
Panini  

Sandwiches 
 

BURGER “In the Style of France” with Onions, Capers,  
Creamy Brie, Topped with a Fried Farm Egg 

———————- 
Blackened FISH NUGGETS with Rocket, Fresh Basil Aioli  

and Tomato 
———————- 

Herbed Roasted CHICKEN SALAD Sandwich with Grapes, 
 Pecans and Rocket 

 

(All Sandwiches Served on Ciabatta Rolls with House Pasta Salad) 
 

$9.95 

Piattini  

Small Plates 
 

PETITE STRIP STEAK with House Hand Cut Fries, Marinated  
Tomatoes, Onions and Gorgonzola Cream 

———————- 
COD IN “ACQUA PAZZA” with Sicilian Mint Sauce and Risotto 

———————- 
Sausage & Chicken  “GIAMBOTTE” with Bell Peppers, Fennel  

and Red Potatoes 
———————- 

Braised BEEF CHEEK with Rosemary and Olive Oil  
Whipped Potatoes and Assorted Vegetables 

———————- 
 

$14.95 
 

(Served with a Petite Mixed Greens Salad or a Petite Caesar Salad) 

Contorni  

Sides 
 

Mazzi House Made FRIES FOR TWO with Sea Salt 
 

$6.95 
 

 

Stuzzichini 
 

Small Bites 
ARANCINI filled with Mozzarella and Spicy Tomato Sauce 

———————- 
BRUSCHETTA with White Bean Ragu, Wilted Greens and  

Tomatoes with Basil & House Made Mozzarella 
$6.95 

 

ITALIAN OLIVES with Roasted Almonds 
$3.95 

Antipasti 
Starters for Sharing 

 

VEGETABLES 
Marinated and Roasted Eggplant, Peppers and Zucchini 

 with Bruschetta and Olives 
———————- 

SALAMI 
Assorted Artisan Salami, Imported Cheeses and  

Marinated Olives 
———————- 

CHEESES 
Lancaster County Artisan Cheeses, Fresh Berries, Local 

Hammond Pretzels and Pepperidge Farm Crackers 
 

$14.95 

Pasti  

Pastas 
 

ORECCHIETTE with Sausage, Broccoli Rabe, Chilies,  
Cheese and Breadcrumbs  

  ———————- 
SPAGHETTI with Shrimp in a Brandy and Tomato  

Cream Sauce 
———————- 

RIGATONI in a Rustic Tomato Sauce with  
Cheese and Grandma's Meatballs  

———————- 
PENNE with Beef Cheek Ragu, Gorgonzola and Wild Mushrooms,  

Lightly Dusted Wilbur's Dark Chocolate  
 

$12.95 
 

(Served with a Petite Mixed Greens Salad or a Petite Caesar Salad) 

Insulate  

Dinner Salads 
 

TWISTED CAESAR with Roasted Chicken, White Wine Poached  
Pears, Red Fruit and Candied Pecans  

———————- 
Grilled Shrimp and Scallop LIMONCELLO SALAD with Baby 

Greens, Cherry Tomatoes, Romaine Hearts, Crisp Pancetta with 
Organic Orange Blossom Honey and Extra Virgin Olive Oil  

———————- 
TOMATO with Shaved Sweet Onion and House Made  

Mozzarella, Basil Oil 
 

$12.95 

Grande é  Rustica  

Large Rustic Entrees  
 

CHICKEN BREAST with Apples and Gorgonzola,  
Rustic Stuffing, Roasted Red Potatoes and  

Assorted Vegetables 
$18.95 

———————- 
Thick Cut French Bone-In Grilled PORK CHOP ”Suffato”  

Filled with Dates, Orange and Garlic Pesto with  
Grilled Asparagus, Roasted Red Potatoes and Bruschetta  

$24.95 
———————- 

20 oz Rosemary Grilled PORTERHOUSE “Tuscan Style” with  
Gorgonzola Stuffed Tomato and Roasted Red Potatoes  

$34.95 
———————— 

10 oz FILET MIGNON with Olive Oil Whipped Potatoes and 
Assorted Vegetables. Finished with a port sauce 

$31.95 
(Served with a Petite Mixed Greens Salad or a Petite Caesar Salad) 

 

~ We deep fry in peanut oil, please consult your server for more information. 
 

~ Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,  
especially if you have certain medical conditions 


