e Salvafizer AFTER DINNER DRINKS ==

Afternoon Delight 9
Kahlua, Bailey’s, Frangelico and coftee with whipped cream

Italian Coffee 9
Amaretto, Kahlua, coffee with whipped cream

cafée Salvaorer 9

Amaretto, Frangelico, coffee with whipped cream

Tawny Port 9
10yr

Lustrous mahogany brown with a nutty character

Ruby Port 8
Ruby red, young and fruity in style

Limoncello 8
A traditional Italian aperitif

Limoncello Creme 9
Creamy, soft and sweet

e 15767262 DESSERTS § e

Cannoli
Chocolate covered cannoli filled with our own special ricotta
blend and topped with vanilla gelato

Oalvagizes Signature
Our one and only dessert pizza spread with nutella, baked to perfection and
sprinkled with chocolate chips and powdered sugar

Tiramisu
Our version of the classic...layers of sponge cake soaked with espresso,
mascarpone cream and topped with powdered cocoa

Gelato
Rich Italian gelato...daily flavors

Dessert of the Day

Please ask your server for today’s fabulous dessert selection

** Please notify your server of any food allergies. Consuming raw or uncooked food products can lead to health issues. **
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emmms 12" GOURMET e
Meatball & Ricotta 13

With fresh pomodoro sauce, ricotta cheese, mozzarella
cheese, meatball, fire roasted tomato, romano cheese
...cooked well done

Shrimp Fra Diavolo Pizza 14
Tender shrimp, fire roasted tomato, crushed red peppers,
caramelized onion, garlic, shallots, shredded mozzarella
and picante provolone cheese...cooked well done

Margherita 12
Fresh tomato sauce, fresh mozzarella, fresh basil

and drizzled with EVOO...cooked well done

Sausage & Ricotta 13
Fresh pomodoro sauce, shredded mozzarella cheese,
Italian sausage, fresh garlic, ricotta cheese and
banana peppers...cooked well done

Italian Lover 14
Fresh pomodoro sauce, shredded mozzarella cheese,
prosciutto, soprassata, sweet capicola, caramelized
onion, fresh garlic and basil...cooked well done

Quattro Formaggio 13
Fresh tomato sauce, shredded mozzarella, fresh mozzarella,
gorgonzola and romano cheeses sprinkled with oregano

Spinach & Ricotta 12
Fresh baby spinach tossed with olive oil, fresh garlic,
ricotta, mozzarella and freshly grated parmesan

Chicken Caesar Flat Bread Pizza 13
Our freshly baked flat bread pizza, drizzled with olive oil,
dusted with parmesan and topped with grilled chicken,
romaine lettuce and tossed in our classic caesar dressing

s SPECIALTY 19" e

Sal’'s Special 17.25

Mushrooms, green peppers, onions,
pepperoni and black olives

Sal’'s Vegetarian 17.25
Mushrooms, spinach, broccoli,

eggplant and black olives

Spinach & Garlic 15.50

White with olive oil, fresh garlic, spinach,
parmesan, mozzarella and oregano

Tomato & Garlic 15.50
White with olive oil, fresh garlic, sliced fresh

tomato, parmesan, mozzarella and oregano

Spinach, Tomato & Feta 17.25
White with olive oil, sliced fresh tomato, feta,
spinach, mozzarella, parmesan and oregano

Meat Lovers 20.00

Pepperoni, Italian sausage, meatball, bacon,
mozzarella and tomato sauce

BBQ Chicken 17.25
Olive oil, homemade BBQ _sauce, grilled BBQ_

chicken, mozzarella, parmesan and oregano

Buffalo Chicken 17.25

Blue cheese sauce, marinated buffalo chicken,
mozzarella and parmesan cheese

Margherita 17.25

Fresh tomato sauce, fresh mozzarella,

basil and drizzled with EVOO...cooked well done

e SIGNATURE 19" 3LB. PIZZAS e

Mozzarella Cheese & Tomato Sauce 12

Toppings 2.00 each
Anchovy, broccoli, spinach, feta, fresh garlic, pepperoni,
onion, green pepper, sliced tomato, mushrooms,
extra cheese, extra sauce, black olives, pineapple,
caramelized onions, ricotta, red onion and zucchini
Toppings 5.25 each

Shrimp, prosciutto, grilled chicken
and BBQ _chicken

Toppings 3.50 each

Eggplant parmesan, baked ham, jalapeno peppers, Italian
sausage, meatballs, fresh basil, salami, roasted red peppers,
gorgonzola, fresh mozzarella, banana peppers,
bacon, artichoke hearts and crumbled blue cheese

