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$11.95 SPECIAL “EVERYTHING” $15.95
Sausage, pepperoni, mushroom, onions,

peppers and extra cheese

$10.95 EGGPLANT PARMIGIANA PIZZA        $16.95
Homemade eggplant parmigiana topped 

with mozzarella cheese.

$10.95 CHICKEN PARMIGIANA PIZZA            $17.95
Chicken parmigiana atop our pizza

$10.95 VODKA SAUCE PIZZA                       $16.95
Our famous vodka sauce topped
with lots of mozzarella cheese

$1.50 EACH EXTRA TOPPING ADDITIONAL     $1.95
Sausage-pepperoni-mushrooms-onions-peppers-

fresh garlic-meat ball-black olives-anchovies-broccoli

$10.95 QUATTRO STAGIONI                        $16.95
Roasted peppers, artichoke harts, mushrooms 

and ham with mozzarella cheese and sauce

$9.95 MARGHERITA                              $15.95
Plum tomato marinara, fresh basil and garlic 

with mozzarella cheese

$7.95 MARINARA (no cheese) $11.95
Plum tomato marinara, fresh basil 

and garlic very tasty!

CAPRI $7.95
Fresh homemade wet mozzarella, fire roasted peppers and 
tomatoes with X.V.O. oil and balsamic

ITALIANO $8.95
Imported Prosciutto di Parma, roasted peppers, homemade
mozzarella, sharp provolone and grilled marinated eggplant.

VEGETARIANO $7.95
Grilled eggplant, fresh mozzarella and roasted
peppers with X.V.O. oil.

CHICKEN  MILANESE $7.95
Breaded chicken on homemade ciabatta bread, 
topped with arugula and tomatoes, lemon juice and X.V.O. oil.

PANINO AUTOSTRADA $9.95
An Italian highway (Autostrada) favorite. Prosciutto di Parma, 
fontina cheese, sopressata, provolone and fresh mozzarella, 
finished on a panini grill press for a delicious array of 
everything Italian! Mamma Mia!

BROCCOLI RABE AND SAUSAGE $8.95
Grilled sausage and broccoli rabe panini topped with
regular or smoked mozzarella.

PANINI OF THE DAY $8.95
Chef’s selection grilled panini.

CHICKEN PARMIGIANA $7.95
On homemade rosemary bread.

LEMON-ROSEMARY GRILLED CHICKEN $7.95
Fresh lemon-rosemary marinated grilled chicken breast
topped with baby arugula and marinated tomatoes

VEAL PARMIGIANA $6.95
Served on homemade rosemary bread

MEATBALL PARMIGIANA $5.95

PEPPERS AND EGGS $5.95
Just like Nonna used to make. Served with French Fries

$6.95 REGULAR CHEESE                           $10.95

12” Personal 18” Large

SICILIAN PIZZA

One size only $13.50
Each Additional Topping $2.50

CALL WELL AHEAD FOR SICILIAN PIZZAS AS THEY ARE 
MADE FRESH TO ORDER!!

CALZONE

Medium $6.50  Large $10.50
Each Additional Topping med. $1.00  Large $2.00

Carry Out:Carry Out:

Every Item on Our Menu is carefully packaged To Go              Every Item on Our Menu is carefully packaged To Go              
Enjoy your favorite foods at Home or at the Office.Enjoy your favorite foods at Home or at the Office.

MOST MAJOR CREDIT CARDS ACCEPTED!MOST MAJOR CREDIT CARDS ACCEPTED!

Inquire about the benefits of opening                           
a Corporate House Account

This Menu Supersedes Any Previous Versions



LOBSTER  AND CRAB BISQUE BOWL $5.95

Delicious Soup of Lobster and Jumbo Lump Crab Meat

STRACCIATELLA ALLA ROMANA BOWL $4.95 
Our egg drop soup with baby spinach and grated Parmigiano

PASTA E FAGIOLI BOWL $3.95
Traditional Italian recipe “Pasta e Fazul”

TORTELLINI AND ESCAROLE BOWL $5.95

Neapolitan soup made with escarole prepared old world style 
with tortellini and Parmigiano

FRIED CALAMARI  MISTO STYLE (for 2) $8.95
Fried calamari with Zucchini, yellow squash, cherry peppers,
served with tomato sauce. Spicy marinara or Buffalo sauce available..

