APPETIZERS

Fried Calamari* crispy fried calamari served with our house marinara sauce
Calamari Ortaggi* crispy fried calamari, zucchini and red peppers with a sweet chili sauce
Mussels Marinara* mussels sautéed in garlic white wine and herbs in our marinara sauce
Zuppa di Vongole* sautéed clams with your choice of garlic, herbs and white wine or marinara sauce
Mozzarella In Carozza hand-breaded mozzarella served with our house marinara sauce
Capasanta Tartufo* scallops, spinach, cremini mushrooms, garlic and truﬄe oil sauce
Antipasto a delicious selection of authentic Italian cured meats and cheeses
Antipasto Misto* a trifecta of our fresh bruschetta, caprese and crispy fried calamari
Caprese fresh mozzarella, tomatoes, olive oil, oregano and fresh basil
Polpa Di Granchio* fresh mozzarella, fresh basil, olive oil topped with fresh lump crab meat and lemon zest
Fried Ravioli breaded ravioli stuﬀed with a blend of four cheeses and served with marinara sauce
Bruschetta toasted bread topped with fresh diced tomato, fresh basil, olive oil and spices
Carpaccio* thinly sliced raw beef served with arugula, shaved parmigiana cheese and capers
Burrata mozzarella cheese with a cream center, pesto, prosciutto, walnuts, tomato, parmigiana cheese and balsamic glaze
Frito Misto crispy fried shrimp, calamari and salmon topped with arugula, parmigiana cheese and extra virgin olive oil
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SPECIALTY DISHES

SERVED WITH FRESH BREAD . ADD A GARDEN SALAD FOR $6 OR CAESAR SALAD $5.

Paccheri Al Vesuvio* clams, chopped scallops, calamari, langostino, cherry tomato with a shrimp reduction sauce
Veal Osso Bucco* braised veal shank on a bed of tartufo risotto, shiitake mushrooms and a hint of truﬄe oil
Filet Mignon* ﬁlet medallions atop mashed potatoes, bacon wrapped shrimp and a mushroom marsala wine sauce
Stuffed Salmon* almond-crusted, crab-stuﬀed salmon ﬁllet over sautéed spinach and topped with a sautéed shrimp salad
Nero di Seppia* squid ink linguini, calamari and two large langostino shrimp in a white wine reduction sauce
Paccheri Montese* spicy Italian sausage, broccoli rabe sautéed in garlic and olive oil with a white wine sauce
Stuffed Bone-In Veal Chop* 16oz. grilled veal chop stuﬀed with prosciutto and fresh Mozzarella with gnocchi in a
marsala mushroom sauce

Branzino Isabella* grilled Mediterranean sea bass, two lobster ravioli topped with crabmeat, capers and tomato in a butter lemon sauce
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DILISIO HOUSE DISHES

SERVED WITH FRESH BREAD . ADD A GARDEN SALAD FOR $6 OR CAESAR SALAD $5.

Seafood DiLisio* sautéed shrimp, mussels, clams, lobster and calamari in a marinara sauce; served over linguini
Veal Saltimbocca* sautéed veal with fresh herbs and prosciutto in a marsala mushroom sauce; served with pasta
Chicken Saltimbocca* sautéed chicken with fresh herbs and prosciutto in a marsala mushroom sauce; served with pasta
Chicken Cacciatore roasted chicken breast, onions, peppers, mushrooms and peas in a rosemary cherry tomato sauce
Scallops Salvia* seared fresh jumbo sea scallops served over creamy sage risotto
Risotto Mare e Monti* mushrooms, shrimp and lump crabmeat cooked in a white wine sauce
Chicken Sinatra* chicken, shrimp, garlic, mushroom & cherry tomato, ham and fresh mozzarella in a blush wine sauce
Veal Sinatra* veal, shrimp, garlic, mushroom & cherry tomato, ham and fresh mozzarella in a blush wine sauce
Seafood Risotto* shrimp, mussels, clams, lobster sautéed with garlic, olive oil & cherry tomatoes in a white wine sauce
Gnocchi Arugula* sautéed potato gnocchi, shrimp, arugula and fresh mozzarella tossed in a cherry tomato sauce
Paccheri Napoli* sautéed lobster cooked in a fresh cherry tomato sauce and topped with fresh lump crab meat
Braciola all Mamma* veal stuﬀed with provolone, pine nuts, raisins, garlic, basil and parsley; served with pasta
Chicken Veggie* with garlic, roasted peppers, olives, spinach, red onion, garlic wine sauce over angel hair pasta
Shrimp Veggie* with garlic, roasted peppers, olives, spinach, red onion, garlic wine sauce over angel hair pasta
Linguine Alla Vongole* fresh clams sautéed with olive oil and garlic in a white wine or red sauce over linguini pasta

Sautéed Broccoli
Mushrooms
Spinach
Broccoli Rabe
Meatballs
Mashed Potatoes

SIDE DISHES

* Consumer Advisory
Our kitchen prepares meals in the presence of products known to cause allergic reactions with some individuals: nuts, eggs, shellﬁsh,
wheat & milk products as well as preparation of raw shellﬁsh, poultry and meats which may increase your risk of illness.
If you have a medical condition, please consult your server prior to ordering.
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