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Appetizers 
Artichoke Bruschetta      

Marinated in our special recipe served hot on toasted 
slices of fresh bread

(GF) Caprese Bites      
Beautiful fresh mozzarella balls, grape tomatoes, and fresh 

basil drizzled with balsamic nectar

Cheese Sticks      
Battered mozzarella fried, served with marinara

Chicken Wings      
Deep fried, tossed in your choice of hot, medium or mild 

sauce, served with celery and ranch or blue cheese 

(GF) Clams Casino       
Fresh clams topped with homemade casino mix of roasted 

red and green peppers, prosciutto and bacon

Fried Calamari      
Made to order tossed in our own blend of seasoned flour, 

fried and served with marinara sauce

Garlic Bread      
Fresh Italian bread toasted with garlic butter and a blend 

of spices     Add Mozzarella

Garlic Knots      
Each tied by hand with our homemade pizza dough, 
drizzled with fresh garlic and oil, topped with grated 

cheese, served with tomato sauce 

(GF) Mussels Marinara       
New Zealand green lip mussels sautéed in marinara sauce

Onion Rings     
Lightly battered & fried 

Zucchini Fries      
Lightly battered zucchini fried to golden perfection served 

with ranch Homemade Soups 

Cup Bowl
Italian Wedding       

Mini meatballs, carrots and escarole in traditional broth 
with pasta 

Minestrone       
A mix of vegetables in a light tomato based broth with 

pasta 

Pasta Fagioli      
White beans prosciutto, bacon, garlic and onions in its 

own broth with pasta 

Soup & Salad Combo      
Bowl of soup and a side house salad

SALADS 

Add chicken   Add Steak or Salmon

Side House Salad     Side Caesar Salad

Antipasto        
Ham, salami, capicola, mortadella, and prosciutto on a bed 
of romaine lettuce with cucumbers, tomatoes, red onions, 

gardeniera. katamala and Sicilian olives and imported 
provolone, served with Italian dressing 

(GF) Artisan      
Sautéed bacon and chic peas on a bed of romaine lettuce 
with cucumbers, tomatoes and feta, with our signature 

artisan dressing 

(GF) Caesar      
Romaine lettuce, grated cheese, homemade croutons and 

homemade caesar dressing

(GF) Caprese      
Fresh mozzarella, grape tomatoes and fresh basil over a 5 

leaf Arcadian blend of lettuce served with balsamic vinegar, 
balsamic nectar and EVOO

(GF) Portobello      
A oven roasted with EVOO and balsamic vinegar, grape 
tomatoes, cucumbers and red onions on a bed of 5 leaf 

arcadian blend lettuce served with balsamic ranch dressing

(GF) Salmon or Steak 
Grilled with sweet dried cranberries, grape tomatoes, red 

onions and imported provolone on a bed of 5 leaf arcadian 
blend lettuce served with balsamic ranch dressing

(GF) Tuna Platter      
Our special homemade tuna salad served atop romaine 

lettuce with cucumbers, tomatoes and onions

HEROS
Our bread is delivered fresh daily from a local baker made 

exclusively for our restaurant limited quantity available 

All cold cut heros come with the bread toasted and meat 
cold, with lettuce, tomato, onion and Italian dressing 

Ham & Provolone

Salami & Provolone

Ham, Salami & Provolone

Monty’s  ham, salami, mortadella, capicola  provolone

 Tuna Salad

Eggplant Parmigiana     Veal Parmigiana 

Meatball, Sausage or Chicken Parmigiana 

Spicy or Italian Sausage & Peppers 

Steak & Cheese includes mushrooms & onions 

(GF) In front of an item indicates the meal is already 
GLUTEN FREE or can be GLUTEN FREE by request 

Consuming raw or under cooked meats, poultry, 
seafood, or eggs may increase your chance of food 

borne illnesses, especially if you have certain medical 
conditions 



Pastas & Baked entrees 
Angel Hair – Linguini  – Spaghetti – Ziti 
Multi-Grain Penne – Gluten Free Penne 

(GF) Baked Ziti       
A lighter version tossed in grated cheese and tomato sauce 

covered with mozzarella and baked to perfection 

(GF) Broccoli & Pasta      
Broccoli sautéed in a light garlic butter sauce served over 

your choice of pasta

Cheese Stuffed Shells      
Shell shaped pastas filled with our house seasoned mixture 

of ricotta topped with tomato sauce and mozzarella
Cheese & Spinach        Cheese & Ground Beef  

Eggplant Parmigiana      
Lightly egg battered eggplant slices covered with tomato 

sauce and mozzarella. Comes with a side of pasta 

Fettuccine Alfredo      
Egg nest fettuccine pasta in our homemade

creamy alfredo sauce    Add chicken    Add steak 

Lasagna      
Layers of pasta, sausage, ground beef and ricotta mixture 

baked with tomato sauce and mozzarella on top

(GF) Marinara or Tomato Sauce       
Marinara sauce is a light chunky tomato sauce with no meat  
Tomato sauce is a thicker smooth slow cooked traditional 

sauce with a meat base over pasta 

(GF) Meat Sauce      
Our homemade tomato sauce mixed with our seasoned 

ground beef over pasta

Meatballs or Sausage         
Two jumbo homemade meatballs or two sausage links with 

tomato sauce over pasta 

Ravioli       
Seven cheese filled raviolis covered with tomato sauce 

Sausage & Peppers       
Traditional Italian sausage with roasted green peppers and 

onions in tomato sauce over pasta

Spicy Sausage & Peppers      
Hot Italian sausage with roasted green peppers and onions 

in marinara sauce over pasta

Tortellini Bolognese      
Cheese filled tortellini and Italian sausage in a cheesy fresh 

mozzarella tomato sauce mixture

(GF) White or Red Clam Sauce      
Fresh chopped clams cooked with garlic and spices in their 

natural juices to form a sauce over pasta      
Red includes a dash of our homemade marinara

