
All of our selections are made to order. Please allow at least 20 minutes for our chefs to prepare your meal.
Some selections may take longer, especially during busy periods. Please inform your server if you

have specific time commitments and we will do our best to accomodate your needs. Please sit back,
relax, and enjoy your evening. 

$3 split plate fee. 18% gratuity added to parties of 6 or more.

Antipasti
      Calamari Alla Fabbio       Lightly breaded

calamari tossed in a pepperoncini suga
rosa sauce  9.99

     Clams Ciola       Littleneck clams topped
with our signature casino dressing  10.99

     Baked Clams Oreganata       Littleneck
clams stuffed with breadcrumbs, garlic,
parmigiano-reggiano, oregano, and fresh
parsley  10.99

Stuffed Mushrooms       Mushroom caps
stuffed with home made fennel sausage
and marinara then baked with provolone

 6.99 Steamed Mussels        Fresh Prince Edward
Island Mussels served in either a white
wine garlic or spicy fra diavolo sauce  8.99

Crab Cakes Pepperoncini       Lump crab
meat pan seared and topped with our
signature pepperoncini aioli  10.99 Mozzarella Fritti       Hand breaded

mozzarella lighlty fried and served with
our home made marinara  6.99

Bruschetta       Grilled peasant bread topped
with fresh diced tomatoes, olive oil, garlic
and fresh basil  5.99 Calamari Fritti       Hand breaded calamari

served with our home made marinara and
basil aioli sauce  7.99

Steamed Clams       Fresh littleneck clams
steamed in your choice of a white wine
garlic or spicy "posillipo" sauce  11.99      Shrimp Amore       Four jumbo shrimp

wrapped in prosciutto and stuffed with
fontina cheese sauteed in a marsala cream
sauce and finished with capers  11.99

Eggplant Rollatini       Sliced eggplant
filled with a ricotta cheese blend and
topped with marinara  6.99

Insalata e Zuppa
Minestrone Soup       Hearty Italian vegetable soup  c- 2.99 b- 4.99

House Salad       Romaine hearts with purple cabbage, carrots, olives, red onion, and pepperoncini
with our homemade red wine dressing  5.99

Caesar Salad       Romaine lettuce tossed with homemade caesar dressing, garlic croutons, and
shaved parmesan  5.99 c- 8.99 s- 10.99

Wedge Salad       Crisp iceburg wedge topped with diced tomatoes and pancetta with our house
made gorganzola dressing  4.99

Spinach Salad       Candied walnuts, pears, and gorganzola with a walnut vinaigrette  6.99

Insalata Caprese       Fresh mozzarella layered with sliced tomatoes, fresh basil, extra virgin
olive oil, and balsamic reduction  6.99

Pasta
Shrimp Fra Diavolo       Sauteed shrimp in a

spicy marinara served over linguini  14.99
     Seafood Garibaldi           Shrimp, clams,

mussels, scallops, and squid served with
your choice of white wine or spicy marinara
sauce over a bed of linguini  21.99

Linguini Puttanesca       Linguini prepared
"Harlot" style! Spicy marinara with
kalamata olives and capers            

 12.99 s- 15.99
     Penne Alla Vodka       Shrimp, prosciutto,

and red onions finished with a vodka
sugarosa sauce  16.99Pasta Della Dario       Penne pasta, grilled

chicken, portobello mushroom, asparagus,
and cherry tomatoes in a creamy
gorganzola sauce  16.99

Fettuccine Alfredo        Fettucini with our
creamy homemade alfredo sauce

 11.99 c- 13.99 s- 14.99

Rigatoni Genzano       Rigatoni pasta with
sausage, peppers,marinara, and ricotta

 14.99

Ravioli d' Pesce       Our homemade raviolis
stuffed with a flavorful combination of
shrimp, scallops, crab, and fresh white fish
finished in a light tomato cream and diced
shrimp  18.99

Linguini and Clams        Linguini tossed with
baby clams and topped with littleneck
clams. Available in a white or red sauce

 14.99
Rigatoni Bolognese       Rigatoni Pasta with

a smooth and rich meat sauce  11.99

Spaghetti and Meatballs       Italian
American classic with our homemade
marinara and meatballs  11.99

