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1 - Find the Perfect Naples Restaurant
With an authentic Italian Atmosphere

In Italy, they understand that the experience of sitting down to a meal includes so much 
more than just eating. It’s about the people you’re with, the atmosphere, the wine, the 
scents & sounds, and of course…the exquisite food! To enjoy the perfect Italian meal, 
you need to select the perfect Italian environment. Here are some tips to finding the 
perfect Naples restaurant, with authentic Italian food and atmosphere, so you can 
enjoy an amazing dining experience. If you follow these tips, and try some of our meal 
suggestions…you’ll go home that evening knowing the true meaning of “Che 
pasto!!” (“What a great meal”).

The atmosphere of an Italian Naples restaurant should conjure up memories of “the old 
days”…..of times past. Views that surround you in the restaurant should warm your 
heart. Sounds you hear should be sounds you remember, having heard in your home 
years ago, and make you smile. Music you hear should remind you of melodies sung by 
those special people in your life, people you loved and still love. The aromas in the 
restaurant should make your mouth water in anticipation of what is to come.

The staff is one that welcomes you “home” and makes you feel you’re their special 
guest. They do this because they feel this way,  taking exceptional care of you and 
serving you with a flair and style you deserve.
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As for the menu, your choices should not be limited. As the Italian host would say, “No 
one should be left out. There is something for everyone. There should be healthy 
choices, with ingredients that are fresh, local, and prepared with great care. The menu 
prices should be reasonable and suit an individual or an entire family. There is NEVER 
an excuse in sacrificing quality food to price or location.

A good Italian restaurant should use recipes which originated in Italian homes for 
generations. These are the recipes which families enjoyed during the week, but which 
remind us of Sunday dinners. The wafting aromas permeated an entire house on 
Sunday mornings and these led up to the much 
anticipated 2PM dinner! The only way the 
perfect Italian Naples restaurant can duplicate 
this is by using the same fresh and local 
ingredients which Nonna (Grandma) used. She 
never used powders or boxed mixes. Her goal 
was not how to cook quicker or easier. Her 
sauce never came from a jar and her meats 
(pork and beef) were chosen with the entire 
meal in mind. Nothing was “ready-made”. The 
produce was fresh. The herbs were aromatic. 
The meat was flavorful. There were no other 
options. We feel the same way!

Having an authentic brick oven is very 
important. It is carefully constructed….based on 
the principles and theories used by Neapolitan 
bakers throughout Italy generations ago. Simply 
put, this is the ONLY method which should be 
used today in order to recreate the same results 
which were achieved by OLD WORLD bakers. 
For all rustic and artisan dishes, the heat of an 
authentic brick oven (which are in full view) are 
the only way to achieve perfect temperature 
ranges and ideal results! You will find this 
authentic brick oven in our Naples restaurant!

A typical Italian meal makes its entrance to the 
table – from the kitchen – in stages. Many 
stages. Our Nonnas enjoyed this part, the 
PRESENTATION, most of all. There is a certain “pride” that goes with presenting 
deliciously tempting and authentic Italian food to diners in our Naples restaurant.

Please take a look at our menu. If you’d like to come join us for a delicious 
Italian meal in a Tuscan-themed atmosphere, we’d love to have you. 
Party of 6 or more? Please call (239) 325-9653 or contact us online.
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2 - Pair Your Perfect Italian Dinner...
With the Perfect Wine. Salute!

Every Italian knows that good food has to be paired with just the right wine to make it 
“Perfetto!” (that’s “perfect”…for those of you who may be a little rusty on your Italian!) If 
you’re looking for great Naples Pizza or the perfect Italian dinner, here are a few tips for 
pairing some Italian favorites with a wine that will enhance the flavor and make for a 
wonderful meal!

Now, obviously we recommend pairing Italian food with Italian wine to have the true 
taste of Italy. We realize this is not always possible, especially when we are choosing a 
white wine. Here are some suggestions:

• Chianti and Pinot Grigio are very versatile and pair well with most Italian dishes.
• Sauvignon Blanc pairs well with anything that has a light cream sauce.
• Chianti or Sangiovese pair best with red sauce or pizza.
• Chardonnay pairs well with chicken, salads, and fish selections.
• Merlot and Cabernet pair well with hard cheeses, red sauces, and beef.
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Now, as you know, we feel that our Brick oven is the best thing that’s happened to 
Naples Pizza! But, the second best thing is to have it complimented by the perfect wine 
pairing. Here are some popular pizza toppings, and suggested wine to pair it with!

