
Angelotti Amici - Stuffed Artichoke Hearts - Zucchini Blossoms - 
Stuffed Figs - Aqua Pazza - Capellini Puttanesca - Crostini con Gam-
beri - Tortellini Maria - Wood Grilled Steak Au Piovre - Fettucine Alfre-
do - Vitello Sorrentina - Pollo Valdostana - Zuppa di Pesce -Swordfish 
Picatta, Pollo Con Quattro Formaggi - Piatto Fresca - Gnocchi Giusep-
pina - Chicken Picatta - Veal Rustica - Pizzetta di Mare - Capellini 
Porto Fino - Fire Roasted Tomato Garlic Risotto - Pork Tenderloin 
Rustica - Bistecca Umbriago - Tagliatelli di Mare – Cioppino - Lin-
guini con Vongole - Crispy Polenta - Pappardelle Pescatore, -Vongole 
Ripiene - Clams & Calamari - Fried Oysters - Ricotta Fritters - Potato 
Crusted Rack of Lamb - Tortellini Genovese - Orrechiette Calabrese - 
Veal Armani - Crispy Salmon Picatta - Baked Stuffed Shrimp - Veal 
Saltimbocca - Handmade Fusilli Amatriciana - Homemade Lobster 
Ravioli Abruzzi - Shrimp Margheritta - Veal Zingara with Poelnta - 
Pollo Parmigianna - Stuffed Eggplant - Roasted Garden Vegetables 
with Risotto - Tuscan Veal Chop - Filet Oscar - Chicken Potato Sau-
sage & Vinegar Peppers - Antipasto Misto - Finghi Imbottite - Chicken 
Capri - Lasagna Al Forno - Pollo Saltimbocca - Pesce Spada - Had-
dock Francese - Chilean Sea Bass - Bistecca Formaggio, Wood Grilled 
Tuscan Steak, Grilled Pizzetta - Pork Braciole - Gemmeli & Shrimp 
with Sundried Tomato Pesto - Winter Risotto - Capellini & Shrimp 
Marinara - Pan Seared Red Snapper - Gamberi con Pesto -Scampi 
di Mare - Braciolettini di Pollo - Risotto Milanese - Melenzana Fritti 
- Caponata - Bruschetta Salerno - Mahi Mahi - Pan seared Red Snap-
per - Butter Nut Squash Ravioli - Chicken Marsala - Risotto Primav-
era - Sole Francese - Fettucinne Fioriucci - Gamberi Avellinese - Pan 
Seared Halibut - Wood Grilled T-Bone Steak - Tagliatelli Piemontese  
Parpardelle Porto Fino - Adriatic Stew - Polenta Rustica - Schiattata 
- Steak Braciole - Herb Crusted Rack of Lamb - Ricotta Fritters - Fo-
caccia Grotolella - Pork Shank - Arancinni -  Free Range Chicken - 
Giambotta - Malfadinni Casa Linga - Fettuccine con Borccoli Rappi 
- Tortellini Abruzzese - Calabrese di Mare with Handmade Gnocchi 
- Shrimp Parmigianna - Capellini Fresca - Lamb Shank - Veal Osso 
Buco - Penne with Vodka Sauce - Shrimp & Scallops Toscani - Cappel-
lini Venzia - Chicken Giardinera - Seafood Fra Diavolo - Crazy Mixed 
Grill with Ostrich, Buffalo and Tenderloin - Drunk Duck - Rigatoni 
Bolognese - Butter Nut Risotto - Rabe Agli e Olio - Oak Scented Br-
uschetta - Farfalle with Smoked Salmon - Wild Mushroom Ravioli - 
Almond Crusted GrouperGamberi Cacciatori - Spaghettini Carbonara 
- Penne Arrabiatta - Pasta e Fagiole - Panna Cotta - Insalata Caprese 
- Fritto Misto - Panzanella - Fritatta Campania - Polenta with Wild 
Mushrooms - Tiramisu -Insalata di Calamari - Cozze e Vongole Rosso 
- Polenta Con Funghi - Parpadelle della Campania - Vitello e Melen-
zana Parmigianna - Costelette di Vitello - Coniglio Cacciatore - Fegato 
e Cipollini –Tripa Calabrese – Fettucinne di  Mare – Capellini con salsa 
di Noce - Salsicci alla Griglia-Prosciutto di Parma e Melone - Sopres-
sata Toscano - Olio Nuovo - Ricotta Fresca-Pecorino di Fossa - Fritatta 
di Porri e Zucchini - Pizetta con Mozzarella - Cipolla e Rucola - Insal-
ata di Calamari - Penne con Pesce Spada - Risotto ai Funghi Porcini 
- Linguini A’ Masaniello - Polenta con Ragu di Carne –Baccala alla 
Fiorentina - Osso Bucco di Tropiani - Torta di Mele - Biscotti di Pratto 
- Vino Santo - Limoncello - Pasta e Pielli - Tagliatelli al Radicchio e 
Rucola - Farfalle alla Genovese - Magltagliati al ugo di Melanane-
Orrechiette con Broccoli - Spegettini ai Frutti di Mare  - Capellini 
con Aragosta - Penne Rigate con Salsiccia - Bucatini Arrabiatta -  
Zizi Al Forno Napoletana - Pan seared Red Snapper - Risotto Primav-
era - Sole Francese - Fettucinne Fioriucci - Pan Seared Halibut - Wood 
Grilled T-Bone Steak - Adriatic Stew - Polenta Rustica - Ricotta Fritters 
- Focaccia Grotolella - Giambotta - Malfadinni Casa Linga - Calabrese 
di Mare with Handmade Gnocchi - Cappellini Venzia - Angelotti Amici