(GF) Ziti Alla Vodka      
Our homemade crushed tomato vodka cream sauce with 

bacon and prosciutto, cooked down together for a delicious 
blend of flavors tossed with ziti

All entrees are served with a cup of soup or house salad and our homemade bread with seasoned dipping oil 

Chicken entrees 
Chicken Francese      

Chicken sautéed in a white wine lemon butter sauce served 
over pasta

Chicken Ma rsala       

Chicken and mushrooms sautéed in a sweet marsala wine 
sauce served over pasta

Chicken Parmigiana      
Chicken freshly breaded and fried covered with tomato sauce 

and mozzarella served with a side of pasta

(GF) Stuffed Chicken      
Chicken breast stuffed with a spinach, feta, roasted red 

pepper mixture served with a side of 5 leaf Arcadian blend 
lettuce all drizzled with our homemade roasted

red pepper coulis

Veal & steak entrees 
Veal Francese      

Veal sautéed in a white wine lemon butter sauce served
over pasta

Veal Marsala      
Veal and mushrooms sautéed in a sweet marsala wine sauce 

served over pasta 

Veal Parmigiana      
Veal freshly breaded and fried covered with tomato sauce 

and mozzarella served with a side of pasta 

(GF) Steak Dinner      
8oz Strip loin grilled to your liking served with zucchini, 

yellow squash and steak cut fries 

(GF) Steak Sophia      
8oz Strip loin grilled to your liking served with zucchini and 

yellow squash, all topped with a lemon feta compote 

Seafood Entrees 
(GF) Calamari        

Squid sautéed in marinara sauce with your choice of spice, 
hot, medium or sweet over pasta  

(GF) Mussels Royale      
New Zealand green lip mussels sautéed in our white clam 

sauce with roasted red & green peppers, prosciutto & bacon 
served over pasta

(GF) Salmon Pomodoro      
Grilled salmon atop a bed of pasta sautéed in a fresh 

chopped tomato mix with grated cheese 

(GF) Salmon Sophia      
Grilled salmon served with zucchini and yellow squash, all 

topped with a lemon feta compote 

(GF) Shrimp Parmigiana      
Six jumbo shrimp sautéed in marinara, baked with 

mozzarella cheese served with a side of pasta

(GF) Shrimp Scampi       
Six jumbo shrimp sautéed in a white wine lemon garlic sauce 

served over pasta



Pizzas 

Our homemade pizza dough hand tossed into a thin crust baked to perfection 

Toppings       
Pepperoni – Sausage – Ground Beef – Ham – Mushrooms – Onions – Green Peppers – Black Olives – Spinach – Broccoli 

Pineapple – Banana Peppers – Pepperoncini – Jalapenos – Feta – Anchovies – Garlic 

Specialty Toppings      
Artichokes – Bacon – Eggplant – Green Olives – Ricotta – Roasted Red Peppers 

Cheese       
Homemade pizza sauce and our blend of mozzarella cheese  

Large 16”     Medium 14”  

Monty’s Special       
Pepperoni-Sausage-Ground Beef-Mushrooms-Onions-Green Peppers-Black 

Olives  Large 16”     Medium 14”  

Meat       
Pepperoni-Sausage-Ground Beef-Ham-Bacon  

Large 16”    Medium 14” 

Veggie       
Mushrooms-Onions-Green Peppers-Black Olives-Broccoli  

Large 16”    Medium 14” 

White       
Fresh garlic-Blended Ricotta-Mozzarella  

Large 16”     Medium 14”

Sicilian Pizza 
Additional toppings priced above. Takes 30minutes to bake. 

12”x16” Deep Dish Includes Sauce & Cheese 

9”Gluten Free Pizza 

cheese Includes Sauce & Cheese      

White Fresh garlic-Blended Ricotta-Mozzarella 

Slice cheese Pizza *when available*

Additional Toppings Available

Strombolis & Calzones 

Stromboli Pepperoni – Sausage – Mushrooms – Onions – Mozzarella – Includes Side of Sauce 

Calzone Ricotta Blend – Mozzarella – Includes Side of Sauce

Desserts 
Cannoli

New York Cheese Cake 

Tiramisu

(GF) Chocolate Fudge Cake  

Bread Pudding with cranberries  
*when available*

Ask your server about our daily specials 

Children’s Menu 
For children 10 & under. Includes beverage. No Refills 

Dine in only. 

Grilled chicken & Broccoli

Your choice of pasta, spaghetti, linguini, ziti or angel 
hair with tomato sauce, meat sauce, butter,      

one meatball or one sausage

One slice of cheese pizza with one topping
*when slices available*




