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¢ Mark Gadd General Manager
¢ Michelangelo Aliaga Corporate Executive Chef
¢ Mark McManus Executive Chef

¢ Anthony Romano Wine & Spirits Curator

We set our tables with “holy 0il” to go with our hand-made breads and fagioli spread. All
of our entrees are served with a first course of cavatappi Alla vodka, and a house salad
dressed with a red wine vinaigrette and imported gorgonzola.

There will be a fifteen-dollar supplement charge on shared dinners to provide for items.

There will be a 20% Service Charge applied for parties of 8 or more. This is for the staff and can be removed at the request of the guest.
There will be a 2% surcharge applied for credit card transactions. This is to provide for processing and the ongoing rise of operational costs. We
appreciate your understanding and continued support. We do not surcharge Mastercard and Visa debit cards. We are registered with the credit

card companies to do so in accordance with PA state law
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OYSTERS ON THE HALF SHELL mignonette, house cocktail sauce, lemon 25

TAGLIERE assorted charcuterie and cheeses, Mostarda di Frutta, marmalade,
pickled vegetables, and assorted olives 34

MEATBALL GIGANTE mozzarella stuffed, sea of marinara, two provolones 17
HOT BANANA PEPPERS house sausage stuffed, Alla marinara, provolone 17

MINESTRONE AL PESTO single serving, assorted legumes, braised veal short
rib, basil pesto, Locatelli Romano cheese, potato focaccia 8

MUSSELS DIAVOLO hot peppers, crushed tomatoes, sweet and spicy sauce 20
GREENS & BEANS escarole, house sausage, white beans, chicken stock 18

ZUCCA E BURRATA roasted honey nut squash, imported Burrata, local
honeycomb, sage beurre noisette, pepitas 22

SMOKED PROVOLONE Allegheny Mountain smoked, black truffles, arugula 18
PATATINE FRITTE twice cooked French fries, mustard shallot mayo 9

ARANCINI CON BACCALA saffron risotto arancini, stuffed with salt cod, fava
bean puree, lobster tomato fumet, Ossetra caviar 22

PIEROGIES potato and lamb sweetbread, caramelized onions, créme fraiche,
South American pepper 17
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CASA SALAD mixed greens, roasted peppers, spiced walnuts, kalamata &
Sicilian green olives, red wine vinaigrette, gorgonzola

HAIL CAESAR! romaine lettuce, crostini, classic Caesar dressing, parmesan +7
TUSCAN KALE apples, walnuts, radish, Locatelli Romano, lemon vinaigrette +7

WEDGE SALAD iceberg lettuce, hard boiled eggs, gorgonzola, pancetta, cherry
tomatoes, blue cheese dressing +7

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne
illness. There is a risk associated with consuming raw oysters. If you have chronic illness of the Iliver, or have
Immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.
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CAVATAPPI ALLLA VODKA Alla marinara, farm-fresh cream, Russian Vodka,
EVOO, fresh basil

CACIO E PEPE linguini, farm fresh cream, EVOO, cracked pepper, prepared in a
Locatelli Romano cheese wheel +7

BIGOLI RAGU D’ANATRA bigoli spaghetti, venetian duck ragu +7
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SEAFOOD DIAVOLA South African lobster tail, scallops, shrimp, mussels and
clams simmered in a spicy plum tomato sauce 72 add salsiccia and pancetta +7

TAGLIATELLE SCOGLIO DEL MARE South African lobster tail, scallops,

mussels, clams, shrimp, pignolia nuts, sherry lobster cream 68

VEAL COTOLETTA DEL MONZU Milanese, mozzarella, blue crab, pine nuts,
lemon butter 60

CHICKEN ALLA LIMONE Amish raised chicken, egg battered, lemon parsley
banquet sauce, Parmigiano Reggiano 46

ARROSTO DI FARRONA Roasted Guinea Hen stuffed with sausage and
chestnuts, cream of parmesano, prosciutto di Parma, morel truffle demi 75

BRASATO DI MANZO Braised espresso beef short rib, creamy polenta, assorted
baby squash 92

ORATA Mediterranean Sea Bream, Moroccan chermoula crust, fregola Sarda,
Pil-Pil sauce 72
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Located in the heart of Ohio’s Amish country — fresh air and rolling landscapes is
where Gerber chicken comes from. No antibiotics ever, 100% vegetarian fed, no
hormones, no by-products, no gluten. (Veal $10 Supplement)

MARSALA wild mushrooms, raisins, currants, Florio broth 46

PICCATTA wild mushrooms, capers, white wine, and lemon 44
PARMIGIANA prepared with Alla Famiglia marinara and three cheeses 44
MARGHERITA milanese, kitchen petite tomatoes, fresh mozzarella, basil 46
PIZZAIOLA sausage, hot & sweet peppers, marinara, sharp provolone 48

MILANESE pan fried and breaded, arugula salad, sheep’s milk Romano 46
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MILANESE paddled, crumb coated, pan fried in clarified butter, served with
lemon, pignoli, and Indonesian blue lump crab 90

PIZZAIOLA lightly braised to a medium temperature in our signature marinara
with hot and sweet peppers, sausage, onions, and fontina 83

RIPIENO stuffed with prosciutto, sage, and sharp provolone. finished with wild

mushrooms in a red wine demi — glace. 85 "
_Paiteone
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Our steaks are hand cut and aged to our in-house specifications. We use
only the finest grass fed and grain finished USDA PRIMFE wet aged for
21 days. All steaks are seasoned and roasted over our hot coal grills.
You may choose your cut with a complimentary signature preparation
listed below

BONE IN FILET (21-day wet aged) 16 oz unique cut from an old classic 115
NEW YORK STRIP SIRLOIN (21 days wet aged) 140z New York strip sirloin 78

FILET MIGNON (21-day wet aged) true center cut 7oz 65
0

GRIGLIA simply with maitre d’ hotel butter and patatine fritte
GORGONZOLA cream with roasted peppers and port wine drizzle
PEPPERONI sweet and hot peppers, shallots, roasted garlic cloves, balsamic
PIZZAIOLA house sausage, hot and sweet peppers, onions, Alla marinara

DIANE wild mushrooms, caramelized onions, Worcestershire butter

TARTUFO wild mushrooms, black truffles, demi-glace +7

We will prepare your steaks and chops to your temperature preference. We want to
accommodate you in every fashion possible, however, Alla Famiglia will not be held responsible
for veal chops under medium rare and any protein over medium. All medium well and well
temperatures will be split. Thank you for choosing Alla Famiglia.
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