R U S T I C  I T A L I A N

�

Take Out Menu

Barbecue Steak Tips  10.95
Marinated sirloin steak tips wood grilled and served with

garlic mashed potatoes and grilled vegetables

Grilled Salmon  12.95
Fresh salmon filet wood grilled with grilled vegetables 

and our famous garlic mashed potatoes

Haddock  13.95
Baked, broiled or fried with served with potato & vegetable

or hand cut fries

Wood Grilled Trio  13.95
Chicken, shrimp & steak tips all wood grilled served 

with grilled vegetables over red bliss mashed potatoes

Grilled Sirloin Steak  13.95
Black angus sirloin wood grilled to perfection and served 
with wood grilled vegetables and garlic mashed potatoes

 Steak Tips & Skewered Shrimp  14.95
Marinated sirloin steak tips and 3 jumbo shrimp wood grilled
served with garlic mashed potatoes and grilled vegetables

Wood Grilled Swordfish  13.95
Fresh swordfish steak wood grilled with grilled vegetables

and our famous garlic mashed potatoes

Pasta with Meatballs or Sausages
Value Meal – 15.99    with Family Salad – 19.99

Ziti, Lasagnette, gnocchi, fusilli or orrechiette 
with meatballs or sausages

Combination of meatballs & sausages ~ 20.95

Gnocchi Giuseppina 
Value Meal – 15.99    with Family Salad – 19.99

Fresh whole plum tomatoes sauteed with fresh chopped garlic,
basil, tossed with mamma’s handmade gnocchi

Tortellini Maria
Value Meal – 15.99    with Family Salad – 19.99

Fresh mushrooms sautéed with pancetta, prosciutto and spinach
in a light cream sauce, tossed with tortellini and broccoli

Lasagnette Primavera  20.95
Fresh vegetables sauteed in a light cream sauce
tossed with Lasagnette (Curley Ribbon Noodles)

Tortellini Amici  20.95
Fresh vegetables sautéed in a light cream sauce tossed

with fresh basil pesto and tortellini

Ravioli With Meatballs or Sausage  22.95
Jumbo cheese ravioli with homemade meatballs

or sweet Italian sausage

Lazy Man Lasagna  20.95 
Fresh ricotta, ground beef, tomato sauce, meatballs 
and fresh mozzarella tossed with lasagnette pasta

			   16 oz  	 38 oz
Meatballs		  5.99	 12.99
Sausages		  5.99	 12.99
Garlic Mashed Potato	 3.99	 7.99
Vegetable of the Day	 3.99	 7.99
Mac & Cheese		  3.99	 7.99

All dinners are served with salad & bread
(except value meals)

Sunday Brunch
September ~ June

All you can eat buffet
Adults $15.95   Children $10.95

10:30 am~2:00 pm

Mamma’s Dinner Buffet
Tuesday Night All you can eat! $14.95

Sunset Seating By 5:30 $12.95

Sunset Menu
Sunday 4:30 pm~6:30 pm

Brunch Parties
Reserve your brunch party today!