Sauces 2.00 each
Traditional tomato, olive oil,
alfredo and pesto

** Please notify your server of any food allergies. Consuming raw or uncooked food products can lead to health issues. **
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e BAR MENU e

Awvailable daily 4pm till midnight
Sunday till 10pm

CAESAR SALAD 4

A mini version of our classic caesar

WINGS 6

Savory chicken wings with your choice of traditional buffalo style or our signature
wings with garlic butter, hot pepper and parmesan cheese

FRIED CALZONE THREE-WAY 7

Mini ham and cheese, meatball and cheese, sausage and cheese calzones coated
with our homemade bread crumbs and fried to a golden brown

MUSSELS 7

Sautéed with smoked bacon in a white
wine gorgonzola cream sauce

CALAMARI 5

Fried calamari with banana and vinegar peppers,

tossed with E.V.O.O. and hot peppers
SPINACH DIP 7

Four cheese spinach and sun dried tomatoes
served with tri-color tortilla chips

FISH AND CHIPS 7
Bite size fresh haddock pieces lightly breaded, fried to perfection.

Served with tartar sauce and crispy french fries

ANTIPASTO 7

A personalized version of our large antipasto platter including aged parma prosciutto,
capicola, sopressata, marinated Sicilian olives, fresh mozzarella balls and provolone picante cheese

PICCOLO ROLLS 6

Your choice of chicken cutlet, meatball, grilled chicken, prosciutto with basil and sliced tomato or
fried haddock with tartar sauce. Each served with a side of homemade potato chips

SCALLOPS 7

Fresh scallops sauteed in a limoncello cream sauce

BAR PIZZA

A small six inch version of our famous pizza!
Cheese, Garlic or Margherita 5
Pepperoni or Meatlovers 6

Menu is for bar only
No substitutions, No takeout

** Please notify your server of any food allergies. Consuming raw or uncooked food products can lead to health issues. **
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e APPETIZERS e
ANTIPASTO ALL'ITALIANA 11

Imported meats...soprassata, sweet capicola, parma prosciutto, sharp provolone
cheese and fresh mozzarella

MUSSELS 12

Fresh mussels sauteed in olive oil, garlic and hot peppers

CLAMS 12

Fresh little neck clams sautéed with smoked pancetta, olive oil and hot peppers

MARGHERITA PIZZA 6
A small version of our classic pizza with fresh tomato sauce, fresh mozzarella, basil and

drizzled with EVOO....cooked well done

FRIED CALAMARI 11
Lightly breaded and deep fried to a golden brown, nestled in a deep fried flour

tortilla bowl and served with a side of marinara sauce

SHRIMP CROSTINI 11

Tender large shrimp sauteed in a brandy sauce with garlic, cherry tomato and fresh basil

BRUSCHETTA AL POMODORINO 9
Toasted crostini topped with tomato, fresh mozzarella, basil

and drizzled with EVOO
TOMATO CAPRESE 9

Fresh mozzarella cheese, vine ripe tomatoes, fresh basil, drizzled with EVOO
and aged balsamic glaze

MOZZARELLA WEDGES 9

Fresh cut, hand breaded and fried to a golden brown, served with a gorgonzola cream sauce

RICE BALLS 11

Our aroncini of the day, deep fried to a golden brown and served over mixed field greens with marinara sauce

HERB PARMESAN CHICKEN TENDERS 11
Lightly breaded and deep fried, tossed in an herb butter sauce, toasted with parmesan
cheese and served with marinara sauce

GARLIC BREAD 7
Italian bread laced with garlic butter, herbs, fresh garlic, mozzarella, parmesan cheese,
toasted to perfection and served with marinara sauce

Oalvafizer SIGNATURE 7

Mixed greens, chopped romaine lettuce, gorgonzola cheese, chopped apples, tossed
in our house dressing and served with a lemon wedge

Oalvafizer DELUXE SALAD 7
Mixed greens, sliced cherry tomatoes, red onion, dried cranberries, tossed with
balsamic vinaigrette and topped with fresh mozzarella cheese

CAESAR 7
Crisp romaine lettuce, our homemade focaccia croutons, shaved parmesan
cheese and tossed with our own classic caesar dressing and a lemon wedge

*ADD GRILLED CHICKEN....4 *ADD GRILLED SHRIMP....5
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Gluten free pasta available for all pasta dishes upon request

GNOCCHI 15

Potato gnocchi tossed in a fire roasted tomato cream sauce and topped with parmesan cheese

SHRIMP & SCALLOP FRA DIAVOLO 21
Tender shrimp, plump scallops sauteed in olive oil, garlic, cherry tomato, chili pepper, white wine
and tossed with mafaldine pasta

