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BRUSCHETTA                                                                                    $7.95
Toasted ciabatta bread topped with fresh diced tomatoes, garlic, basil
and drizzle of extra virgin olive oil.
MOZZARELLA FRITTA                                                                       $9.95
Deep fried mozzarella sticks served with our delicious marinara sauce.
FRIED RAVIOLI                                                                                $10.95
Ravioli filled with a blend of spicy cheeses lightly breaded and deep
fried, served with our famous jalapeño ranch.
PROSCIUTTO WRAPPED ASPARAGI                                             $12.95
Fresh asparagus spears wrapped with parma prosciutto, baked and
sprinkled with pecorino cheese.
VERDURA FRITTA                                                                           $10.95
Deep fried sliced zucchini in a beer batter, onion crusted string beans,
and julienned white and sweet potato fries.
CALAMARI FRITTI                                                                            $12.95
Crisp fried calamari, served with our spicy marinara.
ZUPPA POSILLIPO                                                                         $14.95
Mussels and clams simmered in tomato garlic broth served with a crostini.
BURRATA E PERE                                                                           $16.95
A creamy imported mozzarella stuffed with stewed pears wrapped with
prosciutto, lightly baked and drizzled with honey.
ANTIPASTO ITALIANO                                                                     $18.95
Parma prosciutto, sopressata, roasted peppers, fresh buffalo mozzarella, 
sliced tomatoes, imported olives and grilled eggplant.

ITALIAN WEDDING SOUP                                      CUP $4.95, BOWL $6.95
Orzo pasta in a delicious broth with spinach, carrots and tiny meatballs.
CREAM OF MUSHROOM SOUP                            CUP $4.95, BOWL $7.95
Our famous recipe for this decadent creamy mushroom soup.
HOUSE GARDEN SALAD                                                                      $4.95
Freshly mixed greens, tomatoes, carrots, cucumbers and black olives
topped with seasoned croutons.
CLASSIC CAESAR SALAD                                                                    $5.95
Crisp romaine tossed with our house made dressing, parmigiano and 
seasoned croutons.
SOUP AND SALAD COMBO                                                               $10.95
Enjoy a bowl of our house made soup with a small garden salad and warm
garlic bread.
ANTIPASTO SALAD                                                                             $10.95
Fresh greens topped with olives, artichoke hearts, pepperoni, provolone,
Italian cold cuts. Served with boiled egg, oil and vinegar.
CHEESE STEAK SALAD                                                                      $10.95
Thin rib eye steak grilled with spinach, mushrooms and green peppers,
served on a bed of lettuce, tomatoes, cucumbers and black olives.
GRILLED CHICKEN SALAD                                                                 $10.95
Julienned chicken breast sautéed with garlic, mushrooms and green 
peppers, served on a bed of lettuce, tomatoes, cucumbers and black olives.
CAPRESE SALAD                                                                                $12.95
Fresh buffalo mozzarella over fresh sliced tomatoes, artichoke hearts, 
roasted red peppers and kalamata olives with basil and extra virgin olive oil.
SHRIMP CAESAR SALAD                                                                   $14.95
Crisp romaine tossed with our house made dressing, five grilled shrimp,
parmigiano and seasoned croutons.     *Substitue Salmon $2.00
Dressings: Ranch, Jalapeño Ranch, Blue Cheese, Thousand Island, Honey

