APPETIZERS

Calamari Fritti 1295
Fried !qu.il:f served with marinara souce & fresh lemon

Crispy Fried Zucchini 295
Parmesan and basil

Bruschetta 295
Toasted brick oven bread with dlﬂppld tamato, gﬂ.rrl'l; onian, EVOO & drizzled with balsamic grnze

Eg?(plcnl Rollatini 9.50
Frie iggplurrf rofled with ricotta & muzzureﬂu,. f-nplpld with marinara sawce

Calamari ¢ Gamberi fra Diavolo 1395
Calamari & st.mp in a spicy red sowce served afep :I‘J'm‘rg sliced seasoned ltalion bread

Gamberi Fritti 1295
Si'lrfmp irg-]'m'}r battered & fried, served with our delicious Tre sowce & lemon mn’gﬂ

Fried Meatballs 995
Meatballs sinwfy'rﬁed' with onicns and smidxn}r peppers

Grandma's Meathalls 295
Classic ltalian meathalls cooked in fomato sowce f-nplpld with ricoftn cheese & parmesan

Mozzarella Sticks 8.50
Ereaded nmzzurluu, fried & served with a side of fomafs sauce

Mozzarella in Carozza 295
Mozzarella sandwiched between fun pieces of bread, fried & served with famato sawce

Mozzarella Caprese .85
Fresh mn.zz‘mrfq, beasil & roasfed Ppeppers a}ap np-l beefsteak tomafoes & drizzled with balsamic grnze

Black Truffle Burrata Caprese Stack 1295
Heaping ball of black truffle burrifo stocked afop a thick cut tomate with fresh basil & drizzled

with homemade pesio

Antipasto Board 1895
Fresh mn.zz‘mrfq, sr'mrp pmivduﬂe, nglnl p-u.m'mg.luru, swaet d.r:,' sausage, et sup-emt.

assarted olives & bruschefio

Shrimp Sauté 1595
Shrimp, blistered cﬁﬂrf tomatoes & fresh g'arlu: sautéed in a flavorful Tabasco cream sauce,

urwdpwﬂﬁ our duﬂy parf bread

Fried Raviali B95
Cheese filed ravisli, fried & served with tomato sauce

Arancini Smoked // Arancini Special 795 8.95
Rice ball filled with mozzarella & [pecoring romana gm}el:f cheese

OR filled with cﬁnlppe:f meat & peas, i‘nlppe:f with ricatta cheese fomata sowce & shaved parmigiana

Clams Oreganata 1495
Clams Jﬂg.flﬂ],r m:\'e:f, baked & drizzled with a lemon white wine souce

Wings - Buffale / BBQ / Mike's Hot Honey 1495
Battered & fried chicken wings tossed in the souce ocF],-'aur cﬁnmrng

Spinach 100
Sautéed in gnrkc. oil & f-nplplnl with Purm.igl'nnn ug?'u.m

Brocooli 7.00
Sautéed in gnrkc. oil & served with leman wtdgls

Broccoli Rabe 275
Sautéed in gnrkc. oil & a P\.II'I'JI aof red pepper flakes

Potato Croquet each 2.75
Potafoes, cheese & fresh minced F-u.r!ley. irgflﬂ}r breaded & fried

Asparagus Gratinati 8.75
.-‘lspumgus f-nplplnl with Purmﬂq, p-umw?u.m mggl‘a\na & ltalion seasoned bread crumbs

Mashed Potatoes 795
Mode ta D.rl:rl.‘i; creamy wfiplpld F-u&a}ars with butter

French Fries 5.50
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y PASTA \

ADDTOANY PASTA
Grilled or Fried Chicken Cutlet +4.00 » Salmaon Filet 410,00 » Shrimp +7.00 * Skirt Steak +11.00

Penne al Pesto 1695
Fr'ﬂHy blended b-cuﬁ. alive D.i[. gnrﬁq taasted pme nufs, walnuts & p-u.mw?ﬂ.m mggl‘a\na

Please be advised consuming row, cooked to arder or undercosked meat, PDLIH'F", seafoed, shellfish or eggs
may imcrEoge yeaur ri;lc af feod barne i||nrsprs, Especiu"y if you I'u:w: certain I'I'b!dil.'\cll mndilian;.

