
MOZZARELLA STICKS 11 
EGGPLANT ROLLATINI APPETIZER 14 
EGGPLANT NAPOLEON 15 
Grilled eggplant, roasted red peppers, grilled portabella, 
fresh mozzarella, basil and balsamic 
BRUSCHETTA (5pcs) 12 
Diced tomatoes tossed with basil, garlic and oil  
on toasted bread  
add Fresh Mozzarella 14 
CHICKEN WINGS (8 pcs) 15 
Choice of sauces (Honey BBQ, Spicy BBQ,  
Spicy Buffalo, Sweet Chili) 
BUFFALO TENDERS Mild or spicy 14 
FRIED ZUCCHINI STICKS 12 
Breaded & lightly fried zucchini with a side of Marinara 

RICE BALLS (3) 12 
Arborio rice mixed with meat sauce and peas,  
breaded and lightly fried, with side of marinara 
BALSAMIC SHRIMP 16 
Lightly fried and tossed with scallions,  
cherry tomatoes and balsamic 
FRIED CALAMARI 16 
with a side of marinara 
Buffalo or Rhode Island add 3 

PRINCE EDWARD ISLAND MUSSELS 14 
Marinara, fra diavola or white wine garlic sauce 
MEATBALLS & HOMEMADE RICOTTA 14 
with a side of homemade rosemary focaccia 
BURRATA 10 
Basil pesto and cherry tomatoes

CAVATELLI with BROCCOLI 18 
Sautéed broccoli, garlic, oil and grated cheese 
CHEESE RAVIOLI 18 
with homemade marinara sauce 
FETTUCCINE RUSTICA 20 
Cream sauce, grilled chicken, peas  
and sun-dried tomatoes 
PENNE PRIMAVERA 20 
Broccoli, zucchini, carrots, peas  
and light pink cream sauce 
PENNE ALLA VODKA 17 
GNOCCHI 20 
with Vodka, Bolognese, or Pesto cream sauce 
SPAGHETTI FRUTTI DI MARE 28 
with mussels, clams, shrimp and calamari  
in plum tomato sauce 
LOBSTER RAVIOLI 20 
with vodka sauce 
PENNE PUGLIESE 20 
Broccoli rabe, sausage and garlic 

SPAGHETTI with CLAM SAUCE 20 
(Red or White) Garlic, parsley, fresh clams,  
and a touch of white wine 
RIGATONI ALLA SICILIANA 20 
Eggplant, crumbled sausage, tomato and basil 
BAKED PENNE 18 
Marinara, mozzarella and ricotta 
LASAGNA 22 
with meat 
RIGATONI BOLOGNESE 20 
Meat sauce and peas 
SPAGHETTI with MEATBALLS 18 
Topped with homemade marinara sauce  
and housemade meatballs 
GNOCCHI BURRATA 25 
Potato gnocchi, plum tomato sauce 
and basil, topped with burrata 
PAPPARDELLE 28 
Ribbon pasta, sautéed shrimp, asparagus, 
cherry tomatoes & white wine garlic sauce

Classic Entrees 
All served with a side of penne, spaghetti or a small salad

Starters

Salads
ITALIAN SALAD 12.50 
Lettuce, tomatoes, cucumbers, Kalamata olives, red onions, peppers 
and mushrooms with Pizzaiolo House vinaigrette 
ANTIPASTO SALAD (cold) 14.95 
Italian salad with ham, Genoa salami, provolone and our Pizzaiolo House vinaigrette 
CAPRESE SALAD 14 
Fresh mozzarella, tomatoes, roasted red peppers, Kalamata olives,  
fresh basil, artichoke hearts and red onions with creamy balsamic 
MESCLUN SALAD 11.50 
Mixed baby greens, cherry tomatoes and shaved parmigiano with creamy balsamic 
PEAR SALAD 14.50 
Mixed greens, pears, cherry tomatoes, gorgonzola, cranberries, walnuts and raspberry vinaigrette 
ARUGULA ASPARAGUS 14.50 
Arugula and asparagus salad with pine nuts, shaved parmigiano, pancetta and lemon vinaigrette 
BUFFALO CHICKEN SALAD 16 
Romaine lettuce, tomatoes, red onions, buffalo chicken (crispy or grilled) and blue cheese dressing 
CAESAR SALAD 11.50 
Romaine lettuce, homemade croutons, shaved reggiano and Pizzaiolo Caesar dressing 
BLACKENED CHICKEN CAESAR 17.50 
MEDITERRANEAN SALAD 12.50 
Romaine, red onions, tomatoes, kalamata olives, cucumbers, feta cheese and Pizzaiolo vinaigrette 
GOAT CHEESE & BEET 15 
Mixed baby greens, chevre goat cheese, homemade beets, cucumber, onion,  
and cherry tomatoes with lemon vinaigrette 
QUINOA SALAD 19 
Red quinoa, grilled chicken, red onion, almonds, feta cheese, avocado,  
cherry tomatoes, arugula and romaine lettuce with a side of lemon vinaigrette 
BURRATA PROSCIUTTO SALAD 17 
Arugula, burrata cheese, cherry tomatoes, prosciutto, walnuts and balsamic glaze 
CALIFORNIA SALAD 17 
Romaine, black beans, corn, avocado, pico de gallo and chipotle honey vinaigrette

