Open Lunch & Dinner - 7 0@5’ a Week

Banquet Room * Catering * Specia/ Occasion p/anni@ * Gift Certificates

Al of Bocelli's creations are cooked to order hecause we are fpassionate about great food!
Please allow time for foreparation,

Mozzarella Sticks + 4. 95

6 creamy mozzarella sticks, battered and fried.
Served with our signature marinara.

Breaded Mushrooms * 5.95

Beer battered, deep fried and served
with ranch dressing.
Chicken Strips * 5.95
5 breaded chicken strips, crispy fried
and served with honey mustard sauce,

= ﬂﬁpeﬁzem =

Wings + Dozen 6.95 + 1/2 Dozen 3.95
Delicious chicken wings oven roasted, flash fried
then seasoned to perfection!

Choose from plain, mild, hot or BBQ.

Calamari + 6.95
Marinated calamari rings in herb seasoned breading
served with our signature marinara,

Garlie Knots * Dozen 5.95 + 1/2 Dozen 3.95
Fresh baked dough, basted with garlic olive oil, then
lightly dusted with parmesan and topped with an herb
blend of rosemary, oregano and thyme.
Served with our signature marinara.

Basket of Cheese Bread + 4.95

Italian garlic bread with melted mozzarella
served with our signature marinara,

F Sualads and Swpy =

(Ask your server for the Chef's Sﬁeciﬂ@ Sulod and homemade /re.vyinj of the Day)

Our Soups are homemade with fresh ir;ﬂ;ﬂe&ﬁenfj’,

Homemade Yalian  Bleu Cheese  Ranch — PCarmesan ?e/oﬁercom 1000 Ysland -~ Honey Mustard ~ Balsamic Vinaigrette 'fﬂnﬂem’ne Vinﬂfg;ﬂez‘fe Fat Free Rmﬁéewy Vinﬂyreﬁe

All Salads are served with a mm’eg 0f crackers J
Zldd Feta, arjmza/a or Candlied Pecans to any Salod 150 cach

House Salnd + 3,95
Fresh greens with tomatoes, onions, cucumbers,
dried cranberries and sunflower seeds.
?lnfi"pm'fa Salod + 8,95
Fresh greens covered with ham, provolone, cappicola,
salami, tomatoes, onions and cucumbers,

Chef Salad + 8,95

Fresh greens topped with ham, furkey, provolone,
tomatoes, onions and cucumbers.

Greek Salad * 8, 95

Fresh greens, tomatoes, cucumbers, onions, pepperoncini

and kalamata olives. Topped with feta cheese.

@uﬁ[ﬂfo Chicken Salad + 325 g

Fresh greens, tomatoes, onions, cucum
fried chicken in mild wing sauce,
Served with House ltalian and Bleu Cheese
(both dressings together on this salad send
your taste buds soaring!)

Add Mozzarella Cheese, Kalamata Olives or %ﬁﬁemnm’ni fo any Salod 75¢ each
Extra aﬁﬂem‘rg 35¢ each

Chicken Salad + 8, 95

Fresh greens with tomatoes, onions, cucumbers,
dried cranberries and sunflower seeds
topped with grilled or fried chicken,

Soup of the Day
Bowl 495 Cup 3.95
Soup, Salnd & Choice of Bread + 6,95
(served 11:30 am - 4:00 fm /ﬂ@ )

E Bocelli's \S’pecm/ﬁey [

All S/yecia@ Dinners are served with House Salad or \S’au/y and’ [your choite 0fﬂmﬂﬁc knots or ﬂmﬂﬁc bhread.

\%rimp, Artichoke 3} Sundried Tomato Pasta

Tender shrimp sautéed wiffqrtichokes and sundried
tomatoes served over angel hair pasta in a fresh basil
and oregano white wine cream sauce:

Trout Bocelli + 17.95

Local “Sunburst” Trout filet lightly dusted and pan
seared. Finished with a Buerre Noir sauce,
which consists of white wine, lemon, capers and brown
butter. The filet is served over a bed of chef’s choice
risotto and a side of vegetable ratatouille.

Yellow Tail Sna(ée:ﬂ * 17.95
Fresh Yellow Tail Snapper lightly seasoned and sautéed,
then topped with a delicious fresh seasonal
fruit chutney. Served over a bed of chef’s choice
risotto and a side of julienne squash and zucchini.

Seafood Fra Diavolo + 16.95

An ltalian staple. A combination of pan seared shrimp
and fried calamari blended with sautéed mushrooms
and roasted red peppers in a homemade spicy
marinara sauce served tossed with fettuccine.

