eiaoi?aﬁy,/ Sandwich Favorites

Served with choice of French fries or Tater tots for $1.50
Sweet or hot peppers $.50, add mozzarella $1

Imported Italian Sub $6
None Better
Volpi genoa salami, coppacola, veal bologna, ham, provolone, shredded mozzarella,
shredded lettuce, onion, tfomato, hint of mayo and sub oil

Chicken Milanese $6

Lightly breaded and pounded thin, pan-seared in butter and lemon and topped with
roasted sweet peppers, sprinkled with parmesan and served on a crispy roll

Pork Chop Sandwich $6
Marinated and grilled topped with a sweet and spicy mustard, dill pickle, grilled onion
on a crispy roll

CiaoBaby! Grilled Vegetable Sandwich $7

Grilled zucchini, squash, portabella mushroom, eggplant cutlet, roasted sweet peppers,
hint of caramelized onion with a dab of cucumber ranch sauce on a crispy roll

CiaoBaby! Grilled Cheese $6

American, cheddar, mozzarella, provolone with red onion, bacon, and tomato served on
a pretzel rolls

Overstuffed Eggplant Parm Sandwich $7

Two lightly breaded pan-seared eggplant cutlets, generously stuffed with ricotta and
mozzarella, and drizzled with marinara on a soft bun

&w@aﬂyf Burgers

Fries or Tater Tots $1.50
Ciac Baby! Babies $4
Two mini Angus sliders with American cheese, pickle and ketchup, wrapped in foil
All White Meat Turkey Burger $6

Half pound all white meat turkey patty grilled, topped with a dab of mayo, lettuce and
tomato, served on a bakery style bun

Kansas City Burger $7
Ten-ounce burger grilled and then sautéed in bbq sauce, crispy bacon, onion straws,
and creamy cheddar cheese served on a roll

Ciac Baby! Burger $6
Simply our ten-ounce house burger, grilled, served with ketchup, pickle, lettuce and

tomato
(Cheese 50 cents additional)

Italian Beef $6

Thinly sliced homemade Italian beef in our zesty AuJus

CiaoBaby! Cheesy Beef $7
Best Seller Since 1990
Our Italian beef with double layer of mozzarella
Homemade Meatball Sandwich $6

Three jumbo meatballs, drizzled in marinara, sprinkled with parmesan and Italian
parsley

Italian Sausage $5
Slowly roasted and seared on the grill,
with its natural gravy

Mini Me $3

Smaller Italian beef for smaller appetites

herbs and spices. Topped with a light broth
Ciac Baby! Tenderloin $9
Three slice grilled beef tenderloin with peppercorns and served with caramelized
onions, creamy horseradish sour cream sauce and three potato salad

&MBG@/ Lunch Entrées

&wBaﬂg/ Salads

Pasta Marinara $5
Bowl of angel hair sautéed in our homemade marinara sauce
Pasta Suprema $7
Chef Vince's famous vodka-less sauce sautéed along with rigatoni pasta
CiaoBaby! Ravioli $8
Jumbo ravioli stuffed with crumbled Italian sausage, sautéed broccoli in our suprema
sauce with crumbled Italian sausage.
Chicken Parmesan $8
#1 since 1992

Lightly breaded and pounded chicken cutlet drizzled with marinara, lightly covered
with cheese and served over linguini pasta

Four Cheese Baked Pasta $8

Our scoopable lasagna with ricotta, mozzarella, provolone and parmesan cheese,
Sautéed in marinara and baked with rigatoni

CiaoBaby! Grilled Chicken Platter $8

Grilled 8-ounce chicken breast along with grilled vegetables, no carbs

Shrimp Diablo $11
Four jumbo shrimp sautéed in a spicy marinara with roasted peppers, grilled onion, and
served over linguini
Add to your pasta: Meatballs, Italian sausage, or chicken breast $4

Half Salad $7 Full $12 full will feed two comfortably

Very Chopped Salad
Meatless-Eat ours with a spoon
Very chopped greens, diced celery, carrots, red cabbage, red onion, cucumber, tomato,
red peppers, gorgonzola cheese, pasta, and topped with butter toffee nuts. Served
with mango chardonnay dressing

Umbriago Salad
Our zesty Caesar with a twist. Chopped romaine, hard boiled egg, fomato, cucumber,
grilled asparagus, parmesan crusted chicken croutons, parmesan sprinkles and black
pepper. Tossed with our zesty Caesar dressing
Sweet Fried Pepper Salad
Sweet fried Melrose or cubanella peppers, fontinella wedges, red onion, tomato,
cucumber on a bed of romaine with our roasted garlic balsamic dressing
Chopped Antipasta Salad
Imported genoa salami, cappicola ham, imported ham, veal bologna, pepperoni, tomato,

red onion, kalamata olives, artichokes, pepperoncini, balsamic dressing provolone and
shredded mozzarella on a chopped bed of greens

