House Specially ftems

CALZONES Blends of mozzarella,

ricotta, Grana Padano & parmesan

with a side of house marinara 11.00
1.50 (each)

BUFFALO CHICKEN CALZONE our buffalo

chicken pizza with carrots & celery
wrapped in a calzone dough, served
with a side of blue cheese dressing 14.00

SPINACH ARTICHOKE CALZONE

Our spinach artichoke pizza
wrapped in a calzone dough,
with a side of marinara 73.00

@ MEAT MANIA CALZONE crispy

bacon, sausage, pepperoni & homestyle
meatballs exploding with flavor 15.00

SPINACH WHEEL Spinach, pepperoni,

ricotta & mozzarella rolled up,
topped with sesame seeds 12.00

CASA PIZZA ROLL Roasted chicken,

roasted red peppers, basil pesto
& mozzarella wrapped in our pizza
dough & cooked to perfection 12.00

@ GARLIC KNOTS

Bread twists baked with garlic, fresh
herbs & Grana Padano, served with house
marinara (each) .75 (6) 4.00 (12) 7.00

L 5
w

@ VEAL PARMESAN 15.00
VEAL GUTLET 715.00

SAUSAGE & BROCCOLI RABE 73.00
MEATBALL PARMESAN 72.00

@ CHICKEN PARMESAN 13.00
CHICKEN CUTLET 13.00

BUFFALO CHICKEN 73.00

SAUSAGE, PEPPERS & ONIONS 73.00
EGGPLANT PARMESAN 72.00

Delicious Addilions

SIDE CAESAR OR GARDEN SALAD 700
MEATBALLS 4.00 (each)
ARANGINI 700

Kids Menu
@ SPAGHETTI WITH:

Meatballs 7.00
Butter 6.00

CHICKEN TENDERS WITH FRIES 9.00

FRENCH FRIES 4.00
&% NEW ENGLAND GLAM CHOWDER 5.00

Slice Specials

2 GOURMET SLIGES
& A FOUNTAIN DRINK 72.00

LW Meﬂu Served until 4 pm

CAVATELLI with sausage

& broccoli rabe 713.00

@ GNOCCHI PESTO
CREAM SAUGE 73.00

FETTUCCINI PRIMAVERA 12.00
FETTUCCINI ALFREDO 12.00
PENNE ALA VODKA 72.00
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2 GHEESE SLIGES & A
FOUNTAIN DRINK 70.00

CASA azzen JLUCE

TAGLIARINI WITH MEATBALL
OR SAUSAGE 12.00

TAGLIARINI FRA DIAVOLO 77.00
@ PENNE with pesto

& sundried tomatoes 71.00

SPICY PENNE with white

beans, garlic & oil 77.00

PENNE WITH BROGCOLI 70.00

American-Ttalian Bistro and Gourmet Przzeria

Oider Onbline
CASADELLALUGE.NET

SOUP OF THE DAY 7.00

MACARONI & GHEESE 7.00

CHEESE SLICE (kid cut) 3.75
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*Advisory: Consumption of raw or under-cooked foods of animal origin may increase your risk of food borne illness. Consumers who are vulnerable
to food borne illness should only eat food from animals thoroughly cooked. If you have a particular food allergy please let us know when ordering.
Prices & menu items subject to change without notice. Tax not included. © Grande Cheese Company 04/2026 All Rights Reserved.
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CASA WINGS Crispy chicken wings tossed

in your choice of sweet baby ray’s bbq or
homemade buffalo sauce (8) 15.00

FRIED CALAMARI Tender calamari tossed

with white beans & pepperoncini, served
with a side of casa marinara & topped
with roasted red pepper aioli 76.00

@ ARANGINI crispy risotto ball stuffed

with bolognese, peas & mozzarella
in a puddle of marinara 7.00

5011,04

€ CASA CLAM CHOWDER - AWARD
WINNING Thick New England style

chowder, made with local clams &
finished with clam fritter croutons 8.00

SOUP OF THE DAY Ask about

our soup of the day 7.00

Salads

@ ICEBERG WEDGE SALAD

Wedge of iceberg, lettuce, bacon, red
onions & tomatoes, topped with casa
creamy blue cheese dressing 74.00

6.00

DRESSINGS

House Balsamic, Blue Cheese, Ranch, *Caesar, Italian & Raspberry Vinaigrette

EGGPLANT FRIES Handcut eggplant

breaded & fried crispy, served with
house marinara 11.00

FRIED RAVIOLI Crispy seasoned

ricotta ravioli, marinara 12.00

(5 shrimp) 9.00

*SIDE SALAD

Garden or Caesar 700

*GLASSIC CAESAR SALAD

Crisp romaine & seasoned croutons tossed
in our very own Caesar dressing 13.00

GARDEN SALAD

Mixed greens tossed with cucumbers,
grape tomatoes & shaved red onions,
served in our Italian vinaigrette 12.00

APPLE WALNUT SALAD

Mixed greens with aged goat cheese,
apples, walnuts & dried cranberries,
tossed with a raspberry vinaigrette 15.00

@ MEATBALL SALAD

Romaine, tomatoes, cucumbers,
onions & croutons, served with
homestyle meatballs 16.00

CHOPPED PASTA SALAD

Mixed greens, fresh mozzarella, tomatoes,
cucumbers, onions, black olives, roasted
red peppers, shredded chicken

& chopped penne tossed in our

balsamic vinaigrette 16.00

Gowrmel Pizza v sniw e

BUFFALO CHICKEN chicken,

carrots, celery, shredded mozzarella,
homemade blue cheese dressing
& hot sauce 19.00/25.00

