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\ Italian Eo{ff.ry

Caprese Salad * 7.95
Classic Italian salad consisting of freshly
sliced mozzarella, tomatoes and basil.
Seasoned with salt, olive oil, then drizzled
with housemade balsamic reduction.

Mozzarella Sticks + 4. 95

6 creamy mozzarella sticks, battered
and fried. Served with our
signature marinara.

Breaded Mushrooms + 6.95
Homemade dipped & dusted, deep fried
and served with ranch dressing.

Chicken Strips + 6.95
5 breaded chicken strips, crispy fried
and served with honey mustard,

) Fl/apeﬁ?em' )
Winﬂy
Dozen 11.95 + 1/2 Dozen 5.95

Delicious chicken wings oven roasted,

Choose from plain, mild, hot or BBQ.

Calamari * 6, 95

herb seasoned breading served
with our signature marinara,

flash fried, then seasoned to perfection!

Marinated calamari rings in a delicious

Garlic Knots
Dozen 5.95 * 1/2 Vozen 3.95
Homemade dough, freshly baked, basted with
garlic olive oil, then lightly dusted with
parmesan and topped with an herb blend
of rosemary, oregano and thyme.
Served with our signature marinara.

Cheese Bread * 5,95

ltalian garlic bread baked with fresh
mozzarella. Served with our signature marinara,

& Salads and \S’Oofpy )

Our é’ouﬂy are housemade ﬁ/m'@ with fresh inﬂ;ﬂméenﬁ'.
Housemade Halian ~ Housemade Ranch — Housemade 1000 Island - Bleu Cheese  Parmesan Peﬁ/;ercam 7—/07;@ Mustard ~ Balsamic Vina@m‘fe Fat Free Qﬂsﬁéemy Vinag;ﬂeffe

Chef’s \S’L‘mwéemy Basil Vinaigrette
Add Feta, Go;yonzo/ﬂ or Condied Pecans fo any Salod 1, 50 each

House Salad * 4. 95
Fresh greens, tomatoes, onions, cucumbers,
dried cranberries, sunflower seeds.

Bocelli's Speciﬂ@ Salad + 10.95
Fresh baby spinach, julienne apples, crumbled
gorgonzola and toasted walnuts paired with
housemade Chef’s Strawberry Basil Vinaigrette.

Zlnﬁﬁmfo Salnd + 9.95
Fresh greens, ham, provolone, cappicola, salami,
tomatoes, onions and cucumbers,

Greek Salad * 8, 95

Fresh greens, tomatoes, cucumbers, onions, pepperoncini,

kalamata olives. Topped with feta cheese.

Buftalo Chicken Salad + 9.95
Fresh greens, tomatoes, onions, cucumbers,
fried chicken in mild wing sauce,
Served with House ltalian and Bleu Cheese
(both dressings together on this salad send
your taste buds soaring!)

Zdd Chicken (2.50) or Sﬁm’m/; (4.50]) to any Salnd

Zdd Mozzarelln Cheese, Kalamata Olives or Peppoeroncini to any Sulnd + 75¢ each
o Al Salads are served with a Wwiefy 0][ crackers

Chicken Salod + 9.95

Fresh greens, tomatoes, onions, cucumbers,
dried cranberries, sunflower seeds,
topped with grilled or fried chicken,

Soups
Creamy Tomato Basil or Soup of the Day
Bowl 4.95  Cup !95

Soup, Sulad & Choice of Bread + 6, 95
(served 11:30 am - 4:00 fm /ﬂ@ )

All \S’peciﬂ@ Dinmers are served with House Salad or \S’oup and’ [your choice ofﬂmﬂ/ic knots or ﬂmﬂﬁc bhread.

“Wild Alaskan Salmon 19.95
Fresh Wild Alaskan Salmon filet pan seared with
fresh tomato and basil served with a lemon butter
sauce over fresh sautéed spinach.
One of our most popular dishes!

Trout Bocelli + 18,95
Local “Sunburst” Trout filet lightly dusted, pan seared,
then finished with a Beurre Noir sauce which consists of
white wine, lemon, capers and brown butter. Served
over a bed of Chef’s choice risotto and a side of
vegetable ratatouille. One of our most popular dishes!

Chef's Grouper * 18,95

Herb panko encrusted fresh Atlantic grouper, pan
seared, topped with Chef’s choice in-season fruit
chutney, served over parmesan risotto.

Shrimp Seampi * 16.95
Hand sliced garlic and shrimp sautéed, deglazed with
white wine, fresh tomatoes, butter. Tossed with fettuccine.

\S’ﬁrim/), Artichoke & Sundried Tomato Pasta
16.95
Tender shrimp sautéed with artichokes and sundried

tomatoes served over angel hair pasta in a fresh basil
and oregano white wine cream sauce.

