
SOUPS 
Italian Wedding Soup Hearty herbed chicken brodo  
with Italian greens, pasta and meatballs  2.95

Chef’s Signature Seasonal Soup  3.95

APPETIZERS 
Cornmeal Crust Calamari Lightly fried and tossed with  
roasted garlic and Pepadew peppers, aioli dipping sauce 8.95

Eggplant Rollatini Thin slices of breaded eggplant rolled with 
three cheese blend, baked with tomato basil sauce 8.95

Garlic Bread Grilled with garlic butter and herbs,  
baked with mozzarella cheese 3.95

Arancini Crisp fried rice balls filled with peas, ground beef and 
three cheese blend with house tomato sauce 6.95

Artichoke Blossoms Crisp fried artichokes in lemon caper white 
wine sauce 8.95

Meatball Sliders Our handmade meatballs with ricotta and 
mozzarella cheese on artisan buns 7.95

Clams Provencal Littleneck clams simmered with tomato fillet in 
herbed white wine sauce 8.95

SALADS 
House Mixed lettuces tossed with chopped red onion, cucumber, 
cici beans and tomatoes in garlic-parmesan dressing 7.95

Caesar Salad Crisp romaine hearts with olive oil fried croutons 
and shaved parmesan 8.95 Add Grilled Chicken Breast 5.95 
Grilled shrimp 1.95 each

Salmon and Spinach Salad Fried goat cheese fritter with spiced 
pecans and fresh oranges in poppy seed dressing   12.95

Mediterranean Kale Shaved carrots, red onion, dried cranberries, 
feta cheese and toasted almonds in red wine vinaigrette 10.95 
Add Grilled Chicken Breast 5.95 Grilled shrimp 1.95 each

SANDWICHES 
All sandwiches and burgers are served with  
shoestring parmesan fries

USDA Prime Burger Char-broiled with choice of cheese  
on artisan roll 9.95

Turkey and Fontina Piadina Roasted vegetables and  
fig-marsala jam grilled on savory flatbread 8.95

Breaded Chicken Sandwich Crisp chicken topped with 
prosciutto, Fontina, bruschetta relish and arugula 9.95

Steak Sandwich Char-grilled and sliced with mushrooms, onions, 
provolone, and zip sauce on crisp baguette 10.95

Beef Sliders 2 petite burgers with cheese and French fries 6.95

Pasta Your choice of noodle and sauce 6.95

Flatbread Pizza Individual three cheese pizza 6.95

Chicken tenders Hand breaded chicken breast strips with 
parmesan fries 6.95

Mac & Cheese In rich cheddar cheese sauce 6.95

PASTA 
Served with homemade bread basket. Add choice of bowl of  
soup or house salad - $2.50, Caesar Salad $3.50 

ALDO’S FAMOUS PASTAS 10.95

Choose noodle: Spaghetti, Capellini, Fettuccine, Linguine,  
Penne, Rigatoni or Farfalle

Top with Sauce: Tomato, Meat, Palmina, Alfredo,  
Tomato-Basil or Arrabbiata

Add: Sautéed mushrooms, onions or baked three cheese blend 1.95 
Homemade meatballs, Italian sausage or chicken tenderloins 5.95  
Add Jumbo shrimp 1.95 each

Linguine with Clam Sauce Fresh shucked clams in a hearty  
garlic-herb broth tossed with linguine pasta, choose red or  
white sauce 13.95

Spaghetti Carbonara Chicken tenderloins, pancetta, onions  
and peas in rich crème sauce 12.95

Shrimp Scampi Garlic butter roasted shrimp with tomatoes  
and fresh basil over fettuccine pasta 14.95

Spinach and Cheese Stuffed Shells Baked with creamy herbed 
tomato sauce 12.95

Nona’s Lasagna Ground beef, pork and blended cheeses layered 
with hard boiled egg, fresh pasta sheets and baked with  
homemade meat sauce  13.95

Rigatoni Giuseppe Italian sausage, mushrooms, onions,  
tomato fillet and marsala wine with rigatoni pasta and  
Asiago cheese  13.95