Mustard, Creamy Italian, Oil & Vinegar, French

SPAGHETTI BOLOGNESE                                                                  $13.95
In our delicious meat sauce. Add meatballs or sausage, $4.00
FETTUCCINE POMODORI SECCHI                                                      $16.95
House made fettuccine tossed in a garlic alfredo with grilled chicken and
sun dried tomatoes.
LASAGNA                                                                                                $16.95
Lasagna layered with a blend of Italian cheeses and sliced Italian sausage. 
Baked and topped with bolognese sauce.
TORTELLINI AURORA                                                                             $15.95
Filled with veal in a light tomato cream sauce with peas and mushrooms.
GNOCCHI POMODORO                                                                         $15.95
Potato dumplings with a fresh tomato basil sauce.
RAVIOLI DI ZUCCA                                                                                  $17.95
Butternut squash filled ravioli in our delicious four cheese sauce, parmigiano,
fontina, gorgonzola and pecorino.
CAPELLINI CAMPAGNOLA                                                                     $17.95
Angel hair pasta tossed with ground sausage, red and green peppers,
onions and mushrooms sautéed in a tomato cream sauce.
LINGUINE VONGOLE                                                                              $17.95
Little neck clams sautéed with garlic, extra virgin olive oil and white wine, 
served over linguine.
RAVIOLI DI FORMAGGIO                                                                       $16.95
Marios’s handmade ravioli filled with ricotta, mascarpone, parmigiano and 
mozzarella topped with a fresh tomato basil sauce.
RAVIOLI CARBONARA                                                                            $17.95
Meat ravioli filled with chicken and sausage in a cream sauce with 
sautéed bacon.
GLUTEN FREE PIATTO                                                                            $17.95
Gluten free pasta tossed with grilled chicken in our marinara sauce.
VEGAN PIATTO                                                                                        $17.95
House made eggless linguine tossed with extra virgin olice oil, garlic and
fresh vegetables.
TROFIE AL PESTO                                                                                  $17.95
Short rolled pasta shells with grilled chicken and sun-dried tomatoes in our
creamy pesto sauce sprinkled with pine nuts.
MANICOTTI VERDI                                                                                 $18.95
Large spinach crepes filled with ricotta, mascarpone, parmigiano, pecorino, 
and fresh basil baked in a tomato cream sauce topped with melted mozzarella.
CANNELLONI ROSSINI                                                                          $18.95
Large house made pasta crepes filled with ground veal, chicken and ricotta,
rolled and baked in a creamy béchamel sauce, topped with bolognese.
CAVATELLI AL FORNO                                                                            $18.95
Mario’s handmade cavatelli pasta, in a light meat sauce with meatballs, baked 
with mozzarella and ricotta.

EGGPLANT PARMIGIANA                                                               $15.95
Sliced eggplant layered with marinara and pecorino baked with melted
mozzarella served with a penne marinara and broccoli.
CHICKEN SCARPARA                                                                         $17.95
Tender chicken breast sautéed with garlic, mushrooms, and pepperoncinos
in a lemon butter  and white wine sauce served with penne marinara 
and broccoli.
CHICKEN PARMIGIANA                                                                     $17.95
Breast of chicken breaded and baked with marinara and mozzarella served
with penne marinara and broccoli.
CHICKEN & SAUSAGE CACCIATORA                                                $17.95
Breast of chicken and house made sausage braised with white wine, 
onions, mushrooms, green and red peppers and marinara sauce served 
with a side of penne marinara and broccoli.
CHICKEN MARSALA                                                                           $17.95
Chicken Breast sautéed in a marsala sauce with sliced mushrooms 
served with penne marinara and broccoli.
SEAFOOD SCAMPI ALFREDO                                                          $23.95
Shrimp & Scallops in a creamy garlic alfredo sauce served over linguine.
SAUSAGE PUGLIESE                                                                         $22.95
Our house made grilled sausage braised in a white wine and porcini 
reduction with leeks and sliced mushrooms, served over fettuccine.
SEAFOOD FRADIAVOLO                                                                    $22.95
Mussels, clams, shrimp, calamari and scallops in a spicy garlic tomato
broth served over linguine pasta.
SALMON & SHRIMP VINCITORIO’S                                                 $22.95
Fresh Atlantic salmon filets and jumbo shrimp, sautéed with mushrooms
and leeks, in our light cream sauce with a touch of tomato, served over 
fettuccine.
GRILLED SALMON                                                                             $23.95
A fresh fillet of Atlantic Salmon in a light lemon butter sauce, served with
penne marinara and broccoli.
SALTIMBOCCA ALLA ROMANA                                                         $22.95
Pork tenderloin layered with fresh sage and Parma prosciutto simmered in
a white wine reduction topped with melted mozzarella served with penne
marinara and broccoli.
STUFFED PORK CHOP                                                                      $24.95
Breaded and pan fried. Served with a side of Mario’s handmade gnocchi
in a butter and sage sauce.
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Pasta Dinners and Specialties come with assorted breads and soup of the day or a small house
salad. Add a side of broccoli or mixed veggies for $3.50. Substitute a small Caesar salad for $2.00. 

DINNER  MENU ITEMS AVAILABLE AFTER 2PM

Elisa Luigi

Nunzio
Michele

Mateo Mario

A TASTE OF ITALY IN YOUR NEIGHBORHOOD

1835 E. Elliot Road, C-109
Tempe, AZ 85284
480-820-2786

DINNER MENU

 

  

 

 

 

  

 



