
Appetizers

Shrimp Cocktail 3.75

Mozzarella Pomodoro
fresh mozzarella, vine ripened tomatoes,
basil, Kalamata olives, roasted red
peppers, and drizzled with extra virgin
olive oil

15.25

Crab-Stuffed Mushrooms
stuffed with mushroom, crab meat, and
crackers

15.95

Buffalo Wings
breaded and served with bleu cheese or
ranch dressing 

15.95

Fried Calamari
served with spicy tomato sauce

15.95

Fried Ravioli
served with tomato sauce

15.25

Sausage & Peppers
House made sausages made with grilled
red onions and bell peppers; 

15.95

Eggplant
thin slices of fried eggplant baked with
three cheeses and tomato sauce

15.95

Meatballs
pork and beef meatballs; served with
tomato sauce

15.25

Cannelloni
spinach pasta stuffed with chicken,
cheese, red onion, and celery, topped
with tomato cream sauce, mozzarella,
and provolone

15.95

Eggplant Fries
served with tomato sauce

7.50/9.50

Garlic Bread
Italian bread baked with garlic butter,
mozzarella and provolone; served with
tomato sauce

8.95

Italian Egg Rolls
filled with spinach, zucchini, peppers,
mushrooms, and four cheeses; served
with tomato cream sauce

15.95

Asparagus Ravioli
pasta stuffed with asparagus, ricotta, and
Parmigiana Reggiano; served with alfredo
or gorgonzola cream sauce

15.75

Fried Mozzarella
mozzarella breaded and fried; served with
tomato sauce

15.25

Chicken Tenders
regular, sweet Thai chili, or buffalo style;
served with your of choice dipping sauce

14.95

Hand Cut Fries 6.50/8.50

Mussels
P.E.I. Mussels prepared scampi style, red
or white.

15.75

Soups & Chowders

New England Clam Chowder 5.95/7.25

Pasta Fagioli
traditional Italian bean soup

5.25/6.50

Soup of the Day
ask your server about today's soup

5.25/6.50

Salads

House 7.25

Baby Arugula & Gorgonzola
baby arugala, candied walnuts, pickled
beets, and creamy gorgonzola fritters with
lemon garlic dressing

10.95

Antipasto
marinated and garden vegetables, pepperoni,
salami, and Fontinella over iceberg

12.50

Caeser 9.95

Stuffed Clams
stuffed with chopped clams, celery,
onion, and crackers

6.25

Nearly all of our menu items are made fresh, in house, please ask your server if you have any questions regarding the preparation of anything on our menu. So
that we may prepare your food as quickly as possible, please refrain from modifying menu items. The house reserves the right to refuse any modifications.

Thank you.

Add to any salad:
Grilled Chicken or Steak
Grilled Salmon
Fried Calamari
Grilled Shrimp
Buffalo Chicken

7.95
9.75
7.50
8.50
7.50

Caution: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness, especially if you have a medical condition

Prices subject to change



Casual Fare
sandwiches and burgers are served with hand-cut fries, potato salad or cole slaw

Sandwiches

Chicken & Cheese
served on a sub roll

16.95

India Street Special
steak, American cheese, onions, peppers and
mushrooms; served on a sub roll

16.95

Steak & Cheese
served on a sub roll

16.95

Bruno's Special
grilled chicken, American cheese, onions,
peppers, and mushrooms; served on a sub roll

16.95

Chicken Cutlet Mozzarella
breaded chicken cutlet, fresh mozzarella,
tomatoes, fresh basil, and basil mayo; served
on a toasted ciabatta 

16.95

Grilled Caprese
breaded eggplant cutlet, fresh mozzarella,
tomatoes, fresh basil, and extra virgin olive oil;
served on grilled Italian bread

16.95

Dominic's Special
grilled chicken, Fontinella cheese, and
pepperoncini; served on a sub roll 

16.95

Parmigiana
chicken cutlet, eggplant, or meatballs with
tomato sauce with mozzarella and provolone;
served on a sub roll

16.95

Fried Haddock
fried haddock filet and lettuce; served on a
bulkie roll with tartar sauce

16.95

Roasted Turkey
fresh roasted turkey, swiss cheese, lettuce,
tomato, and mayo; served on sourdough
potato bread