®  Rocelli's Specz’aﬁ‘z‘ey )

Chicken Marsaln + 16.95
Tenderized chicken breast sautéed with button
mushrooms and our signature marsala wine sauce

served over Chef’s risotto.

Chicken Piccata * 15.95
Tenderized chicken breast pan seared with a lemon
caper beurre blanc, served over Chef’s risotto.

Chicken Florentine Bocelli + 16,95
Boneless chicken breast, spinach, artichokes and
feta cheese sautéed in garlic oil and white wine.

Served over creamy fettuccine florentine.

One of our most popular dishes!

Chicken Carbonara Con Caﬁ;’ca/a * 15.95
Sliced grilled chicken breast, sliced capicola,
green peppers and onions sautéed in garlic oil and
white wine, tossed with penne pasta in our own
spicy fomato cream sauce.

Bocelli's Smothered Chicken + 15.95
Fresh grilled and roasted chicken breast topped with
sautéed onions, mushrooms, green peppers,
tomatoes, finished with melted provolone cheese,
served with Chef’s risotto.

(Entrees Available Gluten Free 'Mﬁan Rﬁqueﬂ‘ - $1)

Chicken or Eﬂf/am‘ ﬁafmijmno * 1495
Breaded and smathered in our signature marinara
sauce then baked with mozzarella cheese,
served with angel hair pasta.

Tortellini Cﬂmpa na (Jack's favorite!) * 15.95
Mushrooms, arfichokes, sundried tomatoes,
sliced Italian sausage sautéed and tossed with
tri-color tortellini in our own tomato cream sauce.

Mediterranean Veggie Pasta (Morgan’s favorite!)
4.95

Sautéed garlic, spinach, mushrooms, kalamata olives,

fresh tomatoes and feta cheese finished with a white

wine lemon butter sauce, tossed with angel hair pasta.

Add Chicken .50 ~ Add Sﬁm’m/o 4.50
Fettucine Alfredo * .95

Fresh garlic and basil sautéed and deglazed with
white wine, then finished with cream, fresh parmesan
and seasonings. Served over fettuccine.

Add Chicken 3,50 + Add Shrimp 450
Quattro ?’mmaye (Maddox's favorite!) * 14.95

Feta, gorgonzola and parmesan cream sauce tossed
with fresh broccoli and penne, topped with mozzarella
then baked. Finished with fresh made daily bruschetta.

Add Chicken .50 ~ Add Sﬁm’mp 4.50

& Bocelli's Pasta Divmers &

All Pasta Dinners are served with House Salad or Sou/; and your choice 0][ ﬂmﬂﬁ'c knofs or ﬂmﬂﬁ'c bread,
Raked Ziti « 3.95

Roasted Wid Mushroom Ravioli
(. ?I{ymn s favorite!) * 15.95

Tender pasta pockets filled with portabello and crimini

mushrooms sautéed with sundried tomatoes, fresh garlic

and fresh mushrooms tossed in a gorgonzola cream
sauce. Topped with candied pecans.
One of our most popular dishes!

Spinach and Roasted Garlic Ravioli + 14, 95
Pasta pockets stuffed with spinach and roasted garlic

tossed with a red pepper pesto cream sauce and
sautéed fresh baby spinach.

Cheese Ravioli Marinara .95

Fettuccine ﬂogynm * 13.95
Mirepoix (fresh sautéed carrots, celery, onions)
sautéed with our seasoned ground beef and sausage
mixture browned then deglazed with red wine.
Finished with marinara and tossed with fettuccine.

Mmffm‘.//ym * 13.95
Layers of lean beef, herb seasoned ricotta and
marinara along with minced mushrooms,
onions, green peppers and fresh parmesan.
Topped with mozzarella then baked.

Veggie Lasagne * (3.95
Squash, artichokes, freshspinach, zucchini, onions,
peppers, mushrooms, fresh parmesan.

Penne pasta tossed with herb seasoned ricotta cheese
and covered in our signature marinara.
Topped with mozzarella then baked.

Baked Spaghetti + 1195

Bed of spaghetti layered with fresh parmesan and
our signature marinara.
Topped with mozzarella then baked.

Manicotti * 11.95

Manicotti filled with herb seasoned ricotta cheese and
covered with our signature marinara.
Topped with mozzarella then baked.

Pasta pockets stuffed with a wonderful blend of ricotta,
fontina, parmesan and romano topped with our signature
marinara and sprinkled with shredded parmesan.

Topped with mozzarella, then baked.