BRUSCHETTA                                                                                    $7.95
Toasted ciabatta bread topped with fresh diced tomatoes, garlic, basil
and drizzle of extra virgin olive oil.
MOZZARELLA FRITTA                                                                       $9.95
Deep fried mozzarella sticks served with our delicious marinara sauce.
FRIED RAVIOLI                                                                                $10.95
Ravioli filled with a blend of spicy cheeses lightly breaded and deep
fried, served with our famous jalapeño ranch.
CAPRESE                                                                                         $12.95
Fresh buffalo mozzarella over fresh sliced tomatoes, artichoke hearts,
roasted red peppers and kalamata olives with basil and extra 
virgin olive oil.
PROSCIUTTO WRAPPED ASPARAGI                                             $12.95
Fresh asparagus spears wrapped with parma prosciutto, baked and
sprinkled with pecorino cheese.
CALAMARI FRITTI                                                                            $12.95
Crisp fried calamari, served with our spicy marinara.
ZUPPA POSILLIPO                                                                         $14.95
Mussels and clams simmered in tomato garlic broth served with 
a crostini.
ANTIPASTO ITALIANO                                                                     $18.95
Prosciutto, sopressata, roasted peppers, fresh buffalo mozzarella, 
sliced tomatoes, imported olives and grilled eggplant.
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ITALIAN WEDDING SOUP                                  CUP $4.95, BOWL $6.95
Orzo pasta in a delicious broth with spinach, carrots and tiny meatballs.
CREAM OF MUSHROOM SOUP                        CUP $4.95, BOWL $7.95
Our famous recipe for this decadent creamy mushroom soup.
HOUSE GARDEN SALAD                                            SM $4.95, LG $7.95
Freshly mixed greens, tomatoes, carrots, cucumbers and black olives
topped with seasoned croutons.
CLASSIC CAESAR SALAD                                         SM $5.95, LG $8.95
Crisp romaine tossed with our house made dressing, parmigiano and
seasoned croutons.
SOUP AND SALAD COMBO                                                           $10.95
Enjoy a bowl of our house made soup with a small garden salad and
warm garlic bread.
ANTIPASTO SALAD                                                                         $10.95
Fresh greens topped with olives, artichoke hearts, pepperoni, provolone,
Italian cold cuts. Served with boiled egg, oil and vinegar.
CHEESE STEAK SALAD                                                                  $10.95
Thin rib eye steak grilled with spinach, mushrooms and green peppers,
served on a bed of lettuce, tomatoes, cucumbers and black olives.
GRILLED CHICKEN SALAD                                                             $10.95
Julienned chicken breast sautéed with garlic, mushrooms and green
peppers, served on a bed of lettuce, tomatoes, cucumbers and 
black olives.
SHRIMP CAESAR SALAD                                                               $14.95
Crisp romaine tossed with our house made dressing, five grilled shrimp,
parmigiano and seasoned croutons.     *Substitue Salmon $2.00

Dressings: Ranch, Jalapeño Ranch, Blue Cheese, Thousand Island,
Honey Mustard, Creamy Italian, Oil & Vinegar, French
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Our Pizzas & Stromboli’s are made to order and baked in our stone deck ovens. We
make and hand form our own dough, make our own sauce, and prepare fresh toppings.
                       SIZES                                        PLAIN               4-ITEM SPECIAL
Small - 10” | Medium - 14” | Large - 16”            $10 | $12 | $14            $12 | $16 | $19

TOPPINGS
Small - $2.00 ea. | Medium - $2.50 ea. | Large - $3.00 ea.

Pepperoni
Sausage
Ham

Bacon
Meatball
Salami

Bell Peppers
Spinach
Garlic

Anchovy
Onions
Black Olives

Tomatoes
Broccoli
Hot Peppers

Pineapple
Fresh Mushrooms
Sun-Dried Tomatoes

WHITE PIZZA                                                                       $11 | $15 | $17
Fresh garlic, olive oil, oregano, basil and cheese.
PIZZA ROMANO                                                                  $12 | $16 | $19
Bacon, onions, mushrooms, fresh tomatoes and cheese.
MARGHERITA                                                                      $12 | $16 | $19
Fresh Buffalo mozzarella, basil, and sauce.
QUATTRO STAGIONI                                                           $14 | $18 | $20
Ham, artichokes, mushrooms, sausage, cheese and sauce.
PIZZA AL PESTO                                                                 $17 | $21 | $24
Our delicious pesto sauce, garlic, basil, grilled chicken, 
sun-dried tomatoes and ricotta.
PIZZA CAPRESE                                                                 $16 | $20 | $22
Parma prosciutto, sliced tomatoes, fresh Buffalo 
mozzarella, basil and sauce.
VEGGIE PIZZA                                                                     $12 | $16 | $19
Tomatoes, mushrooms, broccoli, black olives, spinach, cheese 
and sauce.
PUGLIESE                                                                                    $20 | $24
Caramelized onion, sausage, sliced potatoes, mozzarella.
WHITE CLAM                                                                                $24 | $29
Little neck clams, onions, garlic, olive oil and mozzarella.

