
Attention:  We cannot guarantee that our gluten & nut free products are 100% al lergen-free.

~SALES TAX NOT INCLUDED.  PRICES SUBJECT TO CHANGE WITHOUT NOTICE~  

786.640.6400

“FROM OUR STORE TO YOUR DOOR”

OFF PREMISE CATERING
 HALF TRAY FEEDS 10-12 GUESTS | FULL TRAY FEEDS 18-20 GUESTS

A P P E T I Z E R S

D E S S E R T S

CHOCOLATE CAKE                                          8         70
 
CARROT CAKE                                                7         65

HOMEMADE CANNOLI
       (12) pcs. -  84  |  (24) pcs. -  160  |  (48) pcs. -  300                                      

NY STYLE CHEESECAKE                                 9         85

TIRAMISU                                                       8         70

ZEPPELLI            Half  Tray  -  40 |   Full  Tray  -  75

B E V E R A G E S

CAN SODA                                                      2.50
20 OZ. BOTTLED SODA                                   3.75
BOTTLED WATER                                             2
SPARKLING & PREMIUM STILL WATER

ACQUA PANNA | PELLEGRINO | PERRIER |  FIGI WATER

SNAPPLE                                                         3.50         
GATORADE                                                     3.75
ISRAELI BOTTLED JUICES                              3.75

