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: CELEBRATING OVER 15 YEARS IN BELLEVILLE :

Appetizers

SMOTHERED RICE BALLS 18
STUFFED CUBANELLE PEPPERS 18

Sausage, Onions, Zucchini, Pecorino Romano

STUFFED MUSHROOMS 16
Sausage Stuffing

BROCCOLI RABE 18
Sausage, Hot Cherry Peppers, Potatoes

EGGPLANT PARM STACK 17
Layers of Eggplant, Ricotta, topped with Marinara, Mozzarella

SMOTHERED STACK 18
Layers of Eggplant, Ricotta, topped with Vodka Sauce, Mozzarella

HOTSY TOTSY SHRIMP 19
Spicy Marinara, Fresh Basil

SHRIMP ARRABBIATA 19
Tomato, Fresh Garlic, Basil, Spicy White Wine Sauce

DRUNKEN CLAMS 20

Beer, Butter, Garlic

LITTLENECK CLAMS 20
Hot Peppers, Bacon, Fresh Herbs

CLAMS OREGANATA “OUR WAY" 20

Breadcrumbs, Fresh Herb Sauce, Crumbled Bacon

NEW ZEALAND MUSSELS 18
Red, White or Fra Diavolo

FRIED CALAMARI 20

Marinara Sauce

CALAMARI BALSALMICO 22

Sausage, Hot Cherry Peppers, Balsamic Reduction

EGGPLANT TOWER 18

Fried Eggplant, Fresh Mozzarella, Roasted Peppers, Burrata,
Balsamic Glaze

Salads
CAESAR SALAD 12

Romaine, Housemade Croutons, Pecorino Cheese

ME & TOMMY'S SALAD 15
Spinach, Tomato, Red Onion, Fresh Mozzarella, Chopped Walnuts,
Balsamic Vinaigrette

HOUSE SALAD 10

Romaine, Tomato, Cucumber, Red Onion

BURRATA SALAD 17

Romaine, Burrata Cheese, Cherry Tomato, Roasted Peppers,
Chopped Walnuts, Balsamic Glaze

SALAD ADD-ONS
Grilled Chicken or Chicken Cutlet +6 | Fried Shrimp +9

Dressings
ltalian | Balsamic Vinaigrette | Creamy Caesar | Oil & Vinegar

Pasta

PENNE VODKA 21
Light Pink Sauce

add Chicken Cutlet +6 | add Shrimp +9
PENNE VOLOGNESE 25

Vodka, Bolognese Sauce Mix

CAVATELLI, BROCCOLI RABE, HOT PEPPER & SAUSAGE 25
White Wine, Garlic Sauce

BAKED CHEESE RAVIOLI 20

Marinara Sauce, Mozzarella

ANGEL HAIR BOLOGNESE 24
Meat Sauce, Light Cream

CAVATELLI with POT CHEESE 22

Marinara, Ricotta Cheese, Fresh Basil

LINGUINI, BROCCOLI RABE & SHRIMP 27
White Wine, Garlic

ANGRY CLAM SAUCE (Spicy) (Red or White) 28
Little Necks, Chopped Clams, Garlic

Kid’s
Your Choice: 12
CHICKEN FINGERS with French Fries
CHEESE RAVIOLI with Marinara Sauce

PENNE with Marinara Sauce
PENNE with Butter (10)

(lessic Entrees

Served over Pasta

CHICKEN 25

Parmigiana | Francaise | Marsala | Scampi | Milanese

VEAL 26

Parmigiana | Francaise
SHRIMP 27
Parmigiana | Scampi | Hotsy Totsy
Parmigiana
Marinara Sauce, Mozzarella Cheese
Francaise
Egg Batter, White Wine, Lemon
Marsala
Fresh Mushrooms, Chopped Onions, Marsala Wine
Scampi
Garlic, White Wine, Lemon

Milanese
Pan Fried Golden Brown, Romaine Lettuce, Red Onion,
Cherry Tomato, Fresh Mozzarella, Oil, Vinegar

Hotsy Totsy
Spicy Marinara Sauce

Entrees

CHICKEN PARM VODKA SAUCE 27

Vodka Sauce, Mozzarella, over Angel Hair

CHICKEN SAVOY 26

Hot Cherry Peppers, Sausage, Potatoes, Balsamic Sauce,
served over Angel Hair

SALTIMBOCCA

Prosciutto, Mozzarella, Fresh Mushrooms, Spinach, Marsala Wine,
served over Angel Hair

