Tusalate
Wediterranean (Feta, olives, heirloom tomatoes, capers, red onions banana peppers) 10
(esar (Romaine lettuce with shaved Parmesan, croutons) 8

Cowscous (Grilled zucchini, heirloom tomatoes, red onions, feta) 10

Sout of the Day (ask our Server)

;4 g.? g.
Caponata (Grilled crostini topped with Caponata di Melanzane, goat cheese, smoked provolone) 10

Brascherta (Marinated heirloom tomatoes, goat cheese, pesto E.V.0) 10

Polpette di Melanzane (Eggplant polpette served with spicy rose ‘sauce) 12

Ahancinc (Peas, pancetta, provolone cheese in a white wine rose sauce) 12

Panueszze (Serve 6 or more) sopressata, sausage, meatballs, spinach, mozzarella 18
pa@éa (Octopus, tossed with garlic lemon e.v.o, potatoes, arugula) 21
Btoon Bites (topped with balsamic caramelized onions, mushrooms on a bed of spinach) 15

Elio's Wengs

Garlic Parmesan sauce 12 Elio’s mild spicy J 12 Spicy Calabrian peppers sauce 2 ) 14

Paniuc
Philly (heese Steat (Onions, mushrooms, bell peppers, lettuce, tomatoes, provolone cheese, fries) 12

Philly Chicten Sad (Onions, mushrooms, bell peppers, lettuce, tomatoes, provolone cheese, fries) 12

Risorte
Stimp - Catabnese (Grilled shrimp, Calabrian chili paste, Calabrian salami) 18
Cliicten Booscaiola (Grilled chicken, pancetta, mushrooms, peas with a signature rose’ sauce) 16

Pacta

Grilled Stimp Napolé (Grilled shrimps sauté in G.0.0.B sauce and tossed with pasta and parmigiano) 18

Guioeclii della casa (homemade potato gnocchi with our signature boscaiola sauce) 16

Chicken Genovese (grilled chicken, creamy pesto tossed with pasta) 14

Linguiné Cacio ¢’ Pepe (Linguini tossed with pecorino cheese, black pepper and Calabrian salami) 18
luten Free Pasta +fvailable

Pesce
Blackened all natural Norwegian Salmon (served with grilled shrimp pasta del giorno) 21

*For daily Feature ask our server*




27(5'/;4 -Focaccia Crust

Caponata (Caponata di melanzane, mozzarella, goat cheese, scamorza cheese) 16
Catabrese (G.0.0.B sauce, Calabrian chili paste, Calabrian Salami, spicy meatballs, mozzarella) 18
Roemana (Garlic cream sauce, roasted potatoes, chicken, mozzarella, shredded parmigiano) 16
Harinara (Roasted tomatoes, peperonata, olive, capers, garlic, red onion) 14

(Care: (Sopressata, meatballs, sausage, mozzarella) 18

Grilled Thin (Crust Pigza
Btanca (G.0.0.B sauce with ricotta, mozzarella, pecorino, goat cheese, garlic, parmigiano) 14
Genovese (Garlic creamy pesto, grilled chicken, roasted tomatoes, mozzarella, spinach) 16
L% @ug&m (G.0.0.B, grilled zucchini, grilled chicken, caponata ,scamozza “” 16
) Presea (G.0.0.B sauce, prosciutto di parma, arugola, mozzarella, roasted tomatoes, goat cheese) 18

@ Pigza de Hare (Seared Ahi tuna, gorgonzola, arugula, balsamic) @ 21
o
2 Yegana (G.0.0.B Vegan cheese caponata, spinach) </ 21

Scelian Party pizza (serve § on more) 30
% Sopressata-Meatball % Grilled Chicken-Spinach-Roasted Tomatoes

Create yourn own pigza Elio ¢ original crust
Uediam only (Cheese $10.00
*Supreme CYQO 815,00

Each extra Toppings:

*Pepperoni 2 Sausage 2 Canadian Bacon 2 Onions 2 Mushrooms 2 Bell Peppers 2 Jalapenos 2 Anchovies 2
olives 2

Elio’s Gourmet Toppings:

Garlic Creamy Sauce 2  Pineapple 2  Meatball 3  Grilled Chicken 4

Feta Cheese 2  White Anchovies 8  Goat Cheese 3  Spinach 2

Qluten Free Canlifloner (st 4

Bambini
Chicken Tender with fries 6 Pasta del Giomeo 5

Dessents

Limoncello Cheesecake 10 Tiramisu’10 Monterosa Cake 9 Ricotta Pistacchio 10 hazelnut Passion 10 Créme Brulé 10

Buon Appetite!