Vegetables
Pair with a Sangiovese Rosato (the Italian term for “dry rose”). This is a lighter wine that 
will go nicely with your delicious Naples pizza, loaded with fresh vegetables and 
cheese.

Mushrooms
Pair with Pinot Grigio. This is the 
perfect blend. Clean, crisp and 
full of Italian heritage. When the 
mushrooms are mixed with 
Italian herbs, this wine is truly 
enhanced.

Fresh Tomatoes
Pair with a Merlot (medium-
bodied Italian red wine). This 
wine is not as harsh as the other 
reds and with less tannin. It can 
be drank early and matches very 
nicely with fresh tomatoes and 
herbs.

Prosciutto & Arugula
Pair with a Sangiovese. This is a 
bold, savory and spicy wine, 
which compliments the salty 
prosciutto and peppery greens 
wonderfully.

Pepperoni
Pair with a Chianti. Full bodied 
red wine, strong and bold. The 
classic flavor of pepperoni and 
this wine make a perfect 
combination for the perfect 
Naples pizza.

Have you visited Rosedale Brick Oven Pizzeria Yet? Need directions? 
We are located at 1427 Pine Ridge Road in Naples, FL. 

Call (239) 325-9653 for more details.
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3 - Create Your Perfect Pasta Dish
Bringing a Taste of Italy to Naples Florida Restaurants

We all have different tastes when it comes to food.  That’s a given fact.   And while any 
pasta will taste good with a great sauce, there are still those classic combinations that 
have withstood the test of time.  These classics never fail to be the most satisfying and 
enjoyable dishes we go back to time after time.  However, the bottom line is that no 
matter whether you prefer those classic combinations of sauce and pasta or whether 
you decide to let your imagination go wild, the final choice is entirely up to you!      

Bring a taste of Italy to Naples Florida restaurants, and learn to order like an Italian! 
Here are descriptions of our most popular types of 
pasta, so you know exactly what you’re ordering. 
Create your perfect pasta dish with confidence.

Spaghetti
Long and circular, spaghetti is more often than not 
served with sauces which are not cream-based.  
Marinara sauce, meat sauce and even white clam 
sauce are those which usually go best with this 
classic pasta.  Spaghetti somehow just “belongs” 
with these sauces.  
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Rigatoni
Sturdy, solid and square-cut, rigatoni can hold its own in 
just about every type of sauce (except white clam 
sauce). When cooked just enough to be considered 
perfectly “al dente” (the Italian description of slightly 
chewy), rigatoni becomes the perfect pasta. It becomes 
even MORE delicious when the sauce and ingredients 
cling onto every bit of its rigid tube-like structure, 
making this menu selection a truly hearty dish.

Fettuccine
Long, flat and semi-wide, this pasta (unlike spaghetti) 
can be combined with cream-based sauces and would 
be a perfect match with our Roasted Red Pepper 
sauce. The texture and form of fettuccini pasta naturally 
compliments our Amitriciana sauce….with its flavorful 
sautéed pancetta, garlic, onion, and crushed tomatoes.

Gnocchi
The Italian version of potato dumplings. In Italian 
“gnocchi” is a derivative of the word “knees”. You can 
see how gnocchi does indeed resemble tiny knees. 
While small, they are filling and we like to call them the 
“heavyweights” of our group. Two sauces we 
recommend with this are:

• House made marinara –which utilizes imported 
Italian Roma tomatoes and other fresh 
ingredients

• Spicy Italian sausage sauce – made with 
delicious, succulent, Italian sausages.  

Another great option is our homemade beef and pork 
meatballs. An Italian version of the “meat and potato” 
dinner

Fusilli
Short, relaxed and loosely spiraled, fusilli joins its 
cousin Rigatoni in how it is served with most sauces. 
Because its spirals are loose, our Amatriciana sauce, 
Roasted Red Pepper sauce and our Alla Vodka sauce 
are all ideal for fusilli. These sauces do not contain any 
meat and, therefore, are light enough to be “caught” by 
the spirals without collapsing them.

Like what you see? Want it to go? Download our To-Go Menu today!
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4 - Sticking with Tradition
From Naples, Italy Kitchens to a Naples Restaurant

Every traditional Italian meal begins with a healthy appetite (as they should) and happy 
anticipation. At our Naples FL restaurant, you should experience the same feelings.

