
Bruschetta            7 

 Diced Tomatoes, Garlic, Olive Oil & Basil,  

 Served w/ Homemade Asiago Toasts  

Spinach-Artichoke Dip          8 

 Served w/ Homemade Asiago Toasts 

Fried Mozzarella           6 

 Hand-Breaded, Served w/ Homemade Marinara 

Fried Ravioli           7 

 Hand-Breaded, Served w/ Homemade Marinara 

Momma’s Meatball Appetizer         8 

 3 Homemade Meatballs w/ a Dollop of Ricotta 

Momma’s Meatball Sliders         8 

 Homemade Meatballs & Fresh Mozzarella, Served  

 on a Toasted Roll w/ Homemade Marinara 

Original Pizza       7 

 Homemade Sauce     

Bruschetta Pizza    7 

 Olive Oil, Tomatoes, Basil & Garlic  

White Pizza      8 

 (No Sauce) Ricotta & Mozzarella Cheese  

Meat Lover’s Pizza    10 

 Original w/ Pepperoni, Sausage & Meatballs  

Add AGLIOLIO House Salad, Spinach Salad, Caesar Salad, or Soup for $3. 

Add Toppings to Your Pizza for $1 Each: 

 

Pepperoni     Sausage Meatballs Prosciutto  

Artichokes Mushrooms  Spinach Onions 

Roasted Garlic        Tomatoes Roasted Peppers 

 

OR GO “ALL THE WAY” WITH  

ALL  OF THE TOPPINGS FOR $5  

Tomato Baked Stuffed Bread   8  Momma’s Meatball  Baked Stuffed Bread 9 

 Tomato, Fresh Mozzarella, Roasted Garlic & Pesto   Homemade Meatballs & Fresh Mozzarella 

Pepperoni Baked Stuffed Bread  9  Eggplant Baked Stuffed Bread   9 

 Pepperoni, Provolone & Fresh Mozzarella    Breaded Eggplant Cutlet & Fresh Mozzarella

Italian Wedding Soup       5 
 Chicken Broth, Meatballs, Fresh Pasta, Spinach, Carrots & Onions 

Pasta Fagioli        5 
 Momma’s Secret Recipe— Hearty Fresh Pasta & White Bean Soup 

Caprese Platter        7 

 Sliced Tomatoes, Fresh Mozzarella & Basil w/ Balsamic Reduction 

AGLIOLIO House Salad       7 

 Iceberg, Tomatoes & Black Olives w/ Red Wine Vinaigrette 

Fresh Spinach Salad                 10 

 Pancetta, Bruschetta, Fresh Mozzarella w/ Balsamic Vinaigrette 

Caesar Salad                  10 

 Romaine, Homemade Asiago Croutons & Creamy Caesar Dressing 

Momma’s Salad          10 

 Romaine, Bruschetta, Fresh Mozzarella, Homemade Asiago Croutons & Balsamic Vinaigrette 

Chicken Milanese        16 

 Breaded Chicken Cutlet Topped with Pecorino Romano Cheese, Romaine, Bruschetta & Balsamic Vinaigrette 

Add to Your Salad: 

*Breaded Eggplant     $4 

*Grilled/Blackened Chicken    $5 

*Breaded Chicken Cutlet    $6 

*Grilled/Blackened Tilapia    $7 

*Grilled/Blackened Shrimp    $8 

*Breaded Veal Cutlet    $9 

Sausage, Pepper & Onion Appetizer        8 

 Mild Italian Sausage Roasted with Sweet Onions  

 & Colorful Bell Peppers 

Fried Calamari           10 

 Hand-Tossed w/ Banana Peppers, Served w/  

 Homemade Marinara & Lemon-Pepper Aioli 

Calamari Fra Diavolo          10 

 Sautéed w/ Mushrooms & Peppers in a Spicy  

 White Wine-Marinara Sauce 

Shrimp & Banana Peppers         10 

 Sautéed w/ Olive Oil, White Wine, Garlic &  

 Banana Peppers, Served on Bed of Fresh Spinach 

Mussels Marinara           10 

 Sautéed in a Spicy White Wine-Marinara Sauce 

All of Our Salad Dressings and Soups are Made Fresh on Premises. 