500ml.  -  4.00  | 750ml.  -  6.50  | (1)Liter  - 7.50

MILANOS COMBO                                   50         95

MOZZARELLA STICKS                             55         100

EGGPLANT ROLLATINI                            80        150

FRIED EGGPLANT PARMIGIANA               80         150

BAKED EGGPLANT PARMIGIANA             85         155

TOASTED RAVIOLI                                  55         100

ZUCCHINI  STICKS                                  45          85

MOZZARELLA DI  CASA                          95        165

GARLIC ROLLS                                     

     (24)  PCS.  -  20  |  (36)  PCS.  -  28  |  (48)  PCS.  -  36

S O U P S

HOMEMADE MINESTRONE                         9          17

PASTA FAGIOLI                                        9          17   

CREAMY TOMATO                                     9          17

BROCCOLI                                               9          17

CREAMY MUSHROOM TRUFFLE               11          20

S I D E S

FRENCH FRIES                                               55        90

CAJUN FRIES                                                  56        92

SWEET POTATO FRIES                                   58        95

TRUFFLE FRIES                                              60       100

CHEESE FRIES                                                65       110

HOMEMADE ONION RINGS                              60       100

BROCCOLI FLORETS                                       50        90

S A L A D S

P A S T A
PASTA CHOICES:  FETTUCINE ,  L INGUINE ,  CAPELLINI ,  PENNE ,  SPAGHETTI  OR

GLUTEN FREE

PASTA ALFREDO                                          85        150

PASTA AL TARTUFO                                    90       165

PASTA MARINARA                                        65       105

PASTA PRIMAVERA                                      70        125

PASTA ALLA VODKA                                     80       145

PASTA PUTTANESCA                                    75        140

PASTA ALLA PESTO                                    85       155

RAVIOLI  CHEESE W/  MARINARA                    70       120

RAVIOLI  CHEESE W/  ALFREDO                     80        140

RAVIOLI  CHEESE W/  ALLA VODKA                80       140

PASTA W/GARLIC & OLIVE OIL                      60       100

PASTA W/BROCCOLI                                     70       120

PASTA W/DICED TOMATO & BASIL                65        120  

PASTA W/BUTTER SAUCE                             60       100

PASTA CAPRESE                                          75        140

B A K E D  P A S T A

VEGETABLE LASAGNA                                 75       135

BAKED ZITI                                                   70       130

BAKED CHEESE MANICOTTI                           75        135

BAKED CHEESE RAVIOLI  W/MARINARA          75       130

BAKED CHEESE RAVIOLI W/ALLA VODKA        80       135

BAKED CHEESE RAVIOLI W/ALFREDO             80       135

E N T R É E S

SPINACH & CHEESE STUFFED SHELLS              80        145

CHEESE STUFFED SHELLS                                75        140

GNOCCHI W/ MARINARA SAUCE                         65        115

GNOCCHI W/ ALFREDO                                       80        145

GNOCCHI W/ ALLA VODKA                                 80        145

GRILLED SALMON      (10)pcs. -  135   |   (20)pcs. - 250

GRILLED BRANZINO  (10)pcs.  -  165   |  (20)pcs.  - 300

FULL
TRAY 

HALF
TRAY 

HALF
TRAY

FULL
TRAY

   PER 
  SLICE

WHOLE
CAKE

AVOCADO SALAD                                   75         135

CAESAR SALAD                                     65        100                                    

MEDITERRANEAN SALAD                        75         135

MOZZARELLA CAPRISE SALAD               75         130         

GARDEN SALAD                                     60         90

HEALTHY DELIGHT                                 75        130

PECAN SALAD                                       70         125

SPINACH SALAD                                   55         90   

CAPRESE MODERNA                              75         145

16OZ. (1)QUART

HALF
TRAY 

FULL
TRAY 

HALF
TRAY

FULL
TRAY

T A S T E  O F  I T A LY

TASTE OF ITALY

HALF
TRAY 

FULL
TRAY 

HALF
TRAY 

FULL
TRAY 



MILANOS COMBO                                                 19
A sampler  o f  homemade favor i tes :  mozzare l la  s t icks ,  
zucch in i  s t icks ,  and  toasted  rav io l i ,  se rved  w i th  mar inara  sauce .

MOZZARELLA STICKS                                           17
Cr ispy ,  go lden - f r ied  homemade mozzare l la  s t icks ,  se rved  w i th  
our  s ignature  mar inara  sauce .

EGGPLANT ROLLATINI                                          17
Bat te red  eggp lant  s tu f fed  w i th  mozzare l la  and  r icot ta ,  baked  
in  tomato  bas i l  sauce .

EGGPLANT PARMIGIANA                                     18
Your  cho ice  of  hand-breaded  or  oven - roasted  eggp lant ,  l ayered  w i th  
mar inara  sauce ,  f resh  herbs ,  and  mel ted  mozzare l la .

MOZZARELLA DI  CASA (SERVES 2)                       19
Fresh  mozzare l la  layered  w i th  r ipe  tomatoes ,  roasted  peppers ,  
and  bas i l ,  d r i zz led  w i th  E .V .O .O  and  aged  ba lsamic .

TOASTED RAVIOLI                                                15
L ight l y  b readed  rav io l i ,  go lden - f r ied  and  served  w i th  our  
homemade mar inara  sauce .

ZUCCHINI  STICKS                                                 15
Homemade zucch in i  s t r ips ,  l i gh t l y  b readed  and  f r ied  unt i l  
go lden ,  se rved  w i th  homemade mar inara  sauce .

GARLIC ROLLS                                                   4 -11
Golden  baked  dough  knots  mar inated  w i th  gar l i c ,  sp r ink led  
w i th  parmesan ,  vegetab le  o i l ,  and  I ta l ian  season ings .

                (3)  pcs .  -  4  |  (6)  pcs .  -  7 .50  |  (12)  pcs .  -  11

A P P E T I Z E R S

S O U P S

VEGETABLE MINESTRONE                                     9
A c lass ic  homemade I ta l ian  vegetab le  soup  wi th  beans ,  pasta ,  
and  garden - f resh  herbs  in  a  savory  tomato  b ro th .

PASTA E FAGIOLI                                                  9
A c lass ic  I ta l ian  favor i te  w i th  pasta ,  canne l l in i  beans ,  a  touch  of  
f resh  c rushed  tomato ,  and  roasted  gar l i c .

CREAMY TOMATO                                                  9
A ve lve ty  b lend  of  r ipe  tomatoes  s immered  wi th  c ream and  
f resh  herbs  fo r  a  smooth ,  comfor t ing  c lass ic .

CREAMY BROCCOLI                                              9
A ve lve ty  purée  of  f resh  b rocco l i  s immered  wi th  c ream and  herbs .

