
Café della Via 
Antipasti 

FRIED MOZZARELLA 
A slice of mozzarella encrusted in Panko breadcrumbs served with our house made marinara 12 

 

GARLIC BREAD 
Our rustic Italian ciabatta bread loaded with imported parmesan cheese, whipped with garlic and 

butter and baked until golden brown, dusted with fresh parsley 14 
 

BRUSCHETTA 
Our freshly baked garlic bread tucked under a pile of fresh roma tomatoes, red onion, garlic and basil 

17 
 

CAPRESE 
Roma tomatoes topped with sliced mozzarella and basil chiffonade, on a bed of sweet greens tossed 
in our balsamic vinaigrette and drizzled with our rosemary garlic dipping sauce and balsamic vinegar 

17 
 

STUFFED PORTOBELLO MUSHROOM CAP 
A portobello mushroom cap filled with creamy spinach, parmesan cheese and bacon 16 

 

Insalata e Zuppa 
Add a ½ Insalata della Via, a ½ caesar salad or a cup of our zuppa del giorna 7 

 

INSALATA DELLA VIA 
Mixed greens tossed in our house balsamic vinaigrette dressing, sprinkled with toasted pine nuts, 

topped with sliced roma tomatoes and cucumbers 13 
 

CAESAR 
A classic and a house favorite, anchovies available upon request 13 

Add a chicken breast, blackened or with rotisserie seasoning 19 
Add sautéed shrimp 22 

 

MEDITERRANEAN CUCUMBER SALAD 
Diced cucumbers, feta cheese, roma tomatoes, red onion, black olives, bell peppers, basil, and mint 

tossed in extra virgin olive oil and fresh squeezed lemon juice 17 
 

ANTIPASTI SALAD 
Chopped Salami, shredded mozzarella, garbanzo beans, red onion, artichoke hearts, black olives and 
roma tomatoes all tossed with chopped hearts of romaine and your choice of creamy ranch dressing 

or our balsamic vinaigrette 18 
 

ZUPPA DEL GIORNA 
Our freshly made soup selection. Your server will let you know today’s special 13 

 

Pizza (12” thin crispy crust) 
PIZZA ARRABIATA 

Our thin pizza crust with spicy marinara, topped with a blend of three cheeses; mozzarella, parmesan, 
and gorgonzola, then loaded with Italian sausage and sliced prosciutto 27 

 

PIZZA LORRAINE 
House made crust topped with creamy spinach, bacon, parmesan and mozzarella cheese, and savory 

thinly sliced prosciutto 29 
        

PIZZA ALLA VERDURE 
Mozzarella cheese, marinara sauce, artichoke hearts, black olives, mushrooms, sliced tomatoes, red 

onion all piled on top of our house made crust 26 
Add chicken 7 

     

        PIZZA CAFÉ DELLA VIA 
Rich marinara sauce, mozzarella cheese. Pepperoni, house made Italian sausage, mushrooms, black olives 

and minced garlic 27 
 

CHEESE PIZZA 
A classic topped with rich marinara, mozzarella and parmesan cheese 20 

add toppings 5 per meat, 3 per vegetable 
 
 



 

Pastas and Specialties 
 

GARLIC SHRIMP WITH CREAMY RISOTTO 
Shrimp sautéed in garlic, white wine, butter, olive oil and a hint of cayenne pepper served with our creamy risotto 

and seasonal vegetables 31 
 

LINGUINI AND CLAMS 
Littleneck clams sautéed in white wine, garlic and butter and chopped clams on linguini topped with 

roma tomatoes, basil, red onion and garlic 30 
 

SHRIMP WITH ORECCHIETTE 
 Orecchiette pasta tossed with sautéed shrimp tossed in a white wine cream sauce with sweet peas, 

diced roma tomatoes, a squeeze of lemon and savory prosciutto 31 
 

PORTOBELLO MUSHROOM RAVIOLI 
Cheese filled ravioli topped with portobello mushrooms, white mushrooms and shallots in our house 

made alfredo sauce 26 
 

VEGETABLE LASAGNA 
A house specialty.  eggplant, roasted red peppers, artichoke hearts, portabello mushrooms, 

 black olives, spinach, sundried tomatoes, marinara, herbed ricotta all layered and baked together 
covered with a creamy mushroom ragout 26 

 

SPAGHETTI AND MEATBALLS 
Veal, pork and beef meatballs nestled in spaghetti tossed with marinara and topped with imported 

parmesan cheese and Italian parsley 26 
 

LASAGNA BOLOGNESE 
Three layers of fresh lasagna noodles, herbed ricotta, mozzarella and our delicious bolognese sauce 

melted together and topped with more sauce and melted mozzarella 26 
 

EGGPLANT PARMESAN 
Thick sliced fresh eggplant crusted in panko bread crumbs, topped with melted mozzarella and 

parmesan placed on a bed of angel hair pasta with fresh tomatoes, basil, red onions and garlic 26 
 

PASTA DEL MARE 
Shrimp and clams tossed with bell peppers, onions, spinach, zucchini, garlic and capers in a light  

white wine and chopped clam sauce on linguini 31 
 

Carne e Pollo 
CHICKEN MARSALA 

Sweet and savory marsala wine reduced with portobello and white mushrooms then finished with a 
hint of cream ladled on to a tender chicken breast sitting on spinach and served over your choice of 

garlic mashed potatoes or choice of pasta 30 
 

CHICKEN PARMESAN 
A breaded and pan fried chicken breast loaded with tasty marinara, melted mozzarella and chopped 

tomatoes, basil and red onion nestled in a bed of our fettuccine alfredo, always a favorite 30 
 

PORK SALTIMBOCA 
Pork tenderloin wrapped in sliced prosciutto and sage sautéed to a golden brown, placed on 

mashed potatoes or your choice of pasta, topped with a creamy sage, garlic, lemon and artichoke 
heart sauce 30 

 

BLACKENED CHICKEN WITH PENNE 
A chicken breast spiced with blackened seasoning on a bed of penne pasta tossed with red onion, 

bell pepper and a decadent pink sauce 30 
 

CHICKEN PICATTA 
A juicy chicken breast sautéed and topped with a lemon, white wine, garlic, red onion and caper 

sauce served over your choice of pasta or mashed potatoes accompanied with seasonal vegetables 
30 

 

FLAT IRON STEAK WITH A BOURBON GREEN PEPPERCORN SAUCE 
An 8 ounce Flat Iron steak cradled in garlic mashed potatoes served with seasonal vegetables 

topped with a creamy bourbon, green peppercorn sauce 32 
 

                  Split Charge $7 per entree 


