
Antipasti 
 
POLPETTE DI CARNE | 12.95 
 
House-made meatballs, house-made pomodoro sauce, shaved parmesan, 
served with crostini bread. 
 
GARLIC CHEESE BREAD | 13.50 
 
Mozzarella, cheese blend, ricotta, and gorgonzola over salsa bianca, served 
with house-made pomodoro sauce. 
 
BRUSCHETTA CLASSICA | 10 
 
Basil, garlic, and diced tomatoes over toasted crostini bread, topped with 
balsamic glaze and shaved parmesan. 
 
BRUSCHETTA AL PROSCIUTTO | 12.95 
 
Stracciatella, prosciutto di Parma, drizzled with hot honey. 
 
BURRATA | 13 
 
Cream-filled mozzarella with mixed greens and tomatoes, drizzled with 
balsamic reduction, served with toasted crostini bread. 
 
SPINACH ARTICHOKE DIP | 14 
 
Fresh, creamy spinach and artichoke dip topped with mozzarella, baked in 
our wood-fired oven, served with toasted crostini bread. 
 
EGGPLANT TOWER | 14 
 
Sliced fresh mozzarella, tomatoes, breaded eggplant over pomodoro sauce, 
drizzled with pesto and balsamic glaze. 
 
CALAMARI FRITTO | 14 
 
Lightly fried calamari with lemon wedge and pomodoro sauce. 
 
DA VINCI BREAD | 7 
 
Seasoned hand-tossed dough, served with pomodoro sauce and ranch. 
 
ZUPPA OF THE DAY | 7 
 
Ask your server. 
 
 

Insalate 
 
CAESAR |  8 
 
Romaine, croutons, shaved parmesan, grated parmesan, house Caesar 
dressing. 
 
MISTA | 9 
 
Mixed greens, bruschetta tomatoes, gorgonzola, balsamic vinaigrette. 
 
PERA | 9 
 
Arugula, sliced pears, bacon, gorgonzola, balsamic vinaigrette. 
 
RUCOLA | 9 
 
Arugula, shaved parmesan, red onions, peppadew peppers, lemon vinaigrette. 
 
BARBABIETOLA | 10 
 
Arugula, roasted beets, goat cheese, walnuts, red wine vinaigrette. 
 
CAPRESE | 11 
 
Sliced vine-ripened tomatoes and fresh mozzarella topped with basil and 
balsamic glaze 

ANCHOVIES $2 GRILLED CHICKEN   $5 
SHRIMP   $6 GRILLED SALMON   $8 

Pasta 
 
 
PENNE ALLA VODKA | 15 
 
Penne rigate in homemade vodka cream sauce. 
 
CHICKEN  $5 SHRIMP  $6 BURRATA  $4 
 
BAKED ORECCHIETTE AND CHEESE | 16 
 
Orecchiette pasta with mozzarella, ricotta, gorgonzola and parmesan cheese, baked 
in our 800-degree oven.  
 
LINGUINE & MEATBALLS | 18 
 
Meatballs in homemade pomodoro sauce over linguine with parmigiana 
cheese. 
 
FETTUCCINE BOLOGNESE | 20 
 
Bolognese ragu (beef, pork, and veal) in pomodoro sauce over house-made 
fettuccine. 
 
PENNE AL POLLO | 22 
 
Basil pesto cream sauce with grilled chicken and sun-dried tomatoes over 
penne pasta 
   
CHICKEN PARMESAN FETTUCCINE | 21 
 
House-breaded chicken parmesan over house-made fettuccine in pomodoro 
sauce 
 
SHRIMP DIAVOLA | 23 
 
Spicy Gulf shrimp with roasted tomatoes in brandy crab meat sauce with 
house-made fettuccine.   
 
CHICKEN FETTUCCINE ALFREDO | 22 
 
Grilled chicken, spinach & mushrooms in creamy alfredo sauce served over 
house-made fettuccine 
 
LINGUINE PRIMAVERA | 20 
 
Kalamata olives, mushrooms, sun-dried tomatoes, zucchini, spinach and 
olive oil garlic sauce 
 
EGGPLANT PARMIGIANA| 21 
 
Layers of tender eggplant served with pesto linguine. 
 
ORECCHIETTE AL SALMONE | 23 
 
Atlantic salmon glazed with hot honey over orecchiette pasta with sun-dried 
tomatoes, zucchini, and kalamata olives in vodka cream sauce, 
 
 
**FOR TODAY’S FISH, ASK YOUR SERVER 
 
 

Ravioli 
 
SEAFOOD RAVIOLI | 24 
Salmon, crab, shrimp ravioli with vodka cream sauce 
  
 
**FOR TODAY’S RAVIOLI OF THE DAY, ASK YOUR SERVER 
 
 
 
NO SUBSTITUTIONS PLEASE 
 
 
 
 
 
 
 

ENTRÉE SPLIT FEE  $4 



PIZZA 
 
NO sugar, NO margarine added, only 00 flour from Naples, water & salt 
indirect fermentation for easy digestion cooked in 800* wood burning oven. 

