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Prices quoted are in CI dollars. 
15% gratuity will be added to your total bill. 

 
Mixed Cheese Platter 

Mixed Cheese Platter (4 types of Cheeses) $12.95 
Mixed Cheese Platter (6 type of Cheeses) 19.95 

Served with Glazed Onions, Mango Chutney & Flat Bread 

A N T I P A S T I   F R E D D I     ( C o l d   A p p e t i z e r s ) 

Carpaccio Di Manzo   $13.95  
Local beef thinly sliced, cherry tomatoes, fresh herbs, 
parmesan cheese & olive oil. 

Carpaccio di Snapper   $13.95 
Snapper thinly sliced with warm potato, lime juice, 
black pepper and olive oil. 

Conch Marinata   $12.95  
Marinated Conch. 

Cocktail Di Gamberi   $12.95 
Tiger Shrimp with a cocktail sauce. 

Antipasto Di Parma   $12.95 
Parma ham, melon, strawberry with  
balsamic vinagre reduction. 

Cocktail di Aragosta   $14.95 
Lobster heart of palm with a pink cocktail sauce. 

Fantasia di Salmone   $13.95 
Fresh sauteed salmon with pinenuts, avocado, 
tomatoes, red caviar and lime dressing. 

Duo di Tonno   $14.95 
Fresh tuna tartar & black pepper tuna with 
avocado, wasabi & soy emulsion. 

 Antipasto “La Dolce Vita”   $12.95 
Marinated olives, parmesan cheese, buffalo 
mozzarella, caprese, salami, mortadella and mixed 
pepper served with flat bread. 

Bruschetta   $3.95 
Fresh tomato with basil, garlic and olive oil served 
on toasted slices of Italian bread.  

A N T I P A S T I   C A L D I     ( H o t   A p p e t i z e r s ) 

Melanzane alla Parmigiana   $12.95  
Breaded and fried Eggplant in tomato, mozzarella, 
parmesan cheese & basil. 

Impepata Di Cozze   $12.95 
Mussels in a white wine garlic sauce  
Or any style of your choice. 

Calamari e Gamberi   $12.95  
Fried calamari and tiger shrimp served with 
marinara sauce. 

Gatò di Patate   $12.95  
Mashed potatoes oven baked with Parma ham & 
fonduta cheese. 

Gamberi al Bacon   $13.95  
Bacon butter wrapped shrimp with mushrooms 
served in pink sauce. 
Pane all’Aglio   $3.95  
Garlic bread. 

Mozzarella in Carrozza   $10.95  
Fried bread & mozzarella with tomato sauce. 



 

Prices quoted are in CI dollars. 
15% gratuity will be added to your total bill. 

 
Feel free to add toppings to any pizza to ‘Create Your Own” 

Tomato Mushrooms Provolone Feta 
$1.00 

Pineapple Black Olives Pepperoni Ham 
 

Homemade Sausage Fresh Mozzarella Parma Ham $1.50 

 

1  0  “     P  I  Z  Z  A 

Margherita   $12.95 
Tomato, mozzarella cheese 
& basil. 

 Caterì   $14.95 
Tomato, cherry tomatoes, 
capers, black olives, parmesan, 
garlic, olive oil & basil. 

“La Dolce Vita”   $16.95 
Provolone stuffed crust, tomato, 
mozzarella, basil & Parma 
ham. 

Quattro Formaggi   $14.95 
Mozzarella , provolone, 
parmesan & gorgonzola. 

 Primavera   $15.95 
Mozzarella, shrimps, grilled 
zucchini & cherry tomatoes. 

Pere   $14.95 
Mozzarella, gorgonzola, pears 
& arugula salad. 

Quattro Stagioni   $14.95 
Tomato, mozzarella, prosciutto, 
artichokes, mushrooms, 
black olives & basil. 

 Calzone Al Forno   $15.95 
Tomato, mozzarella , ricotta, 
prosciutto, salami, parmesan 
& basil. 

Napoli   $13.95 
Tomato,mozzarella, anchovies, 
oregano & basil. 

Quattro Salumi    $14.95 
Tomato, mozzarella, sausage, 
pepperoni, ham, bacon & basil. 