Add AGLIOLIO House Salad, Spinach Salad, Caesar Salad, or Soup for $3. 



Fusilli- spirals       Angel Hair- thin strands  Fettuccine- flat, wide strands 

Penne- tubes       Spaghetti- thick strands  Whole Wheat– angel hair or fusilli 

Cavatelli– small shells      Linguini- flat, narrow strands Cheese Ravioli (add $2)- 3 cheeses

AGLIOLIO- Olive Oil, Chopped Garlic & Roasted Garlic           Bruschetta- Diced Tomatoes, Garlic, Olive Oil & Basil 

Scampi- Olive Oil, Lemon, White Wine, Garlic & Butter           Pomodoro- Diced Tomatoes, Garlic, Olive Oil & Marinara  

Creamy Scampi– Scampi, Cream, Tomato, Capers & Rstd. Garlic    Marinara- Pureed Tomatoes, Garlic, Onion & Olive Oil 

Francese- Olive Oil, Garlic, Lemon, White Wine & Capers          Fra Diavolo- (Spicy) White Wine, Marinara, Bruschetta  

Pesto– Pureed Pine Nuts, Garlic, Basil, & Imported Cheese         Alfredo- Imported Cheese, Butter & Cream  

Marsala– Sweet Marsala Wine, Butter, Garlic & Mushrooms          Pink- Tomatoes, Cream, Marinara & Basil 

White Clam (add $6)- Whole & Chopped Clams          Vodka- Vodka, Prosciutto, Marinara & Cream 

Frutta di Mare (add $8)- (White) Mussels, Clams, Shrimp & Tilapia   Bolognese (add $4)- Meat Sauce (Beef Only)  

Cioppino (add $8)- (Spicy Red) Mussels, Clams, Shrimp & Tilapia     Sunday Gravy (add $6)- Bolognese, Meatball & Sausage  

Broccoli / Tomatoes / Mushrooms / Roasted Garlic / Onions / Roasted Peppers / Spinach / Capers / Artichokes 

Meatballs (add $4) / Sausage (add $4) / Grilled/Blackened Chicken (add $5) / Grilled/Blackened Shrimp (add $8) 

Breaded Chicken Cutlet  15.9 
Chicken Francese   16.9 
Chicken Marsala   16.9 
Chicken Piccatta   16.9 
Chicken Parmigiana   16.9 

Breaded Eggplant Cutlet  13.9 
Eggplant Parmigiana   14.9 
Eggplant Rollatini   14.9 

Sausage, Peppers & Onions 14.9 
Breaded Veal Cutlet  18.9 
Veal Francese   19.9 
Veal Marsala   19.9 
Veal Parmigiana   19.9 
Veal Piccatta   19.9 

Grilled or Blackened Tilapia  16.9 
Tilapia Francese   16.9 
Shrimp Scampi   17.9 
Stuffed Shrimp   17.9 

 Baked Lasagna  14     Baked Mac & Cheese     14    Baked Ziti   14 
 w/ Bolognese 17      w/ Chicken     18   w/ Bolognese 17 

*A $4 charge will be applied for additional salad and bread when splitting an entrée.* 

Spinach AGLIOLIO    4   Broccoli AGLIOLIO    4       Vegetable Medley AGLIOLIO   4 

Served with AGLIOLIO House Salad and Bread (Substitute Spinach/Caesar Salad  or Soup for $3) 

Served with AGLIOLIO House Salad and Bread (Substitute Spinach/Caesar Salad  or Soup for $3) 

Served with AGLIOLIO House Salad and Bread (Substitute Spinach/Caesar Salad or Soup for $3) 

All of Our Pasta is Made Fresh On Premises From 100% Whole Grain Semolina Flour.  
Our Whole Wheat Pasta is 100% Whole Wheat & Vegan.  

Going “Low/No Carb?” Try Pairing A Protein of Your Choice with a “Create Your Own Vegetable Medley!” 

Do You Like it HOT? We Can Make ANY Sauce Spicy— Just Ask! 