Chicken 27 | Veal 28

CHICKEN & SHRIMP ARRABBIATA (Spicy) 31
Cherry Tomato, White Wine, Garlic

SHRIMP & CANELLINI BEANS 28
White Wine, Garlic, Chopped Sweet or Hot Peppers

CRAB & LOBSTER RAVIOLI with SHRIMP 27
Vodka Sauce

PENNE VODKA 29
topped with Chicken Cutlet & Burrata Cheese

PRICES SUBJECT TO CHANGE WITHOUT NOTICE
A 3.99% CHARGE WILL BE ADDED TO ALL NON CASH PAYMENTS | FOR PARTIES OF 6 OR MORE, A 20% GRATUITY WILL BE ADDED



Red or White

’
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FULL PITCHER 30 | HALF PITCHER 17
GLASS 11

SUPREME: Bewrbon Sangue

Our Signature Sangria
made with Bourbon and Grand Marnier 40

Cocll<4tails

THE STATION SPRITZ
Patron Silver, St-Germain, Cranberry Pomegranate Juice,
Club Soda, Lime

BELLEVILLE BREEZE

Espolon, Malibu, Pineapple Juice, Cranberry Juice

LITTLE ITALY

Bulleit Bourbon, Aperol, Sweet Vermouth, Bitters

ORANGE HONEY OLD FASHIONED

Bulleit Bourbon, Grand Marnier, Honey, Sweet/Sour

CHAMBORD SPRITZER

Chambord, Limoncello, Chardonnay, Club Soda o
ESSEX ROSE Wlne gy (ﬂe Cg:'(ﬂlddz

Tito's Vodka, St-Germain, Cranberry Juice, Prosecco, Lemon

TRACKSIDE RUBY d
Hendrick’s Gin, Ruby Red Grapefruit, Club Soda, Lime Re S

JOSH CABERNET 11

Martini BISTRO PINOT NOIR 10

e TIZIANO CHIANTI 11
10 oz. martini glass

17 .
COSMO with a TWIST WhlteS
Stoli Citrus, Pomegranate Vodka, Cointreau, Cranberry Juice, Lime CAVIT PINOT GRIGIO 10
RASPBERRY LEMON DROP ARCHETYPE SAUVIGNON BLANC 10
Stoli Citrus, Chambord, Triple Sec, Sweet/Sour KENDALL JACKSON CHARDONNAY 1
. ORANGE CRUSH , GUNTRUM RIESLING 10
Stoli Orange, Grand Marnier, Orange Juice
FRENCH TART
Stoli Citros, Cointreau, Lime, Ruby Red Grapefruit Juice %&( Bottles
RUBY VELVET
St-Germain, Grand Marnier, Pomegranate Vodka, Lime, Cranberry Juice JOSH CABERNET 36
DIRTY KETEL SIMI CABERNET 44
Ketel One Vodka, Olive Brine, Olives BONANZA CABERNET 44
LEMON DROP BISTRO PINOT NOIR 32
Stoli Citros, Limoncello, Sweet/Sour DECOY PINOT NOIR 48
“OUR"” ESPRESSO MARTINI TIZIANO CHIANTI 35
Stoli Vanilla, Kahlua, Fresh Pulled Double Espresso FANTINI MONTEPULCIANO 30
NIGHTCAP ERNESTO CATENA PADRILLOS MALBEC 30

Casamigos Blanco, Kahlua, Frangelico, Fresh Pulled Double Espresso

MONTE ANTICO 30

Mix of Sangiovese, Cabernet and Merlot

Me & Tommy’s Ml 1
hde Bottles
M/(éd CAVIT PINOT GRIGIO 33
13 SANTA MARGHERITA PINOT GRIGIO 46
BUTTER CHARDONNAY 35
~ KENTUCKY KENDALL JACKSON CHARDONNAY 36
Maker’s Mark, Ginger Beer, Lime
ARCHETYPE SAUVIGNON BLANC 30

MOSCOW
TSGR R KIM CRAWFORD SAUVIGNON BLANC 36
NTRUM RIESLING 32
MEXICAN Ry T O

g e e * Ask about our Prosecco and Rosé options

Alcohol Free Beited Beers

PINA GINGER PUNCH 9 BUDWEISER 6
Coconut cream, pineapple juice, ginger beer COORS LIGHT ¢
ROSEY REFRESHER 9 MILLER LITE 6
Ruby red grapefruit juice, honey, club soda, lime CORONA 3
HEINEKEN 0.0 7 STELLA ARTOIS 8

- LET US CATER YOUR NEXT EVENT -