 Fattoria   $14.95  
Mozzarella, sausage, potatoes, 
rosemary & black pepper. 

Contadina   $15.95  
Tomato, mozzarella, ham, 
bacon, egg in the middle, basil. 

Vegetariana   $14.95 
Mozzarella, cherry tomatoes, 
mushrooms, zucchini, eggplant, 
roasted pepper & artichokes.  

 Valdostana   $14.95 
Mozzarella, ham, provolone 
& cream. 

Paesana   $14.95 
Tomato, mozzarella , sausage, 
salami & basil. 

Della Casa   $16.95 
Tomatoes, mozzarella, basil, 
Parma ham & brie cheese. 

 Frutti Di Mare   $19.95 
Tomato, seafood (shrimp, 
calamari, scallops, lobster), 
garlic & basil. 

 

Focaccia Ortolana   $15.95 
Zucchini, eggplant, roasted 
peppers, mushrooms 
& black olives. 

 Focaccia Di Parma  $15.95 
Parma ham, arugula, cherry 
tomatoes & shaved parmessan. 

Focaccia Mix   $15.95 
Pizzaiolo’s choice. 



 

Prices quoted are in CI dollars. 
15% gratuity will be added to your total bill. 

P  A  S  T  A 

Gnocchi Virgina   $15.95 
Homemade gnocchi with zucchini, tomato 
& creamy pesto. 

Gnocchi Regina   $21.95 
Homemade potato dumplings with lobster, king crab meat in a
white wine garlic cream sauce. 

Penne Mare e Monti   $16.95 
Shrimp &mushrooms in a pink sauce. 

Penne Campagnola   $14.50 
Chicken & mushrooms in a pink sauce. 

Penne Cacciatora   $14.50  
Chicken, onion, zucchini in a tomato sauce. 

Fusilli Paesani   $15.95 
Sausage, mushrooms in a pink sauce. 

Spaghetti Margherita   $14.95 
Spaghetti in a tomato basil sauce with fresh 
mozzarella. 

Spaghetti Bolognese   $15.95 
Spaghetti in a tomato meat sauce. 

Fettucine Alfredo   $11.95 
Fettucine in a rich cream sauce with parmesan. 

Linguine alle Cozze   $15.95  
Linguine with mussels & spicy tomato sauce. 

Linguine allo Scoglio   $22.95 
Lobster, shrimps, scallops, calamari, mussels, baby 
clams with white wine garlic sauce. 

Tagliolini Primavera  $16.95  
Spinach, zucchini, mushrooms, broccoli, cherry tomatoes, 
with white wine garlic. 

Tagliolini Fradiavolo (spicy)   $22.95 
Homemade pasta with lobster, shrimps & spicy 
tomato sauce. 

Pappardelle del Duca   $17.95                                 
Homemade pappardelle with Bolognese, Provolone & 
parmesan. 

Cannelloni di Mare   $22.95 
Homemade pasta stuffed with lobster, shrimps, 
scallops & ricotta. 

Lasagna Bolognese   $17.95 
Classic Italian lasagna with meat sauce and cheeses. 

Risotto alla Pescatora   $22.95 
Mussels, lobster, scallops, shrimps, calamari , 
baby clams &Saffron. 

 

 
 

Add: 
Chicken   $3 Blackened Chicken   $6 Grilled Chicken $6 
Shrimp   $5 Tiger shrimps   $9  

 
     
 

 



 

Prices quoted are in CI dollars. 
15% gratuity will be added to your total bill. 

P E S C E     ( S e a  f o o d ) 

Tonno alle Senape   $26.95  
Pan seared filet of Tuna with cherry tomatoes, 
Dijon mustard sauce & seaweed. 

Seabass “Garibaldi”   $28.95 
Sea bass cooked with onion, white wine & cream 
served with cherry tomatoes & pesto. 

Mahi Mahi Ai Capperi   $22.95 
Mahi mahi with capers & fresh lemon butter 
sauce. 

Salmone allo Zafferano   $22.95 
Pan seared Salmon in a saffron sauce served with 
risotto. 

Snapper Delizia   $24.95 
Pan seared Snapper with avocado, anchovies, 
cherry tomatoes, herbs & garlic. 