CREAMY MUSHROOM TRUFFLE                              11                                               
Si lky  mushroom purée  in fused  wi th  rosemary  and  gar l i c ,  topped  
wi th  shaved  Parmesan  and  a  d r izz le  o f  wh i te  t ru f f le  o i l .

S I D E S
FRENCH FRIES  
REGULAR - 8  |   CAJUN OR SWEET POTATO              8.50                    

TRUFFLE FRIES                                                     9.50
Add Mel ted  Mozzare l la  Cheese  -  2
Add Gar l i c  &  D i l l  -  1
HOMEMADE ONION RINGS                                     10
BROCCOLI  FLORETS                                             15
SAUTÉED SPINACH                                               13

S A L A D S
AVOCADO SALAD                                                     17
Romaine ,  cucumber ,  cher ry  and  sundr ied  tomatoes ,  hear t  o f  pa lms ,  
avocado ,  and  lemon v ina ig re t te .

CAESAR SALAD                                                        15
Romaine  hear ts  topped  wi th  homemade c routons ,  shredded  Parmesan  
cheese  and  Caesar  d ress ing .

MEDITERRANEAN SALAD                                          17
Romaine  hear ts ,  cher ry  tomatoes ,  cucumber ,  g reen  peppers ,  
Ka lamata  o l i ves ,  on ions ,  s l i ced  pepperonc in i ,  c rumbled  fe ta  cheese ,  
and  ba lsamic  v ina ig re t te .

MOZZARELLA CAPRISE SALAD                                18            
Homemade f resh  mozzare l la  cheese ,  layered  w i th  s l i ced
tomatoes ,  f resh  bas i l ,  d r i zz led  w i th  ex t ra  v i rg in  o l i ve  o i l
and  ba lsamic  v ina ig re t te .

HEALTHY DELIGHT                                                   16
Spinach ,  tomatoes ,  cucumbers ,  banana  peppers ,  avocado  mixed  in  
w i th  lemon v ina ig re t te  and  honey  mustard  d ress ings .

PECAN SALAD                                                          17
Mesc lun  g reens ,  f resh  a rugu la ,  c rumbled  fe ta ,  and  roasted  pecans  
tossed  wi th  our  homemade ba lsamic  v ina ig re t te .

SPINACH SALAD                                                     14
Spinach ,  red  on ion ,  tomatoes ,  mushrooms ,  and  As ian  sesame dress ing .

CAPRESE MODERNA                                                17
Fresh  mozzare l la  ba l ls ,  mar inated  ch ickpeas ,  a rugu la ,  cher ry  
tomatoes ,  red  on ions ,  avocado ,  and  bas i l ,  d r i zz led  w i th  a  touch  of  
ba lsamic  g laze .

A t t e n t i o n :  W e  c a n n o t  g u a r a n t e e  t h a t  o u r  g l u t e n  &  n u t  f r e e  p r o d u c t s  
a r e  1 0 0 %  a l l e r g e n - f r e e .  

                             SUGGESTED PROTEIN ADD-ONS:                                        
  TUNA SALAD-7  |  GRILLED ATLANTIC SALMON -  15  |  FRESH MOZZARELLA BALLS -  6                                        

                                      SALAD ADD-ONS:                                        
   AVOCADO-3  |  BANANA PEPPERS-1.25 |  BLACK OLIVES-1.25  |  CARROTS-1.25

   CHERRY TOMATOES-1.25  |  CHICKPEAS-1.25 |  CUCUMBER-1  |  DRIED CRANBERRIES-1.50
   FETA CHEESE-3  |  FRESH MOZZARELLA-3 |  FRESH MUSHROOMS-2 |  GOAT CHEESE-3

  GREEN OLIVES -  1.25  |  GREEN PEPPERS -  1.25 |  HEART OF PALMS -  1.50 
   ISRAELI  PICKLES-1.25 |  JALAPENO-1.25  |  KALAMATA OLIVIES-1.50  |  RED PEPPERS-1.50   

ROASTED CORN-1.25 |  ROASTED EGGPLANT-1.50  |  ROASTED PEPPERS-1.75  
PECANS-2.50 |  SPINACH-1 |  SUN DRIED TOMATOES-1.75

 