SOUP OF THE DAY Small 8 | Large 12 TRI-COLOR TORTELLINI in broth Small 8 | Large 12 PASTA FAGIOLI Small 8 | Large 12

Soups

Add-Ons: Grilled Chicken or Chicken Cutlet 5 • Blackened Chicken 6 
 Buffalo Chicken 6 • Steak 12.50 • Shrimp or Salmon 12.50 
Dressings: Pizzaiolo vinaigrette, raspberry vinaigrette, balsamic, Russian, 

blue cheese, ranch, lemon vinaigrette, creamy balsamic

House Specialty Pasta 
Substitute Wheat Penne 2 or Gluten Free Penne 4 • Add Grilled Chicken 5 or Shrimp 12.50

CHICKEN 25 
Francese, marsala, parmigiana,  
piccata, milanese 
EGGPLANT 24 
Rollatini, parmigiana 

VEAL 26 
Francese, marsala, parmigiana,  
piccata, milanese 
SHRIMP 26 
Francese, fra diavolo, parmigiana, scampi 

Scampi Garlic, white wine and butter 
Milanese Fried golden brown, arugula salad and parmesan on top 

Francese Egg batter, white wine and lemon sauce 
Piccata Sautéed with capers, lemon, white wine and garlic 

Parmigiana Breaded and baked with marinara sauce and mozzarella cheese 
Marsala Brown sauce with marsala wine and mushrooms 

Fra Diavolo Spicy marinara sauceSides
MINI ROLLS 4.75 
Ham, pepperoni or spinach 
GARLIC KNOTS 5.50 
1/2 dozen (or .95 per knot)  
with a side of our  
famous sauce 

GARLIC BREAD 4.50 
with cheese 6.50 
GRILLED CHICKEN 8 
GRILLED SHRIMP (5) 12.50 
MEATBALLS (2) 9 

SAUSAGE (2) 9 
FRENCH FRIES 5 
with cheese 6.50 
SWEET POTATO FRIES 6.50 
ONION RINGS 6.50

´

Celebrating over 50 years in Midland Park

House Special Entrees
CHICKEN SORRENTINO 30 
Chicken breast topped with eggplant, cherry tomatoes, provolone,  
and white wine garlic sauce, served with roasted potatoes and vegetables 
CHICKEN SCARPARIELLO 32 
Chicken breast, sausage, peppers and onions with roasted potatoes  
in a white wine garlic sauce 
BLACKENED SALMON 32 
Pan seared salmon with seasoning, served with roasted potatoes and vegetables 
FLOUNDER OREGANATA 32 
Filet of flounder topped with seasoned breadcrumbs,  
lemon white wine sauce, roasted potatoes and vegetables 
SHORT RIBS 32 
Slow cooked short ribs with burgundy wine sauce and potato gnocchi 
14 oz. HANGER STEAK 32 
Grilled hanger steak, topped with chimchurri sauce,  
served with roasted potatoes and vegetables

´

Vegetables 
(steamed or sautéed) 

BROCCOLI 9  •  BROCCOLI RABÉ 12  •  SPINACH 9  •  ASPARAGUS 12

Kid’s Menu 
Served with choice of fries or steamed broccoli 

Your Choice: 12 
 
 

