
PORTOFINO COAL FIRED CHICKEN WINGS
Marinated coal roasted wings topped with
caramelized onions  
8 Wings  15.50      20 Wings  30.50

3 MEATBALLS WITH RICOTTA
House-made meatballs with seasoned Ricotta cheese,  
topped with Pomodoro sauce  13.50

CALAMARI
Lightly breaded, fried and served with our Pomodoro sauce  15.50

MAC & CHEESE BALLS
Homemade macaroni and cheese breaded and golden fried,  
served with a vodka sauce  13.50

GARLIC FOCACCIA BREAD
House-made Italian flat bread brushed with garlic extra virgin olive oil and 
dusted with parmesan  7.00

FRIED FRESH MOZZARELLA
Hand-breaded fresh mozzarella, basil served with Pomodoro sauce  13.50

ARANCINI
Crispy risotto rice balls, stuffed with Ricotta cheese  
and spinach, Vodka Sauce  13.50

CONCH FRITTERS
Tender conch, herbs & spices fried, and served in boom boom sauce  15.00

BRUSCHETTA 
Tomato, red onion, fresh garlic, salt, pepper, basil, olive oil  12.00 

CHARCUTERIE (2 people)
Salami, capicola, prosciutto, fresh mozzarella, Kalamata  
and Green olives, almonds  31.00

TRUFFLE FRIES
White truffle oil, parmesan cheese and fries  9.00

HAND CUT POTATO CHIPS
Fried, crisps served with dipping sauce  7.00

 

 

 SOUP & SALAD

COAL FIRED STARTERS TRADITIONAL COAL FIRED PIZZA

DU JOUR
Try the chef’s freshly made soup of the day  8.00

PORTOFINO SALAD
Romaine lettuce, tomatoes, celery, red onion, garbanzo beans, Kalamata 
olives, pepperoncinis, banana peppers and sliced egg served with our 
signature Italian dressing  13.50 

CAPRESE SALAD
Tomato, fresh mozzarella, basil and olive oil with balsamic glaze  13.50

ANTIPASTI SALAD
Fresh salami, capicola, prosciutto, mozzarella, shaved parmesan, tomato, red 
onion, pepperoncinis, red roasted peppers, romaine lettuce and Kalamata olives 
served with our homemade Italian dressing  15.75

BURRATA SALAD 
Fresh Burrata, red pepper, red onion, shaved parmesan, arugula, balsamic 
glaze, house made dressing   15.50

CAESAR SALAD
Fresh romaine in a creamy Caesar dressing topped with house-made 
croutons & parmesan cheese
Small  7.00         Large  12.00

GARDEN SALAD
House salad with fresh romaine lettuce, tomato, red onion and cheddar 
cheese with house dressing 
Small  7.00         Large  12.00

Add-Ons: Chicken Breast 7.50 • Shrimp 8.50

Our pizzas cook in coal ovens at 900°, which results in a moist interior crust, 
crispy, chewy with a slightly charred edge.

Mozzarella, Italian plum tomato sauce, hand grated romano cheese, olive oil
12” (6 Slices) Small 14.50     16” (8 Slices) Large 19.50
Add toppings to create your own pizza 
TOPPINGS: Small 1.50 to Large 3.00 each 
Pepperoni, Italian Sausage, Meatballs, Bacon, Banana Peppers, Prosciutto, 
Anchovies, Olives, Cheddar Cheese, Goat Cheese, Gorgonzola Cheese, 
Mushrooms, Hot Cherry Peppers, Roasted Peppers, Caramelized Onion, 
Basil, Red Onion, Pineapple, Tomato, Spinach, Arugula  
Shrimp:  Small  3.00  Large  4.00 
Coal Fired Chicken:  Small  2.00  Large  3.00

SPECIALTY COAL FIRED PIZZA
PORTOFINO SPECIAL
Sausage, meatballs, sliced hot cherry peppers and roasted peppers with 
seasoned ricotta cheese
12” (6 Slices) 19.50 16” (8 Slices) 25.50

FIESTA DI CARNE (Meat Lovers)
Pepperoni, prosciutto, Italian sausage and Italian meatballs with  
tomato basil sauce 
12” (6 Slices) 21.50 16” (8 Slices) 26.50

COAL FIRED BBQ CHICKEN
Coal fired white meat chicken, mozzarella, cheddar cheese, sliced red 
onions, cilantro and our select barbecue sauce 
12” (6 Slices) 19.50 16” (8 Slices) 24.50

HAWAIIAN
Tender prosciutto and juicy pineapple topped with mozzarella on our 
house-made marinara sauce 
12” (6 Slices) 19.50 16” (8 Slices) 24.50

