
Soup s
du jour o r  
french onion $6

Sa lad s
Antipasto $12
cured meats & italian cheeses

C aesar Sal ad $8
garlic croutons & parmesan cheese 

s p i n a c h  c hop  s a l a d  $9
tossed with bacon, eggs, sunflower seeds, 
red onion & a gorgonzola vinaigrette 

wa r m  p e a r  s a l a d  $10
tossed balsamic greens, pears 
and gorgonzola cheese

Add:  any one of these to any salad $5
f l a n k  s t e a k ,
c a l a m a r i ,  
g r i l l e d  s a l mon o r
g r i l l e d  s h r i m p

Appe t i z e r s
Crispy C al a mari $7
accompanied by kalamata olives, 
parmesan cheese with pommadoro sauce

Lum p  C r a b  C a k e s  $9
dressed with house made 
red pepper remoulade sauce

Stuffed Peppers $8
hungarian peppers stuffed with 3 cheeses 
served over roasted red pepper aioli 

s ta c k e d  p ol e n ta  $8
grilled gorgonzola polenta 
with roasted vegetable ragout

Roasted Beets $8
accompanied by grilled onions, goat cheese 
and pine nuts with balsamic syrup

a r r ay  of  
s t u f f e d  mu s h ro om s  $12
$6 .50 1/2 order (3 )
stuffed crimini mushrooms: crab, steak, sausage. 
2 of each and served with 3 different sauces

1673  hertel avenue,  buffalo ny    716 .446 .1673    

digiulioandcompany.com

enjoy an enchanting evening under the star s!



Ent r e e s
All entrees are accompanied by our house-made select green salad

Ch i c k en & Sea f ood
B a l s a m ic  C h ic k e n  $1 8
with roasted garlic, gorgonzola & whipped potato

t ro u t  f r a nc a i s e  $2 4
lightly dipped in egg batter, seared 
with capers, white wine. served with 
sauteed swiss chad with mushroom rissotto

pa n  s e a r e d  s a l mon $2 2
sauteed spinach with lemon rissotto

s e a f o od  pa e l l a  $2 6
shrimp, clams, mussels, cod, scallops 
served with saffron lobster rissotto

Meat s
o s s o  b u c c o  $34
slow braised veal shank with 
roasted tomato demi glace

14  OZ.  Breaded 
Pork chop  $22
paired with whole cinnamon baked apple, 
sweet potatoes and cayenne honey glaze

1 4  o z .  ro ya l  
b l a c k  &  b lu e  
s t r i p  s t e a k   $3 0
grilled, served with gorgonzola topped with 
2 jumbo grilled shrimp and wasabi aioli and 
paired with roasted potatoes

20 Oz. COWBOY RIBEYE $33
served over sauteed mushrooms & 
caramelized onions, topped with pommes frites

Pas ta s
Homemade Ravioli 
the pasta is freshly made in-house stuffed with 
creamy ricotta and mint served with choice of 
pomodoro $16
tuscan meat sauce $18

Angel Hair Pasta $18
shrimp, artichokes, spinach, pesto, goat cheese 
tossed in a white wine & toasted bread crumbs

Pasta Pommadoro $14
penne pasta served under a light tomato, onion 
and basil sauce served with a dallop of ricotta    
Add:  shrimp, $18

tuscan $17
delicious meat sauce made with mom’s meatballs, 
pork and sausage served over penne

c iop p i no $2 6
linguini smothered delicious bath of shrimp, 
clams, mussels, cod, scallops in a light spicy broth

p u t t e n e s c a $1 6
fettuccini, anchovies, capers, 
olives, tomato basil sauce

a l a  v odka  $2 4
fettuccini served under a choice of shrimp, 
chicken or crispy calamari

f e t t u c c i n i  b e a n s  
& g r e e n s  $1 6
white wine, garlic, fresh greens and 
cannollni beans sprinkled with parmesan cheese.

Add:  shrimp, clams, mussels, 
cod, or scallops $22

Add:  the works $30


