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Please ask your server about our gluten-conscious menu options.




ANTIPASTI INZGES),

PINELAND FARMS CHEESE CURD

A savory blend of Pineland Farms cheese curd,
extra-virgin olive oil, roasted garlic cloves, grape
tomatoes and fresh basil warmed in our brick oven.
Served with freshly baked focaccia.

RHODE ISLAND CALAMARI

Lightly breaded calamari fried until golden,
tossed with DaVinci’s bruschetta mix. Served with
House marinara on the side.

BAXTER MUSSELS

Mussels steamed in Baxter Brewing® Pamola
Xtra Pale Ale, fresh basil, diced plum tomatoes and
garlic finished with butter.

Tuscan WiNGs
Tender, juicy chicken wings breaded in oregano
and Romano cheese fried until golden.

Luna D1 Luna _

Three perfectly aged half moons of provolone
cheese fried until golden. Served on House
marinara and pesto sauces for dipping.

Add an extra moon for $2.

SPINACH FONDUTA

A creamy dip made of artichoke hearts, roasted
plum tomatoes and spinach baked with Romano
and mozzarella cheeses. Served with freshly baked
focaccia.

ARANCINI

Arborio rice with Asiago cheese rolled in panko
bread crumbs fried until golden. Served with House
marinara on the side.

SAUSAGE STUFFED MUSHROOMS
Baked fresh white mushrooms filled with House
sausage stuffing topped with pepperjack cheese.

INSALATA RS

Crispy or Grilled Chicken +3

Grilled chicken breast, romaine lettuce, baby
spinach, grape tomatoes, red onions, Feta cheese,
cucumber, Kalamata olives, pepperoncini, croutons
and roasted red peppers with your choice of
dressing.

CRANBERRY WALNUT

Dried cranberries, red onions and goat cheese

with candied walnuts and bacon on a bed of baby
greens with House maple vinaigrette.

GARDEN

A medley of greens topped with red onions,
grape tomatoes, cucumber, pepperoncini and bell
peppers.

SmALL GARDEN

AnNTIPASTO MiIsTo

Romaine lettuce, grape tomatoes, cucumber,
red onions, assorted olives, roasted red peppers,
pepperoni, Soppressata salami, ham and provolone
cheese with your choice of dressing.

Grilled Shrimp +7

Arugula, Kalamata olives, cucumber, grape
tomatoes, red onions, Feta cheese and herbed farro
tossed with white zinfandel vinaigrette.

AppLE FENNEL

Thinly sliced apple, shaved fennel, red onions,
baby greens, sunflower seeds and goat cheese with
House maple vinaigrette.

CAESAR

Romaine lettuce, Romano and shredded
Parmesan cheeses tossed with Caesar dressing
garnished with roasted red peppers.

Tomato BEET

Beets, grape tomatoes, baby greens, Gorgonzola
cheese and candied walnuts drizzled with balsamic
vinegar and extra-virgin olive oil.

Romaine lettuce, chopped eggs, grilled chicken,
Gorgonzola cheese, bacon, avocados and grape
tomatoes with your choice of dressing.

Add to your meal

2 Meatballs +5
House Marinara +3

2 Mailhot’s Italian Sausages +4
French Fries +3

House Alfredo +4
Side of Pasta +4

Vegetable of the Day +3

Salad dressings available: Ranch, House Italian, Blue Cheese, Thousand Island, Parmesan Peppercorn,
Honey Mustard, Balsamic Vinaigrette, Raspberry Balsamic, and White Zinfandel Vinaigrette.
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SPECIALITA I,

PENNE MoNA Lisa

@ Roasted chicken sautéed with Mailhot’s Italian
sausage, bell peppers, white mushrooms, red
onions, garlic, Greek olives and white wine finished
in House marinara served over penne.

Bakep CHICKEN TORTELLONI

Cheese tortelloni and grilled chicken topped
with House alfredo, mozzarella and Romano
cheeses sprinkled with diced plum tomatoes baked
in our brick oven.

SWEET PEA & CARAMELIZED ONION Ravioli ....... 16

Crispy prosciutto in a sweet-pea cream sauce over ravioli
filled with sautéed English sweet peas, caramelized onions
and ricotta, fresh mozzarella and pecorino cheeses.

