
APPETIZERS 

Stuffed Hot Banana Peppers 

Fresh banana peppers stuffed with our own homemade Italian hot sausage, topped with 

Marinara sauce and melted Provolone cheese.   $7.95 

 

Stuffed Mushrooms 

Large mushrooms stuffed with fresh crab and topped with a light garlic butter  

(4 mushrooms per order).   $$8.95 

 

Provolone Stix 

Fresh Provolone sticks lightly breaded and fried, served with  

a side of Marinara sauce.   $6.95 

 

Deep Fried Zucchini 

Fresh sliced zucchini strips cooked to a golden brown, served with your choice  

of cocktail or Marinara sauce.   $5.95 

 

 

SOUPS 
 

French Onion Soup Au Gratin 

Our special recipe with seasoned croutons smothered with imported  

Italian cheeses.   $4.95 

 

Italian Wedding Soup 

Cup $3.25 Bowl $4.50 

 

Soup du Jour 

Cup $2.95 Bowl $3.95 

 

SALADS 
 

Grilled Steak Salad 

A variety of crisp greens topped with 

grilled NY Strip steak, French fries, 

assorted vegetables and cheese.  $11.95 

 

Caesar Salad 

Fresh crisp Romaine lettuce, tossed with 

Romana cheese, homemade croutons and 

our creamy Caesar dressing  $9.95 

Add Marinated Chicken for  $2.95 

   

Grilled Chicken Salad 

A variety of crisp greens topped with strips 

of marinated chicken breast, French fries, 

Assorted vegetables and cheese.  $10.95 

 

Garden Salad 

A variety of crisp greens, topped with 

Italian vegetables and homemade 

croutons.  $8.95 

   

Antipasto 

A variety of crisp greens topped with 

Italian meats, cheeses and an assortment of 

fresh vegetables.  $10.95 

 
House Salad 

A smaller version of the garden salad  

$4.95 

 

Dressings: 

Homemade Creamy Italian, light Raspberry Vinaigrette,  

French, Ranch, Balsamic Vinaigrette 

Please add $1.95 for Bleu Cheese 



PASTA ENTREES 

Served with a House salad and Italian bread & butter. 

All pasta selections are topped with your choice of Marinara, meat or Tomato sauce. 

 

Spaghetti  $11.95  EXTRAS 

Ziti  $11.95  Extra Sauce $1.75 

Rigatoni  $11.95  Homemade Hot Sausage  $3.75 

Linguini  $11.95  Mushrooms  $2.95 

Capellini (Angel Hair)  $11.95  Meatballs  $3.50 

 

SILVIONI’S SPECIAL SAUCES 
 

Marinara with Anchovies  $2.50 

Butter & Garlic  $2.25 

Alio Olio  $2.95 

Tomato Alfredo  $3.50 

 

SILVIONI’S HOMEMADE SPECIALTIES 
 

Served with an Italian salad and Italian bread & butter. 

 

Gnocchi (Potato Dumplings) $12.95 

 

Ravioli 

Meat or Cheese or ½ and ½.  $13.95 

 

Four Cheese Lasagna  $13.95 

 Italian Casserole 

Your choice of homemade Italian sausage or 

meatballs over a bed of pasta, topped with 

our sauce and melted Provolone cheese.  

$14.95 

   

Eggplant Parmigiano 

Fresh eggplant thinly sliced, breaded and 

lightly fried to a golden brown and topped 

with tomato sauce and melted Provolone 

cheese. Served with a side of pasta.  $12.95 

 Pasta Primavera 

A medley of fresh vegetables sautéed, tossed 

with penne rigate and a butter and garlic 

sauce.  $13.95 

Add chicken strips for  $2.95 

   

Stuffed Eggplant Parmigiano 

Stuffed with our fresh ricotta cheese filling 

and served with a side of pasta  $13.95 

 Fettuccini Alfredo 

Fettuccini tossed with our own homemade 

Alfredo sauce.  $12.95 

   

Linguini with Clam Sauce 

Your choice of our homemade red, alio olio 

or white cream clam sauce tossed with 

linguini  $14.95 

 Chicken & Broccoli Alfredo 

Our fettuccini Alfredo topped with grilled 

strips of chicken and broccoli florets.  $15.95 

 

 

  

 

 

 

 

 

*Items are cooked to order. 

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of foodborne illness especially if you have a certain medical condition. 

Italian Sampler Platter 

A combination of Slivioni’s favorites! 

Meat and cheese ravioli, lasagna and gnocchi with our 

famous homemade sauce.  $14.95 
 



VEAL AND SEAFOOD 

All entrees are served with a house salad, bread & butter and a choice of pasta or French fries. 
 