Chicken Florentine Bocelli + 14, 35

Boneless chicken breast, spinach, artichokes and

feta cheese, sautéed in garlic oil and white wine.
Served over creamy fettuccine florentine.

Chicken Carlbonara Con Capico/ﬂ * 14 Igﬁ
Sliced grilled chicken breast, sliced capicola,
green peppers and onions sautéed in-garlic oil.and
white wine, tossed with penne pasta in our own
spicy tomato cream sauce.

Chicken Cacciatore * $3.95
Sliced breaded chicken breast, green peppers, onions,
fresh garlic and mushrooms sautéed and tossed with
spaghetti in our signature marinara sauce.

Tortellini Cm’nf&ylm (Jack's fﬂuom’fe./] * 14.95
Mushrooms, artichiokes, sundried tomatoes, and
sliced Italian sausage sautéed and tossed with

tri-color tortellini in our own tomato cream sauce.

Wedit Veqgic Pasta (Morgan's favorits!)
eanerranean W;Z ‘ asta myﬁms ﬁn/om e

Sautéed garlic, spinach, mushrooms, kalamata olives,
fresh tomatoes and feta cheese finished with white wine
and lemon tossed with angel hair pasta.

Add Chicken 3.25 + Add. \S’ﬁm’m/ﬂ 4.25

Penne Primavera * 13,95
Squash, zucchini, eggplant, tomatoes and onions sautéed
in_a garlic basil pesto tossed with penne pasta.

Add Chicken 3.25 + Add. Sﬁm’m/ﬂ 4.25
Chicken or Egjf/am‘ Warmgiano . 12(.?5

Breaded chicken ast or eggplant smothered in our
signature marinara sauce then baked with mozzarella
cheese and served over angel hair pasta.

Fettucine Alfredo * .95
Add Chicken 3,25 + Add Sﬁrim/ﬂ 4.25

G Please - No Substitutions on Specia/ﬁey, \S’fuﬁ[e/ Pastas or Pasta Dinners (S
$5.00 Sﬁam’nj Cﬁmye for any Entree $5.00 - includes additional House Salad and Bread

F Bocelli's Stuffed Pasta F

Al Stuffed Pasta Dinners are served with House Salad or Soup and [ your choice ol[ﬂmﬂﬁ'c knots or ﬂmﬂﬁ'c bread.

Roasted Wild Mushroom Ravioli
(Alyson’s favorite!) * 15,
Tendet pasta pockets filled with portabello
and crimini mushrooms sautéed with sundried tomatoes,
fresh garlic and fresh mushrooms tossed in a gorgonzola
cream sauce. Topped with candied pecans.
One of our most popular dishes!

Sfinﬂcﬁ ond Roasted Garlic Ravioli + 14. 9
Pasta pockets stuffed with spinach and roasted garlic
tossed with red pepper pesto cream sauce and
sautéed fresh baby spinach.

Beef Ravioli * 14.95
Tender pasta filled with braised beef, romano and
ricotta cheese accompanied by Italian spices,
served over penne bolognese or penne bolognese
with a tomato cream sauce - Delicious!

Manicotti + 10.95
Pasta tubes filled with herb seasoned ricotta cheese
and covered with our signature marinara.
Topped with mozzarella and baked.

Stuffed Shells - 10.95

Herb seasoned ricotta filled pasta shells
smothered in our signature marinara.
Topped with mozzarella and baked.

Cheese Ravioli Marinara * 10,95
Pasta pockets stuffed with a wonderful blend of
ricotta, fontina, parmesan and romano topped

with our signature marinara and sprinkled
with shredded parmesan.

F  Pasta Dinners F

(Al Pasta Dinners are served with House Salad or \S’ou/a and [ your choice o/{gmﬂﬁc knots or ﬂmﬂﬁc bread.
Meat Lasagna * 12.95

Layers of lean beef, herb seasoned ricotta”and marinara along with minced mushrooms,
onions, green peppers and fresh parmesan.

Veggie Lasagna + 12.95
Squash, artichokes, fresh spinach, Zucchini, onions, peppers, mushrooms and fresh parmesan.

Raked \S’p@ﬁefﬁ * 10.95

Bed of spaghetti layered with fresh’parmesan and our signature marinara.

Baked Ziti + .95

Ziti pasta tossed with herb seasoned ricotta cheese and covered in our signature marinara.