SPINACH GARLIC BIANCO (No Sauce)
Our white pizza with sautéed spinach, roasted garlic, seasoned ricotta and 
mozzarella cheese 
12” (6 Slices) 18.50 16” (8 Slices) 24.50

CAPRESE (No Sauce)
Romano and mozzarella cheeses, tomato, basil and olive oil 
12” (6 Slices) 21.50 16” (8 Slices) 26.50

BUFFALO CHICKEN
Sautéed white meat chicken, celery, mozzarella cheese and our select 
buffalo sauce 
12” (6 Slices) 20.50 16” (8 Slices) 25.50

VEGGIE EXTRAVAGANZA
Red and green peppers, mushrooms, caramelized onions, red onions and 
tomatoes with mozzarella and goat cheese topped with our house made 
marinara sauce 
12” (6 Slices) 17.50 16” (8 Slices) 23.50

GLUTEN FREE OPTION
12” (6 Slices) 16.50

SANDWICHES

 

ITALIAN
Salami, capicola, tomatoes, onions, banana peppers, roasted peppers, 
Kalamata olives, romaine, house vinaigrette  14.50

PORTOFINO LOADED GRINDER
House-made Italian meatballs, Italian sausage, caramelized onions, peppers 
topped with Pomodoro sauce and mozzarella cheese  15.50

GRILLED MEDITERRANEAN VEGGIE
Slow roasted Mediterranean vegetable medley, marinated with extra 
virgin olive oil, garlic, spices  14.50

GRILLED CHICKEN 
Romaine, sliced tomato, caramelized onion, sweet pepper, fresh 
mozzarella, house dressing  14.50

 

SPAGHETTI & MEATBALLS
Our famous house-made meatballs over pasta topped with  
Pomodoro sauce 20.00

CHICKEN ALFREDO
Coal Fired chicken breast, fettuccini, house made alfredo sauce, topped 
with Romano cheese  22.00

LASAGNA
Beef, Pomodoro sauce, ricotta and mozzarella cheese; House-made from 
scratch and oven baked  21.00

PENNE A LA VODKA
Italian sausage, peppers, onions, tossed in our house-made vodka sauce  22.00

LOBSTER RAVIOLI 
Ravioli pasta filled with Lobster, on a bed of housemade 
 vodka sauce   24.00 (truffle oil 4.00)

PASTAS

 

SPAGHETTI Choice of butter or tomato sauce 8.00     
add a meatball  2.00

KID’S PIZZA  9.00

KID’S PEPPERONI PIZZA  11.00

KID’S CHICKEN TENDERS  9.00  
(Includes french fries)  

KIDS

 

Regular  12.00    Large   17.00

TOPPINGS: Small 1.50 to Large 3.00 each 

CALZONES & STROMBOLIS

An 18% gratuity is automatically added for parties of 6 or more. In addition all upcharges are added to items with special requests. Our food is cooked to order.  
Consuming raw or under cooked meats may increase your risk of food borne illness, especially if you have certain medical conditions.
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LASAGNA   11.00
PENNE ALLA VODKA   11.00
CHICKEN ALFREDO   11.00
SPAGHETTI & MEATBALL 10.00
WINGS ( 5 Pieces ) 9.00

 

FOUNTAIN SODA
ICED TEA 
FLAVORED ICED TEAS
(Peach • Raspberry • Strawberry
Additional charge for refills)
COFFEE

ESPRESSO 
SAN PELLEGRINO SPARKLING
Sodas 12 oz     
Coke, Sprite, Diet Coke

BEVERAGES

DESSERTSLUNCH SPECIALS

CANNOLI
Fried pastry shell, ricotta sugar cream, powdered sugar 
Half Dozen  7.50 Dozen  13.50

TIRAMISU
Lady finger cookie, mascarpone, espresso, cocoa  11.00

ITALIAN DONUTS 8.00 

GELATO & DOUGH
Fried dough, pecan panna cotta gelato, Nutella and salted  
caramel whipped cream  12.00

MILK CHOCOLATE COOKIE CAKE
Double Layer Milk Chocolate Chip Cookie Mousse Iced  10.00

BOMBOLONIS
Fluffy fried dough, filled with vanilla pastry cream,  
powder sugar, raspberry drizzle  10.00

An 18% gratuity is automatically added for parties of 6 or more. In addition all upcharges are added to items with special requests. Our food is cooked to order.  
Consuming raw or under cooked meats may increase your risk of food borne illness, especially if you have certain medical conditions.