PENNE MiLANO
@ Artichoke hearts, capers, sun-dried tomatoes,
spinach and roasted red peppers sautéed in a
garlic-butter white wine sauce served over penne.
Mailhot’s Italian Sausage +3
Roasted Chicken +3 Shrimp or Scallops +6

CHICKEN AMORE

@ Roasted chicken, Mailhot’s Italian sausage,
white mushrooms, red onions and peas with House
alfredo and penne baked with mozzarella cheese.

DAVincr’s MELANZANA

Fried eggplant layered with a mixture of roasted
chicken, spinach, white mushrooms, sun-dried
tomatoes, ricotta and Romano cheeses topped with
House alfredo and marinara baked with mozzarella
cheese.

Port0BELLO & STEAK RaviOLI

Caramelized onions and sliced Portobellos in
a brown butter sauce over Portobello and steak
ravioli topped with Gorgonzola cheese.

CLAsSICI JOVRSE),

EGGPLANT PARMIGIANA

@ Lightly breaded eggplant topped with House
marinara and a blend of Italian cheeses served with
a side of your choice.

Houst RavioLr PomMoDoro

Jumbo cheese-filled ravioli topped with a sauce
made from plum tomatoes, shallots and fresh basil
finished with Sherry and cream. ‘

BOLOGNESE

@ Ground beef, pork and veal slowly cooked with
San Marzano tomatoes, onions, carrots, celery and
sage tossed with pappardelle pasta and topped
with shaved pecorino Romano cheese.

LINGUINE WITH
MEATBALLS OR SAUSAGE

Your choice of House made meatballs or
Mailhot’s Italian sausage served over linguine with
House Marinara.

BAkep ManicotTi

Pasta shells filled with seasoned ricotta cheese,
topped with House marinara, and baked with a
blend of Italian cheeses.

RENAISSANCE LASAGNA
@ Layers of pasta filled with seasoned ricotta

cheese, ground beef, veal, Mailhot’s Italian sausage
and Asiago cheese topped with House marinara and
a blend of Italian cheeses baked in our brick oven.

FRrEsH BucaTiNI CARBONARA

@ shallots, pancetta and peas tossed with Asiago
cheese cream sauce and fresh bucatini pasta.

PUTTANESCA
@ Sautéed San Marzano tomatoes, Kalamata
olives, capers and anchovies served over fresh
bucatini pasta.

FETTUCCINE ALFREDO

@ Egg fettuccine noodles tossed with cream,

butter and Romano cheese.
Broccoli +1  Mailhot’s Italian Sausage +3
Roasted Chicken +3 Shrimp or Scallops +6

PAsTA PRIMAVERA

@ Zucchini, red onions, bell peppers, broccoli,
diced plum tomatoes and white mushrooms
sautéed with garlic and oil, finished with a garlic-
butter white wine sauce tossed with fresh ziti.

Any pasta may be substituted with.fresh or sautéed spinach. Gluten free penne is available for an additional $4.

All entrées include a choice of soup or a garden side salad. A Caesar side salad is available for an additional $1.

@ Smaller portions are available for $3 less where you see this symbol. It represents “Piccolo”, Italian for small.
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FrutTI DI MARE INZIERY

ITALIAN SEARED SALMON

Pan-seared, Italian spice-rubbed Atlantic Salmon on a
bed of herbed farro and baby kale with lemon-cream sauce
drizzled with dill oil.

LINGUINE VONGOLE

& @ Whole baby clams sautéed with garlic
and scallions finished with a lemon garlic-butter
white wine sauce or spicy House marinara
served over linguine.

ZupPA DE PESCE

Shrimp, scallops, mussels and clams with diced
plum tomatoes, garlic and fresh basil in a spicy
House marinara served over linguine.

LoBsTER RaviIOLI

Lobster, fresh ricotta and mozzarella cheese
stuffed ravioli with shallots and spinach in a sun-
dried tomato pesto cream sauce.

HADDOCK OREGANATA SEAFooD PoMODORO

@ Topped with fresh oregano and fresh buttered Jamagesdions el d clands salifed

: : ) : with garlic, sun-dried tomatoes, fresh basil and
crumbs baked in our brick oven. Served with choice 2 3 . > >
spinach with a garlic-butter white wine sauce
of starch and seasonal vegetable.

served over linguine.