                                                                                EXTRA DRESSING OPTIONS:                                     
ASIAN SESAME GINGER-1 .25  |  BALSAMIC V INAIGRETTE-1 .75  |  CAESAR-1 .25   

CREAMY ITALIAN-1 .50  |  GOLDEN ITALIAN-1 .50  |  HONEY MUSTARD-1 .75   
LEMON VINAIGRETTE -1 .25  |  PESTO VINAIGRETTE-1 .75  |  OL IVE  OIL  &  FRESH LEMON

SQUEEZE-1 .75  |  HOT SAUCE-1  |  MAYO-1  |  KETCHUP-1

C A L Z O N E S
TRADITIONAL CHEESE CALZONE                              18
Pizza  dough  pocket  f i l l ed  w i th  seasoned  r icot ta  and  mozzare l la ,  
se rved  w i th  a  s ide  of  homemade mar inara  sauce .

VEGETARIAN STUFFED CALZONE                              19
Fresh  sautéed  sp inach ,  b rocco l i ,  seasoned  r icot ta ,  and  mozzare l la ,
se rved  w i th  a  s ide  of  homemade mar inara  sauce .

EGGPLANT STUFFED CALZONE                                19
Bat te red  eggp lant ,  seasoned  r icot ta ,  mozzare l la ,  and  tomato  sauce
served  w i th  a  s ide  of  homemade mar inara  sauce .

MUSHROOM TRUFFLE CALZONE                               22
Mozzare l la ,  r i co t ta ,  mushrooms ,  topped  wi th  a  spr ink led  of  Parmig iana  
and  t ru f f le  o i l .  Served  w i th  a  s ide  of  homemade mar inara  sauce .

P A N I N I S
EGGPLANT PARMIGIANA                                          18
Hand-breaded  eggp lant ,  l i gh t l y  f r ied  and  topped  wi th  homemade
mar inara  and  mel ted  mozzare l la .

TUNA  MELT                                                            16
Tuna  sa lad  w i th  tomato ,  l e t tuce ,  and  mel ted  cheese  p ressed  on  a  
wh i te  b read .

MOZZARELLA CAPRICE                                            17
Fresh  mozzare l la ,  topped  wi th  garden  f resh  tomatoes ,  a rugu la ,  bas i l ,  
and  ba lsamic  v inegar .

AVOCADO TOAST                                                    17
Avocado ,  tomato ,  red  on ion ,  and  f resh  sp inach  topped  wi th  
ba lsamic  v inegar .  
 
PESTO MOZZARELLA                                               17                                  
Fresh  mozzare l la ,  cher ry  tomato ,  and  bas i l ,  topped  w i th  homemade  
pesto  sauce .

P A S T A
ADDITIONAL PASTA CHOICES:  FETTUCINE ,  L INGUINE ,  CAPELLINI ,  PENNE ,  SPAGHETTI ,

GLUTEN FREE  -  2
ADD A S IDE  SALAD:  CAESER OR GARDEN SALAD  -  8

FETTUCINE ALFREDO                                              23
Fet tucc ine  pasta  served  in  a  r i ch ,  c reamy A l f redo  sauce .

FETTUCINE AL  TARTUFO                                             26
Fet tucc ine  tossed  in  a  ve lve ty  A l f redo  c ream sauce  and  sautéed  
mushrooms ,  d r i zz led  w i th  wh i te  t ru f f le  o i l ,  and  spr ink led  w i th  Parmesan .

PASTA MARINARA                                                  19
L ingu ine  served  “O ld  Wor ld”  s ty le  in  gar l i c  &  herb  p lum tomato  sauce .

CAPELLINI  PRIMAVERA                                           20
A co lor fu l  mé lange  of  assor ted  vegetab les ,  sautéed  in  E .V .O .O .

PENNE ALLA VODKA                                               22
Crushed  p lum tomatoes  b lended  wi th  c ream and  a  touch  of  vodka  
fo r  a  smooth ,  f lavor fu l  sauce .

PASTA PUTTANESCA                                               23
Diced  tomato ,  gar l i c ,  capers ,  Ka lamata  o l i ves  &  homemade  
mar inara  sauce .

