
appetizers
Mozzarella Caprese	 20.00
fresh mozzarella, tomatoes & roasted 
peppers seasoned with EVOO

Mozzarella Sticks (6)	 12.00

Pane e Aglio	 12.00
garlic bread with mozzarella

Zuppa di Cozze	 23.00
mussels marianara – sweet, 
 medium or hot

Calamari Fritti	 23.00
fried calamari with lemon & red sauce

Broccoli Rabe	 20.00
sautéed in garlic & oil

Chicken Fingers (6)	 14.00

Buffalo Wings (12)	 18.00

Buffalo Tenders	 13.00
glazed with mild buffalo sauce 
& a side of blue cheese

Homemade Soup	 Qt. 12.00 
Minestrone 
Pasta Fagioli 
Escarole & Bean 
Straciatella 
Chicken Noodle 
Lentil Sausage 
Tortellini

Cater Your Next 
Party with Us
• We cater for all 

occasions
• Parties big & small
• On & off premises

pasta 
Rigatoni al Filetto  

di Pomodoro	 23.00
with onion & fresh tomato sauce

Rigatoni Primavera	 23.00
with garden vegetables in a 
pink cream sauce

Cavatelli con Broccoli	21.00
American, broccoli, garlic & oil

Penne alla Vodka	 23.00
with prosciutto, peas & onions

Baked Ziti	 21.00
baked pasta in a tomato ricotta 
sauce with mozzarella

Ravioli (6)	 20.00
homemade cheese filled pasta

Stuffed Shells (6)	 19.00
homemade shells stuffed with cheese

Linguini alla Vongole	 23.00
linguini with white or red clam sauce

Tortellini	 22.00
creamy tomato sauce

Penne alla Gabriella	 23.00
broccoli rabe, penne, garlic & oil sauce

Spaghetti or Penne	 19.00
with tomato sauce

Orecchiette alla Mike	 23.00
grilled chicken, sun-dried 
tomatoes with garlic & oil

Spaghetti e Polpette	 22.00
with three homemade meatballs

Jumbo Rigatoni	 29.00
in short rib ragú

Orecchiette  
alla Calabria	 24.00

sausage & broccoli rabe

Gnocchi Sorrentino	 23.00
fresh tomato sauce with 
melted fresh mozzarella

Whole-Wheat  
Pasta Available 
on Request – Add 3.00

calabria 
specials
Lasagna Napoletana	 21.00
tomato, ricotta, sausage, 
meatballs & mozzarella

Eggplant Napoletana	 21.00
flourless with tomato & mozzarella

Potato Croquettes (3)	 7.50
with ham & mozzarella

Arancini Rice Ball (3)	 7.50
with salami, provolone, peas & tomato

eggplant
Served with Pasta or Salad
Melanzane Parmigiana	25.00
eggplant parmigiana with 
mozzarella & tomato sauce

Eggplant Rollatini	 25.00
with ham

veal
Served with Pasta or Salad
Vitello alla Francese	 31.00
veal scallopine dusted in flour 
& sautéed in butter & lemon

Vitello alla Parmigiana	31.00
veal cutlet breaded & topped with 
mozzarella in a red sauce

chicken
Served with Pasta or Salad
Pollo Marsala	 29.00
boneless breast of chicken lightly 
battered & sautéed in a Marsala 
wine & mushroom sauce

Pollo Francese	 29.00
boneless breast of chicken 
lightly battered & sautéed in a 
white wine & butter sauce

Pollo Parmigiana	 29.00
boneless breast of chicken, 
lightly battered & topped with 
tomato sauce & mozzarella

Pollo Bernardino	 31.00
grilled chicken with a side of broccoli 
rabe sautéed in garlic & oil

Pan Seared Chicken	 31.00
peppers, onions & potatoes

kids menu
Spaghetti & Meatballs	 9.95
Ravioli (4)	 10.50
Baked Ziti	 9.95
Chicken Fingers (4)	 9.95
Chicken Parmigiana	 12.95

Penne with Butter	 9.95
French Fries	 5.95
Cheese Fries	 5.95
Mac & Cheese	 12.95
Grilled Cheese Panini	 9.95

salads
Extra Dressing 0.50

Mediterranean Salad	 21.00
arugula, Romaine & mixed baby 
greens, tossed with red onions, fagioli, 
tomatoes, Kalamata olives, avocado 
& feta cheese w/ balsamic vinaigrette