Create Your Own Pasta

H Dinner

GiaoBaﬁy,/ Sticks $4
Two breadsticks stuffed with mozzarella & dipped in garlic butter and herbs. Served
with dipping sauce
Rolled Stuffed Eggplant $5
Rolled and stuffed with ricotta and mozzarella and drizzled with marinara and herbs
Goat Cheese Casserole $7
Baked goat cheese, diced calamatas, baked in marinara, and served with garlic pesto
toast points
Chicken Tender Vesuvio $7
Four Big Tenders sautéed in vesuvio sauce, herbs and served over fries
CiaoBaby! Shrimp Cocktail $8
Shrimp served cold ceviche style in tomato-based sauce with avocado, cilantro, lemon
and lime
Grilled Calamari & Shrimp Ragoon $9

Four wontons stuffed with grilled calamari, shrimp, scallions, cream cheese served
with romalaude sauce

Baked Clams $10

Dozen littleneck clams with enough sauce to dip your bread into

Stuffed Artichoke $8

A lost art. Share it at the table! Stuffed with garlic bread crumbs, parmesan cheese,

First Choose Your Sauce Next Choose Your Pasta

Garlic Butter & Parmesan $7 Angel Hair
Marinara $8 Linguini

Aglio Y Olio $8 Fettuccini
Arribiata $9 Farfella
Suprema $10 Penne
Bolognese $11 Rigatoni

Pomadora $12 Radiatore

Creamy Pesto $12

Finally Choose Your Fresh Ingredients

Extra Garlic $1 Blck Olives $1 Ricotta $3 Sun-dried Tomato $4

Broccoli $1 Hot giardiniera $1 Goat Cheese $3 Pine nuts $4
Spinach $1 Roasted Swt Ppr $2 Gorgonzola $3 Meatballs $4
Peas $1 Grilled Asparagus Artichoke Hearts $3 Italian Sausage $4
$2
Mushrooms $1 Grilled Zucchini $2 Eggplant Cutlets $3 Mussels $5
Onions $1 Grilled Squash $2 Capers $3 Calamari $6
Chicken Breast $4 Shrimp $7

Add to your pasta: Meatballs, Italian sausage, or chicken breast $4
All Entrees Include Homemade Bread, Chef Vince's dip, and House Salad
Burnt Pasta $9

Fried angel haired pasta in butter and marinara so it's crispy and well done, sounds
weird. But you will be hooked...and it's burnt!

Four Cheese Baked Pasta $10

Our scoopable lasagna with ricotta, mozzarella, provolone and parmesan cheese,
Sautéed in marinara and baked with rigatoni

Stuffed Lasagna $12

Layers of ricotta, spinach, crumbled Ttalian sausage made with marinara sauce, topped
with mozzarella




Double Stuffed Eggplant $12

Aunt Dodies specialty! Homemade eggplant cutlets, stuffed generously with ricotta,
mozzarella and herbs. Lot more zip than the average Lasagna

&ao@aﬂg.’ Ravioli $13

Jumbo stuffed ravioli with crumbled Italian sausage, sautéed broccoli in our suprema
sauce with more crumbled Ttalian sausage

Stuffed Meatloaf $15
As seen in the Daily Herald
Stuffed with four cheeses, spinach, Canadian bacon and herbs. Served with vegetable
of the day and new potatoes

Twelve ounce U.S.D.A Prime sirloin steak, grilled to order. Served with grilled
vegetable of the day and baked potato. Finally an affordable steak dinner

PIZZA

Seafood

Linguine Clam Sauce $14

Chopped and whole clams sautéed in a red or white wine broth. Served over linguini

Jumbo Shrimp Diablo $17

Six jumbo shrimp sautéed in a spicy marinara with roasted peppers, grilled onion, and
served over linguini

Grouper Franchese $19

Griddled grouper whisked in flour and egg. Sautéed in white wine, lemon and capers,
served over angel hair

Bowl O' Mare $19

Steamed Clams, mussels and shrimp served in a bowl with
a red or white wine sauce

Zuppa Di Pesce $27

King of the Seafood Dishes
Chopped and whole clams, mussels, calamari,
shrimp in a red broth served over linguini

Dinner Entrée's

Chicken Milanese $11

Lightly breaded, pounded chicken cutlet seared in garlic butter and herbs. Topped
with roasted sweet peppers and served on a bed of light angel hair marinara

Chicken Parmesan $11
#1 since 1992
Lightly breaded and pounded chicken cutlet drizzled with marinara, lightly covered
with cheese and served over linguini pasta

64'40734&}! Spineless Roasted Chicken For 2 $24

Whole roasted chicken with all the bones removed (except for the wings and legs)
seared on the grill and served with new potatoes and grilled vegetable
of the day on a large platter

Chicken Franchese $12

8 0z. chicken breast wisked in flour & egg sauteed in white wine, lemon, and a touch
of butter over orzo pasta.