PENNE MARINARA with a MEATBALL 

CHICKEN TENDERS 
GRILLED CHICKEN

MAC & CHEESE 
CHEESE RAVIOLI

CHEESEBURGER 
BUTTERED PENNE

A 3.5% charge will be added to all non-cash payments • Prices subject to change without notice



Pressed Paninis 
CHICKEN 12 
Grilled chicken, pesto mayo, provolone and fresh tomatoes on our homemade onion focaccia 
EGGPLANT 12 
Grilled eggplant, sun-dried tomatoes, fresh mozzarella, basil and balsamic vinaigrette 
on our homemade onion focaccia 
CAPRESE 12 
Tomato, fresh mozzarella and basil pesto, on our homemade rosemary focaccia 
PORTABELLA MUSHROOM 12 
Caramelized onions, mozzarella and roasted peppers on our homemade onion focaccia

12" PERSONAL 14 
Wheat crust available upon request add 2 

16" LARGE 19.50 
Wheat crust available on request add 3 

SICILIAN 21.50 
12” GLUTEN-FREE  16 

12” CAULIFLOWER CRUST  16

CHEESE CALZONE 16 

CHICKEN PARMIGIANA ROLL 16 

CHICKEN BALSAMIC ROLL 16 
Breaded chicken breast, fresh mozzarella, 

roasted peppers, basil and balsamic dressing 

SAUSAGE ROLL 16 
Sausage, peppers, onions, mozzarella 

and tomato sauce 

STROMBOLI 16 
Pepperoni, mozzarella, tomato sauce, sausage  

or make your own 

Brothers Special Pizza 20 | 28.50 | 30.50 
Pepperoni, sausage, meatballs, peppers, onions, mushrooms, mozzarella and tomato sauce 
Tomato or Broccoli White Pizza 18 | 24.50 | 27.50 
Ricotta cheese, mozzarella, oregano, garlic and Romano cheese 
Grandma’s Margherita Pizza 18 | 24.50 | 27.50 
Fresh mozzarella, plum tomato sauce and basil 
Meat Lover’s Pizza 20 | 28.50 | 30.50 
Sausage, pepperoni, meatballs, bacon, mozzarella and tomato sauce 
Tomato & Vodka Pizza 20 | 25.05 | 27.05 
Tomato, mozzzarella, basil and vodka sauce 
Buffalo Chicken Pizza 20 | 28.50 | 30.50 
Crispy spicy Buffalo chicken, mozzarella, tomato sauce 
Chicken Bacon Ranch 20 | 28.50 | 30.50 
Crispy chicken, mozzarella, diced tomatoes, ranch dressing and scallions 
Wheat Crust Bruschetta Pizza 18 | 24.50 | 27.50 
Fresh tomatoes, garlic, basil and fresh mozzarella 
Chicken Parm Pizza 20 | 28.50 | 30.50 
Crispy breaded chicken, mozzarella and tomato sauce 

Hawaiian 18 | 24.50 | 27.50 
Ham, pineapple, mozzarella and tomato sauce 
Veggie Pizza 20 | 28.50 | 30.50 
Broccoli, spinach, mushrooms, onions, peppers, eggplant, mozzarella and tomato sauce 
Broccoli Rabé & Sausage Pizza 20 | 28.50 | 30.50 
Sautéed broccoli rabé, sausage, mozzarella and tomato sauce 
Capricciosa 20 | 28.50 | 30.50 
Artichokes, mushrooms, ham, olives, mozzarella and tomato sauce 
BBQ Chicken 20 | 28.50 | 30.50 
Red onion, BBQ sauce, bacon, mozzarella and tomato sauce 
Creamy Artichoke Pizza 18 | 24.50 | 27.50 
Spinach artichoke cream sauce, mozzarella and artichoke hearts 
Caprese Pizza 18 | 24.50 | 27.50 
Fresh mozzarella, artichoke, tomato, fresh basil and balsamic glaze 
Al Crudo 20 | 28.50 | 30.50 
Arugula, reggiano, prosciutto, EVOO, mozzarella 
Hot Honey Pepperoni Pizza 20 | 28.50 | 30.50 
Plum tomato sauce, fresh mozzarella, crispy pepperoni, basil and hot honey drizzle

