
Aranchini  9
Giacomo’s World Famous Rice Balls, Family Secret!       

Risotto, Beef, Peas, Parmigiano Regiano, Sauce

Sausage & Broccoli Rabe  13
Sweet Italian Sausage, Garlic, Evoo

Mozzarella Bella  12
Breaded Fresh Mozzarella, Basil, Marinara

Lollipop Lamb Chops  14
Three Chops, Garlic Rosemary Evoo Emulsion

Bolognese Dip  12
Melted Mozzarella, Crostini 

Fiamma Mac & Cheese  13
Gnocchi, Pancetta, 5 Cheese Bechamel

Bruschetta Pomodoro  11
Tomato, Garlic, Onion, Kalamata Olives, Fresh

Mozzarella, Balsamic Glaze, Basil, Evoo

Shrimp Limoncello  14
Jumbo Shrimp, Limoncello Cream

Italian Tacos  9
Grilled Chicken, Arugala, Bruschetta Mix, Balsamic Glaze

Crab Tots  13
Bang-Bang Sauce

Artichoke Heart Francaise  14
Served over Spinach

Shrimp Cocktail  14

Appetizers

Steamed Clams  14
Pancetta, Cannellini Beans, Garlic, 

Fresh Diced Tomatoes, White Wine Broth 

Fried Lasagna Stack  14
Ground Beef, Mozzarella, Ricotta, Sauce, Basil

Eggplant Stack  12
Breaded Eggplant, Ricotta Cheese, Sauce

Crispy Fried Calamari  14
Marinara, Balsamic & Bang-Bang Sauces

Zuppa Di Mussels  13
PEI Mussels, Garlic, Marinara White Wine

Cheese Steak Egg Rolls  11
Siracha Ketchup

Portobello Caps  16
Shrimp, Scallops, Onions in a 

Marsala Cream Over Fresh Spinach

Coconut Shrimp  12
Sweet Thai Sauce

Seafood Cakes  16
Butter, Garlic, White Wine, Fresh Herb Cream Sauce

Fried Burrata  13
Marinara

Crab Stuffed Mushrooms  14

Pasta Fagioli  6

Salads
Dressings: Gorgonzola, Caesar, Honey Balsamic, Roasted Garlic, Creamy Italian, Smokey Pancetta Ranch, Raspberry Vinaigrette

Add Ons: Chicken 6, Shrimp 8, Salmon 10, Scallops 10, Tuna 10 (1.00 Extra Blackened)

Caesar  11
Chopped Romaine Hearts, Garlic Croutons, 

Shaved Parmigiano Cheese

Wedge  13
Crumbled Gorgonzola, Pancetta, Red Onions,        

Tomatoes, Gorgonzola Dressing, Balsamic Glaze

Italian Tuna  12
Spring Mix, Tuna, Sun Dried Tomatoes, Red Onions, 

Kalamata Olives, Sharp Cheese, 
Roasted Red Peppers, Lemon Evoo Dressing

 Arugala  14
Sun Dried Tomatoes, Kalamata Olives, Pancetta, Lemon 

Evoo Vinaigrette, Shaved Parmigiano Regiano
Fiamma  14

Tomatoes, Oranges, Fresh Mozzarella, Evoo, Basil, Kalamata Olives, 
Red Onions, Artichoke Hearts, Sun Dried Tomatoes, Roasted Red Peppers, Mixed Greens

Caprese  13
Fresh Mozzarella, Tomatoes, Oranges, 

Roasted Red Peppers, Kalamata Olives, Evoo

House  11
Mixed Greens, Red Onions, Tomatoes, Kalamata Olives, 

Roasted Red Peppers, Mozzarella Cheese, Croutons

Seafood  18
Shrimp, Scallops, Calamari, Mussels, 

Clams, Lemon Evoo Dressing

Burrata  15
Sliced Tomato, Arugula, Burrata, Prosciutto, 

Evoo, Balsamic glaze

Meatballs
Made from 1 Pound of Fresh Ground Beef, Italian Sausage & Veal Handcrafted with Fresh Herbs & Imported Cheeses  

Whipped Ricotta  16
Sauce, Parmigiano Regiano, Whipped Ricotta

Bianco  16
Fresh Mozzarella, 5 Cheese Bechamel Sauce

Traditional  15
Sauce, Parmigiano Regiano

Parmigiana  16
Sauce, Parmigiano Regiano, Melted Mozzarella

Make Any Meatball a Meal By Adding a Side of Pasta with Tomato Sauce and a Side Salad 8.00
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Chicken 13   Shrimp 14   Veal 15
Choice of Spaghetti, Linguini, Angel Hair, Penne

