
DINE IN MENU

“Home of the Grandma Pizza"

1 3 0  G R A N I T E  S T,  W E S T E R LY,  R I  0 2 8 9 1      (4 0 1 )  3 4 8 - 5 0 5 0



ANTIPASTI

Calamari Fritt iCalamari Fritt i
Lightly dusted & fr ied to a golden brown 

served with marinara      15
WITH FRA DIAVOLO SAUCEWITH FRA DIAVOLO SAUCE      1616

Mozzarella ImpanataMozzarella Impanata
Fried mozzarella wedges 

served with Pomodoro sauce      7

Housemade Meatball Sliders (2)Housemade Meatball Sliders (2)
On a brioche rol l      8

Eggplant Parmigiana •   Eggplant Parmigiana •   Made daily   9Made daily   9

Antipasto Classico al la Ital ianaAntipasto Classico al la Ital iana
Ital ian deli meat, imported cheese & olives 

drizzled in a balsamic vinaigrette & 
gently placed on a bed of greens      15

CONTORNI
French Fries  French Fries   4 4

Sautéed Spinach or BroccoliSautéed Spinach or Broccoli ll  6  6
  With fresh garl ic & olive oi l

Meatballs or Sausage  Meatballs or Sausage    7  7
Broccoli Rabe  Broccoli Rabe    6  6

LE ZUPPE
 Cup   Cup    5  / Bowl5  / Bowl      77

Pasta e Fagiol iPasta e Fagiol i
New England Clam ChowderNew England Clam Chowder

Minestrone Minestrone 
  

INSALATE
ADD GRILLED CHICKEN 6     GRILLED SHRIMP  3 EACHADD GRILLED CHICKEN 6     GRILLED SHRIMP  3 EACH

Small Tossed Salad   Small Tossed Salad     5  5
Garden Salad •  Garden Salad •  With mozzarella  9With mozzarella  9

Caesar Salad   Caesar Salad   99
Mediterranean Salad   Mediterranean Salad   99

Chef Salad   Chef Salad   1212

Gril led Chicken Salad   Gri l led Chicken Salad     14  14

Arugula Salad   Arugula Salad     12  12
Baby arugula, roasted pine nuts, gorgonzola &
craisins, drizzled with EVOO & balsamic glaze

Cobb Salad   Cobb Salad     16  16
With gri l led chicken, bacon, hard-boiled egg, 

gorgonzola & avocado 

House Dressings:House Dressings:
Balsamic Vinaigrette, Ranch, Creamy Garl ic, Blue Cheese, 

Honey Mustard, Creamy Ital ian, Parmesan Peppercorn

PER I BAMBINI  7
Children’s menu for children 12 & under.  Dinner comes with a small soft drink.

Raviol i  or Stuffed ShellsRaviol i  or Stuffed Shells
Pasta • Pomodoro Sauce or ButterPasta • Pomodoro Sauce or Butter

Pasta with MeatballsPasta with Meatballs

Chicken & French FriesChicken & French Fries
Tubett i  with Cheese SauceTubetti  with Cheese Sauce

OVEN SPECIALTIES
Spinach Wheel   Spinach Wheel   1010

Stromboli   Stromboli   1111

Calzone •  Calzone •  Mozzarella & Ricotta  9Mozzarella & Ricotta  9

Build Your Own Calzone Build Your Own Calzone 
•  •  Your choice of toppingsYour choice of toppings

• • Price varies with toppingsPrice varies with toppings  

HOUSE GRINDERS
 ADD EXTRA CHEESE TO ANY SANDWICH  .75ADD EXTRA CHEESE TO ANY SANDWICH  .75

Available on either a seeded or non-seeded Ital ian rol l
Parmigiana •   Parmigiana •   EGGPLANT 9.50    EGGPLANT 9.50     / /      VEAL  12        VEAL  12    / /           CHICKEN  10CHICKEN  10         / /           SAUSAGE 10SAUSAGE 10       / /           MEATBALL 10MEATBALL 10

Original Phil ly Cheese Steak   Original Phil ly Cheese Steak   11  •   With the works  1211  •   With the works  12

Chicken Cutlet  10  •  Veal Cutlet  12Chicken Cutlet  10  •  Veal Cutlet  12
Ham  Ham    9.50  • Genoa  • Genoa  9.50

Turkey  Turkey    9.50

Prosciutto & Mozzarella  Prosciutto & Mozzarella   11 11

I tal ian  Ital ian   10 10

WE ONLY USE THE FRESHEST INGREDIENTS!