ALFREDO
SEAFOOD WITH SHRIMP & SEA SCALLOP 18
CHICKEN & BROCCOLI FLORETS 16

Tossed in a rich alfredo sauce with mezzi rigatoni pasta

CHICKEN & SHRIMP PESTO CREAM 18

Grilled chicken breast, tender shrimp, sauteed in olive oil, garlic and tossed in a fresh pesto
cream sauce with mezzi rigatoni pasta

SHRIMP SCAMPI 17

Shrimp sauteed with cherry tomato, scallions in a garlic wine butter sauce and tossed with mafaldine pasta

LINGUINE WITH MUSSELS 17

Mussels sauteed in olive oil, garlic, cherry tomato and tossed with linguini

BUTTERNUT SQUASH RAVIOLI 16

Butternut squash ravioli served in a mascarpone cream sauce

PASTA ABRUZZESE WITH PANCETTA 16

Smoked pancetta with hot peppers, cherry tomatoes, garlic, shaved pecorino cheese
and tossed with mafaldine pasta

SCALLOPS 19

Cooked in a limoncello cream sauce with pappadelle pasta

LOBSTER RAVIOLI 23

Our homemade lobster stuffed ravioli in a spicy pomodorino sauce

LINGUINE CLAMS 20

Fresh littlenecks sauteed in a garlic oil sauce with hot chili peppers

ORECCHIETTE 19
Tossed broccoli rabi and ground sausage with roasted garlic, chilli peppers and
a light romano parmesan cheese sauce

SPINACH & ASIAGO RAVIOLI 14

Striped spinach garlic and asiago cheese ravioli served in a cherry tomato marscapone cheese sauce

LINGUINE & MEATBALLS 11

Served with three of our homemade meatballs and your choice of marinara or meat sauce

CHEESE RAVIOLI 9

Served with our homemade marinara or meat sauce

With three homemade meatballs 12

** Please notify your server of any food allergies. Consuming raw or uncooked food products can lead to health issues. ™*

A 18% service charge will be added for parties of six or more
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e ENTREES em—

CHICKEN PARMESAN 18

Breaded chicken breast stuffed with fontina cheese, pan fried in olive oil, topped with fresh cherry tomato
sauce, fresh mozzarella and served with mafaldine pasta in a mushroom cream sauce

VEAL PARMESAN 23
Fresh 11b veal chop lightly breaded, pan fried in olive oil, topped with fresh mozzarella,

cherry tomato sauce and served with mafaldine pasta in a mushroom cream sauce

VEAL OR CHICKEN MARSALA VEAL 23 / CHICKEN 18
Fresh 11b veal chop or chicken breast sauteed in a marsala wine sauce with a blend of porcini and
champignon mushrooms served with chef’s potato and fresh vegetable

VEAL OR CHICKEN PICCATA VEAL 23 / CHICKEN 18
Fresh 11b veal chop or chicken breast sauteed in a lemon caper sauce, served with mafaldine pasta in a
gorgonzola marscapone cream sauce

VEAL OR CHICKEN VALDOSTANA VEAL 23 / CHICKEN 18
Fresh 11b veal chop or chicken breast, sage, prosciutto, in a rich white wine demi-glaze cream sauce topped with
fontina cheese, served with mafaldine pasta in a gorgonzola mascarpone cream sauce

VEAL OR CHICKEN SALTIMBOCCA VEAL 23 / CHICKEN 18
Fresh 11b veal chop or chicken breast, sage, prosciutto in a rich white wine demi-glaze sauce topped with
mozzarella, mushrooms served with chef’s potato and fresh vegetable

EGGPLANT PARMESAN 16

Breaded eggplant layered with marinara sauce, mozzarella cheese and served with chef’s potato and fresh vegetable

HADDOCK FLORENTINE 17
Mushrooms, shallots, baby spinach, cherry tomato cream sauce served with chef’s potato and
fresh vegetable

HADDOCK LIVORNESE 17
Pan seared haddock filet sauteed in olive oil with garlic, shallots, cherry tomato and served with
chef’s potato and fresh vegetable

ZUPPA DI PESCE 20
Fish, little neck clams, shrimp, mussels and calamari sauteed with EVOO, garlic and a touch
of hot pepper. Served over grilled crostini

PORK CHOP & VINEGAR PEPPERS 22
French cut pork chop sauteed in EVOO with garlic, shallots, cherry tomato and served with
chef’s potato and fresh vegetable

FILET OF THE DAY 23
Grilled filet prepared daily...ask your server for today’s fabulous filet

SIRLOIN OF THE DAY / DAILY

Grilled sirloin special of the day

RISOTTO OF THE DAY / DAILY

Ask your server for today’s fabulous risotto

** Please notify your server of any food allergies. Consuming raw or uncooked food products can lead to health issues. **
A 18% service charge will be added for parties of six or more
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APPETIZERS