EGGPLANT PARMIGIANA                                                               $11.95
Sliced eggplant layered with marinara, pecorino, baked with mozzarella
PENNE PRIMAVERA                                                                       $11.95
Penne pasta tossed with garlic and extra virgin olive oil and assorted
vegetables.
CAPELLINI POMODORO                                                                 $10.95
Angel hair pasta in a fresh cherry tomato and basil sauce sprinkled with
pecorino cheese.
BAKED PENNE WITH EGGPLANT                                                  $12.95
Penne pasta baked with eggplant and marinara topped with melted 
mozzarella.
SPAGHETTI E POLPETTE                                                                $12.95
Spaghetti topped with our famous Bolognese sauce served with our
house made meatballs.
FETTUCCINE POMODORI SECCHI                                                $12.95
Fettuccine tossed with grilled chicken and sun dried tomatoes in our 
delicious creamy garlic Alfredo sauce.
LASAGNA CASARECCIA                                                                 $12.95
Lasagna layered with a blend of Italian cheeses and sliced Italian
sausage. Baked and topped with bolognese sauce.
LINGUINE VONGOLE                                                                      $14.95
Little neck clams, sautéed with onions, garlic, extra virgin olive oil 
and white wine served over linguine.
GNOCCHI PESTO                                                                            $14.95
Mario’s handmade potato dumplings in our creamy pesto sauce 
topped with pine nuts.
*Pasta & Specialties come with garlic bread and soup of the day or a small

house salad. Substitute a small Caesar salad for $2.00.

LUNCH MENU ITEMS 11AM–2PM

            Mozzarella & Sauce  |  Additional items 2.00  | See pizza toppings         10.95

#1   Steak, bell peppers, onion, cheese and sauce.                                        12.95
#2   Pepperoni, sausage, meatball, cheese and sauce.                                   12.95
#3   Mushrooms, bell peppers, onions, black olives, cheese and sauce.         12.95
#4   Broccoli, tomatoes, fresh garlic, basil, cheese and sauce.                       12.95
#5   Ham, salami, bell peppers, cheese and sauce.                                        12.95

ITALIAN HOAGIE                                                                               $9.50
Ham, capocollo, salami, provolone, tomatoes, lettuce, onions, dressing
and seasoning, served on a fresh Italian roll with our house made chips.
CAPRESE                                                                                          $9.95
Toasted ciabatta bread layered with sliced tomatoes, fior di latte
mozzarella and a dollop of pesto drizzled with extra virgin olive oil,
served with our house made chips.
EGGPLANT                                                                                        $9.95
Lightly breaded fried eggplant, topped with marinara sauce and melted
mozzarella, served on a fresh Italian roll with our house made chips.
MEATBALL                                                                                         $9.95
Our famous meatballs topped with marinara sauce and melted
mozzarella, served on a fresh Italian roll with our house made chips.
GRILLED CHICKEN                                                                         $10.95
Julienned chicken breast sautéed with garlic, mushrooms, green peppers
and marinara on a fresh Italian roll, served with our house made chips.
SAUSAGE & PEPPERS                                                                    $11.95
Grilled sausage sautéed with green peppers and our delicious marinara
on a fresh Italian roll, served with our house made chips.
CHICKEN PARMIGIANO                                                                 $11.95
Chicken breast lightly breaded and fried with marinara and melted
mozzarella, served on toasted ciabatta bread with our house made chips.

MEATLESS VEGGIE                                                                           $7.95
Grilled spinach, mushrooms, tomatoes and melted cheese, served on a
soft Italian roll with our house made chips.
SPECIAL STEAK                                                                              $10.50
Thinly sliced grilled rib eye steak with melted cheese, green peppers,
mushrooms, and pepperoni, served on a soft Italian roll with our house
made chips.
CHEESE STEAK                                                                                $9.50
Thinly sliced grilled rib eye steak with melted cheese, served on a soft
Italian roll with our house made chips.
CHEESE STEAK HOAGIE                                                                $10.95
Thinly sliced grilled rib eye steak with melted cheese topped with 
lettuce, tomatoes, raw onions, dressing and seasoning, served on a 
soft Italian roll with our house made chips.

ADDITIONAL TOPPINGS 1.50 EACH SUBSTITUTE FRENCH FRIES $2.00
Sautéed Mushrooms, Green Peppers, Fried Onions, 

Pepperoni, Hot Peppers, Marinara

*Add a small house garden salad or cup of soup to any sandwich or lunch pasta
entrée, or pizza for $2.00 or a small classic Caesar salad for $3.00

AVAILABLE LUNCH AND DINNER

LUNCH MENU ITEMS 11AM–2PM

LUNCH MENU ITEMS 11AM–2PM

Lunch
Buffet
Mon-Fri
10.95

11am-2pm

Substitute French fries $2.00
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