PENNE ALLA PESTO                                                24
Penne  pasta  tossed  in  a  c reamy bas i l  pesto  sauce  f in ished  wi th  g ra ted
Parmesan .

RAVIOLI  CHEESE W/  MARINARA                              20
Del icate  pasta  p i l lows  f i l l ed  w i th  a  b lend  of  r i cot ta  and  mozzare l la ,  
se rved  in  a  r ich  mar inara  sauce  and  f in ished  wi th  f resh  herbs .
Upgrade  wi th  A l la  Vodka  or  A l f redo  Sauce  –  3  |  Pesto  Sauce  –  4

PENNE W/GARLIC & OIL                                          19

PENNE W/BROCCOLI                                               23
Penne  sautéed  w i th  f resh  gar l i c ,  b rocco l i  &  E .V .O .O .

SPAGHETTI  W/DICED TOMATO & BASIL                   22               
Fresh  d iced  mozzare l la  tossed  in  a  c rushed  p lum tomatoes ,  and  
bas i l  sauce .

PASTA W/BUTTER SAUCE                                        18
Your  cho ice  of  pasta  cooked  wi th  a  touch  of  but te r .

B A K E D  P A S T A

VEGETABLE LASAGNA                                           22
Layers  o f  pasta ,  cheese ,  f resh  sp inach  and  our  s ignature
mar inara  sauce .

BAKED ZIT I                                                             20
A baked  b lend  of  cheese ,  pasta  and  our  s ignature  mar inara  sauce .

BAKED CHEESE MANICOTTI                                    19
Manicot t i  f i l l ed  w i th  a  b lend  of  indu lgent  cheeses ,  topped  wi th  
our  homemade mar inara  sauce .

BAKED CHEESE RAVIOLI                                         21
Rav io l i  f i l l ed  w i th  a  b lend  of  indu lgent  cheese ,  topped  wi th  our  
homemade mar inara  sauce .

E N T R É E S
TOP (3)  ENTREÉS ARE SERVED WITH A  CHOICE  OF  ONE S IDE:  

CAESAR SALAD,  GARDEN SALAD,  SOUP,  OR  PASTA

SPINACH & CHEESE STUFFED SHELLS                     23
Jumbo pasta  she l l s  f i l l ed  w i th  sp inach  and  r i co t ta ,  baked  in  
mar inara  sauce  and  topped  w i th  me l ted  cheese .

CHEESE STUFFED SHELLS                                     21
Class ic  r icot ta - f i l l ed  pasta  she l ls  baked  wi th  mar inara  sauce  and  
f in ished  wi th  mel ted  cheese .

GNOCCHI  W/  MARINARA SAUCE                               22
Sof t  pota to  Gnocch i  tossed  in  mar inara  sauce .  
Upgrade with Al la  Vodka or  Alfredo Sauce – 3 |  Pesto Sauce – 4

GRILLED SALMON                                                           35
Freshly grilled Atlantic salmon fillet served over a bed of sautéed spinach 
and Tuscan white beans.

GRILLED BRANZINO                                                        45
A tender, perfectly grilled Branzino fillet, seasoned with fresh herbs, and 
paired with golden roasted potatoes marinated in E.V.O.O. and scented with rosemary.

P I Z Z A  

P I Z Z A  B Y  T H E  P I E

NEOPOLITAN PIZZA                 12"  -  18     |    18"  -  23        
Class ic  th in -c rust  p izza  topped  wi th  
mozzare l la  cheese  and  tomato  sauce .

SICILIAN PIZZA                                                   28
Trad i t iona l  th ick -c rust  pan  p izza  baked  wi th  
mozzare l la  cheese  and  tomato  sauce .             

GRANDMA PIZZA                                                 27
Ext ra  th in -c rust  pan  p izza  layered  w i th  f resh  mozzare l la ,  gar l i c ,  
and  San  Marzano  c rushed  p lum tomato  sauce ,  f in ished  w i th  a  touch  
of  ex t ra  v i rg in  o l i ve  o i l .