ENTREES  
Served with seasonal vegetables and choice of soup or house salad 

USDA Prime Flat Iron Steak Chef’s potatoes and fresh tomato-
horseradish salsa cruda 23.95

Beef Tenderloin Medallions Hand cut 4 ounce medallions  
char-grilled with mushrooms, onions and Zip sauce 25.95

Sicilian Style Chicken Parmesan Herb breadcrumb and ground 
sesame seed crust with baked cheeses and tomato sauce 14.95

Chicken Alla Aldo Pan roasted breast with prosciutto,  
Fontina and sage in white wine sauce 14.95

Lemon Pesto George’s Bank Cod Baked crisp with seasoned 
breadcrumbs, lemon basil-fresh tomato broth 13.95

Atlantic Salmon Siracusa Char-broiled with roasted eggplant  
and mixed olive ragu 16.95

Herb Encrusted Great Lakes Whitefish Lemon caper  
butter sauce 14.95

DESSERTS 
Chocolate Truffle Zabaione crème center surrounded by chocolate 
gelato and toasted hazelnuts, topped with cocoa powder 5.95

Tiramisu Espresso soaked ladyfingers layered with white and  
dark chocolate mousse, drizzled with chocolate ganache 5.95

Sicilian Style Cannoli Crisp shell filled with sweetened crème,  
chocolate and toasted almonds 3.95

Lemon Ricotta Pie with Macerated Berries 5.95

Chocolate Indulgence Layers of chocolate chiffon and chocolate 
mousse wrapped in chocolate ganache 5.95

Assorted Italian Gelatos and Sorbetto Served with fresh  berries 
and crisp tuile cookie 3.95

*Ask your server about menu items that are cooked to order or served 
raw. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.



WINE LIST Selections are listed progressively within categories, from lighter bodied and fruit 
forward, progressing into wines that tend to be fuller bodied and more complex.

   glass

World Reds
Dornfelder Sweet Red, Bauer Haus, Germany 9 
Pinot Noir, Mont Pellier, California 8 
Pinot Noir, Bridlewood, Sonoma Coast 11 
Pinot Noir, Annabella, Carneros 13
Merlot, Penfold’s, Australia 8 
Merlot, Blackstone, California 10 
Shiraz, McWilliams, Australia 9 
Malbec, Domaine Bousquet, Argentina 9 
Malbec, Gascon, Argentina 11
“Siena” Ferrari Carano, Sonoma 13 
Cabernet, Andiamo Cellars, California 8
Cabernet, Louis Martini, Sonoma 10
Cabernet, Bonanno, Napa 13
Zinfandel, Predator “Old Vine” California 10 

BY THE GLASS
   glass

Italian Whites
Moscato d’Asti, Ruffino 11 
Pinot Grigio, Bella Sera 8 
Pinot Grigio, Lagaria  10

World Whites
Riesling, Chateau Grand Traverse Semi-Dry, Michigan 9 
Riesling, Erbes “Kabinett” Germany 12 
Sauvignon Blanc, Nobilo, New Zealand 10
Chardonnay, Andiamo, California 8 
Chardonnay, William Hill, California 11 
Bella Luce, Ferrari Carano, Sonoma 11

Italian Reds
Chianti, Piccini 9
Chianti Classico, Vignamaggio 12
Nero d’Avola “Andiamo” 9 
Montepulciano, Spinnozzi “Torre Migliori” 11 
Amarone, Luigi Righetti 15

SPARKLING WINES & BUBBLES
bin   splits bottle

1001  Prosecco, Vini Tonon, Veneto, Italy, NV  39
  Brachetto d’Acqui “Rosa Regale” Piedmont, Italy, 2011 (sweet) 11 
  Sparkling Wine, Domaine Chandon Brut, California, NV 11 
1002  Champagne, Veuve Clicquot “Yellow Label” Brut, France, NV  89
1003  Champagne, Moet & Chandon, “Imperial”, France, NV  85