& Create your own Pasta &
Choose  your foasta; Jpﬁyﬁez‘ﬁ, mye/ hair, frenne or fettuccine
Choose  your sauce: Signature Marinara Sauce 9.95 + Meat Sauce 1095+ Tomato Cream Sauce 1195+ Garlic Ol with fresh tomatoes 10.95
Add sliced Sausage or Meathalls (2) 375 + Add Chicken 350 + Add \S’ﬁrimp 4.50

reat food!  Please allow time for fpreparation.
* Any substitution for Gluten Free Pasta add $1.00

Al of Bocelli's creations are cooée&/ fo order because we are ﬁm’yionﬂfe about ;
$3.00 Sﬁmﬂi@ Cﬁmye for any Entree * $5.00 - includes additional House Salad and Brea



& Pizza &

All 0}[ our Pizzas and Calzones are hand tossed then baked in our brick oven. Our ﬁ/oogﬁ and sauces are housemade fm‘ﬁ p/m’@,

Regular Toppings: Pepperoni ®* Mushrooms * Onions
Green Peppers ® Fresh Baby Spinach ¢ Ham ¢ Bacon
Black Olives * Garlic * Green Olives * Ground Beef
ltalian Sausage * Tomatoes ® Pineapple * Anchovies

Jalapeno Peppers * Banana Peppers ¢ Oregano
* Extra Cheese

Specialty Toppings: Eggplant ¢ Feta Cheese
Sautéed Onions * Artichokes ¢ Fresh Basil

Sundried Tomatoes * Gorgonzola Crumbles
Sautéed Mushrooms * Sautéed Green Peppers
* Roasted Red Peppers

Premium Toppings: Seasoned Steak ¢ Grilled Chicken

Fried Chicken ¢ Sautéed Shrimp ¢ Sliced Meatballs
* Buffalo Mozzarella

We offer a 10” Gluten Free Cheese Pizza * 7.95

Choose traditional WHITE or WHEA ‘Tﬁ[o&gﬁ.

Create Your Own Pizza 12"+ 7.95 16"+ 9.95
"@eﬂu'/m' 7o pings .25 per lopping 175 per foﬁﬂi@
$ ewf@ {pﬂ;@y’ 155 frer faﬁﬁl‘@ 225 frer faﬁﬁ’,”’ﬂ

remium 7‘0ﬁﬁ1@5 1.95 foer topping - 2.95 per topping

Palermo Special 12" 14.95 16" 16.95

Spinach, artichokes, fresh garlic, tomatoes, feta cheese
and oregano. Choice of red sauce or garlic oil base.

Butcher's Choice 2" 3.95 16"+ 16.95
Pepperoni, ham, ground beef, Italian sausage,
bacon and extra cheese.

The Garden 2" 395 16"+ 16.95
Mushrooms, onions, green peppers, black and
green olives, fresh tomatoes, extra cheese.

The Luau 12" 10.95 16"+ 1295

Ham and pineapple.

White Pizza 12" 1095 16"+ (3.95
Ricotta and mozzarella cheeses, tresh garlic,
garlic butter, fresh tomatoes and oregano.

Bocelli's Best 12" 15.95 16"~ 15,95
Pepperoni, ham, ground beef, ltalian sausage, mushrooms,
onions, green peppers, black olives and extra cheese.

Philly Al The Way 12"+ 13,95 16"+ 15.95
Séasoned steak, gfeen peppers, onions, mushrooms,
mozzarella and garlic oil base.

Margherita 2" .95 6" 17.
%quic oil base with fresh buffqlogzozzqrellq,7 95
fresh tomatoes, fresh basil, fresh parmesan,
oregano and house seasoning.

8" Personal Cheese Pizza * 4. 95 (130 - 4:00 a/a@]
45¢ reqular topping / 65¢ specially fof/r/,'inﬂ
95¢ foremium topping * ( Maximum 4 o/oﬁinﬂs']

Slice Cheese Pizza * 1, 95
2 Cheese Slices & Drink * 4. 95

& Pizza @ the Slice &

Served t1:30 am to 4:00 fm Mom/ay - Sﬂfur/ﬂy.

45¢ w,yu/mﬂ toppping foer slice / 65¢ Jpeciﬂ@ topping / 95¢ premium topping

45¢ reﬂu/ﬂr topping prer slice / 65¢ sﬁecm@ topping / 95¢ premium topping

® Calzones &

All of our Pizzas and Calzones are hand tossed then baked in our brick oven, Our dough and sauces are homemade ﬁﬂeyﬁ /m’@,

Choose traditional WHITE or WHEA T&/oqgﬁj

All calzones start with one myu/mﬂ foﬁpiry O@OW choice, ricotta and mozzarella, Choose ﬁﬂom our ﬁﬂeyﬁ irym&ﬁenfy to create  your per/[ecf calzone,

Create Your Own Calzone 12"+ 7.95 16"+ 9.95

ﬁaju[ar Toppings 125 prer lopping .75 per topyping
Sﬁecia@ Toppings 155 per topping  2.25 frer topyping
Premium Toppings  1.95 frer lopping - 2.95 per topping

House Calzone 2" 7.95 16"+ 9.95

Ham, ricotta and mozzarella.