(Al Pasta Dinners are fap/m/ with mozzarella then baked to a  gorgeous brown)

F Create your own Pasta
Choose  your foasta; meﬂﬁeﬁi, m/ye/ hair, fpenne or fettuccine

Choose  Your sauce: \S’ijnﬂfmﬂe Marinara Sauce 9.95
Alfredo Sauce 195 ~ ﬂo/oynexe (meat sauce) 11.95

Tomato Cream Sauce 11.95

Garlie Oil with fresh tomatoes 9.95

Add sliced Sﬂm’@e or Meathalls (2) 2. 9
Zdd Chicken 3.25 + Add \S’ﬁm'mﬁ 4.25



F Pizza F

All of our Pizzas and Calzones ave hand tossed then baked in our brick oven. Our dough and sauces ave made fresh /m’{y.

Regular Toppings: Pepperoni ®* Mushrooms * Onions
Green Peppers ® Fresh Baby Spinach ¢ Ham ¢ Bacon
Black Olives * Garlic * Green Olives * Ground Beef
ltalian Sausage * Tomatoes ® Pineapple * Anchovies

Jalapeno Peppers * Banana Peppers * Oregano
* Extra Cheese

Specialty Toppings: Eggplant ¢ Feta Cheese
Sautéed Onions * Artichokes ® Fresh Basil

Sundried Tomatoes * Gorgonzola Crumbles
Sautéed Mushrooms * Sautéed Green Peppers
* Roasted Red Peppers

Premium Toppings: Seasoned Steak ¢ Grilled Chicken
Fried Chicken ¢ Sautéed Shrimp ¢ Sliced Meatballs
* Buffalo Mozzarella

Choose traditional WHITE or WHEA ‘7'/0@};{7
(Ask your server for the Chef's é’/aeciﬂ@ Pizza of the /ﬂy )

Create Your Own Pizza 12"+ 7.95 16"+ 9.95
Regular Toppings 125 per topping 175 per topping
Specialty 7o ings  1.55 per foppin 2.25 per foﬁpiry
remium Toﬁpirfgj’ 195 per faﬁpinﬂ 2.95 prer fopﬁi@
Palermo Special 2" 1395 16"+ 15.95
Spinach, artichokes, fresh garlic, tomatoes, feta cheese
and oregano. Choice of red sauce or garlic oil base.

Butcher's Choice 2" 1395 16"+ 15.95
Pepperoni, ham, ground beef, Italian sausage,
bacon and extra cheese.

The Garden 2" 395 16"+ 5.95
Mushrooms, onions, green peppers, black and
green olives, fresh tomatoes, extra cheese.

The Luau 2"+ 9.95 16"+ .95

Ham and pineapple.

White Pizza 12"+ 10.95 16"+ 1295
Ricotta and mozzarella cheeses, fresh garlic,
garlic butter, fresh tomatoes and oregano.

Bocelli's Best 12" 5695 16"+ 1595
Pepperoni, ham, ground beef, ltalian sausage, mushrooms,
onions, green peppers, black olives and extra cheese.

Philly Al The Way 12"+ 13,95 16"+ 5.95
Seasoned steak, green peppers, onions, mushrooms,
mozzarella and garlic oil base.

8" Personal Cheese Pizza & Drink + 4. 95
(11:30 - 4:00 daily)
45¢ reqular topping / 65¢ Jﬁeciﬂ@ topping
95¢ premium topping

Slce Cheese Pizza + 1.95
2 Cheese Slices & Drink * 4. 95

F Dizza by the Slice F

Served t1:30 am to 4:00 fm Momfay - &n‘um/ﬂy,

45¢ reju/mﬂ topping prer slice / 65¢ specm@ topping / 95¢ fremium topping

45¢ Vggu/mﬂ fo/)/oinﬂ per slice / 65¢ sﬁeciﬂ@ fo/;/oi@ /95¢ [remium fo/:ﬁi@

F Calzones F

Fl// of our Pizzas and Calzones are hand tossed then éﬂ@ﬁ/ nour éricé oven. Qur aﬂngﬁ and sauces are made fmﬁ a/m‘@.

Choose traditional WHITE or WHEA 'fp@gﬁ,

Al calzones start with one reju/mﬂ topping ofyomﬂ choice, vicottn and mozzavella, Choose from our fresh inﬂmﬁenfx to create your perfecz‘ calzone,

Creats Your Cum Calzone 12"+ 7.95 16"+ 9.95

Regular Toppings 125 per topping 175 per topping
RY ecia@ {ﬁﬂinﬂy 1.55 per foppiry 225 frer foﬁpiry

remium Toﬁpirfgj’ 195 per faﬁpinﬂ 2.95 prer fopﬁi@

House Calzone 2" 7.95 16"+ 9.95

Ham, ricotta and mozzarella.

