Appetizers

Pasta

Bruschetta

Toasted Ciabatta Bread Rubbed with
Garlic, Served with Fresh Diced Tomatoes
& Mozzarella~7

Smoked Salmon Platter
Smoked Salmon, Cream Cheese, Capers, Diced
Tomatoes, Herb Roasted Ciabatta Crisps~13

Antipasti Plate

Salami, Prosciutto, Capicola, Artichokes,
Olives, Shaved Parmesan, Tomatoes

& Ciabatta Crisps~13

Mussels Puttanesca

Mussels Sautéed in Olive Oil, with a Mélange
of Tomatoes, Capers, Black Olives, Garlic

& Red Wine~12

Fresh Lump Crab Cakes

Fresh Lump Crab, Red Onion, Red & Yellow Pep-
per, Zesty Spices, Pan Seared, Served with our
Refined Horseradish Cream Sauce~14

Calamari Frtti
Fried Calamari Served with Pesto Tartar Sauce &
Sweet Chili Sauce~10

Toasted Ravioli
Crispy Ravioli Filled with Mozzarella and
Served with Marinara~9

Soups & Salads

Italian Wedding Soup
A Marriage of Two Broths with Meatballs, Orzo,
Spinach and Parmesan Bowl ~5

Soup of the Day
Bowl~5

Iozzo’s House Salad
Mixed Artisan Greens, Tomatoes & Cucumbers,
Tossed with Balsamic Vinaigrette ~4

Caprese Salad
Layers of Fresh Seasonal Tomatoes & Mozzarella,
with Ribbons of Basil & Olive Oil~11

Spaghetti

With Iozzo’s Family Sauce, Marinara or Bolognese
~13 Add Meatballs or Italian Sausage ~3

Add Iozzo Pork Ribs ~5

Fettuccini Alfredo

Fettuccini, Sun Dried Tomatoes and Scallions
Tossed in our House Made Alfredo Sauce~15
Add Chicken~2 Add Shrimp ~5

Lobster Ravioli

Lobster Filled Ravioli Tossed with Rock
Shrimp Covered in our House Made Tomato
Cream Sauce~29

Lasagna Bolognese

Layers of Five Cheeses, Béchamel and Pasta,
Covered in our House Made Bolognese and
Alfredo Sauces~17

Chicken Diavlo

Seasoned Grilled Chicken Served over Spaghetti
Tossed with a Spicy Marinara Sauce ~17

Orzo Portabella

Portabella Mushrooms, Sun Dried Tomatoes, Basil
and Scallions Tossed in our House Made Tomato
Cream Sauce ~18

Entrees

Salmon Piccata
Fresh Salmon Fillet, Pan Seared with Butter,
White Wine, Lemon and Capers~23

Seared Scallops
Diver Scallops Tossed with Orange Zest, Shallots
and White Wine~28

Grilled Pork Tenderloin

Marinated with Rosemary and Sun Dried Tomato
Pesto, Grilled and Topped with Demi Glace~21
Veal Marsala

Veal Scaloppine Sautéed with Butter, Mushrooms,

Scallions, Dry Marsala Wine, Finished with Demi
Glace ~24