Parties 30-40 guests 

Outdoor Caffe
June ~ September
4:30 pm~9:30 pm

Enjoy a great evening on the patio!

20 Pleasant Street, Millis, MA 02054

Fax: 508.376.5066
www.primav.com

www.familystylemeals.com

Tel:  508-376-2026

Served 
with Side 

Salad

Dressings

House Italian                        
Poppy Seed

Black Pepper Parmesan add  $1.00
Creamy Gorgonzola add        $1.00

Desserts

Side Orders

	 Tirami Su 			   3.75
	 Cheesecake 			   3.75
	 Chocolate Decadence 		  3.75
	 Cannoli				   1.75 ea.
	 Mamma’s Cookies		  4.99

Wood Grill Family Pasta Classic Family Style
Chicken  21.95   •  Veal  23.95 

Shrimp  24.95

Romano
Chicken, veal or shrimp sautéed with garlic, white wine & butter 

tossed with broccoli & chef’s pasta

Cacciatori
Chicken, veal or shrimp sautéed with peppers, onions & 

mushrooms in a marinara sauce with chef’s pasta

Alfredo
Chicken, veal or shrimp, broccoli and chefs pasta

in a creamy alfredo sauce

Primavera 
Chicken, veal or shrimp, fresh vegetables simmered 

in a light cream sauce

Chiara
Chicken, veal or shrimp sautéed with mushrooms, artichokes,

broccoli & lemon in a white wine sauce

Amici
Chicken, veal or shrimp, fresh vegetables, light cream and pesto

Marsala
Chicken or veal, mushrooms, marsala wine, 

prosciutto, butter & broccoli

Parmigiana 
Veal  23.95   •  Chicken  21.95  •  Eggplant  20.95

Topped with tomato sauce & mozzarella then oven baked

Chicken & Eggplant Parmigiana Combo  24.95
Combination chicken and eggplant parmigiana over pasta

Veal & Eggplant Parmigiana Combo  26.95
Combination veal and eggplant parmigiana over pasta

The above  dinners are tossed with Chef’s pasta of the day

Make a Substitution   
Substitute Tortellini Pasta 	 $4.00
Substitute Ravioli 	 $5.00
Handmade Fusilli or Orrechiette	 $4.00
Lasagnette	 $5.00
Shrimp & Scallops Combination 	 $5.00
Veal & Chicken Combo 	 $5.00
Potato Gnocchi	 $5.00
Family Caesar (upgrade)	 $8.00
Family Mixed Greens (upgrade)	 $10.00

BBQ Steak Tips  28.95
BBQ steak tips served with garlic mashed 

potatoes & vegetables 

Crazy Family Grill  28.95
Veal, shrimp, steak tips and chicken, served with  

potato & vegetable of the day

The above  dinners are severd with chef’s potato and vegetable

Family GrillParty Size Meals
Lazy Mans Lasagna  	 59.95
Potato Gnocchi Siciliana	 59.95 
Fusilli & Chicken Cacciatori  	 69.65

Visit www.familystylemeals.com
click on party size meals

serves 12-15 people

Serves 4-6 people Serves 4-6 people



Marsala
Chicken  10.95  •  Veal  11.95

Choice of veal or chicken marsala sautéed with button 
mushrooms in a Marsala wine butter sauce, 

tossed with chef’s pasta

Saltimbocca
Chicken  10.95  •  Veal  11.95

Veal or chicken topped with prosciutto and fontina cheese,  
sautéed with button and crimini mushrooms in a white wine  

and mushroom demi, served with garlic mashed potato
and fresh vegetables

Madeira
Chicken  10.95  •  Veal  11.95

Veal or chicken topped with eggplant and mozzarella cheese, 
served in a mushroom madeira wine sauce with artichoke hearts 

served over garlic mashed and fresh vegetables

Broccoletti “Romano” or “Alfredo” Style
Chicken  9.95  •  Veal  10.95  •  Shrimp  12.95

