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CHIP'S ANTIPASTO
Fresh mozzarella, prosciutto, sopressata,
capers, artichoke hearts,
house marinated olives & giardiniera $18

ITALIAN WEDDING SOUP
Italian chicken soup with pastini and mini meatballs
cup $6  bowl $8

BRUSCHETTA
Chopped tomato salad on grilled bread $13

ARANCINI
Arborio rice stuffed with Mozzarella
and fried until crisp, side of marinara $13

GARLIC BREAD
Roasted garlic butter $6
Topped with melted provolone $8

FRIED MOZZARELLA
Hand cut & freshly breaded

homemade tomato sauce $12

FRIED CALAMARI
Homemade marinara, touch of Old Bay & lemon
$16

SCAMPINICOLA

Shrimp in a garlic, butter, white wine sauce
with garlic bread $17

SAUSAGE & PEPPERS

Local Italian sausage, savory sauce
with garlic bread $13

MUSSELS SANTA LUCIA

Garlic & white wine sauce, garlic bread $16

FRIED RAVIOLI
Our homemade raviolis lightly fried
with marinara sauce $15
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Add a Cup of Italian Wedding Soup
or Chip's Salad for $5

gluten free & whole wheat pasta available

GRANDMA'S RAVIOLI
Handmade cheese or cheese & spinach filled,
fresh tomato sauce $23

LASAGNA
Layers of fresh pasta & Italian cheeses,
homemade tomato or meat sauce $23

DROOLING GNOCCHI
Homemade gnocchiin a cream sauce,
baked and topped with cheese
and a spalsh of tomato sauce $23

GNOCCHI BOLOGNESE
Homemade gnocchi
in slow cooked meat sauce $23

MANICOTTI
Ricotta cheese filled pasta,
homemade tomato or meat sauce $23

SEAFOOD RAVIOLI
Stuffed with crab, shrimp & scallopsina
light tomato-cream sauce $32

PENNE PESTO
Fresh basil & pine nut pesto,
parmesan, touch of cream $24
with chicken $27
with grilled shrimp $31

SPAGHETTI TOSCANINI
Roma ltalian sausage, peppers, onions,
mushrooms & marinara, over spaghetti $24

FETTUCCINE ALFREDO
Ribbons of pasta, creamy alfredo sauce $24
with chicken $27
with grilled shrimp $31

TOUR OF CHIAPPARELLI'S
Our homemade lasagna & meat sauce,
Fettuccine alfredo with
Eggplant Parm $27 Chicken Parm $31

EGGPLANT PARMIGIANA
Breaded eggplant, fresh mozzarella,
marinara, spaghetti $22

TORTELLINI ALFREDO
Creamy alfredo sauce with
diced prosciutto & peas $24

PENNE CON VODKA
Tomato, cream & vodka sauce $23
with chicken $26
with grilled shrimp $30

PUTTANESCA
Linguini, olives, capers &
chili peppers in a tomato sauce $24

Add a Cup of Italian Wedding Soup
or Chip's Salad for $5

SHRIMP NICOLA
Sautéed shrimp in a garlic
wine sauce over linguine $31

PESCATORE
Shrimp, clams, mussels & calamari,
homemade marinara, over linguine $35

SHRIMP PRIMAVERA
Shrimp, broccoli & mushrooms,
tomato cream sauce, over fettuccine $32

SALMON & SHRIMP CAROLINE
Grilled salmon & shrimp, lemon butter
& caper sauce, sautéed broccoli $35

LINGUINE CLAMS
Chopped clams, garlic & olive ail,
over linguine in a red or white sauce $31

CALAMARI FRA DIAVOLO
Sautéed calamari, linguine
in a spicy tomato sauce $32

Rigatoni - Spaghetti
Penne - Angel Hair - Fettuccine

Marinara - Tomato
Meat Sauce - Meatballs
$23
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Add a Cup of Italian Wedding Soup
or Chip’s Salad for $5

CHICKEN VINCENZO
Breaded chicken breast,
lemon & wine sauce, prosciutto,
served with spaghetti $26

CHICKEN LOUIE

Grilled chicken sautéed with artichoke hearts,

red peppers, spinach, wine sauce
served with whole wheat pasta $26

CHICKEN OR VEAL PARMIGIANA

Homemade tomato sauce, provolone,
served with spaghetti $26, $29

CHICKEN OR VEAL MARSALA

Sautéed in a mushroom Marsala sauce,
served with spaghetti $26, $29

VEAL SALTIMBOCCA
Veal scaloppini, Marsala sauce, spinach,
prosciutto & provolone, with spaghetti $29

VEAL LEO
Breaded veal cutlet topped with
sliced tomato, prosciutto and provolone
cheese topped with a mushroom,
marsala and tomato sauce $29




