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Starters
Fried Calamari  Served with a cherry pepper 
sauce   9.00

Bomb Bomb’s Famous Mussels  Our award 
winning speciality. Plump mussels served with our 
red or white juice   11.00

Steamed Clams  Dozen steamed clams with 
butter or in our famous mussel juice   12.00

Fresh Clams on the Half Shell  
1/2 Dozen   6.00

Dozen   12.00

Breaded Chicken Wings  Ten honey dipped 
wings with a choice of bleu cheese, hot sauce or 
bbq sauce   7.00

Mozzarella Cheese Sticks  Five sticks served 
with a side of homemade marinara   6.00

Bruschetta  Four pieces of toasted Italian bread 
topped with diced roasted peppers, grilled eggplant, 
and capers in a balsamic vinaigrette   7.00

Italian Tour  Roasted peppers, sharp provolone 
and prosciutto   12.00

Salads
House Salad  Spring mix salad, olives, tomatoes, 
roasted peppers and provolone cheese with our 
homemade dressing   4.00

Dinner Salad  Smaller portion of our spring mix 
salad   2.00

Antipasto  Appetizing selection of olives, roasted 
peppers, tomatoes, prosciutto, pepperoni, provolone 
and anchovies on a bed of fresh greens   

Small   11.00

Large   15.00

Pasta Entrées 
Ravioli  Homemade ravioli served with your 
choice of meatball or sausage splashed with our 
fresh red gravy    16.00

Gnocchi  Fresh gnocchi topped with our 
homemade red gravy and served with your choice 
of meatball or sausage   15.00

Classic Spaghetti  An Italian classic.   
Homemade spaghetti topped with our signature red 
gravy and served with your choice of meatball or 
sausage   12.00

Children’s portions are available



Italian Specialities
(All Entrées Include Pasta)

Chicken Parmigiana  Breaded chicken topped 
with mozzarella cheese and our homemade red 
gravy   17.00

Chicken Marsala  Fresh chicken breast lightly 
sautéed in olive oil, marsala wine and fresh 
mushrooms    18.50

Chicken Roma  Grilled chicken breasts with 
sautéed spinach and mozzarella cheese splashed 
with our homemade red gravy  18.00

Veal Parmigiana  Tender breaded veal topped 
with mozzarella cheese and our homemade red 
gravy  22.00

Veal Marsala  Veal medallions sautéed in olive 
oil, marsala wine and fresh mushrooms   22.00

Eggplant Parmigiana  Fried eggplant topped 
with mozzarella cheese and our homemade red 
gravy   16.00     Add spinach   18.00

Award Winning Baby Back Ribs  

Served with french fries and cole slaw  Half rack 14.00  Full Rack  22.00

Rib & Chicken Combo  

Half rack of baby backs and grilled chicken smothered in bbq sauce and 
served with french fries and cole slaw   17.00

Fish Du Jour  Steak Du Jour  Pork Chop Du JourG
ri

ll

Seafood Entrées
Homemade All Lump Crabcakes  Freshly 
prepared all lump crabcakes served with french fries 
and cole slaw   22.00

Chioppino  Scallops, shrimp, mussels and clams 
(red or white) over a bed of linguini   23.00

Fra Diavolo  Fresh lump crabmeat, clams and 
mussels in a spicy red seafood sauce over a bed of 
linguini   23.00

Clams and Linguini  Chopped clams in a 
seafood sauce served over a bed of linguini (red or 
white)   17.00

Mussels and Linguini  Our famous mussels and 
a bowl of linguini (red or white)   17.00

Calamari and Linguini  Fresh sautéed calamari, 
red or white, served over a bed of Linguini   19.50

Crabmeat and Spaghetti  Quarter pound all 
lump crabmeat and Frankie’s famous crab gravy top 
a bed of spaghetti (also available in aglio)   22.00
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