Chicken, veal or shrimp sautéed with garlic, butter, and white wine 
or creamy alfredo sauce, tossed with chef’s pasta and broccoli

Cacciatori 
Chicken  10.95  •  Veal  11.95  •  Shrimp  12.95
Choice of chicken, veal or shrimp sautéed with fresh  

bell peppers, onions, scallions, button and  
portabella mushrooms, simmered in a  

country plum tomato sauce tossed with chef’s pasta

Parmigiana
Chicken  9.95  •  Veal  10.95  •  Eggplant  10.95

Choice of chicken, veal or eggplant topped with our famous 
country tomato sauce, smothered with fresh mozzarella cheese,

served with chef’s pasta

Francese
Chicken  10.95  •  Veal  12.95  •  Shrimp  13.95

Chicken, veal or shrimp dipped in egg batter pan-fried and 
served in a lemon white wine sauce served with  

potato & vegetable or choice of pasta

 Rustica
Chicken  12.95  •  Veal  13.95

Crimmini, portabella and button mushrooms, caramelized onions, 
chopped spinach, cognac and our demi glaze simmered with 

Mamma’s handmade wild mushroom ravioli and chopped spinach

Picatta
Chicken  10.95  •  Veal  11.95

Choice of chicken, veal or shrimp sautéed with mushrooms 
and capers in a lemon white wine sauce, tossed with chef’s pasta

Amici
Chicken 10.95  •  Veal  11.95  •  Shrimp  12.95

Sautéed with fresh vegetables in a light cream and pesto sauce
tossed with tortellini

Add Chicken  3.00  •  Add Veal  4.00
Add Shrimp  5.00

Ravioli Parmigiana  8.95
Jumbo cheese ravioli simmered in a marinara sauce

topped with mozzarella cheese

Pasta With Meatballs  7.95
Ziti, gnocchi, orrechiette or fusilli with

  meatballs & sauce

Lasagna  8.95   with Chicken Parm  13.95
Homemade with fresh noodles, marinara sauce, fresh ricotta,

eggs and Romano cheese

Tortellini Amici  8.95
Fresh vegetables sautéed in a light creamy alfredo sauce  

tossed with basil pesto and tortellini

Gnocchi Giuseppina  7.95
Fresh whole plum tomatoes sautéed with fresh chopped garlic,

basil, tossed with mamma’s handmade gnocchi

Pappardelle Alfredo  8.95
Tossed in a light cream sauce with Romano cheese

Orrechiette Calabrese  8.95
Fresh bell peppers, onions & mushrooms, sautéed with 
garlic & basil in a plum tomato marinara sauce tossed 

with ear shaped pasta

Lasagnette Primavera  8.95 
Fresh vegetables sautéed in a light cream sauce 

tossed with lasagnette (curley ribbons)

Tortellini Maria  8.95
Fresh mushrooms sautéed with pancetta, prosciutto and spinach

in a light cream sauce, tossed with tortellini and broccoli

Tagliatelli Linda Mia   9.95
Shrimp, countneck clams tossed with a 

plum tomato scampi sauce

Wild Mushroom Ravioli  10.95
Homemade ravioli stuffed with wild mushrooms,

sundried tomatoes and goat cheese simmered in a
robust reduction broth

Lobster Ravioli   10.95
Fresh lobster and spinach filled ravioli 

in a plum tomato cream sauce

ClassicoPasta Served 
with Side 

Salad

Antipasto Della Cucina  8.95
Fresh bufula mozzarella, vine ripe marinated tomato and  

Parma prosciutto, served with a variety of marinated vegetables 
and daily preparations from the kitchen