Loaded Calzone 2" 1195 16" 13.?5
Filled with pepperoni, ltalian sausage, ground beef,
mushrooms, onions, green peppers.

Butcher’s Choice Calzone 12"+ .95 16"+ (3.95
Stuffed with pepperoni, ltalian sausage, ham,
bacon and ground beef.

The Garden Calzone 12"+ 10.95 16"+ 12.95
Mushrooms, onions, green peppers, black and
green olives, fresh tomatoes, extra cheese.

F Fresh HoFSubs F

Served with your choice of Fries or PastaSalad® 7.95 (whole) * 5.95 (half)

Dizza Sub Chicken Catciatore
Eﬂﬂ/)[ﬂnf Pﬂrmijiana Chicken %Wm@iﬂno Grilled Chicken
Meathall ?armyiﬂno Sausage Parmyiano
Wﬁi@ Cheese Steak Cﬁfckfm ?ﬁi@

F FreshCold Subs F

Served with jour choice of Fries or Lasta Salad * 7.95 (whole) * 5.95 (half)

Dressed w/Lettuce, Tomato, Onion & Diced Pickle, then drizzled w/House Italian

Ham & Cheese Turﬁey & Cheese

Yalion - Ham, cappica/a, salami and, ﬁmuo/one

(All_of the .above can be served Hot or Cold)

F Onthe Side F

Chef's Choice Risotto * 2,95
Pasta Salad + 2.95

Sheed Sausage or Meathalls (2) * 2.95
Basket of French Fries + 2.95 (Plenty to share)
Side of Alfred or Tomato Cream Sauce * 2.95

Side of Ba/oyneye (meat sauce] * 2.95

Side of Marinara + 195
Garlic Knot (2) or Garlic Bread + 1, 35

F Forthe Kids F

(10 years and under, p[eme )

Your Choice * 4.95
Moanicotti
Cheese Ravioli
Chicken wa’/u' & Fries
Stuffed Shell
Spaghett; with  Meathall

All Kids Pasta includes 1 Garlic Knot

= Beuemgey =
\S’oﬁ‘ Drinks 1, 95
T)e/ﬁ'i, Diet %pyi, Sierra Mist,
Mountain Dew, Dr. %p/aer
Mog Root Beer, Lemonade
Yeed Tea 195 Hot Tea * 1.95
Coffec = 1.95

Milk/Chocolate Milk (no reﬁ/ﬁ'] 195

F Sweet Sensations F

Our desserts are prepared in large portions —
Plenty to share!

Cinmamon Knots - 1/2 dozen + 5.95

Fried dough rolled in cinnamon sugar and
drizzled with homemade glaze.
You may want to place your order when your meal
arrives since they take a bit longer to prepare.
They are worth the wait!

Camnolis (2) + 5.95

Fresh pastry shells filled with a blend of sweetened
mascarpone and ricotta mixed with chocolate
chips then drizzled with chocolate sauce.

Wf) ﬂ/ﬂﬁ/@ &/eﬁf/ei" to /00&1/ él/ﬂ'l'l/}ﬂj'j'e_i'.

F G F G F
ﬂam]uef Room * Cﬂfeﬁnﬂ

Sﬁew’a/ Oeccasion Plannin

Gift Certificates

= ﬁm’@ Lunch \S’pecmé' -0.95 F

Served 11:30 am ~ 4:00 fm dnilh

2 Cheese Slices, Salad and Orink
Choice of Meat or Veggie Lasagna, Sulad & Bread

G Mon&/ﬂy 6" Sub, Fries and Orink
G Tueyp/ay 12" House Calzone

G Wem%m/ay

G Tﬁum/ay

G 7:1/'1}/&7y 6" Sub, Fries and Drink
G Safumfﬂy 12" House Calzone

G \S’um/ay - Al Day ~~ (Dine-In Un@ - No Substitutions) G
“Buy One ~ Get One" Sp@ﬁeﬁ‘i w/ Marinara Dinner ~ 9.95

F  Additional Lunch Specmﬁ' F

2 Cheese slices and drink ~ 495+

8" Cheese Pizza and drink ~ 4. 95

Gratuity of 18% will e added for fparties of 6 or more,



