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CHICKEN PARMIGAN HERO 
A chicken breast fried to golden brown smothered 
w/ fresh mozzarella & tomato basil sauce .....$7.95
VEAL PARMIGAN HERO 
Topped w/ fresh mozzarella and a zesty tomato 
sauce ...............................................................$8.50
GRILLED PORTOBELLO HERO 
Portobello mushroom, spinach and roasted 
peppers finished w/ a sweet balsamic 
reduction.........................................................$7.95
PROSCIUTTO & MOZZARELLA 
Prosciutto & fresh mozzarella on a sour dough 
drizzled with pesto sauce..............................$10.95
GRILLED SKIRT STEAK HERO 
Grilled skirt steak topped w/ sauteed onions, 
mushrooms & melted provolone cheese .......$12.95
SAUSAGE & BROCCOLI RABE HERO 
Sweet italian sausage & garlic infused sautéed 
broccoli rabe ...................................................$9.95
CLASSIC CHICKEN MELT 
Panko crusted chicken breast topped with crisp 
bacon & melted provolone with our chef’s own J.D. 
BBQ sauce .....................................................$10.95

heROeS & WRAPS

enTReeS

CAPTAIN CRUNCH CHICKEN WRAP 
captain crunch crusted chicken, crisp bacon & 
American cheese topped with J.D. BBQ sauce in a 
flour tortilla.....................................................$8.95
GRILLED CHICKEN BALSAMIC WRAP 
Grilled chicken breast, sweet roasted peppers & 
fresh mozzarella finished with a sweet balsamic 
reduction & extra virgin olive oil  ..................$9.95
PISTACHIO CRUSTED TUNA WRAP 
Seared pistachio crusted tuna, mixed greens and 
shoe string carrots finished with a sweet sesame 
glaze & wasabi remoulade  ...........................$13.95
CHICKEN CAESAR SALAD WRAP  
Grilled chicken breast with crisp romaine lettuce 
and creamy caesar dressing ...........................$7.95
SRIRACHA INFUSED GRILLED SHRIMP WRAP 
Tender jumbo shrimp grilled to perfection topped 
with a crisp lettuce, tomato and  sliced red onions 
finished with a sriracha chile mayo wrapped in a 
flour tortilla...................................................$10.95

All heROeS & WRAPS SeRveD WITh FRench FRIeS

CHICKEN FRANCHESE 
Sauteed chicken breast in a white wine butter 
lemon sauce ..................................................$16.95
SAUTEED CHICKEN PORTOBELLO 
Sauteed chicken breast topped w/ a melody of mild 
mushrooms and sundried tomatoes in a cognac 
demi glace .....................................................$18.95
ROASTED STUFFED CHICKEN BREAST 
Boneless chicken breast stuffed w/ fresh smoked 
mozzarella and andouille sausage served over 
spanish style risotto topped w/ crisp fried spinach 
& drizzled with a sundried tomato saffron cream 
sauce .............................................................$18.95
CHICKEN PARMIGAN 
Smothered w/ fresh mozzarella and a zesty tomato 
basil sauce.....................................................$17.50
VEAL CAPRICCIOSA 
Pamko crusted natural veal scallopini fried to a 
golden brown served over baby arugula & topped 
with a capricciosa sauce ..............................$21.95
VEAL SORRENTINO 
Sauteed veal scallopini topped w/ eggplant 
prosciutto & fresh mozzarella finished in a brandy 
demi glace .....................................................$21.95

BLACK ANGUS N.Y. STRIP WITH 
GARLIC SHRIMP 
12oz. black angus n.Y. strip topped w/ 4 tender 
jumbo garlic infused shrimp & crisp shallot rings 
served  over mashed redskin potatoes & fresh 
cream of spinach ..........................................$28.95
LIME MARINATED SKIRT STEAK 
Served over spanish style rice pilaf & topped w/ 
a fresh chimichuro sauce & sauteed onion & 
mushroom .....................................................$23.95
APPLE CHEDDAR PORK CHOP 
A double cut pork chop stuffed with an apple 
cheddar stuffing. Served over whipped sweet 
potatoes & brocolli rabe finished with an apple 
cinammon chutney.......................................$21.95
SESAME CRUSTED TUNA STEAK 
Sesame crusted ahi grade tuna seared to 
perfection served over wasabi mashed potatoes 
& sauteed spinach finished w/ a sweet sesame 
glaze ..............................................................$24.95
MIXED SEAFOOD BROIL 
Blue claw crab stuffed tilapia fillet, jumbo shrimp 
& jumbo sea scallops. Served with sundried 
tomatoes, risotto & broccoli rabe finished with a 
garlic white wine Buerre Blanc ....................$24.95



