


Neapolitan $18
Grandma $20

(square, 12 slices)

Sicilian $24

Detroit $22

Marinara Pie $24
(square, 12 slices)

Margherita $23

Vodka Sicilian $24

Ricotta $30 

Vegetable $24

Mike's Special $35
Sausage, meatball, pepperoni, mushrooms, 

onions & roasted peppers

Steak Pizzaiola $35
Shaved dry aged ribeye, mushrooms, olives,peppers, capers, 
garlic and fresh oregano, red sauce

Clam Pie $31 

Clams Casino $33 
Bacon, breadcrumb, peppers & onions

Shrimp Scampi $36 
(rectangle)Toasted breadcrumb & fresh arugula

Pesto $33 
Crispy pancetta, pesto, ricotta, fresh pomodoro, 
locatelli cheese

Spinach & Artichoke $33 

Funghi $30
Portobello, shiitake, oyster mushrooms 
drizzled truffle infused porcini cream sauce

Cheese-Steak $35 
Shaved dry aged ribeye with American cheese, red & yellow 
pepper, onions, spicy cherry peppers & mayo

Broccoli Rabe $14.95

Creamed Spinach $14.95

French Fries $10.95

Truffled Parm Hash Browns $12.95

Sweet Corn (off cob) $12.95

Meatballs (3) $10.95 with cheese $13.95

Chicken Parm

Sausage/Pepper/Onion

Meatball Parm

The Classics Soon to be Classics

Toppings: $1.75 each
Sauce: $2

Calzones

Sides

PB Chocolate Decadence 

Desserts

Parmigiana Rolls
$14

$14

$11

Add chicken $8/shrimp $4 each/ *skirt steak $11

Mike's House $13.95
Mixed greens, tomato, onion, gorgonzola, 

balsamic vinaigrette

Golden Beet Salad $14.95
String beans, potatoes, goat cheese

Cesare $12.95

Wedge  $14.95

Pear $15.95
Mixed greens, caramelized walnuts, bacon, 

asiago, tomato, onion, sherry vinaigrette

Salads

Toppings: (half-$4, full-$8)
sausage, meatball, mushroom, onion, gaeta olives, roasted peppers, 

spinach, anchovies, broccoli rabe, garlic, andouille sausage,pepperoni 
(ricotta $6/$10)

*Cooked to your liking
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions. Before placing 
your order, please inform your server if a person in your party has a food allergy.

Prices Plus Tax



Add chicken$8/shrimp $4 each/*skirt steak $11/salmon $12

MIKES HOUSE  $13.95
Mixed greens, tomato, onion, gorgonzola,
balsamic vinaigrette

WEDGE  $14.95

PEAR  $15.95
Mixed greens, caramelized walnuts, bacon, asiago, tomato, 
onion and sherry vinaigrette

GOLDEN BEET SALAD  $14.95
String beans, potatoes, goat cheese

*NICOISE  $25
Seared tuna, tomato, green beans, Gaeta olives, capers, 
potatoes, vinaigrette dressing

CAESAR  $12.95

SURF & TURF SALAD  $25
Skirt steak & shrimp, tomato, onion, asparagus,mixed 
greens, dijon honey vinaigrette

SOUP OF THE DAY

Comes with French fries

MEATBALL PARMIGIANO HERO  $18

CRAB CAKE PO BOY  $18
old bay aioli

PROSCIUTTO PANINI  $18.95 
Roasted peppers, provolone

*CHEESE STEAK  $20
American, peppers, onions, mayo, hero bread

*BURGER  $16.95
$1 each-bacon, cheese, onions, mushrooms
$3-pastrami-$1.50-egg

MUFFALATA  $18
Mortadella, salami, ham, provolone, mozzarella, 
chopped giardiniera, hero bread

*SLICED FILET MIGNON  $27
Onions, mushrooms, provolone, ciabatta bread

PORTOBELLO  $16.95 
Roasted peppers, arugula, mozzarella, 
balsamic glaze, basil pesto, ciabatta bread

GRILLED CHICKEN  $16.95  
Roasted peppers, onions, mozzarella,basil pesto, ciabatta 
bread

REUBEN  $17.95 
Sauerkraut, swiss, russian, dress, rye 

PASTRAMI  $17.95  
Swiss, rye

Salads

Personal pizza (10 inch)

MARGHERITA  $12.95

SPINACH & ARTICHOKE  $16.95

CLAM PIE  $16.95

PESTO  $16.95
Pesto, pancetta, ricotta

FUNGHI  $16.95
Truffled infused porcini cream sauce

PEPPERONI  $15.95

Pizzettas

French Fries

Sandwiches

*SALMON  $19
Dijon mustard sauce, herb crusted, potato & beet salad

FISH TACO  $18.95
Branzino, chipotle sour cream, avocado

*CROQUE MADAME  $17.95
Ham, gruyere cheese, dijon mustard, layered on Texas 
toast with Two fried eggs on top, potato & beet salad

Specialties

Tossed in parmigiano, parsley, garlic & truffle oil  $12

Topped with melted mozzarella, pastrami & gravy  $16

*Cooked to your liking
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions. Before placing 
your order, please inform your server if a person in your party has a food allergy.