Linguini alle Vongele 1895
Hard shell dams sautéed in gnrﬁc & olive urJ. served in a white or red fomate souce
Penne alla Vodka 1695
Smooth tamate souce, TRUE wvodka, house blend of (talian herbs, hmv:‘- cream & pancetio
(vegetarian opfion available)
Ravioli alla Aragosta 2095
Lobster filled raviali in vodka sauce
Raviali al Pormodora 1695
Ravioli filled with ricotta covered in fresh tomato souce
Fettuccini Alfredo 1795
'L_mum}r wihife parmigiana cheese souce f-nplplnl with pancetta
Cacio ¢ Pepe 1595
SPGEIIEHf cooked with block pepper and pecoring
Spaghetti alla Carbonara 1795
Panceta, eggs, & purm.igiunn O CTeQm souce
Fettucini Bolognese 1695
Fr'ﬂHy made hﬂiﬁom\] meat sauce with corrofs & fresh basil
Cavatelli con Broccoli Robe & Sausage 1895
Soutéed in olive i, gurfl'l.' & o fauch D;Umh‘:?ﬂd pepper
Spagheti & Meatballs 18.95
Fm:}% made meatballs in homemade tomato souce served over :F-ngr'uﬂi
Baked Ziti 1675
La}-ﬂ: af zili, ricotha, mnm!#a. F-ecn.rl'nn roeTang f-nnpplnl with aur hamemade sawce
Mushroom Risotta 17.50
Abarin rice, ina J.igr'n' white wine an’nl’ mushroam sawce
Grocchi Sorrenting 1795
Homemade gnnm]'ri with frezh tomato souce & baked mazzarella
Grocchi Quattre Formaggi 1795
Homemade gnnn:ﬂ'ri boked in o four cheese souce
Linguini or Risotto Seafood Scampi 2295
Lrngum or risofto with fresh mixed s in a red or white souce
Penne alla Salmone 2095
Fresh salmon cubed & served in o creamy fomato souce
Fettuccini con Gamberi and Carciofi 2095
Fetfuccini with :J'mimp. urfﬂldus, asparagus, durry fomaotoes in a gu.r[il:& ail sauce
Halian Mac & Cheese 1795
Penne pasta in an Ialian cheess blend fapp-enl with truffle bread crumdbs
Glutenfree or wheat-free pasta available upan request
Uy, &

ENTREES

Subsstitute pasta for #3.50. All entrées served with o wgd‘nHe and pofafo croquetie urdess storred®

Polle or Veal Parmigiana 19.95
Ereaded chicken breast or unf, covered in fomafo souce & melted mozzarela

Eggplant Parmigiana
E nf breaded & boked with tomafa SOUCE, mozzarela & gmhd purm.igl'nnn

Eggplant or Polle Parmigiana Vodka Platter®
Choice D'Flg'g'PJﬂ.ﬂf or chicken parmigiana served in vodko souce over rigafoni

Pollo Limone
Chicken breast with arfichoke hearts & cﬁr:::,' tomatoes in a lemon butter souce

Pallo or Vitello Marsala 1895
Tender chicken or veuhm"npphf sautded with shallats & mushrooms in 0 marsals wine souce

Pallo or Vitello Piccata 1895
Chicken or veal soutéed in a white wine, lerman & Coper sauce with a fouch of butter

Gamberi Parmigiana
Si'lrfmp irg-]'m'}r Brea & Fﬂ'll:il. 11:“:|Fn-m:|l with souce & mozzarella

Gamberi or Pollo Franchese 1995
Si'lrfmp or chicken in a lemon butter sauce served with fresh buf:y :pimdi

Gamberi del Re
}umf:u:! :Jm'.mp fappen’ with fresh crab meat :-'fl.rFI':l'ng served over buf:y :pimd'r ] gnrﬁc sauce

Fillet of Sole Franchese
Ll‘g-]'m'}r breaded sole in o lemon butter souce

Grilled Chicken Plate®
Grilled cﬁl‘c‘ren, sfeamed brocoali & 2 sfngie urw'ng D'F:F-ugr'uﬁi 5] gnrﬁc & wil

Fillet Oreganato
Fillef of ﬂe?:ﬁi'ry breaded & baked with alfve nl'f, Fursiq,r & lemoan zest

in @ lermnon white wine souce

Salmen Dijon
Grilled salmon in o honey dijon souce

Salmeon Cous Cous Primavera®
Gf.lmd sﬂ’ﬂ'll:!l'l O¥Er cous Cous & V‘?}ﬂ’

Costatella di Maiale
Fark cﬁnlps.. !hw]],r pan seared in gnrﬁq alive oil & pic”lnl cﬁr:::,' peppers

Pollo Scarparielle
Chicken breast with sweet sausage, gnrﬁc. rosemary, fresh H‘I:"I‘I’.‘E & mushrooms

cooked in o white wine souce

Grilled Skirt Steak
Marinated & 11:“:|Fn-m:|l with caramelized onions & a balzamic quzr

295
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2095

19.95

2095

2095

19.95

1895

19.95

1895

1795

1895

.95

2095

.95

1795

2095
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Zuppa Del Giorno 595
Homemade soup of the day

Pasta ¢ Fagioli 695
Fasta with ite beans, tomafa, ail & gurfl'l.'