CIAO BABY CUTTING BOARD (for 2) $14.95
Our famous antipasto. Aged Prosciutto di Parma, sopressata 
salami, mozzarella, roasted peppers, provolone, grilled eggplant.

ASPARAGUS GRATINATI $7.95
Fresh asparagus spears layered with seasoned parmigiano, 
bread crumbs mix, then topped with fontina.

BRUSCHETTA POMODORO E BASILICO $6.95
bread crostini topped with melted mozzarella, fresh 
chopped Roma tomatoes, garlic, olive oil, herbs and fresh basil.

BROCCOLI RABE AND SAUSAGE $8.95
Grilled Italian sausage, and garlic braised broccoli rabe.

EGGPLANT ROLLATINI $8.95                                  
Homemade Eggplant Stuffed with ricotta,  then topped 
with tomato sauce and mozzarella cheese, baked to perfection

BALSAMIC-HONEY GLAZED FRIED CALAMARI $9.95
Golden fried calamari lightly tossed in our slightly 
spicy balsamic-honey glaze..

MUSSELS MARINARA or NAPOLETANI for1 $8.95  / for2 $14.95
P.E I. mussels sautéed in garlic and X.V. olive oil, with marinara. 
Napoli: White Wine, X.V.O. oil and garlic sauce

SPICY GARLICKY SHRIMP (for 2) $14.95
White Shrimp sautéed in olive oil, garlic, parsley, white wine 
and red chili flakes. A classic at Ciao Baby!

PANE ALL’AGLIO $2.95         with cheese $3.95
Garlic bread

MOZZARELLA CAPRESE $7.95
Sliced Fresh Mozzarella, sliced Beefsteak Tomato, 
Basil, Extra Virgin Olive Oil, Balsamic Vinegar 12 Years old. 

TRATTORIA w Grilled Chicken $8.25  / w Grilled Shrimp $9.95      $6.95
Mixed field greens tossed with sundried cranberries, roasted peppers, 
onions, olives and sweet gorgonzola cheese drizzled with age balsamic 
vinaigrette

CEASAR w Grilled Chicken $8.25 / w Grilled Shrimp $9.95             $6.95
Romaine Hearts, Croutons, Anchovy, Parmesan. 

FETTUCCINE PUTTANESCA $8.95
Garlic, Capers, Anchovy, Chili, Black Olives,
Basil, White Wine, Tomato, Oreganato

RIGATONI VODKA $8.95
Rigatoni Pasta tossed with our Italian creamy vodka 
Sauce, basil, Parmigiano

RIGATONI SORRENTINA $8.95
Rigatoni pasta tossed with fresh grilled baby eggplant
with garlic and basil, with marinara, and smoked mozzarella

GNOCCHI MARGHERITA $7.95
Fresh gnocchi tossed in a fresh tomato basil sauce, topped
with fresh melted mozzarella, Simple and Buonissimo!

LINGUINE ESTATE $7.95
Imported linguine pasta in a fresh chopped Roma tomatoes, 
basil, X.V. olive oil and Parmigiano Reggiano

GNOCCHI REGGIANO $7.95
Potato dumplings tossed in our homemade Ciao Baby
recipe “Sunday Sauce” and freshly grated Parmigiano Reggiano

PENNE BASILICO $7.95
Imported penne pasta with fresh basil, garlic, extra virgin 
olive oil and Italian plum tomato marinara.

SPAGHETTI ALLA CARBONARA $8.95
Spaghetti tossed with crispy pancetta and onions,
finished in a cream sauce with lots of parmigiano cheese.