Gluten Free or Whole Wheat Pasta 3.00, Gnocchi 4.00, Pappardelle  6.00
Pasta Substitution:  Broccoli, Asparagus, Spinach, Mixed Vegetables, Roasted Red Potatoes 8.00

Add a House or Caesar Salad to Any Lunch 4.00

Sandwiches
All Sandwiches Served with French Fries

Parm  Chicken, Eggplant, Meatball, or Sausage  12 / Veal or Shrimp  13	          
Veal Milanese Dressed Arugala, Tomato Bruschetta, Balsamic Glaze, Shaved Parmagana  15

Italiano  Ham, Soppersata, Capicola, Lettuce, Tomato, Onion, Provolone Cheese  12

Caprese  Grilled Chicken, Tomato, Fresh Mozzarella, Basil, Balsamic Glaze  12

Veal Pepper & Onion  Veal, Peppers, Onions, Marinara White Wine Sauce  12

Blackened Chicken  Arugula, Gorganzola, Carmalized Onion  13

Napolitan  Fried Chicken, Broccoli Rabe, Aged Provolone  15

Chicken Francaise Dip  Egg Dipped, Lemon, Butter, White Wine  15

The Joey  Chicken Parm Topped with Mozzarella Bella and Marinera Sauce  16

Fantasy
Roasted Red Peppers, Artichoke Hearts, Onions
Sun Dried Tomatoes, Pink Wine Cream Sauce

Francaise
Egg Dipped, Lemon, Butter, White Wine

Marsala
Mixed Mushrooms, Onions

Milanese
Dressed Arugala, Tomato Bruschetta,

Balsamic Glaze

Parmigiana
Tomato Sauce, Mozzarella Cheese

Scampi   
Lemon, Butter, Garlic, White Wine

Frutta Di Mare  16
PEI Mussels, Clams, Shrimp, Scallops, Calamari, 

Garlic, Basil, Marinara White Wine

Sausage & Peppers  13
Peppers, Onions, Marinara White Wine

Eggplant Rollatini  12 
Eggplant Rolled Around Ricotta, Parmagiana Style

Alfredo  12
Parmesean Cheese, Cream, Butter

Blackened Chicken  14
Blackened Chicken, Mushrooms, Onions, 

Diced Tomatoes, White Wine Cajun Cream Sauce

Carbonara  13
Ham, Bacon, Peas, Onions, 
Parmesean Cheese, Cream

Baked Ziti  12
Traditional Style

Gnocchi Cremonese  16
Chicken, Mushrooms, Ham, Onions, Spinach, 

Gorgonzla White Wine Sauce

Linguini White Clam  14
Middle Neck Clams, Garlic, Evoo,

 White Wine, Basil

Fiamma Classic  12
Tomato Sauce, Sausage or Meatballs

Eggplant Parmigiana  11
Tomato Sauce, Mozzarella Cheese

Penne Vodka  12
Onions, Fresh Diced Tomatoes, Vodka Cream

Portobello Risotto  14
Grilled Chicken, Mixed Mushrooms, 

Caramelized Onions, Spinach, Marsala Cream

Penne Fiamma  16
Shrimp, Scallops, Crab Meat, Fresh Diced Tomatoes,

Garlic, White Wine Fresh Herb Cream Sauce 

Bolognese  13
Ground Beef, Tomato Sauce, Cream

Grilled Salmon  15
6 oz Salmon Steak, Sautéed Spinach, 

Roasted Potatoes

Entrées 

Flatbreads
Margherita  12

Sauce, Fresh Mozzarella, Basil, Evoo

Biancaneve  14
Ricotta, Mozzarella, Sautéed Spinach, Garlic, Basil

Shrimp Fra Diavolo  15 
Mozzarella, Spicy Marinara, Shrimp

Pesto Alfresco  15
Pesto, Mozzarella, Burrata, Prosciutto

BBQ Chicken  13
Breaded Chicken, Mozzarella, BBQ Sauce

Buffalo Chicken  14
Breaded Chicken, Mozzarella, Buffalo Sauce,

Gorganzola Cheese

Build Your Own Flatbread  14
Maximum of Three Toppings

Sausage, Meatball, Bacon, Kalamata Olives, Onions, Fresh Diced Tomatoes, 
Sun Dried Tomatoes, Artichoke Hearts, Roasted Red Peppers, Mushrooms

Altering or Changing Any Dish May Result in an Upcharge
Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs May Increase Your Risk of Foodborne Illness