Vinnie's Chopped Italian
Cﬁl’c‘rp-ens, !picy peppers, mzzmrfq, tomafa, cr.n:r.lmf:e:. aregano and red wine vinul'g'rrffl

Della Casa Salad

Leffuce, tomafoes & nrl'v!:, served with our homemade creamy balsamic vjnﬂ.igrlﬂl

Mela Moce Salad
Leftuce, tomafoes, umrnufs.. crunblrrju, dlﬁppld appjls & carrofs,
served with our hamemade basil romanc n'us:mg

Tuna Salad
ltafian tuna, leffuce, fomafoes, carrots, red onions & o hardboiled egq.
served with our homemade creamy balsamic vinaigreffe

Tricolore Salad
ﬁ'ud.indiq. endive & u.rugurn i'nlplpld with shaved Fnrml'gfmq. served with o rl'ghi mslpf:r:ry vjnu.igrrffl

Insalata de Spinaci

5p|‘nm:|]'t, guni :f'uﬂe.. sliced anJ-es & cn'\sp:,' Purmﬂa.
served with our homemade creamy balsamic vinaigreffe

Caesar Salad
Romaine leHuce, seasaned lafion crowfons made in house & parmigiano cheese
served with our homemmade Coesar dressing

Tre Sorelle Salad
.-‘Lruguin-. cﬁnppe:f mnzzar\rJTn:. red n'Fr fomatoes & black nrl'v!s,
served with our homemade creamy balsamic vinaigreffe

Salmen Griglia
Grilled salmon served over our Caesar salad

8.95

8.95

11.95

295

10.95

1595

10.50

12.50

10.95

10.50

295

oOP-FIREBRICK o,

BURGERS

g —
Al hrgn: serwved with either sweet pn‘lﬂh:. gcl'lh:, n.-gulnr ‘I"!‘Jj or o side house solod

ltalian Burger
Sirloin EHF_. mecn‘nnl cﬁusq, caramelized onions & sweef cJ'herr],r Ppeppers

Pancetta Burger
Sirloin EHF_. pepper ,u:u:‘u: :f'uﬂq. soufded mushroams & Fmﬂ‘f‘fﬂ

wRAPS & PANINgg

15.50

15.50

Add Fries +2.50 or Side Solod +3.50

Caprese Wrap
Fresh mn.zz‘mrfq, b-cu?f, sundried fomatoes & Fﬂ}a

Chicken Caesar Wrap
Grilled chicken, romaine leHuce, crowtons & g.mfenl parmigians tossed with Coesar nlmsy'ng

Grilled Chicken Wrap
Grilled cﬁl‘c‘ren, J-le:e. fomatoes, roasted peppers, red anion and creamy balsamic :frﬂsfng

Panini Mozzarella
Fresh mozzarella i‘npp:J with sundried fomatoes & urr.lguﬂ:r

Panini with Grilled Chicken
Grilled chicken fcmpfn-m:!l with fresh nmzzurluu, sundried tamafoes & creamy balsamic drusfng

Panini Pesto & Polla
Grilled chicken fopp-e:f with mazzarella & basil pesio

10.95

10.95

10.95

10.95

10.95

10.95

PIZZAS-

Margherita
Tamato Sauce, Fresh Fior D Latte Mozzarella and Fresh Basil

Mapeletana
Tomato Sauce, Anchawvies, Capers and Fresh Basil

Salsiccia ¢ Funghi
Tamato Sauce, Fresh Mozzarella, Sausage
and Fresh Mushrooms

Quattre Stagioni
Tomato Sauce, Fresh Mozzarela, Blad: Olives,
Artichakes, Ham and Fresh Mushrooms

Primavera Rossa
Tomate Sauce, Fresh Mozzarela, Grilled Eggp“m'rt.
Zucchini and Onian

Diavola
Tomato Sauce, Mazzarella mdﬂepp-emn.i

Bufalina
Tamato Sauce, Bulffals Maozzarela and Fresh Basil

Prosciutto ¢ Funghi
Tomato Sauce, Fresh Mozzarela, Mushrooms and Frasciuffs

Quattre Formaggi Rossa
Tamate Sauce, Fresh Mozzarella, Parmigiana,

Gurg\ora\cn‘a and Fantina

Capricciosa
Tomato Sauce, Mazzarells, Hat Sausage, Pushroams,
Artichokes, Black Qlives and Ham

Vodka Pizza
Mozzarella with @ Prosciutto TRUE Vodka Sauce

Pizza con Camni (Meat Lovers Fizza)
Tomato Sauce, Mazzarels, Meatballs, Pepperoni, Prasciutio and Sousage

Calzone

Pizza Dnugh Stuffed with Mazzarella and Ricotta Cheese.
Add any Pizza Toppings for an .-‘u:rn'ﬂfamrchnrg\e.
WHITE