16.95

B.L.T.
served on sourdough potato bread

16.95

Loaded Sausage
Italian sausage, provolone, mozzarella, onions,
peppers, and mushrooms; served on a sub roll

16.95

Burgers

Bacon Cheeseburger Deluxe
lettuce, tomato, American Cheese; served on
a bulkie roll

16.95

Swiss 'N 'Shroom
swiss and sautéed mushrooms; served on a
bulkie roll

16.95

Bruno Burger
grilled pepperoni, pepperoncini, and
Fontinella; served on a bulkie roll

16.95

Pizzas

Buffalo Chicken
bleu cheese dressing, buffalo tenders, and
celery

17.50

Chicken Broccoli Alfredo
alfredo sauce, grilled chicken, and broccoli

17.50

fresh 10-inch dough topped with pizza sauce,
mozzarella, Romano, and provolone cheese 11.95

Chicken Pesto
basil pesto, red onion, and grilled chicken 

17.50

Pizza Toppings:
Regular
veggies, garlic, jalapeno, pepperoncini, pineapple

.95

Premium
pepperoni, ground beef, ham, bacon, anchovies,
ricotta, pizza cheese, artichoke hearts, Greek
olives, eggplant, chicken, sausage, Fontinella, Feta

1.50

Calzones

Meatball 17.50

House
peppers, mushrooms, onions, Kalamata olives,
pepperoni, sausage

17.50

Portland's original recipe: fresh pizza dough,
ricotta, Romano, provolone, mozzarella, and

tomato sauce

Eggplant 17.50

*Caution: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness, especially if you have a medical condition*



Lunch Entrées

Stir Fry*
mushrooms, carrots, broccoli, onions,
and peppers grilled with soy sauce;
served over rice pilaf
    - with grilled chicken 17.50

16.50

Chicken Parmigiana
breaded chicken cutlet baked with
tomato sauce and three cheeses; served
with rigatoni

18.95

Eggplant Parmigiana
thinly sliced eggplant layered with
tomato sauce and three cheeses; served
with rigatoni

18.95

Broiled Scallops
scallops broiled in butter and Madeira
wine; served with garlic mashed potatoes
and the vegetable of the day

19.95

Crab-Stuffed Haddock
haddock filet, crab and mushroom
stuffing; served with garlic mashed
potatoes and the vegetable of the day
    - without stuffing 17.95

18.95

Linguine with Clam Sauce
chopped clams and Kalamata olives in a
garlic and white wine sauce with linguine;
served with red or white sauce

18.50

Chicken Marsala*
chicken medallions and mushrooms
sautéed in marsala wine; served with
rigatoni

18.95

Chicken & Broccoli Alfredo
grilled chicken and broccoli; served in
alfredo sauce with linguine

18.50

Ravioli
pasta stuffed with ricotta and Parmigiana
Reggiano; served in tomato sauce with
meatball or sausage

18.50

Asparagus Ravioli
pasta stuffed with asparagus, ricotta, and
Parmigiana Reggiano; served with alfredo
sauce or gorgonzola cream sauce

18.50

Veal Parmigiana
breaded veal cutlet baked with tomato
sauce and three cheeses; served with
rigatoni

19.95

Lasagna
pasta layered with ground pork, beef, and
cheese; served in tomato sauce with
meatball or sausage

18.50

Rigatoni Vodka
rigatoni and prosciutto; served in a vodka
cream sauce

18.50

Pasta & Meatballs
choice of pasta topped with tomato
sauce; served with meatball or sausage

17.95Chicken Piccata*
chicken medallions and capers sautéed in
lemon and white wine; served with
rigatoni

18.95

Served daily 11:30 am to 4:00 pm

Tagliatelle Bolognese
spinach tagliatelle pasta tossed in a pork,
beef, and veal ragu

18.95

Pesto Spaghetti
with grilled chicken

18.95

Caution: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness, especially if you have a medical condition

*Can be prepared gluten free upon request. Pasta may be substituted for the vegetable of the day.
Substitutions and modifications are strongly discourage.

