
APPETIZERS
HOMEMADE MOZZARELLA & TOMATO 9.5

BROCCOLI PARMIGIANA 8.5
GARLIC BREAD WITH MOZZARELLA CHEESE 5

BRUSCHETTA 6
ESCAROLE WITH CANNELLINI BEANS 9.5

BAKED CLAMS (6) 9
whole or chopped

CLAMS POSILLIPO (12) 12
whole or chopped

CLAMS CASINO (6) 9
MUSSELS MARINARA 9.5
SHRIMP OREGANATA 12

FRIED ZUCCHINI 9
HOT ANTIPASTO 15

assortment of baked clam, shrimp oreganata,
stuffed mushroom, eggplant rollatini and artichoke heart

MOZZARELLA IN CARROZZA 9
three fried mozzarella triangles in a garlic pimento sauce

MOZZARELLA STICKS (6) 9
served with our famous tomato sauce for dipping

FRIED CALAMARI 11
STUFFED MUSHROOMS 9.5

with bread crumb vegetable stuffing

GRILLED BABY EGGPLANT 11
in a light marinara sauce

SHRIMP COCKTAIL (4) 12
CLAMS COCKTAIL (6) 8.5

served raw

PIMENTO & ANCHOVIES 9
COLD ANTIPASTO 10.5

assorted cold italian meats, cheeses & vegetables

PROVOLONE, SALAMI & OLIVES 9.5
assorted cold italian meats, cheeses & vegetables

INSALATA DI PESCE 12.5
PULPO SALAD 11.5

CALAMARI SALAD 11.5
SCUNGILLI SALAD 12

SOUPSSALADS
PASTA FAGIOLI 7.5

PASTA WITH LENTILS 7.5
PASTA PISELLI 7.5

STRACCIATELLA 7.5
TORTELLINI 7.5

meat

CHICKEN LA VALLE 7.5
with celery, carrots, grilled chicken

& whole wheat tubettini

CAESAR SALAD 7
with chicken +3 

TOSSED SALAD 5
large +1.5

ARUGULA W/SHAVED ROMANO AND PINE NUTS 10
in a citrus vinaigrette

PEAR, WALNUT & GORGONZOLA 10
over field greens with a zinfandel vinaigrette

CHEF SALAD 10
italian style loaded with gourmet meats & cheeses, 

served with our house italian dressing

BABY FIELD GREENS WITH GORGONZOLA 10
GRILLED PORTOBELLO MUSHROOM 10

sauteed in a balsamic vinaigrette over field greens



PASTA
SPAGHETTI W/TOMATO SAUCE 11

SPAGHETTI W/MUSHROOM SAUCE 12
SPAGHETTI W/MARINARA SAUCE 12

SPAGHETTI W/MEAT SAUCE 13
SPAGHETTI W/ESCAROLE & CANNELLINI BEANS15.5

in garlic & oil

SPAGHETTI CARBONARA 13.5
cream sauce with pancetta, onions & romano cheese

LINGUINE W/WHITE CLAM SAUCE 14
(fresh) chopped little neck clams

LINGUINE W/RED CLAM SAUCE 14
(fresh) chopped little neck clams

ANGEL HAIR COMBO OF SHRIMP & CLAMS 18
WHOLE WHEAT SPAGHETTI PRIMAVERA 15.5

fresh vegetables with a light marinara sauce

FUSILLI BOSCIAOLA 17.5
sun dried tomatoes, prosciutto, onions & mushrooms, with a touch

of tomato sauce, cognac & cream

PERCIATELLI W/EGGPLANT 15.5
grilled eggplant with olive oil, garlic, plum tomatoes & fresh basil

LINGUINE PUTTANESCA 14.5
(spicy)

plum tomatoes, garlic, capers, olives, & anchovies

FETTUCCINE ALFREDO 14.5
in a white cream sauce

(add chicken +3)

FETTUCCINE CARNIVAL 18
egg & spinach noodles with fresh onion, basil and shrimp 

in a white cream sauce

TORTELLINI ALLA CARBONARA 15
meat tortellini in a white cream sauce

with onions & pancetta

PENNE W/SHRIMP & BROCCOLI 19.5
extra virgin olive oil & fresh garlic

WHOLE WHEAT SPAGHETTI CANNELLINI 19.5
in garlic & oil with fresh tomatoes, shrimp & cannellini beans