Veal Parmigiano 

Tender fresh veal, lightly breaded, pan fried and topped with our special sauce  

and a blend of Italian cheeses.  $18.95 
 

Veal Romano 

A tender veal cutlet, pan fried in our Romano cheese and egg batter.  $18.95 
 

Veal Marsala 

Tender veal medallions and mushrooms sautéed in our  

special Marsala wine sauce.  $18.95 
 

Broiled new England Cod 

New England Code broiled in our herb 

Butter and topped with fresh 

seasoned bread crumbs.  $15.95 

 
Shrimp Scampi 

Shrimp lightly sautéed in garlic butter 

tossed with angel hair.  $17.95 

   

Jumbo Shrimp 

Five Jumbo Gulf Stream shrimp, hand breaded 

with our seasoned bread crumbs, 

then deep fried to a golden brown.  $17.95 

 

Stuffed Shrimp 

Four Jumbo shrimp studded with our own 

special crabmeat stuffing and broiled in a 

herb butter.  $18.95 

   

Sea Scallops and Shrimp 

Broiled in our own seasoned 

Seafood butter.  $17.95 

 

Seafood Platter 

New England Code, Sea Scallops, Jumbo 

Shrimp and Stuffed Shrimp 

Broiled in our herb butter.  $21.95 
 

CHICKEN 

All entrees served with a house salad, bread & butter and a choice of pasta or French fries. 

Chicken Parmigiano 

A breast of chicken, lightly breaded and pan 

fried, topped with our special sauce and a 

blend of Italian cheeses.  $15.95 

 Chicken Marsala 

Medallions of chicken breast and sautéed 

mushrooms in a light Marsala wine sauce.  

$15.95 

   

Chicken Cacciatore 

Medallions of chicken breast, sautéed peppers, 

onions and mushrooms, tossed in Marinara 

Red Wine sauce.  $15.95 

 Chicken Romano 

Breast of chicken, lightly pan fried in our 

Romano cheese and egg batter.  $15.95 

 

FROM THE BROILER 

All entrees are served with a house salad, bread & butter and a choice of pasta or French fries. 
 

New York Strip Steak 

Fourteen ounces of aged beef, cut from a fresh strip and prepared to your specifications.  

$19.95 
 

Charbroiled Chicken Breast 

Two chicken breasts, marinated in our famous Italian dressing and broiled to perfection. 

Served with a side of broccoli.  $13.95 

 

French Fries  $3.25  Eggplant Parmigiano  $6.95 

Side of Pasta  $3.25 SIDES Small pasta  $4.95 

Garlic Toast  $2.50  
Garlic Toast w/Cheese  

$3.25 
 

*Items are cooked to order. 

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of foodborne illness especially if you have certain medical conditions. 



FISH PLATTERS 

Large Fish Platter 

Hand breaded, lightly fried code served with a side of French fries and coleslaw.  $9.95 
 

Small Fish Platter 

A smaller portion of the hand breaded cod served with French fries and coleslaw.  $7.95 
 

Fish & Chips Platter 

Batter dipped cod, served with French fries and coleslaw.  $9.95 

 

SANDWICHES 
 

All sandwiches are served with French fries or coleslaw. 
 

Chicken Parmigiano 

Boneless chicken breast, hand breaded, pan fried, and topped with tomato sauce and 

Provolone, served on Italian bread.  $8.95 
 

Homemade Hot Sausage 

Served with sautéed peppers and onion, topped with Marinara sauce and Provolone cheese on 

Italian bread.  $8.95 
 

Meatball Hoagie 

Homemade meatballs topped with meat sauce and Provolone cheese, served on an Italian 

hoagie bun.  $8.95 
 

Italian Hoagie 

Ham, Cappicola, salami and Provolone cheese, served on an Italian hoagie bun with lettuce, 

tomatoes and onions. 
 

* Hamburger 

$7.95 
 

* Cheeseburger 

Your choice of Swiss, American or Provolone cheese.  $8.95 

 

FOR THE KIDS 
 

Children 12 and Under 

Chicken Fingers & Fries  $6.95  Mac & Cheese Triangles with Fries  $5.95 

   

Grilled Cheese and French Fries  $5.95  Pasta with Meatballs  $5.95 

 

BEVERAGES 
 

Coffee  $2.00  Juice $2.95 

   

Tea  $2.00  Soft Drinks  $2.25 

   

Iced Tea  $2.00  Pitcher of Soft Drink  $7.50 

   

Milk  $2.50   

   

Chocolate Milk  $2.50   

 

*Items are cooked to order. 

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of foodborne illness especially if you have certain medical conditions. 
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