PENNE BOLOGNESE $7.95
Penne Pasta, Traditional Ragu, Parmesan,
and a touch of Mascarpone.

AL FORNO COMBO $8.95
A trio of jumbo stuffed shells, manicotti and ravioli,
baked topped with meat Sauce and  mozzarella

MANICOTTI BOLOGNESE $7.95
Cheese manicotti topped with meat sauce and mozzarella.

PASTA  RUSTICA (Baked Ziti) $7.95
The Classic baked Ziti mixed with Ricotta and Mozzarella, 
then baked to perfection

MEAT  LASAGNA $8.95
Original triple layered meat and cheese filled 
Lasagna, then baked to perfection.

LINGUINE PESCATORE $11.95
Shrimp, clams, calamari, mussels, scallops, and New 
Zealand mussels, sautéed with garlic and oil finished in 
our mild, medium, or spicy marinara.

LINGUINE AND CLAMS $10.95
Fresh littleneck clams over linguine with
choice of white or red sauce.

VEAL DUCA D’AOSTA $11.95
Tender veal scaloppine sautéed with mushroom in a sherry wine 
demiglace, then finished with crumbled gorgonzola cheese.

VEAL ALLA PIZZAIOLA $11.95
Tender white veal medallions in a tomato, oregano,
black olive sauce, topped with fresh mozzarella

VEAL AMALFI COAST $11.95
Tender veal medallions topped with prosciutto, eggplant
and fontina cheese, then finished in a rich wine sauce.

VEAL ROSMARINO AI FUNGHI MARSALA $11.95
Forest mushrooms and fresh rosemary in a marsala wine demi.

VEAL SALTIMBOCCA $11.95
Tender veal scaloppine rubbed with sage, layered with 
prosciutto and spinach, then finished with melted fontina cheese

CHICKEN SAVOY $10.95
Chicken breast layered with  spinach, roasted peppers, 
fresh mozzarella, and roasted garlic, in a balsamic sauce

VEAL FRANCESE, PICCATA & PARMIGIANA AVAILABLE UPON REQUEST!.

CHICKEN SCARPARIELLO $10.95
Boneless chicken, Italian sausage, mushrooms, potatoes
and garlic sautéed in extra virgin olive oil, then finished
with a rich wine and vinegar sauce.

POLLO AI MIRTILLI E GORGONZOLA $10.95
Free range chicken breast cooked in a sauce with shallots, 
sundried cranberries and sweet gorgonzola cheese,
finished with a sherry-balsamic demiglace

CHICKEN LUBRANO $12.95
Chicken breast topped with sautéed broccoli rabe, 
sundried tomatoes, roasted peppers and smoked mozzarella, 
then finished in a rich wine sauce.

CHICKEN CIAMBOTTA $10.95
Chicken with grilled sausage, roasted potatoes, roasted
peppers, onions and wood mushrooms in a rich wine sauce

CHICKEN FRANCESE, PICCATA & PARMIGIANA AVAILABLE UPON REQUEST!.

12” Personal 18” Large

$9.95 POMODORO E AGLIO                            $15.95
Fresh diced tomatoes, basil, fresh garlic, 

atop our mozzarella pie

$8.95 TRADITIONAL WHITE                           $12.95

$9.95 GARDEN PIZZA                                  $15.95
Chopped Roma tomatoes, red onion, and garlic atop our 

mozzarella pie with extra virgin olive oil and fresh herbs

$9.95 GRILLED VEGGIE COMBO                   $15.95
A mix of grilled asparagus, grilled eggplant and roasted

peppers atop our mozzarella pie.

$10.95 TEGOLA PIZZA                                $17.95   
Grilled Italian sausage and broccoli rabe atop 

our mozzarella pie

RAVIOLI TRATTORIA $8.95
Cheese stuffed ravioli served in a Portobello mushrooms
and hickory smoken bacon cream sauce.