(Mo

CHICKEN SALTIMBOCCA

@ Chicken breasts sautéed with a medley of mushrooms,
prosciutto, shallots, sage and Marsala wine sauce topped with
fresh mozzarella cheese. Served over pasta of your choice.

Brick Oven Ziti 18  CHICKEN PARMIGIANA

Fresh ziti with grilled chicken and roasted grape @ Two lightly breaded chicken breasts topped
tomatoes in a pesto cream sauce topped with with House marinara and a blend of Italian cheeses
Fontina cheese baked in our brick oven. served with a side of your choice.

PINELAND NEW YORK STRIP

12 oz. Center-Cut New York Sirloin plain or with
a cipollini onion sauce served with your choice of
starch and seasonal vegetable.

CHickeN CACCIATORE VEAL SALTIMBOCCA

Boneless chicken thighs slowly braised with @ sautéed with a medley of mushrooms,
onions, bell peppers, garlic, celery, carrots and prosciutto, shallots, sage and Marsala wine sauce
San Marzano tomatoes served over Asiago cheese- topped with fresh mozzarella cheese. Served over
infused polenta. pasta of your choice.

Duck RAGU WITH
PAPPARDELLE PASTA

Duck legs slowly cooked with celery, carrots,
garlic, onions and fresh herbs tossed with fresh
pappardelle pasta.

VEAL PARMIGIANA SHORT RiBs

@ Breaded veal topped with House marinara and a Braised beef ribs with a rosemary cream
blend of Italian cheeses served with a side of your sauce served with mashed potatoes and seasonal
choice. vegetable.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
" your risk of foodborne illness, especially if you have certain medical conditions.
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PizzE SPECIALI BN{Z0 8 §777%)

Complete your meal by adding a side Garden Salad or a side Caesar Salad for $3.

Sricy CARNE

Pepperoni, capicola, Soppressata salami,
crushed red pepper, garlic, fresh oregano, pizza
sauce and a blend of Italian cheeses.

12 | Large

SiciLIAN MEATBALL

“BoB” (Brick OVEN BRIE)

Crispy prosciutto, garlic, extra-virgin olive oil
and caramelized onions with Brie, dried cranberries
and a blend of Italian cheeses topped with arugula.

Small 12 | Large

DaVinci’s meatballs, fresh basil, crushed red pepper, pizza sauce,
fresh mozzarella, Asiago cheese and a blend of Italian cheeses.

Small
RucoLA BALsamico

Prosciutto, roasted garlic, extra-virgin olive
oil, roasted red peppers, Fontina cheese and a
blend of Italian cheeses topped with arugula and
drizzled with balsamic glaze.

Small 12 | Large

BAkeARONI
Bacon, pepperoni, mushrooms, fresh mozzarella
cheese, pizza sauce and a blend of Italian cheeses.

Small 10 | Large

AUTUMN APPLE

10 | Large

MusHroom HERB

A medley of mushrooms and red onions with
herbed mascarpone, Gorgonzola cheese and a
blend of Italian cheeses.

Small 11 | Large

MARGHERITA
Plum tomatoes, roasted garlic, fresh basil, extra-
virgin olive oil and a blend of Italian cheeses.

Small

Sliced apple, red onion, Mailhot’s Italian sausage, smoked Gouda, shaved
fennel, roasted garlic, extra-virgin olive oil and a blend of Italian cheeses.

11 | Large

BARBECUE CHICKEN
Barbecue sauce, roasted chicken, caramelized
onions and a blend of Italian cheeses.

Small 11 | Large

SPINACH ASIAGO

Roasted chicken, extra-virgin olive oil, roasted
garlic and spinach with Asiago cheese and a blend
of Italian cheeses.

Small

BurraLo CHICKEN

&, Buffalo sauce topped with caramelized onions,
roasted chicken, Gorgonzola cheese and a blend of
Italian cheeses.

Small
VEGETALE

Fried eggplant, pesto, plum tomatoes, ricotta
cheese and a blend of Italian cheeses.