     Gnocchi Contessa       Hand made ricotta
gnocchi in a rich cream sauce tossed with
prosciutto, pine nuts, basil, and cherry
tomatoes  15.99

Baked Lasagna
Critically acclaimed "brick" of fresh pasta sheets layered with our homemade meatballs and

fennel sausage, pepperoni, genoa salami, hard boiled egg, ricotta, parmesan, and mozzarella    
14.99



The Ciola's "C" indicates our signature items. In 1949, Uncle Dominic opened 
the original Ciola's in Virginia Beach, VA with authentic Italian recipes handed 

down from Uncle Dominic's mother.  These family recipes became 
Uncle Dominic's signature dishes for over 50 years.  We are proud to offer 

these items on our menu.

Served with sauteed spinach and your choice of 
pasta marinara or roasted garlic mashed potatoes

Steaks and Chops

Parmesan Crusted New York Strip  
Char-broiled and finished with a parmesan
and roasted garlic butter crust  24.99

     Steak Margherita       Uncle Dom's
signature dish, a tender filet cooked in an
iron skillet in a "secret sauce" with
prosciutto, mushrooms, and onions  23.99

      Pork Chop and Peppers       Center cut
double pork chop with cherry peppers,
pepperoncinis, and roasted bell peppers in
a tangy garlic sauce.Served with pasta
marinara  18.99

     Steak Wahab       Named after one of Uncle
Dom's best customers, Judge Wahab. A
12oz ribeye in a sherry mushroom sauce

 23.99

Steak Italiano       A classic Italian
steakhouse selection, New York strip in a
rich garlic sauce with peppers and
mushrooms  24.99

Filet Mignon       A prosciutto wrapped 8oz
grilled tenderloin topped with garlic
butter  20.99

New York Strip       14oz Strip sirloin topped
with garlic butter  21.99 Grilled Portobello Filet        8 oz. Filet set

atop a grilled portobello cap then topped
with a gorganzola cream sauce  23.99Grilled Ribeye       12 oz  ribeye grilled and

topped with garlic butter  20.99

Pollo e Vitello
Chicken Involtini       Chicken breast stuffed with sausage, peppers, and fresh mozzarella then

topped in a mushroom, pepper, and white wine sauce  17.99

      Chicken Oreganata       Two chicken breasts sauteed in a white wine garlic sauce and topped
with seasoned breadcrumbs and pecrino cheese  15.99

      Veal Rollatini       Tender veal rolls stuffed with prosciutto, spinach, and provolone. Finished
in a marsala wine sauce with crimini mushrooms and artichokes  18.99

Piccata       Sauce of lemon, butter, white wine and capers  c- 14.99 v- 16.99

Marsala       Sauteed mushrooms, marsala wine, and butter  c- 14.99 v- 16.99

Saltimboca       Prosciutto, sage, white wine, and garlic sauce  c- 14.99 v- 16.99

Pesce
Salmon Granchio       Pan seared salmon filet topped with lump crab in a roasted garlic butter

and white wine sauce  19.99

Flounder Limone       Lightly coated in Italian bread crumbs and pan fried, topped with our lemon
butter caper sauce  17.99

Snapper Cartoccio       Fresh snapper wrapped and baked with shrimp, cherry tomatoes, white
wine, and garlic  18.99

Flounder Puttanesca       Lightly breaded and pan fried filet in a spicy tomato sauce with
kalamata olives, capers, and a touch of red pepper  17.99

Il forno/ Parmesan
Mannicotti Florentini       Hand made fresh

pasta tubes filled with spinach and our
riccotta cheese blend then topped with
marinara and baked  11.99

Eggplant Parmesan      Served over pasta
 12.99

Chicken Parmesan       Served over pasta 
 14.99

Baked Ravioli       Hand made ravioli baked
with mozzarella and meat sauce  12.99

Veal Parmesan       Served over pasta                
 16.99

Sides
Garlic cheese bread    3.99 Vegetable of the day    3.99

Sauteed peppers and onions    2.99 Spinach aglio e olio    3.99

Meatballs (2)    2.99 Italian Sausage and peppers    5.99

Garlic mashed potatoes    2.99 Alfredo sauce    1.99

Potato croquettes    3.99 Vegetable Risotto    4.99

House salad    2.99 Caesar salad    2.99