BAKED CLAMS ...............................................$8.95
FRIED CALAMARI 
Served w/ a choice of zesty basil tomato sauce 
(hot, medium, sweet), a spicy asian cherry pepper 
sauce or a tangy buffalo style cayenne pepper 
sauce .............................................................$11.95
THAI MARTINI SHRIMP 
Rice paper crusted  jumbo shrimp served w/ a sweet 
thai chili sauce..............................................$12.95
JUMBO SHRIMP COCKTAIL 
Sriracha and sesame infused ahi tuna served over 
fresh avocado ................................................$12.95
ASIAN TUNA TARTAR 
usually served rare finished with a drizzle of wasabi 
reduction and a sweet sesame glaze ............$13.95
ROCK SHRIMP TEMPURA 
Tender baby rock shrimp coated in tempura cooked 
to a golden brown finished w/ a cayenne peppers 
remoulade .....................................................$11.95
LOUISIANA SHRIMP CAKES 
Two shrimp cakes panko crusted & fried to 
perfection. Served over a honey cayenne cream 
sauce .............................................................$11.95
MOM’S STUFFED ARTICHOKE 
A jumbo artichoke stuffed w/ garlic parmesan 
infused bread crumbs .....................................$9.95
GRILLED PORTOBELLO MUSHROOM 
Topped w/ fresh mozzarella, roasted peppers & fresh 
basil finished w/ balsamic reduction & olive 
oil ....................................................................$9.25
SEASONAL STUFFED PORTOBELLO MUSHROOM 
A large portobello mushroom stuffed w/ imported 
gorgonzola cheese & spinach finished w/ a port 
wine demi glace ............................................$10.95

HOUSE SPECIAL
Tortellini, spinach, portobello mushrooms & diced 
tomatoes in a light chicken broth ..................$8.95
PASTA E FAGIOLI 
Grandma’s sunday pasta & white bean soup 
finished w/ grated parmesan sauce ................$8.95

A PERFECT CAESAR SALAD
crisp romaine lettuce & homemade croutons tossed 
w/ our homemade creamy caesar dressing finished 
w/ freshly grated reggiano cheese ...................$7.95
JIMMY’S ARUGULA SALAD 
Fine herbs & baby arugula tossed w/ grape 
tomatoes, scallions & red onion petals finished w/ a 
tangy lemon garlic vinaigrette .......................$7.95

STARTeRS

SOuPS

SAlADS

KOBE BEEF SLIDERS 
3 mini beef sliders served on a brioche roll topped 
w/ candied bacon, smoked gouda, caramelized 
shallots finished w/ a black truffle aioli .......$12.95
J.D. GLAZED BACON WRAPPED SCALLOPS 
Three jumbo sea scallops wrapped in bacon & 
roasted to perfection, finished with our homemade 
J.D. BBQ glaze ................................................$13.95
SICILIAN STYLE RICE BALLS 
Four cheese rice balls stuffed w/ chopped meat & 
peas .................................................................$8.95
CLASSIC ESCARGOT 
Tender escargot drizzled w/ a creamy garlic sauce 
served over a buttery puff pastry cup .............$8.95
EGGPLANT ROLLATINI 
Sliced eggplant fried to a golden brown stuffed w/ 
fresh ricotta cheese, fresh mozzarella finished w/ a 
zesty tomato basil sauce .................................$7.95
MOZZARELLA EN CARROZZA .......................$8.95
HOT ANTIPASTO FOR TWO 
Four baked clams, two eggplant rollatini, two 
mozzarella carroza, three mini sicilian rice balls & 
three Italian egg rolls ....................................$24.95
ITALIAN EGG ROLLS 
Parmesan risotto, broccoli rabe & sundried 
tomatoes served in a crisp egg roll shell served w/ a 
side of tomato basil dipping sauce.................$8.95
BROCCOLI RABE MADNESS 
Sauteed broccoli rabe tossed w/ sundried tomatoes, 
sweet roasted peppers & toasted pignoli nuts 
finished w/ toasted oreganata breadcrumbs & extra 
virgin olive oil ...............................................$11.95

PUREE OF BUTTERNUT SQUASH SOUP 
A creamy puree of butternut squash & granny 
smith apples finished with a touch of cream .$8.95
SHRIMP BISQUE ............................................$8.95