Of course, we remember eating at our “Nonna’s” house, where you may not be able to 
avoid the feeling of needing to be wheeled out. After all, Nonna expected (and 
sometimes demanded) you to “mangia” (that’s Italian for “eat”) every single dish in her 
arsenal! Our desire is that dining in our restaurant will bring back those happy memories 
of eating in Nonna’s kitchen. (Only, we won’t force you to over-mangia!)

A good Italian restaurant 
understands the 
importance of traditional 
fare. At our Naples FL 
restaurant, we won’t 
surprise you with anything 
that is strange or overly 
“fancy”. Our satisfaction 
will be knowing that we 
were able to duplicate old 
Italian tradition by simply 
adhering to the basics. 
We don’t believe in taking 
shortcuts and would 
never abandon the Italian 
family tradition. That is 
our mission as we bring 
this tradition to our Naples 
FL restaurant.

In years gone by, traditional Italian meals consisted of using fresh-from-the-garden 
vegetables and the freshest meat from our local butcher. We felt confident dealing with 
the butcher we knew. We were familiar with our vegetable gardens. Much time was 
taken to prepare sauces from early morning until at least one o’clock in the afternoon. 
There was no rush. How can you rush perfection? We never gave thought to preparing 
elaborate presentations. It was not necessary. Time was spent on taste, flavors, 
tenderness, ingredients, perfection. Fancy, long names were not important to us. What 
WAS important was the freshness of our cheeses, meats, vegetables and herbs. That’s 
what made…and still makes today…the perfect Italian meal!

Sign up for updates about our specials and upcoming events.
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5 - The Essentials of the Traditional Italian Meal
Brought to a Naples Restaurant

As we’ve said before, every good Italian meal begins with a good wine! Since most 
basic “traditional” Italian meals will use a red sauce, we would suggest a Chianti or 
Sangiovese wine. It would be wise to remember that acidic wines go with acidic meals. 
They get along well with each other! In our Naples restaurant, a perfect complement to 
both acidic choices would be our imported Parmigiano Reggiano...served at your table.

Antipasto
The Italian saying for “before the pasta”. 
Platters of antipasto were always served 
in an Italian home, so we’ve brought it to 
your little piece of Italy in our Naples 
restaurant. These platters would be 
arranged with pride and patience. 
Marinated olives and mushrooms, fresh 
moist mozzarella slices and other 
imported cheeses were placed alongside 
dried Italian meats such as soppressata 
and prosciutto. The vibrant colors of this 
antipasto could have come from the 
palette of Michelangelo himself. No 
traditional dinner was complete without 
the familiar aroma of freshly baked Italian 
crostni. What a way to start a meal! This 
kind of beginning was a thrill equal to 
hitting a homerun your first time at bat.

Insalata
A fresh garden salad might very 
well follow this with, again, only 
fresh ingredients from local 
producers. In our Naples 
restaurant, we buy produce fresh. 
This salad features all the basics. 
Mixed greens, slivers of carrots, 
onions, cucumber slices and Roma 
tomatoes. Finish with a drizzle of 
your basic Italian dressing -- extra 
virgin olive oil, red wine vinegar 
and various Italian herbs. Nothing 
comes as close to a sumptuous 
feast for the palate as this.
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If you have a longing for pizza, your best Naples restaurant pizza choice would be the 
classic Margherita. The colors of 
this pizza are representative of the 
Italian flag…

• Fragrant basil (green)
• Fresh mozzarella (white)
• San Marzano tomatoes (red)

Gently drizzle with some Extra 
Virgin Olive Oil, and you’re 
“pronto” (ready) to eat!

“Nonna” always…and we mean 
ALWAYS…made her own fresh 
dough! We still hold to that concept and tradition, but there is one exception. Nonna 
never had a brick wood oven with the capabilities of ours! This gives us the ability to 
reproduce a pizza with the looks and taste the Pizzaioli in Naples, Italia would eat 
themselves.

If you opt for pasta, then we suggest spaghetti with marinara sauce. Imported 
Neapolitan Roma tomatoes are tossed gently together with sautéed garlic, onion, fresh 
basil and other secret ingredients. You will have a choice of meat which will be served 
separately. Take your pick! House-made pork and beef meatballs or delicious hot or 
sweet sausages. You can’t go wrong either way. These are all mouth-watering options, 
that’s for sure.