Small 11 | Large

14" LARGE CHEESE

GourMET Torrings 147 .....51°° each

10” $100 each

AncHovy | ArticHOKE HEART | Feta CHeese | Fresd Basi. | FresH Mozzareiia | FriED EGGPLANT
GorGonzoLA CHEESE | Greek OLives | PorToBeLLO MusHrooms | Prosciutto | Ricotta CHEESE
RoasTeD CHICKEN | Roastep ReD PepER | SAUTEED SpiNacH | SOPPRESSATA SaLAMI | SuN-DRIED TOMATOES

Recuiar Torrings 147 ... 5130 each

80° each

Bacon | Banana Peppers | Brack Ouwes | Broccour | CaramELizeD ONIONs | ExTRA CHEESE
Garuc | Green Ouves | GRreeN Peppers | Ham | ITALIAN SAUSAGE | JALAPENO | MEATBALL
MusHrooms | PepperoNI | PiNeappi | Prum TomaToEs | RED ONioNs | SpanisH ONIONS
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| VN0 (Lunch)

Served from 11:00 a.m. to 3:00 p.m.
Pizza Buffet served Monday through Friday from 11:00 a.m. to 1:30 p.m.”

CHICKEN WITH
SUN-DRIED TOMATOES

Roasted chicken, white mushrooms and sun-
dried tomatoes with a garlic-butter white wine sauce
served over fresh bucatini topped with scallions.

LINGUINE VONGOLE

Whole baby clams sautéed with garlic and
scallions with a lemon garlic-butter white wine
sauce or spicy House marinara served over linguine.

PENNE MiILANO

EGGPLANT PARMIGIANA

Lightly breaded eggplant topped with House
marinara and a blend of Italian cheeses served with
a side of your choice.

Artichoke hearts, capers, sun-dried tomatoes, spinach and roasted red
peppers sautéed in a garlic-butter white wine sauce served over penne.
Mailhot’s Italian Sausage +2
Roasted Chicken +2  Shrimp or Scallops +3

FETTUCCINE ALFREDO
Egg fettuccine noodles tossed with cream,
butter and Romano cheese.
Broccoli +1  Mailhot’s Italian Sausage +2
Roasted Chicken +2  Shrimp or Scallops +3

SHRIMP FrA DiavoLo

Shrimp, bell peppers, red onions, garlic and
crushed red pepper tossed with our House
marinara served over linguine.

CHICKEN AMORE

Roasted chicken, Mailhot’s Italian sausage,
white mushrooms, red onions and peas with House
alfredo and penne baked with mozzarella cheese.

FresH Bucatint CARBONARA
Shallots, pancetta and peas tossed with Asiago
cheese cream sauce and fresh bucatini pasta.

LINGUINE (MEATBALLS OR SAUSAGE)....... 10

Your choice of a House made meatball or
Mailhot’s Italian sausage served over linguine with
House Marinara.

BAKED MaNicotTi

Pasta shells filled with seasoned ricotta cheese, -
topped with House marinara and baked with a
blend of Italian cheeses.

Dirty PEAs & Pasta

Mailhot’s Italian sausage sautéed with red
onions and peas with House alfredo served over
linguine.

CHICKEN PARMIGIANA

A lightly breaded chicken breast topped with
House marinara and a blend of Italian cheeses
served with a side of your choice.

1YY 8 (SanpwicHES)

Served from 11:00 a.m. to 3:00 p.m. only

Sandwiches are served with french fries and pickle. Substitute a Garden Salad instead of fries for $1.

PINELAND FARMS BURGER

8 oz. all-natural Pineland Farms Burger with
lettuce, roasted tomato aioli, pickled red onions
and fontina cheese.

BRrick OVEN PANINI
Ham, sliced tomatoes and Fontina cheese on
rustic bread baked in our brick oven.

CHESTNUT ST. CHICKEN

Grilled chicken breast, roasted red peppers,
whole baby spinach, provolone cheese and pesto
aioli served on a toasted ciabatta roll.

STOREHOUSE #2
Fried eggplant, DaVinci’s bruschetta mix, garlic
aioli and smoked Gouda on a toasted ciabatta roll.

ITALIAN MEATBALL SuB
A sub roll filled with our meatballs and House
marinara topped with mozzarella cheese.

ITALIAN SAUSAGE SUB

Mailhot’s Italian sausage in a sub roll with
sautéed garlic, peppers, red onions and whole grain
mustard aioli topped with mozzarella cheese.
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