STARTERS
SHRIMP LIMONCELLO BRUSCHETTA
HOMEMADE MEATBALLS
grilled shrimp, garlic crostini,
two meatballs with peppers and onions, red
asiago spread, limoncello glaze 14
sauce, garlic bread 12 (add sausage 2)
SAUSAGE STUFFED PEPPERS
Hungarian peppers stuffed with Italian sausage,
provolone cheese, red sauce 13

BAKED BRUSCHETTA
asiago ciabatta bread, garlic, olive oil, tomatoes,
peppers, onions, provolone cheese, balsamic 12

ZUCCHINI FRITES
battered and fried zucchini
with basil aioli sauce 10

STUFFED MUSHROOMS
button mushrooms, blue crab,
white wine sauce, romano cheese 14

MOZZALUNA
fresh mozzarella, breaded and fried,
served with marinara sauce 12

BRUSSELS SPROUTS
pancetta, shallots and
parmesan cheese 12

SICILIAN CALAMARI
sautéed or lightly fried, marinated in
olive oil, garlic, and seasonings 13

LAMB CHOPS
three New Zealand chops grilled
and topped with balsamic glaze 15

CLAMS AND MUSSELS
simmered clams and mussels with
red wine or lemon butter garlic sauce 12

CHARCUTERIE SKEWERS
assorted meats, cheeses, olives, peppers
on a skewer with garlic toast 15

MAC & CHEESE LOLLIPOPS
mac-n-cheese, breaded, fried, with spicy
ranch dressing 12

DUCK WINGS
crispy fried duck wings with garlic
parmesan sauce 13

SOUP AND SALAD
ARUGULA SALAD
fresh arugula, crumbled goat cheese, cherry
tomatoes, candied walnuts, craisins,
red onion, balsamic vinaigrette 12

WEDDING SOUP
chef ’s special with chicken, meatballs,
escarole, napa cabbage, pastina 4 / 6
SIDE SALAD
mixed greens, heirloom grape tomatoes, cucumber,
red onion, pepperoni, provolone cheese 5

SESAME GRILLED SALMON
wild caught grilled salmon, mixed greens,
mango, jicama, lemongrass sauce,
sesame dressing 18

CAPRESE SALAD
fresh tomatoes, creamy fresh mozzarella,
basil, virgin olive oil, balsamic reduction 12

SIGNATURE SALAD
mixed greens, candied walnuts, craisins,
tomatoes, red onion, provolone cheese 12

ANTIPASTO
mixed greens, salami, capicola, pepperoni,
red peppers, pepperoncini, olives,
provolone cheese 14

SMOKED CHICKEN
mixed greens, grapes, candied walnuts,
onions, gorgonzola cheese, grilled chicken 14

GORGONZOLA WEDGE
iceberg lettuce, bacon, shallots, cherry
tomatoes, onions, gorgonzola cheese 12

GRILLED ROMAINE AND SHRIMP
heirloom tomatoes, gorgonzola cheese,
balsamic vinaigrette dressing 14

CAESAR
romaine hearts, homemade croutons,
romano cheese, special caesar dressing 10

CALIFORNIA GOLDEN BEETS
goat cheese, toasted pistachios,
basil dressing 10

Add to any salad:
chicken 5 or steak, shrimp, or salmon 10

PIZZA
STANDARD TOPPINGS
meatballs, pepperoni, sausage, onions,
mushrooms, peppers, olives,
tomatoes, spinach, anchovies,
roasted garlic, bacon 1.95 each

MATTEO’S CHEESE PIZZA
medium crust, house red sauce,
provolone cheese 12

PREMIUM TOPPINGS
capicola, prosciutto, pancetta, ricotta cheese,
wild mushrooms, artichokes, pepperoncini,
sun-dried tomatoes, smoked chicken,
gorgonzola cheese 2.25 each

SPECIALTY PIZZAS
CARNE red sauce, pepperoni, sausage, meatballs, prosciutto, provolone cheese 15

BIANCO oil and garlic sauce, basil, oregano, sun-dried tomatoes, provolone cheese 12
PRIMO sausage, pepperoni, mushrooms, onions, green peppers, provolone cheese 15
FRUTI Di MAR shrimp, scallops, spinach, tomatoes, lobster sherry sauce, provolone cheese 16
MEDITERRANEAN alfredo sauce, roasted red peppers, spinach, chicken, basil, provolone cheese 14

SPECIALTY DISHES

All items are served with choice of soup or salad.