MIXED FIELD GREENS SALAD 
Topped w/ cucumber, calamata olives, shoestring 
carrots, diced tomatoes & sliced red onions finished 
w/ a light balsamic vinaigrette .......................$7.95
BELGIUM ENDIVE & FENNEL SALAD 
Shredded Blegium endive, crisp fennel & granny 
smith apples tossed with imported gorgonzola 
cheese & toasted pecans finished with a sherry wine 
vinaigrette .......................................................$7.95

PASTA PORTOBELLO
Sautéed portobello mushrooms, spinach and 
roasted red peppers over angel hair pasta tossed in 
a light sherry wine sauce ..............................$13.95
PENNE VODKA 
creamy pink sauce with prosciutto and grated 
parmesan cheese tossed with penne pasta ...$13.95
PASTA PRIMAVERA 
A melody of seasonal vegetables tossed angel hair 
pasta & finished with a light pink cream  
sauce .............................................................$13.95
CHEESE RAVIOLI BOLOGNESE ...................$13.95
UNCLE TONY’S PROSCIUTTO SAUCE 
Sautéed prosciutto and caramelized onions in a 
chunky tomato basil sauce over penne ........$13.95
SAUTÉED CHICKEN SCAMPI 
Sautéed chicken breast, spinach and sundried 
tomatoes in a garlic scampi sauce over linguini 
pasta ..............................................................$14.95
CHICKEN FETTUCCINI ALFREDO 
Sautéed chicken breast, wilted spinach and sweet 
sundried  tomatoes tossed with fresh fettuccini & 
finished with a traditional creamy alfredo 
sauce .............................................................$14.95
SAUTÉED CHICKEN AND ARTICHOKE HEARTS* 
Sautéed chicken breast, artichoke hearts, and 
sundried tomatoes tossed with whole wheat penne 
pasta and finished with a garlic white wine  
broth ..............................................................$14.95
GARLIC CHICKEN 
Sautéed chicken breast, tossed with shiitake 
mushrooms, sweet peas & sundried tomatoes 
served over angel hair pasta finished with a light 
garlic white wine broth.................................$14.95
TORTELLINI CARBONARA 
A rich creamy parmesan cheese sauce tossed with 
sweet peas & prosciutto ................................$13.95
18TH AVENUE FEAST 
Sautéed sweet italian sausage & broccoli rabe in a 
garlic scampi sauce served over a bed of  
rigatoni .........................................................$16.95

lunch PASTABIlITeS

HOUSE PASTA 
Sautéed shiitake mushrooms, caramelized onions 
sundried tomatoes, garlic, prosciutto and peas in 
a creamy brown cognac sauce over rigatoni 
pasta ..............................................................$14.95
MOM’S NEW SUNDAY DINNER 
homemade kobe beef meatballs, sweet italian 
sausage & beef braciole in gravy over a bed of 
rigatoni topped with dallops of ricotta 
cheese ............................................................$17.95
GNOCCHI FRESCA 
Fresh potato gnocchi tossed with a light tomato 
basil sauce topped with dallops of ricotta 
cheese ............................................................$13.95
CLASSIC SHRIMP SAUCE   
A fresh tomato basil sauce infused with shrimp 
seved over penne pasta .................................$14.95
BAKED RIGATONI PASTA & SHRIMP 
Tender jumbo shrimp & rigatoni pasta baked in a 
cognac tomato cream sauce .........................$17.95 
LINGUINI CLAM SAUCE 
mouth-watering baby vongole clams in red or 
white sauce ...................................................$15.95
SAUTÉED P.E.I. MUSSELS 
Sautéed cultivated black mussels in a tomato basil 
sauce over a bed of angel hair pasta  ...........$15.95
CALAMARI FRA DIAVOLO 
Sautéed calamari in a spicy fra diavolo sauce over 
a bed of linguini ...........................................$14.95
SEAFOOD FRA DIAVOLO 
A melody of tender calamari, P.e.I. mussels, 
vongole clams, jumbo shrimp and scungilli tossed 
in a spicy tomato basil sauce served over a bed of 
linguini .........................................................$22.95
CIPPINO 
Sautéed baby clams, P.e.I. mussels and jumbo 
shrimp in a zesty tomato basil sauce served over 
angel hair pasta ............................................$21.95

** Whole Wheat pasta may be substituted for any pasta entree for an additional $1.25 **

** Gluten-Free pasta may be substituted for any pasta entree for an additional $2.25 **  

Parties Of eight Or more 18% Service charge Added To Bill


