
S O U P S  &  S A L A D S
Carboni’s House Salad $8

spring mix, red onion, and cherry tomato tossed in 
our champagne vinaigrette

Caesar Salad $15
fresh romaine tossed with creamy caesar dressing, 
parmesan cheese, and seasoned focaccia croutons

 topped with a cheese crisp

Caprese Salad $15
freshly sliced tomatoes and mozzarella 

topped with basil, pesto, and balsamic reduction

Carboni’s Seasonal Salad $16
please inquire with your server about our 

fresh, locally sourced, and seasonally 
inspired salad

Carboni’s Soup of the Day $6/ $11
please inquire with your server about today’s

soup selection inspired by locally sourced ingredients

S M A L L  P L A T E S

Charcuterie Plate $25
a selection of cured meats, cheeses, olives,

pickles, nuts, tomato jam, and mustard

Buratta Toast $15
blistered tomatoes, roasted garlic, and olive

tapenade on focaccia bread

Artichoke Hearts $14
herb crusted, deep fried, and served with 

blistered tomatoes, arugula, pickled 
fresno chiles, and garlic aioli

Carboni’s Garlic Bread $9
focaccia bread topped with butter, garlic,

parsley, and melted parmesan cheese, served 
with a side of house made marinara

Carboni’s Meatballs $16
beef, pork, and ricotta cheese meatballs served

over our creamy polenta and topped with 
marinara, fresh basil, and parmesan cheese

Deep Sea Scallops $18
seared scallops served with our

house-made beurre blanc and garnished 
with fresh cracked pepper

DINNER MENU

20% Gratuity will be added to all parties of 6 or more, no split checks

Undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

S I G N A T U R E  P I Z Z A S
Traditional 3-Cheese $19

house red sauce with mozzarella,
provolone, and parmesan cheese

Add Vegetables $2 each
red onion, bell pepper, mushrooms,

green olives, tomato, spinach

Margherita $21
house red sauce with fresh sliced tomatoes,

mozzarella, and fragrant basil

Add Protein $4 each
pepperoni, fennel sausage, salami,

grilled chicken

Spicy Pepperoni $22
house red sauce with mozzarella, pepperoni,

fresno chiles, garlic, and oregano

Sauce Options
house red, garlic cream, pesto

Funghi $23
bechamel sauce, provolone, assorted mushrooms,
red onion, hot honey, crispy garlic, and parsley 



S I G N A T U R E  C L A S S I C S

Chicken Marsala $29
tender chicken breast topped with locally sourced
mushrooms and marsala wine sauce served with

roasted garlic mashed potatoes

Chicken Parmesan $28
breaded and fried chicken cutlet topped

with marinara and melted mozzarella cheese
served with penne pasta tossed with marinara

Prosciutto Wrapped Shrimp $29
char-grilled shrimp wrapped in prosciutto

served with house made corn and
mushroom risotto

Pan-Seared Salmon $31
pan-seared salmon with perfectly crisped skin, 
served over toasted fregula with corn, roasted 
tomatoes, fragrant garlic, lemon., and arugula

Eggplant Parmesan  $20
breaded and fried eggplant topped

with marinara and melted mozzarella cheese
served with penne pasta tossed with marinara

Classic Burger $20
char-grilled hamburger served on a brioche
 bun with arugala mix, tomato, red onion,

pickles, and calabrian aioli, served with french fries

Carboni’s Meatball Sub $20
house made meatballs served in an 

italian roll and topped with marinaraand melted 
mozzarella cheese, served with garlic fries

20% Gratuity will be added to all parties of 6 or more, no split checks

Undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Grilled Hangar Steak $36
char- grilled hangar steak topped with pesto and 
balsamic reduction, served with garlic mashed 

potatoes and asparagus

Shrimp Scampi $26
linguine noodles sautéed with 

butter, wine, garlic, mushrooms, 
cherry tomatoes, spinach, and shrimp

Bistecca alla Carboni’s $45
herb rubbed and char-grilled ribeye served 

with roasted rosemary potatoes, blistered
cipollini onions, and asparagus 

S P E C I A LT Y  E N T R E E S

P A S T A  D I S H E S

Carboni’s Lasagna $26
layers of fresh, house-made pasta sheets, ricotta, 

and bolognese topped with marinara, 
melted mozzarella cheese and pesto

Fettuccine Alfredo $25
house-made fettuccine noodles tossed in

our garlic cream sauce with parmesan cheese, 
shallots, and fresh herbs

Mushroom Gemeli $26
house-made gemeli noodles tossed with parmesan 

brodo, mushrooms, spring peas and topped 
with crispy garlic

Pappardelle Bolognese $27
house-made pappardelle noodles tossed 

with bolognese, parmesan, shallots, 
and fresh herbs

O-G Rigatoni $29
house-made rigatoni tossed in our garlic cream
sauce with fennel sausage, spinach, parmesan,

and sun-dried tomatoes 

Add Protein to any Dish
Chicken, Sausage, or Meatball $6 | Shrimp or Salmon $10

 Rigatoni a la Vodka $24
house-made rigatoni tossed in our zesty, 

house made vodka sauce and topped
with parmesan cheese

S I D E  D I S H E S
House Foccacia Bread $4

Vegetable Medley $6

Roasted Rosemary Potatoes $7

Garlic Mashed Potatoes $6

Grilled Asparagus $7

French Fries/ Garlic Fries $7/ $9


	DINNER MENU
	SOUPS & SALADS
	Carboni’s Soup of the Day $6/ $11 please inquire with your server about today’s soup selection inspired by locally sourced ingredients