Caesar Salad	 17.00
Romaine tossed with Caesar  
dressing, parmigiano & croutons

Chicken  
Milanese Salad	 23.00

over mixed baby greens, tomatoes, 
peppers, onions, cucumbers & olives

Tossed Salad	 14.00
Iceberg lettuce with tomatoes, 
onions, cucumbers, peppers & green 
olives, oil & vinegar dressing

Insalata alla Calabria	 21.00
turkey & provolone over Iceberg 
lettuce, tomatoes, onions, 
peppers, olives, cucumbers,oil 
& vinegar dressing

Steak Salad	 24.00
sliced black Angus steak over 
mixed baby greens, tomatoes, 
peppers, onions, cucumbers, 
olives,oil & vinegar dressing

Insalata Capricciosa	 19.00
special salad – mixed greens with 
onions, roasted peppers, provolone, 
fresh mozzarella & parmigiana 
with an olive oil dressing

Joe’s Salad	 18.00
Iceberg lettuce, chopped tomatoes 
& onions tossed with Italian olive oil, 
red wine vinegar & Italian herbs

Lemon Shrimp Salad	 24.00
tossed mixed baby greens with 
tomatoes, onions & shaved 
parmigiana with grilled shrimp 
in a lemon oil dressing

Grilled Salmon Salad	 26.00
over spinach with onions, tomatoes 
& honey mustard dressing

Italian Tuna Salad	 24.00
chopped tomatoes & onions with 
Italian tuna in a lemon  
olive oil dressing

Chopped – Add 2.00
Add ons:
Chicken $8 / Steak $10 
/ Salmon $10 / Shrimp 
$12 / Turkey $8 /Pan 
Seared Chicken $8 / 
Breaded Chicken $8

Full Bar Available. Beers on 
Tap. Ask for Drink Specials

shrimp
Gamberi Marinara	 30.00
jumbo shrimp cooked with marinara 
sauce served over pasta

Gamberi  
Scampi Sauce	 30.00

shrimp scampi baked with butter & 
garlic in white wine served over pasta

Gamberi Fra Diavolo	 30.00
jumbo shrimp & fresh clams 
either sweet, medium or 
hot served over pasta

specialties
Zuppa di Pesce	 40.00
fresh clams, mussels, shrimp & 
calamari in red marinara sauce served 
sweet, medium or hot over pasta

Calamari Marinara	 28.00
served over pasta

Sausage	 28.00
broccoli rabe, sliced potatoes 
& long hot peppers

Dijon Salmon	 35.00
vegetables & potatoes

follow us for contests 
specials & more

(p) 973.992.8496    (f) 973.992.3202
588 S Livingston Ave, Livingston, NJ 07039

visit us at www.calabrianj.com for our weekly specials

AUTHENTIC PIZZA 
NAPOLETANA

Caputo Nuvola Flour, Long Leavening  
& Baked in a 800 Degrees Oven

PLEASE ASK  
FOR OUR 
WEEKLY 

SPECIALS

TAKEOUT & 
DELIVERY 
AVAILABLE

BOOK YOUR 
NEXT PRIVATE 

EVENT  
WITH US

Customer Pricing Notice.  
CASH DISCOUNT. As an incentive 

for our customers, we now offer an 
immediate discount to those paying with 

cash. All prices in the store represent 
the 3.99% cash discounted price.



pizza
18” extra-large pies
Plain	 20.00
Pepperoni	 23.50
Mushrooms	 23.50
Sausage	 23.50
Onions	 23.50
Anchovies	 23.50
Meatball	 23.50
Extra Cheese	 23.50
Peppers	 23.50
Broccoli	 24.50
Fresh Garlic	 24.50
Black Olives	  24.50
Special	 32.00
Whole-Wheat Crust	 24.00
Sicilian	 32.00

traditional toppings
Whole	 6.00
Half	 5.00

18” specialty pies
Chicken Parmigiana	 27.50
Buffalo Chicken	 27.50
Barbeque Chicken	 27.50
Bruschetta Pizza	 27.00
Baked Ziti Pizza	 27.00
Penne Vodka Pizza	 27.00
Chicken Caesar  

