
CAESAR SALAD 10
Crisp Romaine / Shaved Parmesan / Croutons

ARUGULA & PERE 12
Arugula / Pear / Walnuts / Gorgonzola / Balsamic

PANZANELLA 13Tomato / Cucumber / Red Onions / Red & Green Peppers
Olives / Croutons / Mozzarella / Tossed With Our Vinaigrette

LENTIL SALAD 12
Lentils / Carrots / Onions / Arugula / Shaved Parm

INSALATE Salads
Chicken $5 / Salmon $10 / Shrimp $10

Chopped Ribeye Steak $8

ANTIPASTI Appetizers WOODFIRE PIZZA (red)

CAPRICCIOSA 18
Artichoke / Mushrooms / Red Peppers / Olives 
Mozzarella / Tomato Sauce

NY CHEESE 12” 14
Mozzarella Cheese / Tomato Sauce

TRUFFLE BURRATA 19
Burrata / Prosciutto / Mozzarella / Tru�e Oil

MORTADELLA 18
Mortadella/ Pistacchio/ Burrata

MARGHERITA VERACE 15
Fresh Mozzarella / Basil / Tomato Sauce

CARNOSA 19
Pepperoni / Meatball / Sausage / Ham / Bacon / Mozzarella

PESCATORE 24
Mussels / Shrimp / Clams / Calamari

DIAVOLA 16
Hot Sopressata / Hot Cherry Peppers

MARINARA 13
Garlic / Basil / Oregano / No Cheese / Tomato Sauce

POSITANO 17
Ham / Mushrooms / Tru�e Oil

RUSTICANA 15
French Fries / Bacon/ Mozzarella

BIANCA 16
Ricotta / Mozzarella / Provolone

CAPRESINA 14
Tomato / Basil / Garlic

FUORIGROTTA 19
Prosciutto / Tomatoes / Arugula / Shaved Parm

WOODFIRE PIZZA (white)

CHEESE CALZONE 12
Ricotta/ Mozzarella / Tomato Sauce / Baked til Golden

STROMBOLI FRITTO 14
Mozzarella / Pepperoni / Tomato Sauce / Fried

PANZAROTTO 14
Ricotta / Ham / Fried

STUFFED PIZZA

ADD $2- Fresh Mozzarella - Extra Mozzarella - Ricotta
Pepperoni - Meatball - Sausage - Ham - Hot Salami - Bacon

Broccoli - Red Peppers - Olives - Mushrooms - Onion
ADD 3.50- Prosciutto  ADD $4- Ground Beef Or Chicken

 ADD $8- Shrimp ADD $10- Crabmeat

PIZZA
TOPPINGS

POLLO TOSCANO 14
Grilled Chicken Breast / Pesto / Arugola / Mozzarella / Roasted Peppers

ITALIAN COLD CUT 11
Ham / Salami / Provolone / Capicolla / Lettuce /  Tomoato / Onions

CHEESEBURGER 12
Fried Onion / American Cheese / Mayo / Lettuce / Tomato / Brioche Bun

MORTADELLA & PROVOLONE 14
Mortadella / Provolone / Roasted Peppers / Arugola

 

PANUOZZI Sandwiches

SAUTÉE MUSSELS & CLAMS 14
Garlic Olive Oil Sauce / Toasted Bread

POLPO ALLA GRIGLIA 18
Grilled Octopus / Sautéed With Capers
Onions / Potatoes

ARANCINI 12
Ground Beef & Peas / Rice Balls 

CALAMARI FRITTI 14
Dusted & Flashed / Spicy Tomato Sauce

BURRATA & PROSCIUTTO 16
Creamy Stu�ed Mozzarella / Prosciutto / Tomato

TAGLIERE 21
Italian Cured Meats / Cheese / Olives / Vegetables

GAMBERI SAMBUCA 15
Shrimp / Fried Tomatoes / Sambuca Sauce

MOZZARELLA CARROZZA 12
Homemade Fried Mozzarella Triangles

BRUSCHETTA POMODORO 8
Homemade Bread / Cherry Tomatoes / Basil

CAPRESE 12
Heirloom Tomatoes / Fresh Mozzarella / Fresh Basil
Balsamic Glaze

CARPACCIO DI BRESAOLA 16
Cured Beef / Arugula / Capers / Shaved Parmesan

POLPETTE AL SUGO 10
(3) Homemade / All Ground Beef

CHICKEN MILANESE PANINI 12
Breaded Chicken Breast, Pan Fried / Lettuce / Tomato / Onion
Mayo / Brioche Roll

PROSCIUTTO & MOZZARELLA PANINI 15
Lettuce / Tomato / Pesto Spread / Panini Bread

PORCHETTA PANINI 14
Roasted Pork Loin / Provolone Cheese / Tomato
Arugula / Roasted Peppers / Panini Bread

CHEESESTEAK 12
Fried Onion / American Cheese / Mayo / Lettuce / Tomato

PROCIDA 22
Crab Meat / Shrimp / Scallops / Mozzarella / Red Sauce

PORCHETTONA 19
Porchetta / Mushrooms / Potato



CORKAGE FEE
For Guests Who Would Like To Bring A

Bottle Of Wine To Enjoy With Their Meal.