Prices Plus Tax

 
Lunch Menu



Sunday Sauce  $90
Short ribs, sausage, meatballs, pasta

Skirt Steak  $125
Mashed potatoes

Pork Chop $130
Cipolline onions, vinegar and cherry peppers

Veal Saltimbocca $140 
Veal scaloppine, prosciutto, mozzarella and spinach, white wine and sage sauce

Chicken Parm $85
Pasta

Chicken Scarpariello $120
Roasted on the bone with sausage, peppers, onions, potatoes, garlic & herbs

Aqua Pazza $140
Shrimp, clams, mussels, in a tomato brodetto (risotto)

Filet of Salmon $125
Dijon mustard sauce, herb crusted

Garganelli $70
Veal & sage ragu

Orecchiette $70
Sausage & broccoli rabe, garlic & olive oil, pecorino

Penne New Orleans $65
Blackened chicken breast, andouille sausage, peppers & onions, spicy cajun 

cream sauce

Pappardelle $65
Porcini mushroom cream sauce drizzled with white truffle olive oil

Family Meals

*Cooked to your liking
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions. Before placing 
your order, please inform your server if a person in your party has a food allergy.

Included: Mike’s House Salad and Bread

(Serves 4-5)

Prices Plus Tax



Tossed in parmigiano, parsley, garlic & truffle oil  $12

Topped with melted mozzarella, pastrami & gravy  $16

Pastas

Orecchiette
Sausage & broccoli rabe, garlic & olive oil, pecorino

Linguine
White or red clam sauce

Sugo all'Amatriciana
Bucatini, pancetta, onions, pecorino, tomato sauce

Penne New Orleans
Blackened chicken breast, andouille sausage, peppers & 

onions, spicy cajun cream sauce

Garganelli
Veal and sage ragu

Pappardelle
Porcini mushroom cream sauce drizzled with

white truffle olive oil

$22

*Cooked to your liking
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions. Before placing 
your order, please inform your server if a person in your party has a food allergy.

Prices Plus Tax



Salumi & Cheese Platter
Mortadella, prosciutto, asiago, 
provolone, roasted peppers, olives, jam

Roasted Peppers, Mozzarella,
Tomato Platter

Spinach & Artichoke Dip

Fried Calamari

Mussels Luciana

Chorizo Mussels

Short Ribs

Baked Clams: One dozen

Clams Casino:  One dozen

Mini Crab Cakes:  One dozen

Mini Rice Balls: One dozen

$155

$125

$70

$65

$70

$75

$75

$30

$35

$55

$27

C A T E R I N G

All prices reflect a 1/2 tray 
(Serves 6-8 people)

Bread (rolls) available upon 
request for an additional charge

Appetizers

Text all orders to 516-589-2523 Text us for Delivery Only

Sandwiches

Sides

(Serves 4-6 people per foot, available: 3ft) 
(Deposit-$20 each board)

Specialties

Mu�alata: Per foot
Mortadella, salami, ham, provolone, 
mozzarella, giardiniera tapenade

Sausage & Broccoli Rabe: Per foot
Cherry peppers

Cheese Steak: Per foot
30 day dry aged rib eye
American cheese, mayo, peppers, onions

Chicken Cutlet: Per foot
Breaded or grilled chicken, roasted
peppers, mozzarella, sun-dried
tomato aioli

Chicken Parm: Per foot

Sliced Filet Mignon: Per foot
Carmelized onions, mushrooms, provolone

$32

$37

$31

$31

$46

$32

Pasta
Penne Alla Vodka

Baked Ziti

Linguine Clam Sauce
Red/white with shell

Pappardelle
Porcini mushroom cream sauce
drizzled with tru�e infused olive oil

Garganelli
Veal and sage ragu

Orecchiette
With sausage and broccoli rabe

Fusilli
Seasonal vegetables, garlic & oil

Penne New Orleans
Blackened chicken, andouille sausage,
peppers & onions, spicy cajun sauce

Penne Fileto
Fire roasted pepper �leto sauce, 
prosciutto

Bolognese

$55

$55

$65

$60

$80

$60

$65

$50

          $60

$60

$85

$85

$100

$70

$85

$70

$145

$200

$125

$145

$140

Chicken
Francese, Marsala, Funghi, 
Parmigiana, Sorrentino

Chicken Scarpariello
Chicken on the bone, sausage, 
peppers, onions

Veal
Francese, Marsala, Parmigiana,
Saltimbocca

Eggplant Parm

Lasagna

Sausage/Pepper/Onion
(Red or white sauce)

Shrimp
Francese, Parmigiana, Scampi, 
Cognac

Seafood Pescatore
Shrimp, clams, mussels, calamari, 
tomato brodetto

Salmon
Dijon mustard, herb crusted

Marinated Skirt Steak
Mashed potatoes

Sunday Sauce
Meatball, sausage, short ribs 
w/separate tray of pasta

Salads

$65

$50

$55

$60

$70

$50

$50

$35

$50

$25

$25

$40

$40

$40

Veal Meatballs
(20 pieces in tomato sauce)

Sausage
(20 pieces in tomato sauce)

Chicken Fingers

Broccoli Rabe
(Garlic/oil)

Broccoli Rabe & Sausage
(Garlic/oil)

Broccoli
(Steamed or garlic/oil)

String Beans
(Garlic/breadcrumb)

Sautéed Mushrooms

Brussel Sprouts w/ Pancetta

Corn Love (Quart)

Cream Spinach (Quart)

Mashed Potatoes

Tru�ed Potatoes
(Tossed with parm cheese)

Roasted Potatoes

$50

$50

$60

$40

$200

House
Baby greens, tomato, onion,
gorganzola cheese, balsamic 
vinaigrette

Tri Color
Arugula, endive, radicchio, goat 
cheese, candied walnuts,
raspberry vinaigrette

Pear
Baby greens, candied walnuts, 
cubed apple smoked bacon, asiago, 
tomato, onions, sherry vinaigrette

Caesar

Seafood
Calamari, mussels, shrimp, lemon, 
olive oil, garlic


