
appetizers                                                     
fried calamari     12                                          
served with marinara sauce and aioli sauce. 

caprese *   10                                               
served with focaccia bread.  
add Italian prosciutto or roasted pepperS $4 ea. 

antipasto WOOD board * 18                            
prosciutto, salami, mozzarella, artichokes, 
roasted peppers, gherkins, olives, Focaccia 
bread and balsamic reduction.  

tomato bruschetta  10               
grape tomato. garlic, evoo, wild oregano, basil, 
grilled BREAD. add sheep milk ricotta $2.  

fried mozzarella  10                                           
served with san marzano sauce and basil. 

wood fire scamorza  * 16                                              
Italian prosciutto, wild arugula, balsamic 
reduction and focaccia bREAD.  

focaccia bread  *   5 
garlic, sea salt, wild oregano and evoo.  

salads                        
served with fresh bread and dipping oil.  
caesar salad  *  8                                      
add anchovies $2. 
vivaldi salad   *  14                                                                                          
local greens, olive, tomatoes, onion, roasted 
peppers, fresh mushroom, grilled chicken 
TENDERLOINS, served with balsamic reduction. 

wild arugula   *  16                                                                               
walnuts, shaved parmesan cheese, wild arugula, 
grilled dry sea scallops, served with balsamic 
reduction. 

proteins: chicken $4 | salmon $8  | steak $8 
DRESSING: BALSAMIC, BLUE CHEESE, RANCH, CREAMY 
ITALIAN, 1000 ISLAND, CEASAR DRESSING.                           

pizza and calzone 
all our pizza can be made gluten free. 
add mixed salad, or caesar $3.  
margherita  *   10                                        
tomato sauce, mozzarella, evoo + basil. 

prosciutto + arugula * 14                                                                              
mozzarella, prosciutto, arugula, tomato, shaved 
parmesan, side balsamic glaze. 

Caruso   *   14                                    
mozzarella, ham, pork meatballs, smoked apple 
bacon, pepperoni, sausage, basil, tomato sauce. 

farmer daughter  *  13                                                                               
mushroom, caramelized onion, tomato, spinach, 
red pepper, artichoke, tomato sauce, mozzarella, 
basil. 

scallops + bacon   * 15                                   
mozzarella, smoked apple bacon, basil, ricotta + 

dry sea scallops. side balsamic glaze.  

pistachio  *   13                                      
mozzarella, ricotta cheese, truffle oil, egg 
yolk, California pistachio, caramelized onion, 
basil. 

buffalo chicken  * 14                                        
frank’s hot sauce, white sauce, mozzarella, 

grilled chicken, caramelized onions, basil.  

3 little pigs calzone  13                                     
ITALIAN Ham, PORK sausage, SOPPRESSATA salami, 

basil, SHEEP MILK RICOTTA, FRESH mozzarella.  

spinach calzone   12                                      
spinach LEAF, SHEEP MILK ricotta, FREsH 
mozzarella, basil, parmesan cheese.  

add on 

PORK sausage 2 | wild arugula 2 | roasted 
mushrooms 1 | AGED prosciutto 4 | smoked 
apple bacon 2 | thick cut pepperoni 2 | 
pork meatball 2 | EGG YOLK 1. 

check for our daily specials. 

accepting all major credit cards.  

consuming raw or undercooked foods may cause 
food-borne illness. OUR DIPPING OIL CONTAINS 
WALNUTS. 

*CAN BE MADE GLUTEN FREE 

artisan pasta                         
add a small salad, or caesar $3.                       
served with fresh bread, all our pasta dishes can 
be sub with gluten free pasta. 
                                  

scallops arrabbiatA   *           23                                      
spicy marinara sauce, chili flakes, pan seared 
dry sea scallops, over twisted fusilli pasta. 

GNOCCHI alla vodka     *            16                                           
HAND MADE POTATO GNOCCHI in pink vodka saucE.   
ADD COLOSSAL CRAB MEAT $6. 

clams and pancetta    *             22                                                                        
linguine pasta, little necks clams, white wine, 
garlic & herbs, and crispy pancetta. 

MAFALDA bolognese    *             20                               
slow cooked beef and pork tomato ragu, served with 
MAFALDA PASTA and sheep milk ricotta.  

nonna'S stuffed meatballs      20 
stuffed with sharp provolone cheese, served with 
rigatoni in san marzano sauce. 

rigatoni primavera  *        18 
IN CREAMY ALFREDO SAUCE, PAN SEARED mushroom, 
peppers, sweet peas, grape tomato, spinach.  

MAINS                                       
add a small salad, or caesar $3.                         
served with fresh bread and dipping oil. 
chicken parmigiana                 17                    
fried breaded chicken tenderLOINs, tomato sauce, 
mozzarella + basil. served with mafalda pasta.  

chicken al mattone   *         22        
chicken tenderLOINs seared “under a brick”, white 
wine, lemon-garlic sauce, Sicilian baby 
artichokes, chef choice of fresh market 
vegetables. 

BEEF marsala      *               24                                                            
pan seared THINY SLICES OF BEEF CHUCK, cremini 
mushroom, marsala wine, brown demi glace sauce, 
HERBS, chef choice of fresh market vegetables. 

wood fire salmon   *                22                                                                                
atlantic salmon cooked in our wood fire oven and 
served with chef choice market fresh vegetables. 

sunday gravy …till we run out     24                   
slowly braised for over 6 hours meat ball, sweet 
sausage and chef choice beef cut in san marzano 
tomato sauce gives the meats an intense richness, 
we served you the Sunday gravy with mafalda pasta 
and meats on the side, nonna'S style. 

eggplant parmesan                  17                                                         
fried and baked in san marzano tomato sauce, 
stuffed with parmesan, mozzarella, and basil. 
served with mafalda pasta. 

sandwiches                                                                        
add fries for $3.   
all sandwiches are served on WOOD FIRE BREAD. 
vegetarian sandwich               10                                             
Seasonal vegetables AND MELTED provolone cheese. 

chicken delicato                  10                                                                  
grilled chicken, fresh mozzarella, organic 

lettuce, tomato AND mayo. 

steak sandwich                  12                                                        
thin slicES OF BEEF CHUCK, basil pesto, mushroom, 
caramelized onion, melted provolone cheese. 

sides 
sautEed spinach * butter + parmesan  5 
mashed potatoes  *    Yukon gold 5  
meatball (2)   in marinara sauce 5    
pork sausage (2) *in marinara sauce 5 

sweets + coffees 
Sicilian cannoli    5 

espresso tiramisu’   6    

creme brUlee    *   6 
chocolate molten   7 

  open tuesday TO sunday from 4pm till 9pm 
call us for pick up (215) 799 1312.   
GIFT CARDS AVAILABLE. 

EXECUTIVE CHEF | GAETANO CHIARO  

SOUSE CHEF | ANNA STARACE 

www.carusobrickoven.com

http://www.carusobrickoven.com