And finally, tradition would have you finish with an espresso or cappuccino. The ideal 
completion to your dining experience. Maybe even top it off with a delectable and 
irresistible red velvet cake or a bomb shell dessert...the perfect way to end the meal!

Did you know that when you buy a $100 gift card, you‘ll get an extra $20 gift 
card for FREE? Buy one today!
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6 - Spice Up the Night 
In Your Naples Italian Restaurant

That’s a SPICY-meat-a-ball-a! A great way to enjoy your Italian 
experience is to spice things up a bit with some bold foods! Here 
are the steps to turning up the heat in a Naples Italian 
Restaurant:

First things first…choose the right wine! Most wine’s flavors are 
destroyed by spices. A perfect wine to compliment a flavorful 
spicy meal would be a dry Riesling or Chianti which are bold 
enough for the task.

Once you have the wine, you may want to begin your adventure 
now with a Naples Italian restaurant favorite…Calamari Fritto! 
Rosedale Brick Oven Pizzeria’s version of this is served in our hot 
cherry pepper marinara sauce. For this sauce, we use just 
enough crushed cherry peppers and garlic to create that special 
“bang” without causing your tongue to burn as though it were on fire.

For the next step, try some of these other spicy suggestions from our menu:

Pasta Fagioli Soup followed by Artisan Italiano Pizza

Our Pasta Fagioli soup is 
a signature mixture of 
imported ditalini pasta, the 
delicate taste of cannellini 
beans, imported Italian 
prosciutto and crushed 
imported Roma tomatoes 
in a broth. Crushed red 
pepper flakes will be 
served table side. Feel 
free to use a dash or two 
of this. It will compliment 
th is marve lous  d ish . 
Follow-up with our artisan 
ITALIANO pizza. Here you 
have the perfect mixture 
of hot Italian sausage, 
pepperoni and roasted 
r e d p e p p e r s . W e 
guarantee this will keep 
you wide awake!
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Caprese Salad followed by Spicy Italian Sausage Sauce over Rigatoni
In the mood for pasta? Just order your calamari fritto with a Caprese salad. This salad 
features fresh and local Roma tomatoes along with fresh mozzarella (which you can 
spice up with a just a PINCH of red pepper flakes). Go easy on the red pepper flakes so 
that the balsamic vinegar and imported extra virgin olive oil used in this salad can do 
their job in making this dish perfetto (perfect)! 

Follow this with our spicy Italian sausage sauce over a bed of rigatoni pasta. We 
promise that the sausage, sautéed with fresh onion and garlic, will live up to your 
expectations. You just might feel more adventurous  
now and find yourself ordering an extra sausage 
(make sure you have enough room for this!). And 
once again, remember that rigatoni, with its open 
tubular shape and rigid cut... it is absolutely the 
perfect companion for our spicy sausage sauce.

At this point in your Naples Italian restaurant 
adventure, it’s time to cool down! We have just the 
right suggestion. We have a super-refreshing 
Gelato Del Giorno (Gelato literally means ICE). 
With more than just one delicious choice, this 
gelato will be the perfect, satisfying and sweet 
reward you deserve.

Contact us today with your experience in our restaurant. 
Your story may be featured in our recent news.
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7 - Naples Pizza By the Sea

Italy is a peninsula, after all! Coastal areas of Italy love their seafood, so many favorite 
Italian dishes include seafood, such as clams or calamari, in one form or another.

At Rosedale Brick Oven Pizzeria, our clams can be enjoyed, as the topping for our Sea 
Shell Pizza. It is this Naples pizza that will offer clams minced and chopped, then mixed 
together with fresh spinach, fresh mozzarella, roasted garlic and extra virgin olive oil. 
Can you imagine this combination…..on your Sea Shell Pizza…..being baked to 
perfection in our open hearth wood stone oven?

In the event that you’re in the mood for clams, but not Naples pizza, you have a 
marvelous option which is our imported Italian spaghetti with whole baby clams. The 
clams will be cooked in white wine, garlic and lemon with the appropriate herbs for this 
dish.