Salad Pizza	 30.00
Eggplant Ricotta	 30.00
White Pie with Garlic	 30.00

stromboli  
& calzones
Cheese Stromboli 	 13.00

Napoletana  
Calzone Classico	 18.00

filled with mozzarella (fior di 
latte), spicy salami & ricotta

Napoletana  
Calzone Melanzane	 19.00

eggplant parmigiana, mozzarella, 
basil & Parmigiano Reggiano

Topping	 3.00 

extras
Garlic Knots 	 0.70 Each

Fries	 5.00

Sweet Potato Fries	 6.00

wood fire 
napoletana 
pizzas
Salcicce e Friarielli	 23.00
smoked imported mozzarella from 
Napoli, Italian sausage, broccoli 
rabe & extra virgin olive oil

Margherita	 23.00
tomato sauce (San Marzano DOP), 
mozzarella (fior di latte), basil 
& extra virgin olive oil

Diavola	 25.00
tomato sauce (San Marzano DOP), 
mozzarella (fior di latte), spicy 
imported salame from Napoli, 
basil & extra virgin olive oil

Capricciosa	 23.00
tomato sauce (San Marzano DOP), 
mozzarella (fior di latte), prosciutto cotto 
(ham), mushrooms, artichokes, black 
olives, basil & extra virgin olive oil

Tartufata	 25.00
truffle cream, mozzarella (fior 
di latte), prosciutto di Parma 24 
months cured & truffle oil

Primavera	 25.00
mozzarella (fior di latte), arugula, 
prosciutto di Parma, cherry 
tomatoes, shaved Parmigiano 
Reggiano & extra virgin olive oil

Filetto Di Pomodori	 23.00
imported buffalo mozzarella, cherry 
tomatoes, shaved Parmigiano 
Reggiano, basil & extra virgin olive oil

Cotto E Funghi 	 23.00
tomato sauce (San Marzano 
DOP), mozzarella (fior di latte), 
prosciutto cotto (ham), mushrooms, 
basil & extra virgin olive oil

4 Formaggi	 23.00
smoked imported mozzarella 
from Napoli, Gorgonzola, 
Parmigiano Reggiano, shaved 
caciotta & extra virgin olive oil

Pizza Parmigiana	 25.00
eggplant parmigiana, tomato sauce 
(San Marzano DOP), smoked 
mozzarella (fior di latte), shaved 
Parmigiano, basil & extra virgin olive oil

Vegetariana	 25.00
tomato sauce (San Marzano DOP),  
mozzarella (fior di latte), zucchini, 
eggplant, mushrooms, artichoke, 
basil & extra virgin olive oil

Marinara	 23.00
tomato sauce (San Marzano), 
garlic, oregano & extra virgin 
olive oil (no cheese)

Pizza Burrata	 25.00
imported burrata, arugula, cherry 
tomatoes, shaved Parmigiana, 
basil & extra virgin olive oil

18” calabria 
favorites
Pomodoroni Pizza	 29.00
pepperoni, cherry tomatoes, 
fresh mozzarella, parmigiana, 
basil & butter-garlic crust

Veggie Pizza	 29.00
white pizza topped with broccoli, tomatoes 
& onions (pizza sauce on request)

Pizza Margherita	 26.00
fresh tomato sauce with garlic & fresh 
mozzarella topped with basil & olive oil