Specialty Pizza 
 

12” Personal | 16” Large | Sicilian | (16” Large & Sicilian not available on Friday & Saturday after 4:00 pm)

Pizza

toppings 
LARGE or SICILIAN 4  • CALZONE or PERSONAL 3 

Artichokes • Ricotta • Sausage • Meatball • Bacon • Anchovies • Fresh Mushrooms • Pepperoni • Onion • Garlic • Extra Cheese • Black Olives • Pineapple 
Green Peppers • Eggplant • Spinach • Fresh Tomatoes • Broccoli • Sun-Dried Tomatoes • Ham

Calzones & Rolls

Beverages 
SODA 3.50 
Pepsi, pepsi zero, pepsi cherry, starry, lemonade, ginger ale 
FRESH BREWED UNSWEETENED ICED TEA 3.50 
BOYLANS 3.95 
SAN PELLEGRINO WATER 500ML 3.95 1 liter 8.00 
SAN PELLEGRINO ARANCIATA SODA 3.75

03-24

HHHMade in the USAHHH

PIZZAIOLO ITALIAN HERO 16 
Ham, Genoa salami, provolone, lettuce, tomatoes, red onions & Pizzaiolo vinaigrette 
HARVEST CHICKEN CROISSANT 15 
Chicken salad with sliced apples, pears, dried cranberries, lettuce and tomatoes on a croissant 
CHIPOTLE TURKEY 15 
Sliced turkey, arugula, roasted tomatoes, pepper Jack cheese and chipotle mayo  
on a rosemary focaccia 
“THE SICILIAN” 17 
Thin sliced prosciutto, homemade fresh mozzarella, roasted peppers and basil  
on a homemade rosemary focaccia 
CHICKEN CAESAR WRAP 15 
with grilled chicken, romaine and Caesar dressing 
BUFFALO CHICKEN WRAP 15 
Buffalo chicken tenderloin with blue cheese, lettuce and tomato 

EGGPLANT BALSAMIC 17 
Crispy breaded eggplant, balsamic, roasted peppers and fresh mozzarella,  
on a homemade rosemary focaccia 
CHEESEBURGER 16 
Choice of American, cheddar or blue cheese with 
lettuce, tomatoes and onions, served with a side of fries 
CAPRESE CHICKEN AVOCADO 18 
Grilled chicken, fresh mozzarella, pesto mayo, tomato and avocado on homemade focaccia 
CHEESESTEAK “THE WORKS” 17 
Thin sliced steak, melted yellow American cheese, green peppers, mushrooms and onions 
CHICKEN BALSAMIC 17 
Chicken cutlet, fresh mozzarella, fresh basil and tomato with creamy balsamic 
CHICKEN CUTLET 17 
Crispy breaded chicken cutlet with lettuce, tomato and mayo

Specialty Sandwiches 
All served with a side of fries

Hot Heros 
CHICKEN PARMIGIANA 15 
Breaded chicken breast topped with our homemade tomato sauce and mozzarella 
SAUSAGE or MEATBALL PARMIGIANA 14 
Topped with our traditional tomato sauce and mozzarella 
EGGPLANT PARMIGIANA 14 
Breaded eggplant, topped with our traditional tomato sauce and mozzarella 
SHRIMP PARMIGIANA 17 
Fried shrimp with our homemade sauce and mozzarella 
VEAL PARMIGIANA 17 
Breaded veal topped with our traditional tomato sauce,and mozzarella

Zeppoli with Nutella 8 
New York Style Cheesecake 8 
Homemade Cannoli 6 
Tiramisu 8 

Chocolate Mousse 8 
Tartufo 8 
Gelato (Vanilla or Chocolate) 6 
Lava Cake with vanilla ice cream 12

Sweet Treats

PLEASE ASK ABOUT TODAY’S SELECTION OF DESSERTS

While we are pleased to offer a variety of gluten free items, we are NOT  
a Gluten Free restaurant and cannot guarantee that cross contamination  
will never occur. Our products may contain wheat, egg, dairy, soy, fish,  

tree nuts or peanut allergens. Modifications are subject to additional cost.

A 3.5% charge will be added to all non-cash payments • Prices subject to change without notice


