREDO  15    PESTO  14 

Your choice of Pasta:  
PENNE, LINGUINE, TAGLIATELLE or RIGATONI 

Gluten Free $1 

CREAMY PESTO CHEESE TORTELLONI  17 

RAVIOLI MARINARA  17 

ADD ON: 
Grilled Chicken 5 

Breaded Chicken 5 
Chicken Parm Cutlet 7 

Eggplant Parm 5 
Crabmeat 6 

Shrimp 7  
 Sweet or Spicy Sausage 5  

  Spinach 1 
Mushrooms 1 

Roasted Long Hot 1.5 
Roasted Red Peppers 1 

Broccoli Rabe 2     
Seasonal Vegetables 2.5 

SEAFOOD ENTREES

SEAFOOD BOLOGNESE 
Shrimp, Crab & Bay Scallops tossed w/ Corn, 
 Roasted Cherry tomatoes & Penne Rosa 25 

LINGUINE & CLAMS 
Littlenecks steamed & tossed w/ Linguine 23 
White wine garlic sauce or Spicy Fra Diavolo 

Option: P.E.I Mussels 

SHRIMP PRIMAVERA 
Sauteed Shrimp tossed w/ Tagliatelle & Seasonal vegetables 

 in a white wine garlic lemon sauce 23 

VENETIAN CRAB 
Crab tossed w/ Linguine, Arugula & Tomato bruschetta 22 

SPICY SEAFOOD POMODORO 
Shrimp, Scallops & Mussels tossed w/ Tagliatelle 

 & roasted cherry tomatoes in a white wine fra diavolo 24 
Add: Crab 6 

JUMBO LUMP CRABCAKES 
Served w/ basil pesto tartar 22 

LEMON PARMESAN SALMON 
Mixed greens, shaved parm & roasted cherry tomatoes   21 

SIGNATURE GNOCCHI 

SUN DRIED TOMATO ROSA 
w/ spinach 18 
Add: Bacon $3 

GRANDMA’S SUNDAY GRAVY
Rich Demi Marinara w/ Ricotta Cheese & Meatball 20  

Add: Broccoli Rabe $2.5 

CREAMY WILD MUSHROOM 
w/ arugula & truffle oil 20 

SIGNATURE ENTREE

CHICKEN ENTRÉE 
Chef’s Nightly Special 

POP’S SAUSAGE & POTATOES 
Sweet or Spicy Italian Sausage w/ string beans, roasted peppers & 

potatoes in a rich red wine tomato sauce 16 

CHICKEN PARMESAN 
(2) Cutlets topped w/ Marinara & Fresh Mozzarella 13

EGGPLANT PARMESAN 
Breaded Eggplant topped w/ Marinara & Fresh Mozzarella 10 

CHICKEN MILANESE 
Chicken Cutlet accented w/ Arugula, Roasted Cherry tomatoes, 

Fresh Mozzarella & Balsamic Reduction 18 

SIGNATURE PASTA

BOLOGNESE 
Veal, Pork & Beef slow cooked in a rich tomato sauce 
Tossed w/ Rigatoni & ricotta 21 

LINGUINE & MEATBALLS 
(3) Grandma Lena’s Meatballs tossed w/ Marinara   21
Add: Ricotta $2

ROASTED GARLIC & SAUSAGE ALFREDO 
Sweet or Spicy Sausage tossed w/ Rigatoni & broccoli rabe in a creamy roasted garlic 
alfredo 23 

CHICKEN PESTO GENOVESE  Cheese 

Grilled or Breaded Chicken tossed w/ Tagliatelle, Spinach, 

Side dishes

ROASTED SEASONAL VEGETABLES 
8 

ROASTED GARLIC PARM POTATOES 
7 

SAUTEED BROCCOLI RABE  9 
Add: Sausage $5 

GNOCCHI & VEGETABLES 
10 

GARLIC PARM STRING BEANS 
8 

SAUTEED SPINACH 
6 



 

 

 

 

 

 

 

  

  

  

 

 

 

 

 

  

 

 

 

 

 

 

 

INSALATA 

CAESAR 
Crisp chopped Romaine hearts w/ croutons, shaved parm & house made Caesar dressing 11 

Add:  Marinated Anchovies 1.5 
 

ROCKET 
Arugula w/ Honey goat cheese, mixed berries & candied walnuts tossed w/ seasonal balsamic vinaigrette 12 