WHITES
bin    bottle

Sweeter Selections
1011  Moscato d’Asti, Ruffino (frizzante)  Piedmont, Italy, 2012  44
1007  Vouvray, Sauvion, Loire Valley, France, 2012  35
1005  Riesling, Chateau Grand Traverse Semi-Dry, Old Mission Peninsula, MI, 2012  35
1014  Riesling, Erbes “Kabinett” Mosel-Saar-Ruwer, Germany, 2011  44
1015  “Bella Luce” by Ferrari Carano, Sonoma, California, 2012  44

Medium Bodied
1004  Pinot Grigio, Bella Sera, Veneto, Italy, 2012  32 
1013  Pinot Grigio, Lagaria, Veneto, Italy, 2011  39
1022  Pinot Grigio, Jermann, Friuli -Venezia Giulia, Italy, 2011  59
1006  Chenin Blanc, Husch, Anderson Valley, California, 2012  34
1016  Sauvignon Blanc, Nobilo, Marlborough, New Zealand, 2012  39
1008  Sauvignon Blanc Seventy Five, Napa Valley, Calfiornia, 2012  35
1017  Fume Blanc, Ferrari Carano, Sonoma, California, 2012  36
1023  Sancerre, Domaine Pre Semele’, Loire Valle, France, 2011  59
1009  Chardonnay, Bowers Harbor Un-oaked, Old Mission Peninsula, Michigan, 2012 32
1018  Chardonnay, William Hill, Central Coast, California, 2011  44
1019  Chardonnay, Andiamo Cellars, California, NV  32
1021  Chardonnay, Ferrari Carano, Sonoma, California, 2011  45
1024  Chardonnay, Celani Family Vineyards Grand Reserve, Napa, California, 2010  85

ITALIAN REDS
bin    bottle

Tuscan Gems
2025  Chianti, Piccini, 2011  36
2038  Chianti Classico, Vignamaggio “Terre di Prenzano” 2010  44
2073  Chianti Classico Riserva, Ruffino “Ducale Gold” 2007  85
2074  Brunello di Montalcino, Poggio Il Castellare, 2006  89
2039  Super Tuscan, Tommasi “Rompicollo” 2010 (Sangiovese, Cabernet)  42
2040  Super Tuscan, Querciabella “Mongrana” 2009  
    (Sangiovese, Merlot, Cabernet Sauvignon)  44
2075  Super Tuscan, Terrabianca “Campaccio” 2007 (Sangiovese, Cabernet Sauvignon) 69
2076  Super Tuscan, Gaja Ca’Marcanda “Promis” 2009 (Merlot, Syrah, Sangiovese) 95
2065  Super Tuscan, Ruffino “Modus” 2010 (Sangiovese, Cabernet, Merlot)  59
2066  Super Tuscan, Tenuta Di Biserno “Insoglio” 2011  
    (Syrah, Merlot, Cabernet Franc, Petite Verdot)  69

Piedmont
2026  Barbera Monferrato, Marchesi, 2011  35
2036  Ruche di Castagnole, Osel, 2010 (soft, fruity red)  42
2058  Barbera d’Alba, Hilberg, 2009  59
2042  Nebbiolo d’Alba, Lodali, 2010  45
2078  Barbaresco, Stefano Farina, 2008  79
2080  Barolo, Marchesi di Barolo, 2005  90
2081  Barolo “Cannubi,” Marchesi di Barolo, 2007  149

Veneto
2070  Valpolicella Classico Ripasso, Villabella, 2010  52
2071  Amarone, Luigi Righetti, 2009  59
2082  Amarone Classico, Villabella, 2007  85
2083  Rosso, Villabella “Villa Cordeviga ” 2005  
    (Corvina, Cabernet, Merlot; in cherrywood)  79

Miscellaneous Provinces
2030  Nero d’Avola, Andiamo, Sicily, Italy, 2010  36
2041  Montepulciano d’Abruzzo, Cerulli Spinozzi “Torre Migliori” Abruzzo, Italy, 2008  44 

