
P A S T A
LASAGNE GRATINATE  •  25  
Oven baked pasta with meat, 
mozzarella in a tomato sauce

CAVATELLI RAPINI E SALSICCIA  •  28
Italian sausage, garlic, olive oil and 
white wine

GNOCCHI AI 4 FORMAGGI  •  28
Selection of local and imported 
cheeses

LINGUINE AL PROFUMO DI MARE  •  43
Shrimps, scallops, squid and mussles 
in a fresh tomato sauce 

SPAGHETTI ALLE VONGOLE  •  32
Fresh clams in a white wine sauce

PENNE ALLA GIARDINIERA  •  26
Seasonal fresh vegetables with garlic 
& olive oil

RIGATONI ALLA NORMA  •  27
Fried eggplant, fresh basil in a tomato 
sauce with baked ricotta

LINGUINE ALLA CARBONARA  •  27
Pancetta, egg yolk, pecorino cheese, 
and cracked black pepper

FETTUCCINE BOSCAIOLA  •  29
Porcini and wild mushrooms in a 
white wine broth

MANICOTTI ALLA FIORENTINA  •  26
Oven baked pasta stuffed with 
spinach, ricotta and parmesan in a 
rose sauce

CANNELLONI AL FORNO   •  26
Oven baked pasta stuffed with meat 
and ricotta, with mozzarella in a 
tomato sauce

TORTELLONI CONTESSA   •  27
Ricotta stuffed pasta with 
mushrooms, red peppers, olives in a 
rose sauce

PENNE ROMANOFF   •  27
Rose sauce with vodka

LINGUINE GIGI  •  27
Rose sauce with prosciutto, capicollo 
and mushrooms 

A N T I P A S T I
POLPO ALLA GRIGLIA  •  22
Grilled octopus with capers in a lemon 
vinaigrette

CALAMARI FRITTI •  S 20  L 34
Crispy fried squid with a tartare sauce

POLPETTE DELLA CA  •  12 
Homemade meatballs in a fresh tomato 
sauce

MOZZARELLA DI BUFALA  •  22
Served with fresh tomatoes

TAGLIERE DI SALUMI E FORMAGGI  •  22
Assorted coldcuts with local and imported 
cheeses

BRUSCHETTA  •  10
Fresh diced tomatoes, onions and oregano

MINI ARANCINI SICILIANI  •  12
Rice balls stuffed with meat and cheese on 
a bed of tomato sauce

COSTOLETTE D’AGNELLO  •  36
Grilled marinated lamb chops with fine 
herbs 

COCKTAIL DI GAMBERI  •  23
Shrimps, lemon, and cocktail sauce

TARTARE DI SALMONE  •  S 21  L 34
Fresh atlantic salmon and condiments 

TARTARE DI  MANZO  •  S 29  L 46 
Fresh Angus filet mignon and condiments

SALSICCIA GRIGLIATA  •  13 
Homemade grilled italian sausage

SALMONE AFFUMICATO    •   20
Smoked atlantic salmon, capers, onions on 
a bed of baby mesclun lettuce

MOZZARELLA IN CARROZZA    •   14  
Fried mozzarella seasoned with italian 
breadcrumbs and topped with tomato 
sauce

BRACIOLE MESSINESI    •   24  
Veal Braciole stuffed with mozzarella 
cheese, spinach and mushrooms

COZZE MARINARA   •   19  
Mussels in a  marinara sauce

P I Z Z A  
MARGHERITA  •  10” 22  16” 37
Fresh tomato sauce, basil and mozzarella
(mozzarella di bufala extra 4 $)

BRUSCHETTA  •  10” 24  16” 40
Diced tomatoes, onions, oregano, 
mozzarella, olive oil, garlic and parmesan

AI FUNGHI  •  10” 26  16” 42
Selection of assorted wild mushrooms with 
tomato sauce and mozzarella 

ALL DRESSED  •  10” 26  16” 44
Pepperoni, mushrooms, green peppers 
with tomato sauce and mozzarella 

PROSCIUTTO E RUGOLA   •  10” 25  16” 43
Sliced prosciutto di parma, fresh arugula 
with tomato sauce and mozzarella

TUNNARELLA   •  10” 25  16” 43
Onions, homemade italian sausage and hot 
peppers, with tomato sauce and mozzarella

SPECIALE BOCCI   •  10” 25  16” 43
Italian sausage, bacon, mshrooms and onions, 
with tomato sauce & mozzarella

SALSICCIA E RAPINI   •  10” 27  16” 46
Homade italian sausage, garlic rapini with 
tomato sauce and mozzarella

SICILIANA   •  10” 26  16” 45
Fried eggplant slices, baked ricotta with 
tomato sauce & mozzarella