Loaded Calzone

Filled with pepperoni, Italian sausage, ground bee
mushrooms, onions, green peppers.

2" 1395 16" 16}'95 The Garden Calzone

Butcher’s Choice Calzone 12"+ 13.95 16"+ 16.95
Stuffed with pepperoni, ltalian sausage, ham,
bacon and ground beef.

2" 1395 16"+ 16.95
Mushrooms, onions, green peppers, black and
green olives, fresh tomatoes, extra cheese.

& Fresh Hot Subs &

Served with your choice of Fries or Pasta Salad * 9.95 (whole) * 6. 95 (half)

Dizza Sub ?ﬁi@ Cheese Steak
Ejﬂp/&mf Pﬂ;ﬂmiﬂmno Chicken %wmyiﬁma
Meathall pmﬂmyiana Chicken pﬁi@

& Fresh Cold Subs &

Served with Your choice of Fries or Pasta Salad * 9.95 (whole) * 6.95 (half)

Dressed w/Lettuce, Tomato, Onion & Diced Pickle, then drizzled w/House ltalian

Grilled Chicken
Yalian - Ham, mpﬁica/a, saloami and, ﬂmuo/one

(All of the above can be served Hot or Cold)

Hoam & Cheese

& On the Side &

Chef's Choice Risotto * 4.95
Pasta Salod + 2,95
Sliced Sausage or Meathalls (2) + 3.75
Rasket 0}[ French Fries * 395
Side of Alfredo or Tomato Cream Sauce * 2.95
Side of Meat Sauce + 2.95
Side of Marinara + 195
Garlic Knots (2) or Garlic Bread + 1, 35
Side of Sautéed Zucchini % &iumﬁ * 395
Side of Sautéed Broceoli * 2.95

) For the Kids &

(10 years and under, p[em'e]

Your Choice * 4.95
Manicotti
Cheese Ravioli
Chicken Sfm’/u' & Fries
Sp@ﬁeﬁ‘i with 1 Meathall
8" Cheese Pizza
Al Kids Pasta includes a Garlic Knot

& ﬂeuemyey &

Your Choice + 2.25
?epyi « Diet %pﬂ'  Sierra Mist
Mountain Dew < Diet Mountain Dew
Dr., %p/zer « Lomonade Mog Root Beer
Yeed Tea + Hot Tea + Coffee
Milk or Chocolate Milk (no reﬁ'/ﬁ‘ )

Chef's Dessert Pizza + 8.95
Chef’s freshly prepared seasonal fruit 8” pizza
baked in our brick oven and finished with
delicious housemade glaze.
(Made fresh to order, please allow time for
preparation — this is one amazing pielll)

& Sweets O
Cinnamon Knots - (6] * 5.95 - (3] * 3.95

Fresh fried dough rolled in cinnamon sugar
and drizzled with homemade glaze.
(Made fresh to order, please allow time for
preparation — they are worth the wait!)

Cammolis (2) * 5.95
Fresh pastry shells filled with a blend of sweetened
mascarpone and ricotta mixed with chocolate
chips then drizzled with chocolate sauce.

Tiramisu * 5.95
Espresso syrup soaked ladyfingers layered with

sweetened rich mascarpone cheese and dusted
with cocoa powder.

ﬁﬂi@ Lunch Speciﬂg' - 6. 95 ) Served t1:30 am - 4:00 fom /m'@

Mom/ﬂy
6" Sub, Fries and Orink

Tum/ﬂ;/l

12" House Calzone

7;”1’;/&:17/1
6" Sub, Fries and Orink

12" House Calzone

Weaﬁom/m;l Tﬁumf//ﬂ;l
2 Cheese Slices, Choice of Meat or Veggie
Salad and Drink L’m‘&ym, Salad & Bread

G &W;ﬁ/ﬂg[ - All Day ~~ (Dine-In Un@ - No Substitutions) G “Buy One - Get One” \S’/J@ﬁeﬁi w/ Marinara Dinner ~ 9.95 G

Banquet Room + Catering - * Speci&:/ Occasion W/&mm’@ « Gift Cerfificates

Gratuity of 18% may be added for frawties of 6 or more,
* C’om’ummj raw or undercooked meats, pouﬁ‘ry, J'eafoo/, yﬁe//ﬁ}'ﬁ or eqgs may increase your risk 0][ foo/éomﬂne illness,



