
Tramonto Toscano 15
Cognac, Cointreau, peach schnapps, lemon

Pope Leo 15
Strawberry gin, St-Germain, grapefruit, lemon

Ora Legale Italiana 15
Rum, strawberry, mint, blue agave, lemon, soda

Margherita in Tre Modi 17
Cucumber, basil, blue curaçao,  jalapeño

Serata a Napoli 16
Bourbon, Aperol, Disaronno, lemon, blue 
agave, sweet vermouth

Limoncello Martini In Tre Modi  17
Peach pineapple, lavender or strawberry basil

Nettare Degli Dei 15
Honey whiskey, Cointreau, lemon

Italiano 21 16
Limoncello, blue agave, Chambord, prosecco

Espresso Martini 16

Villa Matilde Aglianico  14/56
Naples, Italy - 2021

Prelius Cabernet  16/64
Tuscany, Italy - 2022

Brancaia Tre Supertuscan  15/60
Tuscany, Italy - 2022

Banfi Chianti Classico Superiore  14/48
Tuscany, Italy - 2022

Calera Pinot Nior  16/64
California, USA - 2022

Gavi Principessa  14/52
Piedont, Italy - 2023

Nozzole Le Bruniche Chardonnay  15/48
Tuscany,  Italy - 2024

Scarpetta Pinot Grigio  15/48
 Friuli-Venezia Giulia, Italy - 2023

Feudo Montoni
Nerello Mascalese: Rose di Adele 17/68
Sicily, Italy - 2024

La Marca Prosecco  12
Traviso, Italy - 1968

vino rosso

vino bianco

Saint Clair Sauvignon Blanc   65
Marlborough, New Zealand - 2024

Quilt Cabernet Sauv Napa Valley  75
Caymus Family | Napa Valley, CA, USA - 2022

Veuve Clicquot Champagne   155
Reims, France - 2019

Brunello di Montalcino  120
Tuscany, Italy - 2019

reserve wines
bottle only

Peroni 7
Moretti 7
Corona  7
Stella Artois 7
Voodoo Ranger 7
Maplewood Son of Juice 7
Miller Lite 7
White Claw (Black Cherry or Lime) 7

birraSan Pellegrino 750 ml 7
Acqua Panna 750 ml 6
Coke 3
Diet Coke 3
Sprite 3

soft drinks

Aperol Spritz 15
Limoncello Spritz 15
Prickly Pear Spritz 15
The Acerra Spritz (Peach) 15
Raspberry Spritz 15
Sangria over Fresh Fruit 15
Red or White

spritz

cocktail speciali



Hand Breaded Calamari 17
Served with a side marinara and Calabrian 
chili oil
Long Stem Lemon Battered Artichokes 17
Served with homemade lemon sauce
Sausage & Roasted Red Peppers 17
Homemade Italian sausage grilled and served 
over seasoned oven roasted red sweet peppers
Burrata & Prosciutto 20
Oven baked bread bowl with grape tomatoes, 
burrata cheese, and EVOO and fresh basil
Baby Clams & Mussels 18
Served in either red or white sauce
Neapolitan Bruschetta 15
Grape tomatoes, garlic, basil, cannellini 
beans, buffalo mozzarella, served over 
homemade bread
Portobello & Rapini Aglio e Olio 15
Portobello topped with sautéed rapini

antipasti

Ribeye Steak 26
10 oz steak with sautéed rapini & pesto, 
Parmesan Reggiano potatoes
Branzino 24
Baked sea bass with grilled zucchini and 
roasted garlic mashed potatoes
Acerra Signature Roasted Chicken 22
Lemon, herbs, garlic, served over arugula
Eggplant Parmesan Reggiano 18
Perfectly seasoned,  battered and topped with 
fresh mozzarella, Parmesan Reggiano, and 
baked to perfection

entrées

Arugula, Lemon, Parmesan Reggiano 16
Caesar Salad 16
Tossed in a homemade dressing and topped 
with croutons, Parmesan Reggiano and white 
anchovies
Beet Salad 18
EVOO, balsamic glaze, walnut & goat cheese
Cucumber, Tomato, Red Onion, 
& Shaved Fennel Salad 15
Caprese 16
Buffalo mozzarella, grape tomatoes, basil

salads

Spaghetti or Rigatoni Pasta 8
Marinara or butter sauce
Mini Pizza 7
Cheese or pepperoni
Shoestring Fries 4

kids

Margherita 20
Fior di latte, plum tomato, basil
Capri 22
Portabella, rapini, roasted red peppers
Amalfi 22
Mortadella, pistachio, burrata, basil pesto
Positano 23
Prosciutto, arugula, grape tomato, Parmesan 
Reggiano
Sorrento 22
Sausage, rapini, burrata
Diavola 22
Soppressata, Calabrian chili

neapolitan pizza
Ask about our gluten free pizza options!

Rigatoni Vodka Arrabbiata 22
Spicy, creamy vodka tomato sauce, burrata
Spaghetti Carbonara 20
Italian cured pork (guanciale), Pecorino, 
Romano, egg and black pepper
Gnocchi Sorrentina 20
Creamy red tomato sauce, burrata cheese 
and fresh basil
Linguini with Clams & Mussels 28
Red or white sauce
Pappardelle Bolognese 20
Classic Neapolitan meat sauce, Parmesan 
Reggiano, basil
Spaghetti Cacio e Pepe 20
Blend of Parmesan Reggiano, Pecorino, 
Romano, fresh ground black pepper
Fettuccine Pomodoro Fesca 20
Roasted garlic, grape tomatoes and topped 
with fresh basil and Parmesan Reggiano

fresh pasta
Ask about our gluten free pasta options!

cucina



Tiramisù 10

Panna Cotta 9

Chocolate Torta 12

Broken Cannolis 14

Nutella Pizza  18
Fresh strawberry, whipped mascarpone 
cheese & pistachios

Bindi Frozen Fruit Sorbets 10
Seasonal Flavors

desserts

Espresso 4
Coffee 4
Regular or Iced

coffee


