
Antipasto 
 

Antipasto Platter for Two 
A selection of fresh Italian meats, cheeses, tomatoes, peppers and olives $21 

 

Bruchetta 
Toasted Italian bread, brushed with olive oil topped with fresh Tomatoes, Garlic, Basil & Cheese $8 

 

Smoked Salmon with Citrus Salad 
Sliced smoked Salmon with blood oranges and grapefruit drizzled with Olive Oil $13  

 

Meatballs & Shaved Parmesan 
Steve’s Jumbo Meatballs will want you to ask for the recipe in his special 

Tomato Sauce with Shaved Grand Padano Parmesan Cheese $7 
 

Goat Cheese Truffles 
         Spiced goat cheese on a bed of blanched Arugala and sautéed red & yellow bell peppers $9 

 

Garlic Bread    $4.75                                             Shrimp Cocktail  $12 

Our tasty Italian bread toasted with generous Garlic Butter            Jumbo Shrimp served with our cocktail sauce             

Garlic Cheese Bread $6.25                         Calamari Napotitano $12 

Italian Bread Toasted with garlic butter & melted cheese           Calamari  fried in Olive Oil topped with a spicy tomato  
                                                                                                                                                                                 sauce 
 

Soups 
 

Tortellini in Brodo 
Fresh Capon broth with homemade Tortellini $8 

Roman Style Onion  
A lighter broth with onions topped with Italian French Bread  

Drizzled with Parmesan cheese $8 
 

Salads 
Ceasar Salad 

Romaine hearts, Bacon, Fresh Croutons, Parmesan $8 
 

Caprese Salad 
Vine ripe Tomatoes, Boccancini cheese, Olive oil 

Drizzled with pesto sauce $8 
 

Baby Greens 
Baby Greens, Tomato’s, Cucumbers, Olives and Carrots tossed in a homemade Balsamic Vinaigrette $8 

 



Primi 
 

Butternut Squash Lune 
Homemade Lune Pasta filled with Butternut Squash tossed with Butter and Fresh Sage $18 

 

Tutto Mare Spaghetini  
Jumbo Shrimp, Calamari, Clams, Sea Scallops and Mussels in a light white wine seafood broth  

Tossed in Spaghetini $24 
 

Fettuccini Natasha 
Homemade Fettuccini and Smoked Salmon tossed in a Vodka Rose Sauce $20 

 

Galla’s Meat &Pasta 
Veal, Beef, & Italian Sausage in a Tomato sauce 

 Topped over homemade pasta $19 
 

Pesto 
       Tender Chicken Strips, Asparagus, Sun Dried Tomatoes,  

Yellow and Red Bell Peppers with Spaghetini  
Tossed in our special Pesto Sauce $19.50 

 

Spaghetini Positano 
Jumbo Shrimp, Calamari, Clams, Scallops and Mussels in a light tomato sauce tossed in Spaghetini $24 

 

Shrimp Marinara 
Jumbo sautéed Shrimp, in a light white wine marinara sauce tossed in Spaghetti $24 

 

Italian Classics 
 

Spaghetti Con Polpette 
Spaghetti and Homemade Meatballs with our Special Meat Sauce $15 

 

Lasagna  
Homemade Lasagna noodles layered with meatballs, Ricotta and Mozzarella Cheese $17 

 

Fettuccine Alfredo 
Homemade Fettuccine with a Butter Cream Sauce $16 

 

Rigatoni with Sausage 
Rigatoni Noodles Tossed in a Spicy Italian Sausage Ragu $16 

 

Cannelloni 
Homemade Cannelloni shells filled with ground Veal and Pork 

Baked with tomato sauce, besciamella and cheese $16 



New! 

Secondi 
Veal Scaloppini 

Succulent milk fed Provimi Veal. Individually prepared to order. Choose one from the list of our favourite 
ways to prepare Veal Scaloppini $23.50 

Marsala – Marsala Wine Sauce & Mushrooms 

Limone – White Wine, Lemon Sauce & Mushrooms 

Piccata – Artichoke Hearts, white Wine in a Lemon Sauce                                                               

Sorrentine – Gaeta Olives, Tomato sauce, Dry White Wine and Mozzarella 

Barese – Red and Yellow Bell Peppers with Dry White Wine 

Pistaccio – Frangelico, Pistaccio nut Cream Sauce 

Osso Bocco 
King of all Braised Meats! Braised Veal Shank in a Vegetable Tomato sauce $21 

 

Saltibocca alla Romana 
Breaded Veal Cutlet with Prociuto Ham, Fresh Sage Topped with a White Wine Lemon Sauce $23.50 

 

Veal Parmesan 
Traditional Breaded Veal Cutlet with Tomato Sauce melted over with Buffalo Mozzarella $25 

 

10 oz   Dry Rubbed NY Striploin 
Delicately seasoned AAA Angus Beef $26 

 

10 oz Bistecca Siciliani 
Lightly Breaded AAA Angus Striploin with a Mushroom Lemon Butter Sauce $27 

 

      Pollo Pistaccio                        Tuscan Veal Chop 

Supreme Chicken Breast topped with our creamy                                       Grilled milk fed chop. Simply Delicious $32    
Frangelico and Pistaccio  sauce $23                                        
                                                                                                                 

Heritage Chicken  
Fresh Chicken Breast topped with spinach and a Green Peppercorn Sauce $20 

 

Chicken Parmesan 
Tender Chicken Breast topped with our Tomato Sauce & melted Buffalo Mozzarella $24  

 

Scampi 
Tender scampi with Roasted Potatoes and vegetables   $Market 

 

King Salmon 
Salmon with cucumber, Pink peppercorns and a Balsamic Vinegar $22.50 

 

Surf & Turf 
A combination of our NY Striploin and succulent Scampi $50 



Dolci 
 
 
 

Zabaglione 
If you’re saying to yourself I love dessert but…. 

You just have to try this light irresistible dish to top off the evening 
 

Whipped Italian Rum cream Custard 
With seasonal Fruit coated with a  

  Sweet honey and Vinsanto sauce $8 
 
 

Tiramisu 
Tiramisu is a cool, refreshing Italian dessert that once tasted,  

leaves an indelible impression on you 
Coffee, Liquor, Cream, Cookies, Chocolate 

Definitely a pick me up $8 
  
 

Gelato 
 ”La Dolce Vita” Italians love of Ice Cream. 

With fresh fruit $8 or without $5 
 
 

Gallioti’s Cake  
Mom’s recipe 

Chocolate Cake with Chocolate icing$5 
With Gelato $7 

 
 Pop, Milk & Juice 3. 

Coffee, Tea, Herbal Tea 2.50          
Nespresso Espresso  3.05 
Cappuccino, Latté, 3.45 