	SMALL PLATES
	SIGNATURE PIZZAS
	Sauce Options house red, garlic cream, pesto
	Carboni’s House Salad $8 spring mix, red onion, and cherry tomato tossed in  our champagne vinaigrette
	Caprese Salad $15 freshly sliced tomatoes and mozzarella  topped with basil, pesto, and balsamic reduction
	Caesar Salad $15 fresh romaine tossed with creamy caesar dressing,  parmesan cheese, and seasoned focaccia croutons  topped with a cheese crisp
	Carboni’s Seasonal Salad $16 please inquire with your server about our  fresh, locally sourced, and seasonally  inspired salad
	Carboni’s Garlic Bread $9 focaccia bread topped with butter, garlic, parsley, and melted parmesan cheese, served  with a side of house made marinara
	Artichoke Hearts $14 herb crusted, deep fried, and served with  blistered tomatoes, arugula, pickled  fresno chiles, and garlic aioli
	Buratta Toast $15 blistered tomatoes, roasted garlic, and olive tapenade on focaccia bread
	Charcuterie Plate $25 a selection of cured meats, cheeses, olives, pickles, nuts, tomato jam, and mustard
	Carboni’s Meatballs $16 beef, pork, and ricotta cheese meatballs served over our creamy polenta and topped with  marinara, fresh basil, and parmesan cheese
	Deep Sea Scallops $18 seared scallops served with our house-made beurre blanc and garnished  with fresh cracked pepper
	Traditional 3-Cheese $19 house red sauce with mozzarella, provolone, and parmesan cheese
	Spicy Pepperoni $22 house red sauce with mozzarella, pepperoni, fresno chiles, garlic, and oregano
	Margherita $21 house red sauce with fresh sliced tomatoes, mozzarella, and fragrant basil
	Funghi $23 bechamel sauce, provolone, assorted mushrooms, red onion, hot honey, crispy garlic, and parsley
	Add Vegetables $2 each red onion, bell pepper, mushrooms, green olives, tomato, spinach
	Add Protein $4 each pepperoni, fennel sausage, salami, grilled chicken


	PASTA DISHES
	SIDE DISHES
	Rigatoni a la Vodka $24 house-made rigatoni tossed in our zesty,  house made vodka sauce and topped with parmesan cheese
	Fettuccine Alfredo $25 house-made fettuccine noodles tossed in our garlic cream sauce with parmesan cheese,  shallots, and fresh herbs
	Mushroom Gemeli $26 house-made gemeli noodles tossed with parmesan  brodo, mushrooms, spring peas and topped  with crispy garlic
	Pappardelle Bolognese $27 house-made pappardelle noodles tossed  with bolognese, parmesan, shallots,  and fresh herbs
	Carboni’s Lasagna $26 layers of fresh, house-made pasta sheets, ricotta,  and bolognese topped with marinara,  melted mozzarella cheese and pesto
	O-G Rigatoni $29 house-made rigatoni tossed in our garlic cream sauce with fennel sausage, spinach, parmesan, and sun-dried tomatoes
	Add Protein to any Dish Chicken, Sausage, or Meatball $6 | Shrimp or Salmon $10

	SIGNATURE CLASSICS
	Eggplant Parmesan  $20 breaded and fried eggplant topped with marinara and melted mozzarella cheese served with penne pasta tossed with marinara
	Classic Burger $20 char-grilled hamburger served on a brioche  bun with arugala mix, tomato, red onion, pickles, and calabrian aioli, served with french fries
	Carboni’s Meatball Sub $20 house made meatballs served in an  italian roll and topped with marinaraand melted  mozzarella cheese, served with garlic fries
	Shrimp Scampi $26 linguine noodles sautéed with  butter, wine, garlic, mushrooms,  cherry tomatoes, spinach, and shrimp
	Chicken Parmesan $28 breaded and fried chicken cutlet topped with marinara and melted mozzarella cheese served with penne pasta tossed with marinara
	Chicken Marsala $29 tender chicken breast topped with locally sourced mushrooms and marsala wine sauce served with roasted garlic mashed potatoes

	SPECIALTY ENTREES
	Prosciutto Wrapped Shrimp $29 char-grilled shrimp wrapped in prosciutto served with house made corn and mushroom risotto
	Pan-Seared Salmon $31 pan-seared salmon with perfectly crisped skin,  served over toasted fregula with corn, roasted  tomatoes, fragrant garlic, lemon., and arugula
	Grilled Hangar Steak $36 char- grilled hangar steak topped with pesto and  balsamic reduction, served with garlic mashed  potatoes and asparagus
	Bistecca alla Carboni’s $45 herb rubbed and char-grilled ribeye served  with roasted rosemary potatoes, blistered cipollini onions, and asparagus
	House Foccacia Bread $4
	Vegetable Medley $6
	Roasted Rosemary Potatoes $7
	Garlic Mashed Potatoes $6
	Grilled Asparagus $7
	French Fries/ Garlic Fries $7/ $9


