
Pasta

Vitello / Veal

Heroes

Antipasti / Appetizers

Insalata / Salads

Choice of Rigatoni, Linguine or Spaghetti 

GARLIC BREAD....................................6  

     w/ Mozzarella.....................................8

RICE BALL...........................................5

MOZZARELLA STICKS......................10 

ZUCCHINI STICKS.............................11

CHICKEN FINGERS............................12

BAKED CLAMS OREGANATA..........15

EGGPLANT ROLLATINI....................18

FRIED CALAMARI.............................17 BUFFALO WINGS.......................... 14

MOZZARELLA CAPRESE..............14
Fresh Mozzarella, Tomatoes,
Roasted Peppers, Basil, Olive Oil

MUSSELS MARINARA...................18

COLD ANTIPASTO..........................17
Romaine Lettuce, Tomatoes, Roasted 
Peppers, Black Olives, Soppressata, 
Ham, Salami, Provolone

SAUSAGE & BROCCOLI RABE....18

THREE BOYS SALAD..............................................15
Romaine Lettuce, Tomatoes, Cucumber, Black Olives, 
Onions, Roasted Peppers, Marinated Mushrooms,
Fresh Mozzarella

HOUSE SALAD..........................................................11
Romaine Lettuce, Tomatoes, Black Olives,
Onion, Roasted Peppers, Cucumber

CAESAR SALAD .......................................................13
Romaine Lettuce, Croutons, Pecorino Romano,
Caesar Dressing 

DOMENICO SALAD ................................................15
Romaine Lettuce, Tomatoes, Fresh Mozzarella,
Black Olives, Anchovies, Cucumber, Onion & Roasted Peppers

Fried Chicken +6
Grilled Chicken +6
Grilled Shrimp +9

Lunch Specials
(TUESDAY - FRIDAY: 11AM – 3PM)

SALADS – 7.95

Three Boys Salad, House Salad, Caesar Salad

Add Fried Chicken 6
Add Grilled Chicken 6
Add Grilled Shrimp 9

PASTA – 11.95

Baked Rigatoni, Spaghetti & Meatballs, Rigatoni Alla Vodka,

Cheese Ravioli, Spaghetti & Sausage, Spaghetti Bolognese

ENTREES – 13.95

Served With Linguini, Spaghetti Or Rigatoni 
Chicken Parmigiana, Chicken Marsala, Chicken Piccata,