Tre Sorelle
Fresh Amguh Salad, Diced Tamatoes and Sliced Parmigiano

Fornarina
Extra Virgin Olive Oil, Salf and Rasemary (Mo Cheere)

Primavera Bianca
Fresh Mozzarefla, (_Jurry Tamatees, Grilled Eggprnni and Fucchin

Vegetarian
Broccali, Qrians, Green Peppers, Eggpjunf, Pushrooms and Black Olives

Bianca
Ricotta, Fresh Morzarella and Parmigiano

Pizza Di Parma
Mozzarella, Amguju, Frasciufio and 5haved Parmigiano

Gluten-Free Pizza 12
Gluten-free crust available upan request

Y

Personal

1595

11.95

1495

1495

1495

1495

1495

1495

1495

1495

1495

1895

Personal
1295

1.50

13.50

1595

13.50

1495

Large

19.95

17.50

2095

2095

2095

2095

2095

2095

2095

2095

2095

2795

1495

Large
18.50

1695

19.50

19.95

1895

2095

1495

—8%- LUNCH SPECIALS —$&—

Served from 11:00 AM to 3:30PM Mnndny 'I'|'1mu#'| Friclu',l

Penne al Pesto 125
Fr'ﬂHy blended b-cuﬁ. alive D.i[. gnrﬁq taasted pme nufs, walnuts & p-u.rmvgum mggl‘a\na
Penne Vodka 125
Smooth tamate souce, TRUE vodka, house blend of (talian herbs & r'm:wy cream
Spaghetti Aglic e Olic Piccante .95
Gﬁi il gurﬁ"c a :pu'jnjcrr aof red pepper flakes
Rigateni al Pormodors .95
Fasta in ﬁ'\esH],r made fomalo souce
Perne alla Bolognese .95
Fr'ﬂHy mode fradifional fomato meat sawce with carrofs & fresh bosil
Spagheti & Meatballs 12.95
J‘IF‘;HF meatballs served over spnghrﬂj in fomato sauce
Baked Ziti .95
La}-ﬂ: af =ili, ricotha, mnm!#a. F-ecn.rl'nn roeTanG, f-nplpld with our hamemade zauce
Chicken Milanese 12.50
.-‘lruguin-. fresh fomatoes & creamy balsamic n’r\em‘ng served over breaded & rl"g-]'m'}r fried chicken breast
Veal Marsala 12.50
Veal & mushrooms in o white wine souce
Grilled Chicken Breast 12.50
Served under house salod with creamy balsamic Jmsﬂrlg
Fried Flounder Filet 12.50
Served with romaine lettuce & fresh tomatoes

Uy, &

sANDWICHEg

All sondwiches are served on ltakian or ciabatta bread. Add Fries +2 50 or Side Salad +3.50

Tre Sorelle Prosciutto Bread Sandwich 10,95
Filled with mpusmfa, nmznreﬂu, roasfed Ppeppers & drizzled with alive oil

Meatball Parmigiana .95
Meatballs sinwfy cooked in fomato souce and f-nplplnl with mozzarella & g-mfenl parmigiang

Chicken Parmigiana .95
Chidken cutlet fapp-enl with our tamats SOUCE, melted mozzarella & gmhd purm.igl'nnn

The G.O.AT. 13.95
Grilled cﬁl‘c‘ren, gn-uf cﬁﬂsq, sun dried fomatoes, nmgulu & balsamic grnzr

Grilled Chicken al Freddo 1095
Grilled cﬁl‘c‘ren, purmeﬂa:, swiss cheese & urugqu foppld with F-lsh:! mayo

Sausage & Peppers 1095
Hat or sweet SOUsage with Ppeppers, sweet Vidalio onions in alive uff, g'arlu:.. oregano L a spin-sru ocrvfnegnr

Fish Filet 10.95
Filef of sole rl'ghi'ry breaded & Ir'rre:[. i‘npp:d with letfuce tomata & a :Punnl D'er_r!n'my Tre souce

Shrimp Parmigiana 1395
Breaded & baked with famato SRR, homemade mozzarella & Plcun:nn romana cheese

Potatoes & Eqqs 295
Cambination D'ng?d F-nfa}q, onions & gra'hJ purm.igl'nnn mgr'\cm cheese socrambled in wggs

Sausage & Broceoli Rabe n.e
Hat or sweet lalian sausoge with broocoli robe soutéed in gur#c & olive ol

Eggplant Parmigiana .95
E nf, b.rcanlac[, zﬂ:r & fapplnl with famatn SR, mazzarela & g-mfenl Furml‘giﬂ.m

Bruschetta con Polla 1395
Chicken cullet & fresh mozzarella iﬂpprd' with bruschefio

ltalian Flag 1395

Chicken cutlet with fresh mnzzurd'fu,. roasted red peppers & i‘nlppﬂ:r with our hamemade p-e:-'fq