SHELLS CARNIVAL 16.5
with onions, plum tomato, peas, meat, ricotta

ORECCHIETTE W/CHICKEN & BROCCOLI 16.5
with sun dried tomatoes, olive oil & fresh garlic

ORECCHIETTE W/BROCCOLI RABE & SAUSAGE 17
extra virgin olive oil, sun dried tomatoes & skinless sausage

PENNE ALLA VODKA 13
in a light pink sauce with meat

(add chicken +3)

BOW TIES W/GORGONZOLA 17.5
with sun dried tomatoes, prosciutto, onions & mushrooms 

in a light pink sauce

BOW TIES W/FRESH MARYLAND CRABMEAT 16.5
in a fresh tomato sauce w/garlic, onions, sun dried

tomatoes and a touch of cream

BOW TIES W/FRESH SALMON 17
with sun dried tomatoes & peas in vodka sauce

PENNE ARRABIATA 13.5
(spicy) 

fresh tomato, garlic, red pepper & olive oil

RIGATONI ALLA AMATRICIANA 16.5
extra virgin olive oil, fresh onion, plum tomatoes, prosciutto 

and grated parmigiana cheese

WHOLE WHEAT PENNE FILETTO DI POMODORO 14.5
plum tomato, garlic, onion & fresh basi

BAKED ZITI 12.5
meat sauce topped with baked mozzarella cheese

BAKED RAVIOLI 11.5
BAKED GNOCCHI 14.5

with tomato sauce

HOMEMADE BAKED LASAGNA 12.5
HOMEMADE STUFFED SHELLS 12.5

HOMEMADE BAKED MANICOTTI 12.5
CAVATELLI W/PESTO SAUCE 14.5

freshly chopped basil, parsley, garlic & oil

SIDESMEATBALLS (2) 5
SAUSAGE (2) 5.5
FRENCH FRIES 4

SPINACH 9

BROCCOLI 7.5
steamed or sauteed

BROCCOLI RABE 10.5
ESCAROLE 8.5



CHICKEN
CHICKEN PARMIGIANA 18.5

in our homemade tomato sauce topped  
with mozzarella cheese

CHICKEN FRANCESE 19.5
sauteed in lemon, white wine & butter sauce

CHICKEN BOLOGNESE 19.5
marsala sauce, prosciutto, onions & artichoke hearts,

topped with mozzarella cheese

CHICKEN MARSALA 19.5
with mushrooms, marsala wine, onions & prosciutto

CHICKEN CACCIATORE 18.5
sauteed in garlic & oil with plum tomatoes,

onions, mushrooms & peppers

CHICKEN ROLLATINE 21
in our marsala sauce with mushrooms, stuffed with
prosciutto, onions, romano cheese & mozzarella

All Entrees Served With
            Your Choice Of Pasta Or Salad

CHICKEN ZINGARA 20.5
sauteed with white wine, pimentos, peppers,

artichoke hearts, onions & prosciutto

CHICKEN CARNIVAL 21.5
breaded chicken breast stuffed with onion, eggs,

prosciutto & roasted peppers in a light brown sauce

BONELESS BROILED CHICKEN 19.5
sauteed in a citrus vinaigrette, served over spinach

CHICKEN STIR FRY 19.5
italian style with sausage, mushrooms, 

roasted potatoes & peppers, sauteed in garlic & oil 
with a touch of white wine

BONELESS CHICKEN SCARPARIELLO 19.5
with sausage, sauteed in garlic, white wine,

lemon & rosemary

FISH
SHRIMP OREGANATA 20.5

broiled with white wine, lemon, garlic, butter & bread crumbs

SHRIMP SORRENTO 20.5
sauteed with artichokes in a white wine butter sauce

SHRIMP ALLA MARINARA 20.5
fresh garlic, olive oil & plum tomatoes, garnished with clams

SHRIMP FRA DIAVOLO 20.5
(spicy)

plum tomatoes with garlic & olive oil, garnished 
with clams and mussels

MUSSELS POSILLIPO 18.5
garlic, olive oil & plum tomato

ATLANTIC SALMON PICCATA 21.5
sautéed in a lemon caper sauce with artichoke hearts & onions