Calabria’s Famous  
Crunchy Pies 18”
Rated 8.9 Barstool Sports

Calabria’s Portnoy  
Crunchy Thin ®	 20.95

plain cheese thin crust

Calabria’s Diavola  
Crunchy Thin ®	 27.95

pepperoni, hot cherry 
peppers & fresh garlic

Calabria’s Supreme  
Crunchy Thin ®	 29.95

pepperoni, meatball, sausage, 
peppers & onions

Calabria Chicken  
Bacon Ranch  
Crunchy Thin ®	 29.95

Calabria’s Mike’s Hot 
Honey Pepperoni  
Crunchy Thin ®	 24.00

Calabria’s Veggie  
Crunchy Thin ®	 27.95

tomato, onion, broccoli & cheese

Calabria’s Upside  
Down Tomato Pie  
Crunchy Thin ®	 24.00

wraps
Grilled Chicken Caesar	14.50
Grilled Chicken  

Arugula	 14.50
fresh mozzarella, roasted 
peppers, balsamic & oil

Turkey & Fresh  
Mozzarella	 14.50

lettuce, tomatoes, onions, oil & vinegar

Turkey & Swiss	 13.50
bacon, lettuce, tomatoes 
& Russian dressing

Chicken Cutlet	 15.50
long hot, provolone & roasted peppers

sandwiches 
all subs & sandwiches are 
one size wraps available

hot subs
Sausage, Peppers  

& Onions	 15.00
Meatball	 13.00
Meatball Parmigiana	 14.00
Eggplant Parmigiana	 14.00
Chicken Parmigiana	 15.00
Breaded Chicken	 15.00
lettuce, tomatoes, onions, oil & vinegar

Steak & Mozzarella	 15.00
Special Steak	 17.00
peppers, onions, mushrooms, 
potato & mozzarella

Italian Hot Dog
peppers, onions & potato

	 Single 9.95 	 Double 11.95
Extra Items 	 1.75 Each

cold subs
Lettuce, Tomatoes, 
Onions, Oil & Vinegar
Ham, Salami  

& Provolone	 14.00
Ham, Prosciutto, Salami  

& Provolone	 14.00
Turkey	 14.00

italian subs
Served as is
Classic Fresh 

 Mozzarella	 15.00
tomato slices & roasted peppers

Italian Combo	 16.00
prosciutto, capicola, soppressata 
& fresh mozzarella

Imported Prosciutto	 19.00
with homemade mozzarella & tomatoes

Lettuce, tomatoes & 
onions $1.50 extra
Plate Sharing Charge $3.00

panuozzos
(Sandwiches)
folded oven baked 
pizza dough
Melanzane Panuozzo	 23.00
eggplant parmigiana, mozzarella, 
basil & Parmigiano Reggiano

Primavera Panuozzo	 25.00
mozzarella, arugula, prosciutto 
di Parma, cherry tomatoes, 
shaved Parmigiano Reggiano 
& extra virgin olive oil

Caprese Panuozzo	 25.00
tomatoes, imported buffalo 
mozzarella, basil, pepper, aurora 
sauce & extra virgin olive oil

Polpette Panuozzo	 23.00
meatball, tomato sauce, mozzarella  
& Parmigiano Reggiano

Vitello Panuozzo	 25.00
breaded veal, tomato sauce, sautéed 
 mushrooms & provolone

Porchetta Panuozzo	 25.00
pork porchetta, stracciatella, 
pesto & arugula

Chicken Vodka  
Panuozzo	 25.00

breaded chicken, vodka 
sauce & stracciatella

Rustica Panuozzo	 23.00
turkey, provolone, avocado, 
tomatoes & honey mustard

Rabe Napoletana  
Panuozzo	 23.00

chicken, broccoli rabe, fresh 
mozzarella& pesto mayonnaise

Pollo Americano  
Panuozzo	 23.00

grilled chicken, bacon, Swiss 
cheese & ranch dressing

chicken 
sandwiches
Grilled Chicken	 15.00
fresh mozzarella & roasted peppers

Grilled Chicken &  
Broccoli Rabe	 15.00

gluten-free Ask for Our Detailed 
Gluten-Free Menu

All pasta, breadcrumbs & coatings are gluten-free. 
Although we do not have a gluten-free kitchen, we make 
every attempt to ensure your meal is uncontaminated 
& prepared with separate equipment & dishes. 

pasta
Spaghetti & Meatballs	26.00
Ravioli Parmigiana 	 26.00
Gnocchi Margherita  

Siciliana 	 26.00
Penne alla Vodka 	 26.00
Fusilli Primavera 	 26.00
Penne Filetto  

Di Pomodoro 	 26.00

dinners
Chicken or Veal  

Parmigiana	 31.00
Chicken or Veal Marsala	31.00
Chicken or Veal  

Francese	 31.00
Chicken or Veal  

Milanese	 31.00
Scottish Salmon	 35.00
Steak	 45.00

pizza, salads & 
appetizers
14”Gluten-Free Pizza 	 22.00

Each Additional  
Topping 	 4.00

Mozzarella Caprese	 20.00

Broccoli Rabe	 20.00

Mozzarella Sticks	 15.00

Chicken Fingers	 18.00

desserts
Ask for Our  
Gluten-Free Menu