FRUTTI DI MARE   •  10” 28  16” 49
Shrimps, clams, scallops and olives with 
tomato sauce and mozzarella

PATATE E CIPOLLE Bianca  •  10” 24  16” 40 
Thinly sliced potatoes and onions with 
fresh herbs and mozzarella 

QUATTRO FORMAGGI Bianca  •  10” 26  16” 44
Selection of local and imported cheeses

VEGETARIANA  •  10” 26  16” 44
Artichokes, mushrooms, green peppers, olives 
and onions, with tomato sauce & mozzarella

SUPREME  •  10” 28  16” 46
Steak, pepperoni, sausage and mushrooms 
with tomato sauce & mozzarella 

R I S O T T O
RISOTTO ALLO SCOGLIO  •  43
Shrimps, scallops , squid and mussles 
in a fresh tomato sauce 

RISOTTO DEL BOSCO  •  29
Porcini and wild mushrooms in a 
white wine sauce 

RISOTTO  DEL CAMPO  •  26
Seasonal fresh vegetables in a fresh 
tomato sauce

I N S A L A T E
CHEF SALAD •  S 12  L 18
Mix of spring lettuce, cucumbers, 
tomatoes, carrot and balsamic dressing

CAESAR   •  S 13  L 19
Crisp romaine lettuce, croutons, bacon, 
parmesan, ceasar dressing

SPINACI   •  S 18  L 25
Spinach, hearts of palm, cranberries,almonds, 
bocconcini, tomatoes, cucumbers and honey 
dijonaise dressing.

BARBABIETOLE    •  S 18  L 25
Beets, apples, walnuts, goat cheese, 
balsamic caramelized vinaigrette

ARANCE E FINOCCHI •  S 18 L 25
Shaved fennel salad with orange segments 
and baby mesclun lettuce 

FRUTTI DI MARE •  S 19  L 27
Mix of seafood, olives, olive oil and garlic

INSALATA DI BOCCI •  S 18  L 25
Artichokes, tomatoes, cucumbers, olives, 
onions, bocconcini on a bed of spring mix

Add grilled chicken  9 $
Add smoked salmon 10 $ 
Add grilled shrimps 11 $ 

Menu a la carte

F A M O U S  S U B M A R I N E S

* Our submarines are made with 
homemade bread and  garnished with: 
Onions, mushrooms, green peppers, 
mozzarella, coleslaw, tomatoes and our 
original dressing

SALSICCIA*   •  7” 24
Homemade grilled italian sausage

STEAK E SALSICCIA*  • 7” 24 
Steak and grilled italian sausage

STEAK E PEPPERONI*  • 7” 24

STEAK*  •  7” 24
Sliced steak 

POLLO*  •  7” 24
Chicken breast or Chicken cutlet

VEGETERIANO*  • 7”  24
Artichokes and olives

MEATBALL   •  7” 24
With only tomato sauce and cheese

Served with home-style fries, green 
mixed salad and spicy mayo

Add 7” for 10 $ 



T E R R A

FILETTO DI MANZO*  •  55
Grilled sterling certified filet mignon 
8 Oz

BISTECCA DI MANZO*  •  55
Grilled sterling certified rib steak 
16 Oz

PETTO DI POLLO *  •  30 
Chicken breast with mushrooms, 
marsala wine and demi-glace or 
chicken parmesan with tomato 
sauce

SCALOPPINE DI VITELLO*   •  42 
Milk-fed veal scaloppini in a white 
wine lemon sauce or marsala sauce

SALSICCIA CACCIATORE*  •  30
Homemade sausage with red 
peppers, mushrooms, onions in a 
tomato sauce

CARRÈ D’AGNELLO*  •  55
Rack of Lamb

TRIPPA ALLA SICILIANA*  •  30
Tripe braised with celery, carrots 
and onions in a mild spicy tomato 
sauce 

BRACIOLE MESSINESI*  •  50
Veal braciole stuffed with 
mozzarella cheese, spinach and 
mushrooms

M A R E

SALMONE*  •  38
Grilled fresh atlantic salmon filet 

COD*  •  38
Pan seared fresh atlantic cod filet

GAMBERI AI FERRI*  •  40
Grilled  shrimps with lemon and 
herbs

COZZE NAPOLETANA*  •  29
Mussels marinara with white 
wine, tomato sauce, oregano and 
fresh garlic served with fries.

* All dishes are served with home 
made potatoes and a bouquet of 
vegetables 

C R U D I

TARTARE DI SALMONE*  •  34
Fresh atlantic salmon and 
condiments

TARTARE DI MANZO*  •  46
Fresh Angus filet mignon and 
condiments

T E R R A
&  

M A R E