FRIED CALAMARI 6

Lightly breaded and deep fried to a golden brown and served with a side of marinara sauce

MOZZARELLA WEDGES 6
Fresh cut, hand breaded and fried to a golden brown

served with a gorgonzola cream sauce

HERB PARMESAN CHICKEN TENDERS 6

Lightly breaded and deep fried, tossed in a herb butter sauce, toasted with
parmesan cheese and served with a marinara sauce

GARLIC BREAD 6

Italian bread laced with garlic butter, herbs, fresh garlic, mozzarella, parmesan cheese,
toasted to perfection and served with marinara sauce

BRUSCHETTA 6
Toasted crostini topped with tomato, fresh mozzarella, basil and drizzled with
extra virgin olive oil

MUSSELS 6

Fresh mussels sauteed in olive oil, garlic and hot peppers

FRENCH FRIES 4

Golden brown side of fries

MEATBALLS 4

Three of our homemade meatballs topped with marinara sauce

SOUP OF THE DAY 4

Ask your server for today’s fabulous selection

SALADS
CAESAR 5

Fresh romaine lettuce tossed with parmesan, seasoned croutons and our

own caesar dressing

GARDEN 5

Iceberg and green leaf lettuce topped with tomato, cucumber, green peppers,
red onions, black olives and shredded carrots

Oalvarzer SIGNATURE SALAD 5

Mixed greens, chopped romaine lettuce, gorgonzola cheese, chopped apples, tossed
in our house dressing and served with a lemon wedge

INSALATA TOMATO CAPRESE 5
Fresh mozzarella cheese, vine ripe tomatoes, fresh basil, drizzled with
EVOO and an aged balsamic glaze

*ADD CHICKEN OR SHRIMP TO ANY SALAD 5




Oalvaorer

SIGNATURE SANDWICHES

Served on homemade cibatta bread with a side of Salvatore’s gourmet potato chips

CHICKEN PARMESAN 6
Lightly breaded chicken breast topped with mozzarella and

marinara sauce

MEATBALL PARMESAN 6

Topped with mozzarella and marinara sauce

ROAST TURKEY 6

Sliced tomato, mixed greens, bacon and American cheese

GRILLED CHICKEN 6

Topped with a mascarpone spread, mixed greens, sliced
tomato and American cheese

SICILIAN 6
Drizzled with EVOO, fresh basil, sliced prosciutto, fresh

mozzarella and tomato

GIANT WRAPS

Served on our flour tortilla wrap with Salvatore’s gourmet potato chips

PESTO CHICKEN 7

Our homemade pesto spread with grilled chicken breast,
mixed greens, tomato and fresh mozzarella

CHICKEN CAESAR 7

Grilled chicken, romaine lettuce, caesar dressing, diced tomato and parmesan

BUFFALO CHICKEN 7

Spicy grilled chicken with lettuce, tomato, red onion and blue cheese

GREEK CHICKEN 7

Gerilled chicken breast, lettuce, sliced tomato, black olives, red onions,

feta and Greek dressing

VEGETARIAN 7

Stuffed with grilled eggplant, sauteed zucchini, summer squash, mixed
greens and sliced tomatoes tossed with herb aioli

Sorry no substitutions on our Lunch Menu
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RIGATONI & MEATBALLS 7

Tossed in our homemade marinara sauce and topped with two meatballs

CHICKEN PARMESAN WITH RIGATONI PASTA 7
Lightly breaded chicken breast, topped with marinara and fresh mozzarella

and served with a side of rigatoni

GNOCCHI MAMMAROSA 7

Potato gnocchi tossed in our homemade fire roasted tomato cream sauce

PASTA ABRUZZESE 7

Hot peppers, cherry tomato, garlic, fresh pecorino romano cheese and tossed in mafaldini pasta

EGGPLANT PARMESAN 7

Breaded eggplant layered with marinara sauce and mozzarella with a side of linguini marinara

GRILLED CHICKEN 7

Chicken breast topped with fontina cheese and served with a side of linguini marinara

LINGUINE & MUSSELS 7

Mussels sauteed in olive oil, garlic, cherry tomato and tossed in linguini

SPINACH & ASIAGO CHEESE RAVIOLI 7

Cherry tomato and marscapone cream sauce

BUTTERNUT RAVIOLI 7

Butternut ravioli served in a marscapone cream sauce

——SIDE ORDERS & ADD-ONS—

PASTA

VEGETABLE OF THE DAY
GNOCCHI

FRENCH FRIES

CHICKEN CUTLET PARM
EGGPLANT PARM
EXTRA CHEESE

Sorry no substitutions on our Lunch Menu




