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House Made Pastas
Angel Hair
Linguine in Plain / Black Pepper / Spinach / Wheat
Fettuccini in Plain / Spinach / Wheat
Penne
 Bowtie
Cavatelli ‘
Casarecce in Plain or Roasted Red Pepper
Strozzapreti (Gluten Free)

House Made Raviolis     (choose one with a sauce)
Beef and Cheese    Chicken and Spinach      Three Cheese

All Entrees are served with your choice of a soup or Insalata Marco

Salsas / Sauces
Alfredo
Marinara
Meat Sauce
Pesto Cream
Vodka
Neapolatin

Parmigiano / Chicken, Veal or Eggplant
Pan fried and topped with house made red sauce, parmigiano and
provolone cheese.  Served with angel hair pasta

Piccata / Chicken, Veal or Salmon
Pan seared and finished with lemon caper butter sauce
Served on a bed of wilted Arugula

Aglio e Olio
Pomadoro
Rosemary Jus
Blue Cheese
Spicy Tomato

Accompagnamento / Accompaniments
Choose any two Items
Chicken Artichokes Onions Pancetta
Mini Meat Balls Olives Mushrooms Zucchini
Blue Cheese Spinach Mozzarella Parmigiano
Capers Arugula Tomato Goat Cheese
Prosciutto Eggplant Broccoli Feta
Grated Romano Italian Sausage Yellow Squash
Roasted Red Pepper

Cuochi Specialità / Chef’s Special Pizza
Grilled or baked

Margarita
Brushed with olive oil and garlic. Topped with tomatoes,
mozzarella and fresh basil

Chicken Pesto
Rubbed with basil pesto and topped with grilled chicken, arugula,
artichokes, mushrooms and blue cheese

Lobster
Brushed with olive oil and garlic and topped with lobster, spinach,
pancetta with goat cheese and mozzarella cheese

Shrimp Alfredo
White sauce, shrimp, arugula, roasted red peppers, onions,
mozzarella and reggiano parmigiano cheeses

Bistecca
Red sauce, blackened beef, blue cheese and red onions

Hand-Tossed
Dough Salsa/Sauce Formaggio/Cheese
Traditional Red Sauce Romano
Grilled Basil Pesto Goat Cheese
Wheat White Sauce Blue Cheese

Aglio e Olio Mozzarella
Smoked Provolone

Crea La Tua / Create Your Own Pizza
Your choice of hand-tossed dough topped with your favorite sauce.
14” pizza

Accompagnamento / Accompaniments
Choose any two Items

Chicken Artichokes Onions
Tomato Mini Meatballs Olives
Pancetta Italian Sausage Mushrooms
Zucchini Prosciutto Pepperoni
Spinach Yellow Squash Arugula
Capers Eggplant Broccoli
Roasted Red Pepper

PizzaPizzaPizzaPizzaPizza

Toscano Alla Griglia / Grilled Chicken or Salmon
Served on a bed of ratatouille and red sauce

Fried Egg Carbonara with Chicken
A take on the traditional carbonara, made with penne pasta,
pancetta, tomatoes, fresh basil, butter, cream sauce, shaved
parmigiano cheese and topped with a fried egg
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Bring in your CTC Ticket Stub after the show to enjoy Dessert and Coffee for just $6.95 plus tax and tip.


