
Lunch 11.30 am to 1.30 pm -Dinner 5.00 pm to 9.00 p m 

Party of 8 or more a 18% gratuity will be add to the check. Corkage fee $10.00. No substitution.

To guarantee best quality and taste Gaetano uses the best ingredients available from local organicTo guarantee best quality and taste Gaetano uses the best ingredients available from local organicTo guarantee best quality and taste Gaetano uses the best ingredients available from local organicTo guarantee best quality and taste Gaetano uses the best ingredients available from local organic
farms. As in Italy our dishes are made to order. We promise your patience will be rewarded. Thank youfarms. As in Italy our dishes are made to order. We promise your patience will be rewarded. Thank youfarms. As in Italy our dishes are made to order. We promise your patience will be rewarded. Thank youfarms. As in Italy our dishes are made to order. We promise your patience will be rewarded. Thank you

for dining with us.for dining with us.for dining with us.for dining with us.

In The Beginning The  Appetizer "All' Inizio gli An tipasti"

Bruschetta  $5.50
Sliced toasted bread topped with fresh chopped

tomato, garlic & virgin olive oil

Crostini Siciliani  $6.50
Toasted slice of bread topped with a marinated

chopped eggplant 

Mozzarella in Carrozza  $7.00
Breaded and Fry fresh Mozzarella served in our tomato

sauce

Rollatine di Melenzane  $7.50
Sliced Eggplant stuffed with goat cheese topped with

tomato Sauce, mozzarella cheese & oregano

Then The Soup & Salad   "Poi Le Zuppe & Le Insalate ."

Zuppa Del Giorno  $5.00
Gaetano's creativity at work

House Salad  $5.00
Mixed green salad with our house vinaigrette

Minestrone Nostrano  $6.50
Italian vegetable and cannellini beans soup Gaetano

Style

Soup & Salad  $6.50
Cup of soup and house salad

Chicken Caesar Salad  $10.00
Organic romaine heart tossed with our home made

caesar dressing topped with sliced fresh grilled chicken
breast 

Grilled Tuna Salad   $12.50
Organic baby green,  tomatoes tossed with truffle
vinagrette topped with sliced grilled yellow fin tuna

For Consistency a Sandwich or a Pizza......Per Qual cosa Consistente un
Panino o una Pizza

Pizza Gorgonzola  $9.50 small   $14.00 
Creamy gorgonzola sauce, parmigiano, pecorino

cheese &  grilled chicken breast

Pizza Margherita  $9.50 small   $14.00 
Tomato sauce, fresh mozzarella, oregano & fresh basil

Pizza 4 Stagioni  $9.50 small   $14.00 
Tomato Sauce, Fresh Mozzarella, Fresh Mushroom,

Artichoke Heart & Ham 
Pizza al Pesto  $9.50 small   $14.00
Pesto cream sauce, parmigiano  & grilled chicken

breast

Tuna Sandwich  $8.50 half   $14.50
Grilled yellow fin tuna with lettuce, tomato, aioli

dressing served on rustic bread 
Eggplant Sandwich  $8.50 half   $12.50
Fried eggplant parmigiana style  served on rustic bread

Sausage Sandwich  $8.50 half   $12.50
Grilled italian sausage sauteed with sliced onion, red
bell pepper, tomato sauce & mozzarella served on

rustic bread

Chicken  Sandwich   $8.50 half   $12.50
Grilled chicken breast, tomato,lettuce & aioli dressing

served on rustic bread



Party of 8 or more a 18% gratuity will be add to the check. Corkage fee $10.00. No substitution.

After The Fresh Pasta   Dopo La Pasta Fresca 
Served with a house salad or soup of the day. Add $4.00 to substitute with caesar salad or minestrone

Capellini al Pomodoro   $9.50
Angel hair pasta in tomato sauce and fresh basil. add

italian sausage for $ 4.00 for link or meatballs and
$7.00 for shrimp

Gnocchi Gorgonzola  $11.00
Potato Dumpling in a creamy gorgonzola  sauce

Penne con Salsiccia  $9.00
Penne with ground italian sausage, fennel seeds, Black

olive & white wine saucePenne alla Vodka  $9.50
Penne with tomato sauce, cream , italian ground

sausages, vodka & red chile pepper Spaghetti al Limone  $9.00
Spaghetti in white wine, lemon, garlic, virgin olive oil,
red bell pepper & fresh parsley add $7.00 for shrimpSpaghetti Bolognese  $10.00

Spaghetti with our traditional ground beef & tomato
sauce Penne all' Arrabiata  $8.50

Penne with fiery very spicy tomato sauce add italian
sausages for $ 4.00 for link or meatballs and $7.00 for

shrimp
Penne al Tonno  $9.95

Penne with albacore tuna, white wine in a spicy tomato
sauce

Penne alla Norma  $9.50
Penne with fried eggplant, spiced tomato sauce,

basil,pecorino & fresh ricotta
Linguine Pesto Siciliano  $10.50

Linguine with fresh chopped tomatoes, garlic, basil,
pecorino cheese, almond & olive oil sauce 

Spaghetti Aglio Olio   $8.00
Spaghetti served with sauteed fresh garlic, olive oil, red

pepper & parsley.
Lasagne Bolognese  $11.00

Baked pasta with tomato, mozzarella, parmigiano,
bolognese & besciamella cream sauce

Ravioli alla Boscaiola  $11.00
Vegan squash ravioli in tomato & wild mushroom sauceSpaghetti  Puttanesca  $9.50

Spaghetti served with fresh tomato sauce, olives,
garlic, red pepper, capers, anchovies & fresh basil

Fettuccine Alfredo  $10.50
Cream sauce and parmigiano cheese. Add $5.00 for

chicken or $ 7.00 for shrimps.
Fettuccine Ai Funghi  $11.00

Fettuccine pasta served with wild mushroom cream
sauce

Manicotti al Pomodoro  $9.00
Baked ricotta cheese filled Pasta topped with tomato

sauce & mozzarella 
Pasta del Giorno
Chef creation of the day

For Something Different .. E Per Qualcosa Different e  
Sogliola Siciliana  $13.50

Seafood stuffed sole served with tomato, capers,
olives, white wine on a bed of Spaghetti aglio olio

Pollo Palermitana  $12.50
Thin sliced chicken breast sauteed with fresh tomato
sauce, fried eggplant & pecorino cheese served with

spaghetti . 

Life is Beautiful Eat a "Desserts".. La Vita e` Bel la Mangiati il Dolce
Cannoli Siciliani  $6.50

Sicilian pastry filled with ricotta cream royal
Tiramisu  $6.50

Espresso coffee, brandy, mascarpone, lady fingers,
vanilla & love

Gelato della Casa  $5.00
Vanilla ice cream with chocolate sauce Pastatella  $7.50

Warm  dense chocolate dessert served with vanilla ice
cream & hot  gran marnier sauceAffogato al Caffe  $5.50

Scoop of vanilla ice cream drowned in espresso coffee
topped with whipped cream Pera Bell' Elena   $6.00

Poached pear stuffed with vanilla Ice cream cover with
chocolate sauce topped with almondsDolce  della Casa

Puff pastry filled Poached Pear, Vanilla ice cream,
Cream Royal, a lot of whipped cream & wild berry

sauce
Espresso Flan   $6.00

Silky espresso custard cream with caramel sauce