 
HOUSE 

Mixed greens w/ cherry tomatoes, red onion, olives & croutons tossed in house vinaigrette 10 

 
ANTIPASTO 

Mixed greens accented w/ Soppressata, Coppa, Fresh Mozzarella, Roasted red peppers,  
Olives & Cherry Tomatoes 17 

 
Add: 

Shrimp 7       Crab 6      Prosciutto 5     Grilled or Breaded Chicken 5    Crabcake 10 

 

 CLASSIC PIZZA 
12” Hand crafted artisanal pizza topped w/ grated parmesan, fresh basil & garlic 

 

TRADITIONAL  13 
Sliced Fresh Mozzarella topped w/ Pizza Sauce 

MARGHERITA  13 
Pizza Sauce topped w/ Fresh cubed mozzarella 

WHITE PIE  13 
Fresh Mozzarella & ricotta 

SMOKED TRADITIONAL  14 
Smoked Mozzarella with basil pesto & pizza sauce blended 

HALF & HALF 13 
½ White Pizza & ½ Trevi Traditional 

TOMATO PIE  8 
Pizza Sauce & Grated Parm 

Toppings* (Half/Whole) 
Spinach • Roasted Peppers • Long Hots • Olives • Broccoli  

Pepperoni • Sweet or Spicy Sausage • Sliced Meatballs   
Mushrooms • Bacon • Tomatoes • Chicken   

Onions (raw/caramelized) • Anchovies • Pesto • Prosciutto • 
Mike’s Hot Honey • Arugula 

*pricing varies each topping 

GOURMET PIZZA     19 

 
GOAT CHEESE & CIPPOLINI ONIONS    
Mozzarella + honey goat cheese + cippolini onions + balsamic reduction 

SAUSAGE & PEPPERS 
 Italian sausage + roasted long hots & red peppers + caramelized onions 
CHARCUTERIE    
Margherita + Soppressata + Pepperoni + Coppa 

NEW HAVEN CLAM    
Mozzarella + smoked mozzarella + baby clams + smoked bacon + pecorino 

FUNGHI MISTI   
Shitake + cremini + oyster mushrooms + fontina + mozzarella + Truffle oil 

SWEET & SMOKEY    
Smoked Traditional + smoked bacon + cippolini onions + mike’s hot honey 

MEATBALL FLORENTINE 
Sliced meatballs + spinach + ricotta  

BLEECKER STREET 
Traditional + anchovy + raw onion + pecorino 

SPINACH & TOMATO 
Mozzarella + smoked mozzarella + Fontina + Roma Tomatoes + Spinach 

 

 

 

BRUSCHETTA ANTIPASTO 

 
ROMA TOMATO 

w/ basil pesto & balsamic reduction 
12 

 

SWEET PROSCIUTTO 
w/ homemade jam, goat cheese & honey 

14 
 

MIXED MEDITERRANEAN OLIVES  8    
 

ROASTED LONG HOTS  6 
 

FAMIGLIA BOARD 
Assorted Artisanal Cheeses, 

 Prosciutto, Soppressata & Coppa 

accented w/ homemade jam,  

mixed olives, long hots, candied walnuts 

& fruit   23 
 

TREVI PIZZA BREAD   
w/ olive oil, parm & garlic 7 

Add: 
 Marinara 1 

 Pesto 2 
Bruschetta 5 

 

For the table 

 
GRANDMA LENA’S MEATBALLS 

14 
Add:  Ricotta 2 

 

 SPICY PROSCIUTTO POPPERS 

Arugula, sharp provolone & long hots 13 
 

 

CRISPY BRUSSEL SPROUTS 
w/ garlic parmesan hot honey 9 

Add:  Bacon $3 
 

STEAMED PEI MUSSELS  14 
STEAMED CLAMS  16 
White wine garlic, Marinara  

or Spicy Fra Diavolo   
 

CRISPY CALAMARI 
w/ fra diavolo or basil tartar 

 15 

 
STUFFED MUSHROOMS 

w/ crabmeat   14 
 

FRIED BURRATA RAVIOLI 
w/ fra diavolo or marinara 13 

 

Garlic parmesan chicken wings   15                  
(8) Wings served w/ celery & blue cheese 

French Fries   6 

Garlic parmesan fries   8 

Pizza fries w/ mozzarella, sauce & basil 10 

 

 