OUR ROLLS ARE 

FRESHLY DELIVERED 

FROM NY 

EVERY DAY!
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LE NOSTRE PASTE
ADD GRILLED CHICKENADD GRILLED CHICKEN      5     GRILLED SHRIMP5     GRILLED SHRIMP      33

          Pasta al PomodoroPasta al Pomodoro
Your choice of pasta in our housemade sauce  13  

•  With meatballs or sausage 16
Pasta al la BolognesePasta al la Bolognese

Seasoned lean ground beef & Pomodoro sauce 18
Zit i  con BroccoliZit i  con Broccoli

Broccoli sautéed in garl ic & oil ,  tossed with zit i 
& fresh grated Parmigiano cheese 16

Rigatoni al la VodkaRigatoni al la Vodka
Prosciutto, onions & f ine herbs f lamed with vodka & 

f inished with a rich creamy marinara sauce  18
Spaghetti  al la Bella DonnaSpaghetti  al la Bella Donna

A Classic Neapolitan! A Classic Neapolitan! Capers, anchovies, onions,
roasted peppers, ol ives & l ight marinara  16

Fettuccini CarbonaraFettuccini Carbonara
Fettuccini tossed in a rich cream sauce with

 pancetta, onions & egg yolk f inished with 
Romano & ground black pepper  18

Fettuccini Alfredo Fettuccini Alfredo 
Fettuccini tossed in a rich cream sauce, 

Parmigiano cheese & ground black pepper  17
Zit i  al la ArrabiataZit i  al la Arrabiata

For people who enjoy a hot & spicy marinara sauce!For people who enjoy a hot & spicy marinara sauce!
Pancetta, onions & herbs tossed with 
al dente zit i  & fresh Parmigiano  15

La PaesanaLa Paesana
Sautéed sausages, onions, peppers & herbs 

with a l ight marinara sauce 
over fettuccini pasta  18

Rigatoni FormaggiRigatoni Formaggi
Rigatoni pasta tossed with imported 
cheese & baked to crisp brown  18

Pasta ContadinaPasta Contadina
Tomatoes, carrots, broccoli,  zucchini & peppers 

sautéed in a garl ic & oil  sauce, 
tossed with spaghett i   16

The BorboneThe Borbone
Local sausage with broccoli rabe in garl ic 
& olive oi l  tossed with choice of pasta  17

DAL FORNO
ADD GRILLED CHICKEN 5     GRILLED SHRIMP  3ADD GRILLED CHICKEN 5     GRILLED SHRIMP  3

Manicott i ,  Stuffed Shells Manicott i ,  Stuffed Shells 
oror Cheese Raviol i   Cheese Raviol i        16

SPECIALITA DEL MARE (SEAFOOD)

Linguini al la VongoleLinguini al la Vongole
Local Litt lenecks served in  

red or white clam sauce over l inguini  22
Raviol i  al la FerdinandoRaviol i  al la Ferdinando

Six savory lobster-stuffed raviol i  served 
with our special sauce made of r ich gorgonzola,

 sun-dried tomatoes & pine nuts  24
Shrimp RivieraShrimp Riviera

Egg-battered shrimp (Francese) 
f inished with a white wine lemon butter sauce 

served over fresh spinach  23

Shrimp Scampi Shrimp Scampi 
Jumbo shrimp sautéed with garl ic & herbs 

in a lemon sauce & served over l inguini  23
Gamberi al la Fra DiavoloGamberi al la Fra Diavolo

Jumbo shrimp sautéed in a hot spicy
marinara sauce & served over l inguini  23

Zuppa di PesceZuppa di Pesce
Litt lenecks, mussels, shrimp, scungil l i , 

scallops & calamari in a fresh marinara sauce
with garl ic & herbs  25

VEAL & CHICKEN
Parmigiana Parmigiana 

Chicken  21     /      Veal  23

MarsalaMarsala
Chicken  21     /      Veal  23

FranceseFrancese
Chicken  21     /      Veal  23

PiccataPiccata
Chicken  21     /      Veal  23

Chicken VetranoChicken Vetrano
Boneless breast of chicken sautéed with 

f ine herbs & marinara, f inished with fresh spinach,
prosciutto & fresh mozzarella  23 

The SopranosThe Sopranos
Gril led chicken over sautéed 

broccoli rabe & sun-dried tomatoes in a 
garl ic & oil  sauce, served with your 

choice of pasta  21
Veal SorrentinaVeal Sorrentina

Tender veal medall ions, eggplant, 
prosciutto & mozzarella prepared in a 
very l ight herbed marinara sauce  25