Shrimp Cocktail  6.95
Five jumbo shrimp served cold with homemade cocktail sauce

Calamari Fritti  6.95
Fresh squid lightly breaded and pan-fried tossed with

pepperoncini and served with a lemon caper aioli sauce

Mini Sampler  11.95
Coconut shrimp, Mozzarella with prosciutto & Mini crabcakes 

Crab Cakes  6.95
Pan-fried crab cakes served over fried scallions and 

served with a lemon caper aioli sauce

Stuffed Mushrooms  6.95
Crabmeat vegetable stuffing, oven baked and served

with a cream mushroom sauce

Coconut Shrimp Botticelli  7.95
Jumbo shrimp lightly breaded with shaved coconut, pan-fried 

and served with mango chutney

Mozzarella & Prosciutto Carozza  5.95
Fresh mozzarella wrapped with prosciutto, lightly breaded 

and pan-fried served with marinara sauce

Coconut Chicken  5.95
Chicken tenders lightly breaded with shaved coconut

and served with a sweet sauce

Wacky Wings  5.95
Our special sweet and spicy buffalo style wings 

with creamy gorgonzola dressing

Monster Sticks  6.95
Handmade jumbo fried mozzarella with marinara sauce

Chowder/Pasta Fagioli
Cup  2.95   •  Bowl   4.95

Antipasto

Garlic Bread  3.95
with mozzarella cheese  ~ 4.25

Bruschetta  4.95
Garlic bread with marinated tomatoes and mozzarella

Campagnia  5.95
Garlic bread with marinated tomatoes, prosciutto, 

artichoke hearts and mozzarella cheese

CHICKEN FINGERS & FRIES 	 6.95
ZITI & MEATBALLS 	 6.95
RAVIOLI MARINARA 	 6.95
RAVIOLI & MEATBALLS 	 7.95
ZITI WITH BUTTER 	 5.95 
KIDS MAC & CHEESE	 6.95
KIDS CHICKEN CAESAR	 6.95

Piatto Fresca   6.95
Marinated tomato and bufula mozzarella

 mixed greens, crostini and thinly sliced prosciutto

Caesar Salad  6.95
Fresh romaine lettuce delicately dressed with a classic Caesar

dressing topped with Romano cheese, anchovy filets 
and crostini bread

Radicchio Misto  6.95
Wild mixed greens, radicchio, caramelized onions, chopped
tomatoes, minced bacon and Gorgonzola cheese drizzled 

with an orange poppy seed dressing

Botticelli  6.95
Mixed greens, grape tomatoes, walnuts and 

goat cheese with a balsamic vinaigrette dressing

with grilled chicken breast ~ 9.95
with grilled steak skewers ~ 10.95

with grilled shrimp ~ 12.95

(Personal size is 10” Family size is 14”) 

Pizzetta Margherita   10”  7.95 / 14”  12.50
Tomato sauce, herbs and mozzarella cheese

Pizzetta Bianca   10”  8.95 / 14”  13.50
Olive oil, garlic, fresh basil, fresh tomato topped with

goat and mozzarella cheese

Pizzetta Rustica   10”  8.95 / 14”  15.50
Plum tomatoes, fresh basil, ricotta and goat cheese, prosciutto 

and caramelized onions

Pizzetta Primavera   10”  8.95 / 14”  14.50
Fresh marinated tomatoes, olive oil, chopped garlic and basil

topped with peppers, onions, mushrooms and mozzarella

Tuscan Pizzetta  10”  10.95 / 14”  15.50
Prosciutto, salami, sausage, mozzarella, goat cheese,

olive oil, fresh basil and sundried tomatoes

Crazy Pizza   10”  10.50 / 14”  14.95
Grilled chicken, plum tomato sauce, prosciutto, 

Gorgonzola cheese with pepperoncini

Create Your Own Pizzetta  10”  7.95 / 14”  12.50
Each topping add ~ .95

Anchovies, broccoli, onions, mushrooms, peppers,  
pepperoni, prosciutto, garlic, goat cheese, fresh tomato, meatball 

or sausage Artichoke hearts, caramelized, onions, eggplant, 
gorgonzola, grilled chicken, roasted peppers, spinach 

and sun dried tomato

Bruschetta Kids Menu

Specialty Pizzas

Specialty Salads