$10

PANAGLIATO 6
Our Signature Garlic Bread / ADD $2 for Mozz

SIDE SPAGHETII 8
With Tomato Sauce

 

CONTORNI Sides

SAUTÉED SPINACH 8
Fresh Garlic / Olive Oil / Parsley

SAUTÉED RAPINI 10
Broccoli Rabe Sautéed / Garlic / Olive Oil

SAUTÉED MUSHROOMS 8
Fresh Garlic / Olive Oil / Parsley

SAUTÉED BROCCOLI CROWN 7
Fresh Garlic / Olive Oil / Parsley

PATATE AL FORNO 8
Roasted Potatoe Medley

LINGUINE CON VONGOLE 21
Clams / Garlic / Cherry Tomatoes

LINGUINE AMALFITINI 22
Jumbo shrimp / limoncello cream sauce

GNOCCHI SORRENTINA 21
Tomato Sauce / Mozzarella

BUCATINI CARBONARA 21
Egg / Pancetta / Grated Cheese

SCIALATIELLI AI 7 FISHES 32
Mussels / Clams / Shrimp / Calamari / Crabmeat / Scallops / Salmon Tips
Cherry Tomato Sauce

TAGLIATELLE ALFREDO 18
Parmiggiano Cheese Sauce
ADD $ 4 chicken/ $ 10 shrimp/$ 12 Salmon

SPAGHETTI CON POLPETTE 22
(3) Homemade Meatballs / All Ground Beef /Tomato Sauce

SPAGHETTI AL POMODORO 16
Cherry / Basil / Finely Chopped / Onions / Grated Cheese/Tomato Sauce

TAGLIATELLE BOLOGNESE 21
Homemade Meatsauce

RIGATONI VODKA 18
Finely Chopped Onions / Tomatoes / Vodka Cream Sauce
ADD $4 Chicken / $ 10 Shrimp / $12 Salmon

PRIMI PIATTI First Plate Gluten Free Pasta ADD $2

RAVIOLI DI ZUCCA 21
Butternut Squash Ravioli / Butter Sage Sauce / Shredded Parmesan

TAGLIATELLE ALLA CARBONARA DI MARE 26
Homemade Pasta / Seafood Medley / Creamy Eggs 
Pancetta / Grated Cheese

TAGLIATELLE AI FUNGHI 19
Porcini / Shitake / Oyster Mushrooms / Button Mushrooms
Tru�e Oil / Shaved Parmiggiano Cheese

PENNE CON PISELLI & SALMON 22
Peas / Chopped Scallions / Salmon Tips / Creamy Sauce

RIGATONI ALLA NORMA 18
Eggplant / Shaved Dry Ricotta / Cherry Tomato Sauce

ITALIAN CLASSICS
LASAGNA 22
Homemade / All Beef / Ricotta / Mozzarella

SECONDI PIATTI Entree’

SOGLIOLA AL LIMONE 22
Fresh Flounder / Lemon Butter Sauce

VEAL SALTIMBOCCA 26
Prosciutto / Spinach / Mozzarella / Butter Sage Sauce

CHICKEN ALLA SCARPARIELLO 24
Boneless Chicken Thigh / Sausage / Onions / Peppers
Cherry Tomato / Splash Vinegar

VEAL CHOP ALLA PARMIGGIANA 45
Butterflied Veal Chop / Breaded And Fried / Melted Mozzarella
Tomato Sauce / Pasta

GRIGLIATA DI PESCE 32
Mix of Fresh Grilled Seafood / Arugula  / Tomatoes

PAN SEARED BONE-IN PORK CHOP 29
Hot Cherry Peppers / Broccoli Rabe / Roasted Potatoes

SALSICCE ALLA GRIGLIA 21
Grilled Italian Sausage / Rapini / Roasted Potatoes

CHICKEN FIORENTINA 22
Chicken Breast / Spinach / Mozzarella / Lemon Sauce

WEDNESDAY SPECIAL
HALF PRICE

BOTTLES OF HOUSE WINE

PRIVATE PARTY
SPACE AVAILABLE

UP TO 70 GUESTS

THANK YOU FOR ENJOYING OUR
SCRATCHMADE MENU

 -NO PRESERVATIVES - NO GMO’s -

IN EFFORTS TO MAINTAIN THE 
FLAVOR AUTHENTICITY

OF EACH DISH, SUBSTITUTIONS 
ARE NOT AVAILABLE.

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE LET 
YOUR SERVER KNOW.

*** IF YOU ARE CELIAC, CROSS CONTAMINATIONS 
MAY OCCUR. KECCO’S IS UNABLE TO GUARANTEE 

THAT ANY ITEM CAN BE COMPLETELY FREE OF 
ALLERGENS AND WILL NOT BE HELD RESPONSIBLE 
FOR SUCH INSTANCES. *** CONSUMER ADVISORY: 

CONSUMING RAW OR UNDERCOOKED MEATS, EGG 
OR SEAFOOD MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS.

20% GRATUITY WILL BE ADDED
FOR PARTIES OF 6 OR MORE.

KECCO’S ALLOWS A MAXIMUM
OF 2 SPLIT CHECKS PER PARTY.

PACCHERI CINGHIALE 21
Wild Boar Ragu

RAVIOLI DEL PESCATORE 26
Crabmeat and Lobstertail Stu�ed / Seafood and Creamy Sauce

CHICKEN PARMIGGIANA 22
Mozzarella / Tomato Sauce

EGGPLANT PARMIGGIANA 19
Flash Fried Eggplant / Mozzarella / Tomato Sauce

SPAGHETTI AGLIO OLIO & PEPPERONCINO 16
Our Garlic Oil / Red Chilli Flakes / Toasted Panko Sprinkle

RIGATONI MONTESE 22
Italian Sausage / Onions /  Peppers / Tomato  Sauce
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LAMB SHANK 32
Slow Cooked / Vegetable Stew / Fingerling Potatoes

VEAL CHOP ALLA GRIGLIA 45
Grilled / Spinach / Roasted GArlic Potatoes
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