 
Classics                          
 
MARGHERITA | 15 
 
Salsa pomodoro, fior di latte, and fresh basil 
 
PIZZA BIANCA | 18 
 
Salsa bianca, gorgonzola, ricotta, fior di latte and roasted mushroom, topped 
with shaved parmesan 
 
PARMA | 20 
 
Prosciutto di Parma, salsa bianca, fior di latte, fresh arugula, and shaved 
parmesan 
 
THE GATORS | 19 
 
Grilled chicken, bacon, caramelized onion, fior di latte, BBQ sauce, topped 
with ranch drizzle  
 

Vegetarian 
 
LA SOPHIA | 19 
 
Salsa bianca, burrata, tomato medley, corn, kalamata olives, basil & 
balsamic glaze 
 
CONTADINA | 19 
 
Pomodoro sauce, fior di latte, roasted peppers, roasted eggplant, artichokes, 
fresh basil 
 
DI MARSHALL | 19 
 
Salsa bianca, fior di latte, eggplant, feta, spinach, tomatoes, drizzled with 
pesto 
 
LA MORGAN | 18 
 
Salsa bianca, burrata, fior di latte, tomato medley, corn, and basil  
 
 

House specials 
 
PIZZA DA VINCI | 18 
 
Pomodoro sauce, fior di latte, pepperoni, peppadew peppers, fresh basil & 
hot honey 
 
PIZZA LA MAVI | 18 
 
Salsa bianca, burrata, fior di latte, gorgonzola, pistachio, & hot honey 
 
LA SHATAWN | 19 
 
Salsa bianca, pepperoni, capicola, fior di latte, ricotta, & gorgonzola 
 
LA MARIA | 19 
 
Spinach, feta cheese, Medley tomatoes, chicken and fior di latte. 
 
PIZZA PERA | 19 
 
Salsa bianca, fior di latte, gorgonzola, bacon, fresh sliced pear, hot honey & 
pesto drizzle 
 
PIZZA DUDI | 19 
 
Grilled chicken, pesto sauce, goat cheese, sun-dried tomatoes 
 
 

IL MADDOX | 18 
Pomodoro sauce, fior di latte, pepperoni, Italian sausage, roasted mushrooms 
 
DEL TATA | 18 
 
Pomodoro sauce, fior di latte, gorgonzola, meatballs, and roasted mushrooms 
 
DEL PAPA | 20 
 
Pomodoro sauce, fior di latte, pepperoni, Italian sausage, roasted peppers, 
banana peppers 
 
LA MISHE | 19 
 
Spicy pomodoro, fior di latte, capicola, pepperoni, Italian sausage 
 
DI FRANKIE | 21 
 
Salsa bianca, fior di latte, breaded chicken, tomatoes, peppadew peppers, ranch 
drizzle 
 
TRUFFLE FUNGHI | 21 
 
Truffle garlic paste, fior di latte, Italian sausage, roasted mushrooms & fresh 
basil 
 
MARE | 21 
 
Spicy pomodoro sauce, fior di latte, shrimp, caramelized onions, basil, hot 
honey 
 
STROMBOLI CALZONE | 17 
 
Pepperoni, sausage, capicola, cheese with a side of Pomodoro 
 
 
CHICKEN CALZONE | 17 
 
Grilled chicken, sautéed spinach, gorgonzola cheese and Ricotta cheese.  
 
BUILD YOUR OWN PIZZA | 13 
 
Crust 
Hand tossed  
Gluten-free crust +4 
 
Sauce 
Pomodoro, spicy pomodoro, pesto, salsa bianca, BBQ 
 
Cheese 
Fior di latte, gorgonzola+1, ricotta+2, feta cheese+2, burrata+3,  
goat cheese+3 
 
Toppings + 2    
Arugula, artichokes, banana peppers, caramelized onion, capers, eggplant, 
Fresh basil, hot honey, kalamata olives, mushrooms, peppadew peppers, roasted 
corn, roasted peppers, spinach, tomatoes (cherry), zucchini, balsamic glaze 
 
+ 2.5 
Anchovies, bacon, capicola, grilled chicken, Italian sausage, 
meatballs, pepperoni, sun-dried tomatoes 
 
+3.5 
Chicken parmesan, shrimp, prosciutto 
 
*NO SUBSTITUTIONS PLEASE 
*NO HALF AND HALF SPECIALITIES PIZZA 
 
 
BAMBINI 12 YEARS AND UNDER 
 
Cheese pizza | 9 
 
Pasta al pomodoro or butter pasta | 9 
 
 
 
 
 
 

Our Traditional Neapolitan Style Pizza is prepared using 00 Flour from Italy it tends to be light, 
flavorful, and easier to digest. No Added Fat or Sugar in the Dough made through natural 

fermentation method. 

 



 
 