LEMON CHICKEN
lightly coated in egg, sautéed in lemon
butter sauce, served with linguini 23

CACCIATORE
veal, chicken, sausage, peppers, onions,
mushrooms over linguine 24

CHICKEN PARMIGIANA
breaded, topped with roma tomato, red
sauce, provolone cheese, baked and
served with spaghetti 23

EGGPLANT PARMIGIANA
lightly breaded, roma tomato, marinara
sauce, provolone cheese, served with
spaghetti 20

CHICKEN MATTEO
breaded, romano cheese, tomatoes,
asparagus, lobster sherry sauce, served
with mashed potatoes 23

STEAK GORGONZOLA
strip steak, encrusted with
gorgonzola cheese, balsamic glaze, served
with garlic mashed potatoes 29

CHICKEN MARSALA
chicken medallions, mushrooms,
marsala, wine sauce, served with
linguini 23

TOMAHAWK PORK CHOP
long bone breaded pork chop, pan roasted
with a cognac mustard sauce, served with garlic
mashed potatoes 29

VEAL PARMIGIANA
breaded, roma tomato, red sauce,
provolone cheese, baked and served with
spaghetti 26

LEMON SALMONE
sautéed salmon, lemon butter sauce,
asparagus, served with
mixed vegetables 26

VEAL FLORENTINE
breaded veal, spinach, roma tomato,
served with fettuccini alfredo 26

GROUPER FRANCAISE
egg battered grouper, lemon caper butter,
with risotto and asparagus 27

MAIALE
slow roasted pork shank, red wine sauce,
mashed potatoes, mixed vegetables 29

SEARED SCALLOPS
jumbo scallops pan-seared in lobster
sherry sauce, served over linguini 27

PA S TA

All items served with choice of soup or salad.

SPAGHETTI AND MEATBALLS
meatballs or sausage with your
choice of pasta 18
FIVE LAYER LASAGNA
sheets of fresh pasta, mini meatballs,
house red sauce, provolone
cheese, baked 20
MANICOTTI
pasta stuffed with ricotta, parmesan,
romano, asiago cheese,
marinara sauce 18
RAVIOLI
your choice of homemade meat
or cheese ravioli, red sauce 18
GNOCCHI
choice of blush sauce or gorgonzola
cream sauce with basil oil 18

GLUTEN FREE ENTREES

ITALIAN MAC-N-CHEESE
cavatappi pasta, spinach, artichokes, fontina,
gouda and romano cheese, baked and topped
with bacon and tomatoes 16
FETTUCCINE ALFREDO
fettuccine, creamy three cheese
white sauce, broccoli 18
LOBSTER RAVIOLI
ravioli filled with ricotta cheese, lobster meat,
fresh herbs, lobster sherry cream sauce 24
SEAFOOD PASTA
shrimp, clams, mussels, calamari, spicy red
wine or white wine sauce over linguini 25
SHRIMP MATTEO
sautéed shrimp, garlic, tomatoes, capers,
white wine and lemon butter sauce
over linguini 22

VEGAN ENTREES

Served with choice of soup or salad.

Served with Vegan salad.

GRILLED CHICKEN
marinated grilled chicken, mixed roasted
vegetables, tomato basil salsa 19

VEGAN PESTO ZOODLES
zucchini noodles, basil, garlic, pesto,
tomatoes, lemon juice 17

GRILLED EGGPLANT PARMIGIANA
grilled local eggplant, sautéed spinach,
melted provolone cheese, gluten free
penne with house marinara 18

EGGPLANT CAPONATA
diced eggplant, onions, celery, tomato,
green olives, white wine, grilled garlic
ciabatta bread 17

Our house red sauce contains meat.
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