Aragosta “ Branca”   $36.95 
Oven backed 8 oz lobster tail with garlic butter. 

Aragosta “ Del Capitano”   $38.95 
8oz Lobster tail with a mushroom, roasted garlic 
cream sauce. 

“La Dolce Vita” Misto Mare (For Two)  $56.95 
6oz Grilled lobster, shrimps, scallops, calamari, Mahi 
Mahi & snapper with garlic butter. 

  
                        

C A R N E     ( M e a t ) 

Pollo alla Valdostana   $19.95 
Breaded chicken breast, ham, mozzarella & cream.

Pollo alla Cacciatora   $19.95 
Chicken breast pan seared with bell peppers, onions 
& tomato sauce. 

Costata Di Vitello alla Parmigiana (12 oz) 
$38.95  -  Breaded  and fried Veal Chop with 
tomatoes, mozzarella, & parmesan cheese. 

Costata Di Maiale Barolo (12oz)   $24.95 
Pork Chops pan seared , served with a Barolo wine 
sauce. 

Costata Di Vitello Rustica (14oz)   $39.95 
Grilled Veal Chops with sautéed mushrooms, garlic 
& gorgonzola. 

Carre Di Agnello Brasato   $29.95 
Rack of lamb in a red wine sauce. 

Costata Di Manzo alla Pizzaiola (16 oz)   
$34.95  - Rib eye with black olives in a red wine 
tomato sauce. 

Filetto Con Fonduta (8oz)   $38.95 
Oven baked filet Mignon, served with demi-glace 
porcini mushrooms & cheese fondue sauce. 

Filetto Di Maiale Ai Funghi   $24.95 
Pork tenderloin with a mushroom demi-glace. 

“La Dolce Vita” Fiorentina (32 oz)   $56.95 
Fiorentina style  Grilled Porterhouse  

 
Split charge   $3.00 

 



 

Prices quoted are in CI dollars. 
15% gratuity will be added to your total bill. 

 
 
 

K I D S   M E N U’ 
 
 
 
 

Make your own pasta   $6.95 
Penne, Fusilli or Spaghetti. 

With  Butter, Tomato or Alfredo. 
 
 
 

Vegetables / Chicken / Meatballs / Sausage   $2.00 
 
 
 

Make Your own Pizza   $8.50 

Toppings ‐ Pepperoni, Mushrooms, Prosciutto 
Tomato, Mozzarella. 

 
 
 

Chicken Fingers   $7.95 

With fries or vegetables. 
 
 
 

Dessert   $3.50 

Ice‐cream ‐ Vanilla or Chocolate  
 
 
 
 
 
 
 
 
 



 

Prices quoted are in CI dollars. 
15% gratuity will be added to your total bill. 

D O L C I   ( D e s s e r t ) 
Panna Cotta $7.95                                         Zeppole Napoletane $ 7.95 
Softly set and creamy Italian pudding                           Bignet filled with chantilly cream and cherries 
served with mixed berries. 

 

Tiramisù   $7.95                                               “Calda Emozione” $7.95                                    
Lady fingers layered with coffee liquor,                          Warm chocolate cake served with ice cream. 
mascarpone cheese, cream and cocoa.                                                         

 

Sfoglia di Mele $7.95                                      “La Dolce Vita” $7.95 
Patisserie apple pie with marsala,                               Chocolate Toffee Mousse With Macadamia                           
Chantilly and raspberry sauce.                                    Hazelnuts & Caramel 
                                    

Mix Desserts available$12.00 
 

Mixed Cheese Platter 
Mixed Cheese Platter (4 types of Cheeses) $12.95 
Mixed Cheese Platter (6 types of Cheeses) 19.95 

Served with Glazed Onions, Mango Chutney & Flat Bread 
 

 

C A F F E’   ( C o f f e e ) 
 

Caffè   $3 
Espresso   $3 

Cappuccino   $4 
Latte   $4 

 
 

D I G E S T I V O   ( A f t e r   D i n n e r   D r i n k ) 
 
 

Limoncello   $5 
Grappa   $6 

Sambuca   $5 
Porto   $5 

 