AROUND THE WORLD REDS
bin   bottle

Miscellaneous Mischief
2034  Dornfelder Sweet Red, Nahe, Germany, 2010 39
2028  Tempranillo, Martin Codax “Ergo” Rioja, Spain, 2010 32
2029  Cotes du Rhone, Ranvier, Rhone, France, 2010 (Grenache, Syrah) 35
2044  Minervois, Chateau Millegrand, Languedoc, France, 2010 42
2032  Malbec, Domaine Bousquet, Mendoza, Argentina, 2012 36
2045  Malbec, Gascon, Mendoza, Argentina, 2011 44
2048  Zinfandel, Predator “Old Vine” Lodi, California, 2011 39

Pinot Noir
2020  MontPellier, California, 2011 32
2035  Bridlewood, Sonoma Coast, California, 2011 44
2021  Beau Chene, Languedoc, France, 2011 35
2053  Annabella by Michael Pozzan, Sonoma Coast, California, 2011 52
2054  Elk Cove, Williamette Valley, Oregon, 2011  56
2057  DeLoach, Russian River Valley, California, 2011 59
2084  44 Eola-Amity Hills, Williamette, Oregon, 2010 75

Merlot
2022  Penfold’s “Rawson’s Retreat” Australia, 2012 32
2023  Blackstone, California, 2010 39
2059  Ferrari Carano, Sonoma, California, 2010 48

Shiraz, Syrah, Petite Sirah
2031  Shiraz, McWilliams “Hanwood Estate” SE Australia, 2010 35
2043  Petite Sirah, Guenoc, Lake County, California, 2011 39
2085  Shiraz, Two Hands “Angels Share” McClaren Vale, Australia, 2011 65

Life is a Cabernet
2033  Andiamo Cellars, California, NV 32
2051  Louis Martini, Sonoma, California, 2011 39
2063  Bonanno, Napa, California, 2010 52
2062  Marques de Casa Concha, Maipo Valley, Chile, 2011 59
2090  Fisher Vineyards “Unity” Sonoma & Napa, California, 2011 79
2091  Hestan “Meyer” by Mark Herold, Napa, California, 2008 85
2092  Sequoia Grove, Napa, California, 2010 88
2093  Regusci, Stag’s Leap District, California, 2010 98
2095  Silver Oak Cellars, Alexander Valley, California, 2008 125
2096  Silver Oak Cellars, Napa Valley, California, 2008 150
2097  Celani Family Vineyards, Napa, California, 2009 99 2098  
Celani Family Vineyards “Ardore” Napa, California, 2009 250

Meritage Style Blends
2067  Ferrari Carano “Siena” Sonoma, California, 2010  
  (Sangiovese, Malbec, Syrah, Cabernet) 52
2047  Hahn “Red Meritage” Monterey, California, 2010   
    (Cabernet, Merlot, Cabernet Franc, Malbec, Petite Verdot) 39
2087  Stag’s Leap “Hands of Time” Napa, California, 2011  
    (Cabernet, Merlot, Syrah) 65
2088  Emiliana “Coyam” Colchagua Valley, Chile, 2009  
    (Syrah, Carmenere, Merlot, Cabernet, Mourvedre) 65
2089  Celani Family Vineyards “Tenacious” Napa, California, 2010  
    (Merlot, Cabernet Franc) 99

DESSERT IN A GLASS!
   glass split

Moscato d’Asti, Ruffino , Piedmont, Italy, 2012 11
Brachetto d’Acqui, Banfi “Rosa Regale” Piedmont, Italy, 2011, 187 ml  11
Ice Wine, Fenn Valley “42” Ice Wine, Lake Michigan Shore, NV (375ml) 12
Ruby Port, Fonseca “Bin No. 27” Port Portugal, NV 8
LBV Port, Taylor Fladgate, Portugal, 2003/04 9
Tawny Port, Graham’s 10 Year Old Tawny Port, Portugal, NV 12

* Vintages subject to change