Prices subject to change



Entrées
Served 4:00 pm to close

Crab-Stuffed Haddock
haddock filet, crab, and mushroom stuffing; served with garlic mashed potatoes and the vegetable of
the day
      - without stuffing  28.95

29.95

Broiled Scallops
scallops, broiled in butter and Madeira wine; served with garlic mashed potatoes and the vegetable of
the day

29.95

Baked Stuffed Shrimp
gulf shrimp with crab and mushroom stuffing, broiled in Madeira wine; served with garlic mashed
potatoes and the vegetable of the day

Spaghetti Gamberetto 
gulf shrimp, scallops, and roasted red peppers in a garlic and white wine sauce with spinach spaghetti

30.95

29.95

Shrimp & Mussels Fra Diavlo
gulf shrimp and mussels in a spicy marinara sauce with spinach fettuccine

29.95

Linguine with Clam Sauce
chopped clams and Kalamata olives in a garlic and white wine sauce with linguine; served red or white

28.95

Salmon Sauté*
salmon filet, capers, and tomatoes, in a lemon and white wine sauce; served with garlic mashed
potatoes and the vegetable of the day

30.95

Chicken Parmigiana
breaded chicken cutlet baked with tomato sauce and three cheeses; served with rigatoni

28.95

Chicken Marsala*
chicken medallions and mushrooms sautéed in marsala wine; served with rigatoni

Chicken Piccata*
chicken medallions and capers sautéed in lemon and white wine; served with rigatoni

29.95

29.95

Chicken Francese
pan fried chicken cutlet sautéed in a lemon and white wine sauce with Parmigiana Reggiano cheese;
served with garlic mashed potatoes and the vegetable of the day

29.95

Chicken & Broccoli Alfredo
grilled chicken and broccoli served in alfredo sauce with linguine

28.95

New York Steak Pizziola*
10 oz. sirloin topped with peppers, red onions, mushrooms, Kalamata olives, tomato sauce, and
mozzarella; served with rigatoni

New York Sirloin*
grilled 10 oz. sirloin; served with garlic mashed potatoes and the vegetable of the day

30.50

Veal Parmigiana
breaded veal cutlet baked with tomato sauce and three cheeses; served with rigatoni

30.50

30.95

Caution: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne illness, especially if you have a medical condition

*Can be prepared gluten free upon request. Pasta may be substituted for the vegetable of the day.
Substitutions and modifications are strongly discourage.

Prices subject to change



Entrées
Served 4:00 pm to close

Veal Saltimbocca*
veal medallions, prosciutto, and sage in a white wine sauce; served with garlic mashed potatoes and
the vegetable of the day

30.50

Veal Marsala Uve Rosso*
veal medallions, and grapes served in a marsala wine sauce with rigatoni

30.50

Pork Osso Bucco
braised pork shank with broccoli rabe, pearl onions, raisins, and peppers in a white wine sauce; served
with garlic mashed potatoes

Eggplant Parmigiana
thinly sliced eggplant, layered with tomato sauce and three cheeses; served with rigatoni

28.95

30.95

Lasagna
pasta layered with ground pork, beef, and cheese; served in tomato sauce with meatball or sausage

28.95

Lasagna Alla Campagnola
spinach pasta layered with sautéed vegetables and cheese, topped with béchamel and tomato cream
sauce

27.95

Asparagus Ravioli
Pasta with ricotta and asparagus; served with a choice of gorgonzola or alfredo sauce

28.50

Ravioli Verde
spinach pasta and ricotta; served with sage butter or tomato cream sauce

28.50

Ravioli
pasta stuffed with ricotta and Parmigiana Reggiano served in tomato sauce with meatball or sausage

Rigatoni with Chicken & Pistachio
rigatoni, grilled chicken, and chopped asparagus tossed in cream sauce and topped with pistachios

28.95

28.50

Rigatoni Vodka
rigatoni and prosciutto; served in a vodka cream sauce

28.50

Pesto Spaghetti
spaghetti and grilled chicken tossed in a basil pesto sauce

28.50

Pasta & Meatballs
choice of pasta topped with tomato sauce; served with meatball or sausage

Tagliatelle Bolognese
spinach tagliatelle pasta tossed in a pork, beef, and veal ragu

28.95

Stir Fry*
mushrooms, carrots, broccoli, onions, and peppers grilled with soy sauce and served over rice pilaf 
         - add grilled chicken 2.00

26.95

27.25

Caution: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne illness, especially if you have a medical condition

*Can be prepared gluten free upon request. Pasta may be substituted for the vegetable of the day.
Substitutions and modifications are strongly discourage.

Prices subject to change