P I Z Z A  B Y  T H E  S L I C E

NEOPOLITAN SLICE                                            3.75
Thin -c rust  s l i ce  w i th  mozzare l la  cheese  and  tomato  sauce .

GRANDMA SLICE                                                4.25
Ext ra  th in -c rust  pan  s l ice  w i th  f resh  mozzare l la ,  gar l i c ,  and  
San  Marzano  c rushed  p lum tomato  sauce ,  f in ished  wi th  a  touch  of  
ex t ra  v i rg in  o l i ve  o i l .

SICIL IAN SLICE                                                  4.50
Thick -c rust  pan  s l ice  topped  wi th  mozzare l la  cheese  and  tomato  sauce .

SPECIALTY SLICE                                              5
Dai l y  se lect ion  of  spec ia l ty  p izza  by  the  s l ice .

                                 CREATE YOUR OWN PIZZA
TOPPINGS PER PIE: (1) TOPPING - 3 | (2) TOPPINGS - 5 | (3) TOPPINGS - 8

  (1/2) PIE TOPPING - 2 EA. | TOPPINGS PER SLICE RANGE FROM:  0.75 - 1.30 EA.
ANCHOVIES | ARUGULA | BANANA PEPPERS | BLACK OLIVES | BROCCOLI 

CHERRY TOMATOES | EXTRA CHEESE | FETA CHEESE | FRESH BASIL 
FRESH GARLIC | FRESH MOZZARELLA | FRIED EGGPLANT  | GOAT CHEESE 

GREEN OLIVES | GREEN PEPPERS | JALAPEÑO PEPPERS  |  KALAMATA OLIVES
MUSHROOMS | PARMIGIANA CHEESE | PINEAPPLE | RED ONION RICOTTA CHEESE

ROASTED CORN | ROASTED PEPPERS  | SLICED TOMATOES  |  SPINACH
SUN DRIED TOMATOES

S P E C I A L T Y  P I Z Z A

MODERNA PIZZA                                        21      28
Tomato  sauce ,  mozzare l la ,  s l i ced  tomatoes ,  a rugu la  and  
shredded  Parmesan  dr izz led  w i th  ex t ra  v i rg in  o l i ve  o i l .

O.M.G PIZZA                                              21       28
Onion ,  mushroom,  and  gar l i c ,  w i th  mozzare l la  cheese  over  
tomato  sauce .  

ALFREDO PIZZA                                         23      31
Thin -c rust  p izza  wi th  homemade A l f redo  sauce ,  
mozzare l la ,  mushrooms ,  and  sp inach ,  f in ished  wi th  shredded  
Parmig iano  and  a  d r izz le  o f  ex t ra  v i rg in  o l i ve  o i l .

VEGETARIAN PIZZA                                    23      31
Sautéed  sp inach ,  b rocco l i ,  mushrooms ,  roasted  peppers ,
and  mozzare l la  cheese  over  tomato  sauce .

MEDITERRANEAN PIZZA                             24      32
Tomato  sauce  and  mozzare l la  cheese  topped  wi th  sp inach ,  
b lack  o l i ves ,  on ion ,  gar l i c  and  c rumbled  fe ta  cheese .

MARGARITA PRIMO                                    20      27
Fresh  s l iced  tomatoes ,  bas i l  and  mozzare l la  cheese .

CHEESE LOVERS                                       23       31
Blend  of  mozzare l la ,  r i co t ta ,  Parmig iano ,  f in ished  w i th  
gar l i c  sauce .  NO TOMATO SAUCE.

GARDEN PIZZA                                           22      29
Roasted  eggp lant ,  red  and  g reen  peppers ,  b lack  o l i ves ,  and  
red  on ions ,  topped  wi th  mozzare l la ,  and  f resh  a rugu la .

PESTO PIZZA                                              23      30
Thin  c rust  p izza  w i th  homemade pesto  sauce  and  
mozzare l la  cheese .  

FIRE PIZZA                                                 22      29
Spicy  tomato  sauce  w i th  mozzare l la  cheese ,  g reen  and  red  
peppers ,  roasted  corn  and  ja lapeño  peppers .

12"  |  18"

T A S T E  O F  I T A LY