Eggplant Parmigiana, Eggplant Rollatini

Contorni / Side Dishes
MEATBALLS..................................9

SAUSAGE.......................................9

FRENCH FRIES..............................6

SAUTÉED BROCCOLI RABE.............14
Sautéed in Garlic and Olive Oil

SAUTÉED BROCCOLI .......................10
Sautéed in Garlic and Olive Oil

SAUTÉED SPINACH...........................10
Sautéed in Garlic and Olive Oil

ADD

Zuppa / Soups
PASTA e FAGIOLI .....................10

ESCAROLE AND BEANS.........14

TORTELLINI .............................10

Melanzana / Eggplant
Choice of Rigatoni, Linguine or Spaghetti 

EGGPLANT PARMIGIANA...............22

EGGPLANT ROLLATINI...................23

CHICKEN PARMIGIANA..... .............12

MEATBALL PARMIGIANA...............12

EGGPLANT PARMIGIANA...... ........12

SAUSAGE PARMIGIANA..................12

SHRIMP PARMIGIANA.....................14

VEAL PARMIGIANA.........................14

SAUSAGE, PEPPERS & ONIONS.....12

CHEESESTEAK..................................13

SAUSAGE & BROCCOLI RABE.....14

CHICKEN CUTLET............................12

Lettuce, Tomato, Mayo 
ITALIAN COMBO.............................13

Ham, Salami, Provolone,
Lettuce, Tomato O&V

SPAGHETTI CARBONARA.....................20

Bacon, Onions in a Light Cream Sauce

SPAGHETTI BOLOGNESE......................20

Meat Sauce
SPAGHETTI with MEATBALLS..............20

SPAGHETTI with SAUSAGE...................20

RAVIOLI ...................................................19

Cheese Ravioli with Marinara Sauce 
SPAGHETTI MARINARA........................17

LASAGNA.................................................21

LINGUINE ALFREDO..............................20

RIGATONI with BROCCOLI, 

GARLIC & OIL ..............................18

RIGATONI ALA VODKA..............20

RIGATONI DEL CAPO... ........ ......25

Broccoli Rabe, Sausage, Garlic & Oil
RAVIOLI ala VODKA.....................20

Cheese Ravioli with Vodka Sauce 
BAKED RIGATONI .......................20

Tomato Sauce, Ricotta and Mozzarella 
RIGATONI CHEF ROSA ...............20

Baked with Meat Sauce and 
Melted Mozzarella

CHICKEN FRANCESE........................23

Dipped in Flour and Egg, Sautéed
With Lemon, Butter, White Wine
CHICKEN MARSALA.........................23

Mushrooms, Butter and Marsala Wine

CHICKEN PICCATA............................23

Lemon, Butter, Capers, White Wine

CHICKEN DIAVOLO........................23

Garlic, Cherry Tomatoes, Hot Peppers
CHICKEN SCARPRIELLO...............23

Sausage & Peppers in a White Wine Sauce
CHICKEN SALTIMBOCCA.............25

Topped with Prosciutto and Fresh 
Mozzarella in a Brown Sauce
CHICKEN MILANESE.....................22

Breaded Chicken Cutlet

Choice of Rigatoni, Linguine or Spaghetti 

Pollo / Chicken

VEAL PARMIGIANA............................25

VEAL MARSALA..................................26
Mushrooms, Butter and Marsala Wine
VEAL SALTIMBOCCA.........................27

Topped with Prosciutto and Fresh
Mozzarella in a Brown Sauce

VEAL DIAVOLO..............................26

Garlic, Cherry Tomatoes, Hot Peppers
VEAL PICCATA...............................26

Lemon, Butter, Capers, White Wine
VEAL MILANESE...........................25

Breaded Chicken Cutlet

Calzones
CHEESE - RICOTTA & MOZZARELLA ................................................................................. 9

HAM, RICOTTA & MOZZARELLA......................................................................................... 12

SOPPRESSATA, RICOTTA & MOZZARELLA........................................................................12

PROSCIUTTO, RICOTTA & MOZZARELLA..........................................................................12

CHICKEN, TOMATO SAUCE & MOZZARELLA .................................................................. 12

BROCCOLI, RICOTTA & MOZZARELLA.............................................................................. 12

SPINACH & MOZZARELLA.................................................................................................... 12

Pesce / Seafood
LINGUINE WITH CLAM SAUCE...............24

Littleneck Clams in a Red or White Sauce

MUSSELS MARINARA Over Linguine.......24

SEAFOOD PESCATORE .............................32

Shrimp, Clams, Calamari, and 
Mussels in a Light Tomato Sauce Served 
Over Linguine

SHRIMP OLIVIA............

CALAMARI MARINARA Over Linguine.. 24

 

...............................26

Garlic and Olive Oil in a Light Tomato Sauce
Served Over Linguine

SHRIMP FRANCESE......................26

Dipped in Flour and Egg, Sautéed 
with Lemon, Butter, White Wine and 
Served Over Linguine
SHRIMP PARMIGIANA.................26

SHRIMP PHILIP DIAVOLO...........26
Spicy Marinara Sauce Served 
Over Linguine
SHRIMP SCAMPI...........................26
Garlic, Lemon, Butter, White Wine 
Sauce Served Over Linguine

Dolce / Coffee And Dessert
CANNOLI......................................................6

Crispy Pastry Shell with A Creamy Filling 
Prepared from Sweetened Ricotta 
and Chocolate Chips
TIRAMISU.....................................................10
Espresso Soaked Sponge Cake Topped with 
Marscarpone Cream and Cocoa Powder
TARTUFO......................................................11

A Dark Chocolate Shell Filled with 
Vanilla & Chocolate Gelato

CHOCOLATE MOUSSE...............10

CHEESECAKE..............................10

GELATO..........................................7

Chocolate . Vanilla

CAPPUCCINO.................................6

ESPRESSO......................................4

DOUBLE ESPRESSO.................... 5

COFFEE...........................................2

TEA...................................................2

CHICKEN VODKA...........................14

Grilled Chicken +6 Fried Chicken +6 Grilled Shrimp +9

ADD

SHRIMP PAVAROTTI...................27
Broccoli Rabe, Garlic & Oil

CHICKEN PARMIGIANA...................22