Clams come in many different sizes, and 
can be cooked and prepared in a variety of 
ways. This all depends on the size of the 
clam. An extremely popular menu item in 
countless Italian restaurants is “spaghetti 
and clams”. This dish originated in Naples, 
Italy. If you want to order it like a 
Neapolitan, you would say, “Per 
favore….una piatta di spaghetti alle 
vongole”. At Rosedale Brick Oven Pizzeria, 
we serve this tantalizing dish the traditional 
way, the clams sitting in their open shells, 
their juices seeping into and throughout 
the “al dente” spaghetti. This is a definite 
lip-smacking, healthy and delicious choice. 

Calamari is also a very popular Italian dish. It is popular in other European countries but 
its name is of Italian origin. The English name for calamari is squid. Fried calamari is 
basically batter-coated and deep fried squid. It should not be fried for more than two 
minutes, since over-frying will always result in the calamari being tough and almost un-
chewable. It can be served in many different ways. The most typical way is on a 
separate plate, with cuts of fresh lemons alongside the calamari. Feel free to squeeze 
the lemons as much or as little as you prefer. Another way to enjoy calamari is to drizzle 
a mild marinara sauce over it.

At Rosedale Brick Oven Pizzeria, we will delight you with the following: Succulent deep 
sea calamari, seasoned, lightly breaded and quick-fried to perfection. Your server will 
present this tasty calamari along with lemon and your choice of either our delicious 
marinara sauce or our marinara and hot cherry pepper sauce. Buon appetito!
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8 - Fresh From the Farm to Naples Restaurants

With so many vegetables and different herbs on the market 
today, it has become very easy to find delicious and 
tempting menu selections in Naples restaurants, if you 
prefer to avoid meat. You can enjoy a great variety of fresh 
fruits, vegetables, spices and herbs. All of them can and will 
be used to create and embellish Italian dishes.

When seeking out your perfect Italian dining experience in 
Naples restaurants, the quality of the produce and use of 
FRESH ingredients is so important! At Rosedale Brick Oven 
Pizzaria, we deal with local farmers for our fresh produce. 
We also use fresh caprese mozzarella and imported Italian pastas to create many of our 
mouth-watering dishes. A variety of fresh produce, imported cheeses and mixed greens 
can give a great deal of leeway in preparing the best dishes, with or without meat.

In the mood for pizza, but love vegetables? Here’s our suggestion:
Our Insalata Pizza is a house specialty! For this pizza, an abundance of fresh 
vegetables are chopped, tossed and then placed on a warm pizza shell. A pizza shell 
that has been covered with delicate traces of freshly baked mozzarella cheese. 
Next…… we top this with your choice of dressing (preferably vinaigrette). If it’s a HOT 
pizza you’d like, or perhaps our mezza luna (Half Moon) sandwich, you really should try 
our veggie selection. Naples restaurants that get their produce fresh from the farm are 
where you need to be! Here, you will enjoy the most delicious and fresh vegetables, 
baked and complimented by our homemade dough.

If it is pasta that you have a yearning for, our 
choice for vegetable lovers would be our 
Vegetariano Lasagna. You probably figured that 
one out (even if you’re not up on your Italian!) It 
means Vegetarian Lasagna. Simply put, this is a 
dish that utilizes tasty and imported Italian egg 
noodles, layered between fresh vegetables and 
imported cheeses. All of this is baked to 
perfection with our homemade marinara sauce 
made with imported Neapolitan Roma tomatoes.

Last, but not least…
We recommend that you end your delicious 
meal with our home made Zabaglione. Famous 
among Naples restaurants! We haven’t met anyone yet who is able to resist the delight 
of savoring fresh strawberries, raspberries and blackberries smothered in a sauce that 
is created by blending heavy cream, peaks of whipped egg whites and other tantalizing 
“secret” touches destined to delight your palate!
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9 - An Earth Stone Wood Brick Oven
Shh...Our Little Secret!

If you’re searching for a Naples restaurant with the secret to the best pizza…you’ve 
stumbled upon a goldmine! Brick oven pizza (made in our Earth Stone brick wood oven) 
is beyond any pizza, made any other way. Incomparable. Simply put, there is absolutely 
nothing like it. Even if one were to use the finest ingredients possible, when the oven 
does not, nor cannot, live up to what it SHOULD do………all is lost.

The original brick oven earned an especially famous reputation in Italy during ancient 
Roman civilization. As centuries passed and times and customs changed, there have 
been Italian eateries, such as our Naples restaurant, which have continued making 
pizza the traditional way……with rustic perfection.