FRESH FILET OF SOLE LIVORNESE 21.5
tomatoes, garlic, onions & capers

FRIED CALAMARI 18.5

All Entrees Served With
            Your Choice Of Pasta Or Salad

CALAMARI ALLA MARINARA 19
with garlic, olive oil & plum tomatoes 

SHRIMP PARMIGIANA 20.5
fresh tomato sauce & mozzarella cheese, 

breaded or grilled

FRIED SHRIMP 20.5
GRILLED SALMON 20.5

with escarole & cannellini beans

SHRIMP FRANCESE 20.5
sauteed in a lemon, butter & white wine sauce

CALAMARI & SCUNGILLI COMBO 19
in a light marinara sauce

TWIN LOBSTER TAILS FRA DIAVOLO 31
with two shrimp & two clams

SHRIMP ALLA CARNIVAL 21.5
breaded shrimp in a white wine, prosciutto & mushroom

sauce with onions, topped with mozzarella cheese



VEAL
VEAL PARMIGIANA 18.5

in our homemade tomato sauce topped with mozzarella cheese

VEAL FRANCESE 18.5
sauteed in lemon, white wine & butter sauce

VEAL MARSALA 20.5
with mushrooms, marsala wine, onions & prosciutto

VEAL PIZZAIOLA 18.5
plum tomatoes, garlic, olive oil, mushrooms & peppers

GRILLED VEAL WITH BROCCOLI RABE 18.5
sauteed in garlic & oil

VEAL CUTLET MILANESE 18.5
breaded cutlet, your choice of lemon butter or tomato sauce

VEAL PICCATA 18.5
sauteed in a lemon caper sauce with artichoke hearts & onions

VEAL SALTIMBOCCA 20.5
sauteed with spinach, sage, prosciutto, egg & marsala wine

All Entrees Served With
            Your Choice Of Pasta Or Salad

VEAL SORRENTINO 20.5
layered veal & eggplant sauteed in marsala wine with mushrooms,

onions & prosciutto, topped with mozzarella cheese & tomato

VEAL CACCIATORE 18.5
sauteed in garlic & oil with plum tomatoes,

onions, mushrooms & peppers

VEAL CUTLET GIARDINIERA 20.5
breaded cutlet topped with arugula, red onion, diced tomato

and fresh basil in a garlic & oil dressing

VEAL ROLLATINI 20.5
stuffed with spinach, prosciutto di parma and mozzarella

in a mushroom onion sauce

BROILED VEAL CHOP ALLA CARNIVAL 27
(hot or sweet)

center cut chop with roasted potatoes & cherry peppers

VEAL ALLA CARNIVAL 19.5
sauteed in a marsala wine with mushrooms, onions & artichokes

in a prosciutto sauce topped with mozzarella cheese

SPECIALTIES
GRILLED FILET MIGNON 23.5

GRILLED FILET MIGNON PIZZAIOLA 25.5
garlic, olive oil, plum tomatoes, peppers & mushrooms

NEW YORK GRILLED SHELL STEAK 22.5
topped with carmalized onions & mushrooms

NEW YORK GRILLED SHELL STEAK PIZZAIOLA 24.5
garlic, olive oil, plum tomatoes, peppers & mushrooms

EGGPLANT PARMIGIANA 16.5
in our homemade tomato sauce topped with mozzarella cheese

EGGPLANT ROLLATINI 16.5
stuffed with ricotta cheese, prosciutto & mozzarella cheese

CARNIVAL SPECIAL 20.5
clams, shrimp & mussels

served over linguine in a light marinara sauce

ZUPPA DI PESCE 27.5
(hot or mild)

clams, lobster tail, shrimp, mussels, scungilli & calamari
over linguine in a light marinara sauce

PORK CHOPS PIZZAIOLA 19.5
center cut chops with plum tomato, garlic, mushrooms & peppers

All Beef Items May Be Cooked To Your Liking

PORK CHOPS ALLA CARNIVAL 21.5
(hot or sweet)

center cut chops with cherry vingegar peppers
and roasted potatoes

PORK CHOPS PICCATA 19.5
with capers, onions, white wine & lemon

PORK BRASCIOLA 19.5
stuffed with garlic, pignolis,

raisins & romano cheese topped with tomato sauce

TRIPPA ALLA NAPOLITANA 16.5
SAUSAGE & PEPPERS PIZZAIOLA 18.5

garlic, olive oil, plum tomatoes, peppers & mushrooms

SAUSAGE CONTADIA 19.5
(hot or sweet)

garlic, white wine, roasted potatoes & vinegar peppers

CHICKEN & SAUSAGE CAMPAGNOLA 21.5
(hot or sweet)

w/fresh mushrooms, roasted potatoes, onions & vinegar peppers

FRITTO MISTO 24.5
combination of fried shrimp, calamari and the fish of the day