Ciao Baby! Prime Rib $17
Fourteen ounce medium rare slice of prime rib then seared on the grill, one minute on
both sides. Served with baked potato and grilled vegetable of the day

Prime N.Y, Steak $14

SERVING THE AREA SINCE 1990

We carry one size pizza so we can keep the cost down to our customers. We use
a mixed blend of mozzarella and provolone cheeses. Our sauce is made daily in
little batches to ensure freshness, our ingredients are uniquely prepared. As
always, the crust is razor thin and always crispy. 14" Only

Cheese 9.00
1 ingredient 11.00
FRESH INGREDIENTS
Additional $1 Charge Additional $2 Charge Additional $4 Charge
CE}'\fgsae Garlic Sweet Roasted Peppers | Marinated Italian Beef
Black Hot Grilled Zucchini & Grilled Chicken Breast
Olive Giardiniera Squash
Green | Grilled Asparagus c
Olive Jalapeno (if available) Goat Cheese
Mushroom TOL“GGSTI,‘I’ & Caramelized Onion Fresh Mozzarella
Onion Sausage Ricotta
Spinach Pepperoni Bacon
: Canadian Bacon or
Broccoli BBQ sauce Ground Beef
Eggplant Cutlets

*1/2 ingredients charged for the full, we just double up!
Specialty Pizzas (As served on Air Force One)
All 14" - $16.50

The Cheesy Beef (beef sandwich meets pizza) Layer of pizza sauce, layer
of mozzarella, marinated Italian beef, roasted peppers, mild Giardiniera, oregano
and more mozzarella on a razor thin crust.

The Lasagna Pizza (pasta on pizza, forget about itl) Layer of pizza
sauce, layer of mozzarella, roasted garlic, spinach, topped with chunks of lasagna
noodles, ricotta, mozzarella, tomato, basil, and more lasagna noodles on a razor
thin crust.

Pizza Vinchenzo (simple but tastyl!) Little extra sauce, extra sausage,

toasted onion slices, roasted Melrose sweet peppers with skim & whole mozzarella
cut in little squares

BBQ Chicken Breast (not chicken parts, all breast) All white meat
chicken breast sautéed and then grilled, smothered in between to layers of
mozzarella with bbq sauce

Ask About our Par Baked Pizza's (half cooked)
Just finish them at home in 5 to 7 minutes.
Also Specializing in Commuter Meals
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LUNCH

G&wBaﬁy! Salads

half Salad $7 full $12 - Full will feed two comfortably

Very Chopped Meatless Salad
Eat ours with a spoon!
Very chopped greens, diced celery, carrots, red cabbage, red onion, cucumber, tomato,
red peppers, gorgonzola cheese, pasta, and topped with butter toffee nuts. Served
with mango chardonnay dressing

Umbriago Salad
Our zesty Caesar with a twist. Chopped romaine, hard-boiled egg, tomato, cucumber,
grilled asparagus, parmesan crusted chicken croutons, parmesan sprinkles and black
pepper. Tossed with our zesty Caesar dressing

Sweet Fried Pepper Salad
Sweet fried Melrose or cubanella peppers, fontinella wedges, red onion, tomato,
cucumber on a bed of romaine with our roasted garlic balsamic dressing

Chopped Antipasti Salad
Imported Genoa salami, cappicola ham, imported ham, veal bologna, pepperoni, fomato,
red onion, kalamata olives, artichokes, pepperoncini, balsamic dressing provolone and
shredded mozzarella on a chopped bed of greens

CiaoBaby! Lunch

CiaoBaby! Sticks $3
Two breadsticks stuffed with mozzarella & dipped in garlic butter and herbs. Served
with dipping sauce Nick's Favorite!

Rolled Stuffed Eggplant $5

Rolled and stuffed with ricotta and mozzarella and drizzled with marinara and herbs

Big Slice of Pizza $3

Razor thin crust- Cheese, sausage or pepperoni

Stuffed Artichoke $8

A lost art. Share it at the table! Stuffed with garlic bread crumbs, parmesan cheese,
herbs and spices. Topped with a light broth

Chicken Tender Vesuvio or Traditional $7
Four Big Tenders sautéed in vesuvio sauce, herbs and served over fries

CiaoBaby! Shrimp Cocktail $8
Shrimp served cold ceviche style in a tomato-based sauce with avocado, cilantro,
lemon and lime
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