ALL ENTREES & PASTA DISHESALL ENTREES & PASTA DISHES are served with house salad & housemade focaccia bread are served with house salad & housemade focaccia bread
CHOICE OF PASTA: CHOICE OF PASTA:  Spaghetti, Linguini, Rigatoni, Fettuccini, Penne, Angel Hair, Whole Wheat or Gluten-Free Spaghetti, Linguini, Rigatoni, Fettuccini, Penne, Angel Hair, Whole Wheat or Gluten-Free

OUR SEAFOODIS FRESH!PROVIDED DAILY 
PROVIDED DAILY FROM LOCAL SOURCES

FROM LOCAL SOURCES

WE SEASONALLY USE LOCAL MEATS & VEGGIES

Eggplant Parmigiana  Eggplant Parmigiana  18
Lasagna della Casa   Lasagna della Casa   17

Baked Zit i   Baked Zit i    17

ASK ABOUT OUR 

DAILY SPECIALS!



PIZZERIA
Hand-tossed New York style pizzas come in two sizes

 Medium 14” Large 16” Sicilian Deep Dish
 6 Slices 8 Slices 16” Square • 12 Slices
  VETRANO'S CHEESE
 14 17 18
  Gluten Free (12” only) 12

TRADITIONAL TOPPINGS:  Pepperoni, Sausage, Onions, Peppers, Mushrooms, 
Olives, Bacon, Meatballs, Ham,  Salami 
Medium  1.50  •  Large 2  •  Sici l ian 3

GOURMET TOPPINGS:  Sun-dried Tomatoes, Artichokes, Chicken, Spinach, Broccoli,  Eggplant, 
Pineapple, Roasted Peppers, Cherry Peppers, Roasted Garl ic, Prosciutto, Anchovies, Vinegar Peppers

Medium  2  •   Large 2.50  •  Sici l ian  3

GOURMET FAVORITES
Grandma Pie • Grandma Pie • Delicious, old world style pan pizza with fresh mozzarella, 
crushed tomatoes & EVOO   •• 20
Grandma Gorgonzola • Grandma Gorgonzola • Fresh mozzarella, roasted garl ic, gorgonzola cheese,  
shredded mozzarella, extra virgin ol ive oi l  •• 21
Pizza Bianca • Pizza Bianca • Ricotta, mozzarella, roasted garl ic & Parmigiano  17 19
Bianca Spinach or Broccoli • Bianca Spinach or Broccoli • Ricotta, mozzarella, roasted garl ic,   
spinach & broccoli  18 20
Vegetarian (white or red sauce) • Vegetarian (white or red sauce) • Broccoli,  mushrooms, peppers,  
onions, roasted garl ic, spinach, eggplant & olives 18  20
Chicken & Broccoli • Chicken & Broccoli • Chicken, broccoli,  mozzarella, r icotta,  
roasted garl ic & sweet peppers   20  22
Buffalo Chicken • Buffalo Chicken • Gri l led chicken, mozzarella & buffalo style sauce 20  22
Chicken Bacon Ranch • Chicken Bacon Ranch • Gri l led chicken, tomatoes, bacon,  
ranch dressing & mozzarella  20  22
Napolimania • Napolimania • Sausage & broccoli rabe with ricotta,  
roasted garl ic & mozzarella  20  22
Calabrese Style • Calabrese Style • Soupy, onions & fresh mozzarella  20 22
Meat Mania • Meat Mania • Pepperoni, sausage, meatball,  ham, salami & bacon 21 23
Special Combination • Special Combination • All the tradit ional toppings  21 23
Baked Zit i  Pizza • Baked Zit i  Pizza • Baked zit i  on top of a pizza 18 21
Calamari Fra Diavolo • Calamari Fra Diavolo • “Yes! Our very own calamari r ight on the pizza!” 19 21
King Nasone • King Nasone • Local Ital ian sausage, soupy & vinegar peppers  19 21
Margherita • Margherita • Fresh mozzarella, EVOO, fresh basil leaves & sauce 17 19
White Clam • White Clam • Fresh chopped clam with bacon, garl ic & mozzarella  21 23
Sici l ian Gourmet • Sici l ian Gourmet • Any kind l isted above  25

PIZZA BY THE SLICE
CHEESE 3.25CHEESE 3.25 GOURMET  4.00GOURMET  4.00

Medium  Medium  LargeLarge

If you have a particular food allergy please let us know when ordering.  

Consuming raw or undercooked meats, poultry, eggs or seafood wil l  increase your r isk of food borne i l lness.  
Our gluten-free dough is prepared in a 100% gluten-free environment.  We fol low the best practice techniques & 
guidelines for preparing our gluten-free items to ensure a gluten-free product, but there is sti l l  a chance of cross 

contamination, therefore, customers with Celiac disease should use caution when ordering.
Prices & menus items subject to change without notice.  Tax not included
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