Our Earth Stone brick 
wood oven has been 
constructed to duplicate 
those early ovens, world 
renown for their 
wonderful capabilities. 
Only a wood-fired, brick 
oven imparts that 
unique aroma that no 
one can resist!

How does it work? With 
such high temperatures 
being used to cook 
pizza (and this does 
NOT mean “fuel source” 
as many claim) this 
radiant heat from the 
fire, with the oven walls 

and tiled floors cause the pizza crust to crisp. Again, we must use the word ‘perfection’. 
At the same time, the dough’s moisture is locked in and sealed, so the crust is crispy 
but never dry tasting.

There is no possibility of soggy dough. Another reward of having a brick wood oven is 
the fact that a brick wood oven results in crispier pizza toppings. How? The constant air 
flow seals and cooks toppings more quickly and more evenly. An added PLUS is that 
this quick cooking (of vegetable pizza toppings) enables vitamins and minerals to be 
absorbed by your body more efficiently. That is unseen but very important. Delicious 
pizza that’s good for you too!! Find this best kept secret in our Naples restaurant, and 
your search for the perfect pizza will be over!
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10 - Italian Food 101 
From Your Naples Restaurant

Here are a few interesting facts about Italian food. You can use these little bits of trivia 
to spark some dinner conversation while you’re enjoying the perfect Italian Naples 
Restaurant experience!

Did you know?
The classic Margherita Pizza is made with imported San Marzano 
tomatoes, fresh mozzarella, fresh basil and imported extra virgin olive oil. 

Obviously, the red, white and green represent the national colors of Italy. No 
other ingredients were ever found to be necessary. What makes this pizza 

special is that, as believed, it was especially created and first made in honor of 
Margherita of Savoy, the queen consort of Italy in 1889.

Did you know?
San Marzano tomatoes are considered by many 
to be the premier choice when making pizza 
because they contain only a tiny amount of 
sugar and seed cavities! They are priced higher 
than other tomatoes but are considered essential 
to the making of a perfect Margherita pizza. 
There are numerous companies, etc. who claim 
to use these tomatoes. However, the fact is that 
what is being used is actually a San Marzano 
“type” (look-alike) tomato. The seeds of the 
authentic San Marzano tomatoes are sown in an 
entirely different region of Italy (and California as 
well). Unless the can of tomatoes is clearly 
marked or stamped with the “D.O.C.” marking 
(Denominazione d’ Origine Controllate), it means 
they were not grown or produced in the province 
of San Marzano at all. They should not be 
presented as San Marzano tomatoes.

San Marzano Tomatoes (Photo Courtesy of Goldlocki)

Did you know?
A pizza without a good crust is worth nothing. The outer edge of pizza is referred to as 
the “collar” or “handle”. The Italian word for this is cornicione. The base (bottom of 
pizza) should be thin, crisp and have a slight “bite” to it. It should be strong enough to 
support any pizza topping. The top crust should be slightly charred….giving a unique 
appearance and a very distinct and beautiful aroma. Go to Napoli and you’ll see and 
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taste such pizzas! Here’s another interesting fact: The “handle” (outer edge of the pizza) 
is used by many Italians in pushing or shoving salad onto a fork. The “downside” of this 
Italian custom is that with each delicious bite of this “handle” (outer crust), the handle 
does indeed become shorter!

Calzone trivia:
Millions of Americans are familiar with this word and use it when ordering calzones in a 
pizzeria. While the term calzone is an Italian word for trousers or pants, somehow along 
the way, this delightful cousin of the 
pizza received this name. To make 
calzones, you merely take a rolled 
pizza dough ball, fill it generously with 
combinations of wonderful ingredients 
such as mozzarella, ricotta, crushed 
meatballs and then fold the crust in 
half, crimping the edges. The next 
important step is to make a partial slit 
or two halfway through the calzone to 
ensure that baking at 400-450 degrees 
will not make the calzone “balloon”. 
Bake until the crust has browned and 
become crisp. You can dip the calzone 
into a small dish of marinara sauce for 
a fast, fun, and extremely tasty treat! 
BRAVO, calzone!

           

“As you come to eat and be together with those who are important to you 
or just to be alone for awhile, please remember that your are all important 

to us. You are not only our guests, but those who helped make our dream a 
reality. Enjoy yourselves. Welcome to our family. To all of you, we say: 

CIAO! MANGIARE! GUSTARE E GRAZIE!"
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