BACON CHEESEBURGER Ketchup,

mustard, hamburger, bacon, onions,
diced pickles, sharp cheddar
& American cheese 19.00/25.00

BBQ CHICKEN sweet baby ray’s bbq
chicken, red onions, oven-roasted
corn & sharp white cheddar 19.00/25.00

@ SOUPY PIZZA Local soupy, onions,

garlic, oregano, casa pizza sauce
& mozzarella 19.00/25.00

WHITE CLAM Roasted garlic,

oil, oregano, crushed red
pepper, chopped ocean
clams & parmesan 19.00/24.00

CASA SPEGIAL Pepperoni, homestyle

meatballs, local sausage, peppers,
mushrooms, onions, casa pizza
sauce & mozzarella 179.00/26.00

@D THE WESTERLY Local soupy,

homestyle meatballs, banana
peppers, oregano, casa pizza
sauce & mozzarella 79.00/26.00

SPINACH ARTICHOKE Spinach, ricotta,

garlic, chopped artichoke hearts &
shredded mozzarella 179.00/25.00

@ HURRICANE meatballs, ricotta,

red peppers, onions, mozzarella,
marinara & parmesan 19.00/25.00

@ EGGPLANT PARMESAN Crispy sliced

eggplant, pizza sauce, mozzarella,

parmesan & dollops of ricotta 79.00/24.00

FRESH MOZZARELLA casa pizza

sauce, fresh mozzarella, basil & freshly
grated parmesan 19.00/24.00

VEGGIE Roasted red peppers, olives,
spinach, broccoli, eggplant, peppers,
mushrooms & onions 179.00/25.00

@ MARGHERITA Vine-ripe cluster

tomatoes, fresh basil pesto, ricotta
& fresh mozzarella 19.00/25.00

ALL WHITE

Blend of shredded mozzarella, ricotta,
parmesan & fresh mozzarella, finished
with fresh herbs 79.00/24.00

CBR Chicken, bacon, ranch,
diced tomatoes, red onions
& cheddar 179.00/25.00

MEAT MANIA Crispy bacon, local
sausage, pepperoni & homestyle
meatballs exploding with

flavor 19.00/26.00

RBuitd Your Own Pizza

CHEESE PIZZA
12" GLUTEN FREE CRUST Add 5.00

GOURMET SLICE 5.00 SICILIAN SLIGE 4.50

MEAT

Pepperoni, Sausage, Meatball,
Hamburger, Bacon, Chicken,
Clams, Anchovies

Sm. 2.00 (each) Lg. 3.00 (each)

> QR &

— Thick Crust —

SICILIAN

4.00 16.00 20.00 19.00

Thin Crust

SLICE 12" 3M 16" LG

VEGGIES

Onions, Peppers, Mushrooms, Olives,
Broccoli, Artichoke Hearts, Spinach,
Tomatoes, Roasted Peppers

Sm. 1.75 (each) Lg. 2.50 (each)

Homemade Pasla Enliees

All entrées are served with a garlic knot & your choice of
Caesar salad or our signature garden green salad

@ *TRUFFLED STEAK petite filet

mignon with fettuccini, sautéed
mushrooms & sun-roasted tomatoes

in a creamy marsala & demi-glaze sauce
with a hint of white truffle oil 34.00

@ CASA CHICKEN PARMESAN

Best chicken parm in the state!
Lightly breaded to order, served
over homemade fettuccini 25.00

EGGPLANT PARMESAN

Thin slices of breaded eggplant,
fried & topped with mozzarella
over fettuccini pomodoro 21.00

@ VEAL PARMESAN

Milk-fed bone-in veal chop pounded
thin, lightly breaded, topped with
marinara & mozzarella 33.00

HOMESTYLE MEATBALLS
OR LOCAL SWEET SAUSAGE

Fresh tagliarini pasta with your
choice of our very own savory
handmade meatballs or local
sausage in casa marinara 22.00

SHRIMP SCAMP1 OR FRA DIAVOLO

Succulent shrimp sautéed with
your choice of garlic, white wine,
lemon butter sauce or spicy
house marinara 26.00

FETTUCGINI ALFREDO Rich & creamy
alfredo sauce, Grana Padano, tossed
with fresh broccoli & basil 21.00
6.00
(5 shrimp) 9.00

@D GNOCCHI BOLOGNESE

Old-fashioned handmade potato
gnocchi tossed in our savory bolognese
sauce, topped with Grana Padano

& finished in the oven 24.00

HOME-STYLE BAKED MEAT LASAGNA

Fresh sheets of pasta layered

with ricotta, homestyle meatballs,
local sausage & homemade
bolognese sauce, topped with
marinara & mozzarella 24.00

CHICKEN SCALOPPINI YOUR WAY

Served with tagliarini aglio olio &
julienne vegetables. Choice of sauce:
Savory marsala with mushroom
demi-glaze or authentic piccata
with lemon caper butter sauce 25.00

@D PENNE ALA VODKA Traditional

penne with vodka rosé sauce 21.00

TAGLIARINI AGLIO OLI0 Homemade
tagliarini pasta with garlic, extra virgin
olive oil & julienne vegetables 19.00

@ CAVATELLI WITH
SAUSAGE & BROCCOLI RABE

Homemade cavatelli pasta, sautéed
broccoli rabe & local sausage 24.00

CHICKEN SCARPARIELLO

Sautéed chicken, local soupy,
cherry peppers, garlic, EVOO
& fettuccine 25.00



