
dimaio’s UPPERCRUST PIZZA 

dimaio’s Traditional Pizza  
Our artisanal crust, tomato sauce and mozzarella 
Small 16” 6 slices  $13   ~   Large 18” 8 slices   $15 

Sicilian Pizza  $21   ~  Grandma  $21
Glutten Free $15   ~   Calzone  $8 

Toppings for dimaio's Traditional Pizzas
Pepperoni, sausage, bacon, meatballs, mushrooms, ham, 
green peppers, onions, garlic, broccoli, spinach, black 
olives fresh tomatoes, hot peppers, anchovies, extra cheese 
One topping  $3       Two toppings   $4
Three toppings  $5     Four toppings  $6
Calzone topping  $1     Tomato sauce $1

dimaio’s Specialty Pizzas

Margherita  $17   ~  $19  
tomato sauce, fresh mozzarella, basil, olive oil, and Parm 
Garden Pizza  $18   ~   $20 
tomato sauce, mixed fresh vegetables 
B.H.F.D. “The Heat” Pizza  $18   ~   $20 
marinara, Andouille sausage, hot pepper 
Grilled Vegetable Pizza   $16   ~   $18     
tomato sauce, mixed grilled vegetables  
Spicy Chicken Pizza   $19   ~   $21     
tomato sauce, mozzarella, chicken, ranch sauce 

dimaio’s White Pizzas

Pesto Pizza   $17   ~   $19   
basil Pesto, Mozzarella, ricotta, roasted peppers 
Spinach and Artichoke   $18   ~   $20   
spinach, fresh mozzarella, artichoke, Parmesan 
Truffle Mushroom Pizza   $18   ~   $20 
exotic mushrooms mix, truffle oil. 
B. L. T.   $19   ~   $21
bacon, tomatoes, arugula, and lemon aioli
Sausage Special Pizza   $19   ~   $21
sausage, peppers, onions
Gorgonzola Sausage Pizza   $19   ~   $21
gorgonzola, mozzarella and sausage
Focaccia Pizza   $16   ~   $18
bruschetta tomato, basil, grated cheese
Pizza Bianca   $16   ~   $18
ricotta, mozzarella and Asiago - no sauce



dimaio’s Subs

Philly Style CHEESESTEAKS

6” Half   $7   ~   12” Whole   $13 
Steak and cheese ~ 
Optional: onions, mushrooms, peppers, tomato sauce or 
hoagie 

Cold Subs 
6” Half Sub $6   ~   12” Whole Sub $11 

Italian sub- Ham, salami, provolone 
Turkey sub 
Tuna sub 
All garnished with lettuce, tomatoes, onions, oil, and vinegar 

Hot Subs      
6” Half Sub   $8   ~   12” Whole Sub   $15 

Meatball Parmigiana  
Sausage & Peppers  
Eggplant Parmigiana  
Chicken Parmigiana  
Veal Parmigiana  
Grilled Chicken, tomatoes and arugula 
Grilled Eggplant, fresh mozzarella and arugula 

dimaio’s Classic Old School

Baked Ziti   $12 
Lasagna   $15       
Manicotti   $13 
Ravioli   $12    
Cavatelli and broccoli   $12 
Eggplant Parmigiana   $13 
Veal Parmigiana   $14  

dimaio’s Side orders

Meatballs or Sausage   $11 
Escarole or Spinach, aglio olio   $9 
Broccoli Rabe aglio olio   $11 
Sauteed or steamed broccoli   $9 
Italian hot peppers   $11 
Grilled Asparagus   $11 
House French Fries   $7 



dimaio’s Salads

Side Salad   $3 
Mixed Greens 
Italian Salad   $6   ~   $9 
Lettuce, tomatoes, onions, artichokes, olives and mushrooms 
Caesar Salad   $7   ~   $10 
Romaine lettuce, creamy Caesar dressing 
Antipasto small   $8   ~   $11 
Italian meats and cheeses, marinated vegetables, and lettuce 
Tricolor Salad   $9   ~   $12 
Arugula, endive and radicchio, balsamic, extra virgin oil 
Chicken Caesar Salad   $9   ~   $12 
Grilled chicken tenders

dimaio’s APPETIZERS

Roasted Peppers and Mozzarella   $9 
House roasted red peppers, olive oil 
Mozzarella Caprese   $8 
Fresh mozzarella, tomatoes, basil, olive oil 
Mozzarella Sticks   $6 
Served with a tangy marinara sauce 
Chicken Fingers   $9
Chicken tenders lightly battered and fried 
Sicilian Eggplant   $9 
Grilled, fresh mozzarella, tomatoes, basil and arugula 
Fresh Mozzarella Fritta  $14 
Crispy and creamy, capers, butter, lemon 
Fried Calamari   $13 
Served with marinara or Fra Diavolo 
P.E.I. Mussels   $12 
Marinara or Fra Diavolo 
Clams “Casino   $13
Steamed clams, pancetta, pimento, breadcrumbs 
Zuppa Di Clams   $13 
Red or white sauce 
Fried Oysters $14 
Virginia, Lemon aioli, sriracha 
Grilled Portobello $13 
Portobello mushrooms over arugula, with garlic and oil 
Grilled Octopus   $18 
Portugal, garlic and oil over arugula 
Grilled Sausage   $13 
Sauteed broccoli rabe, balsamic drizzle
Grilled Shrimp and Andouille   $16 
Served with garlic and oil 



dimaio’s Entrees

Chicken Parmigiana   $13 
Served with Spaghetti   
Chicken Valdostana   $14 
Mushrooms, prosciutto and Asiago cheese 
Chicken Margherita   $13 
Artichokes, sun dried tomatoes and white wine 
Chicken Savoya   $13 
Garlic, fresh rosemary, sherry wine sauce 
Chicken Marsala   $13 
Mushrooms and Marala wine 
Chicken Francese   $14 
Egg batter, butter and lemon sauce 
Chicken Florentine   $14 
Garlic, white wine, spinach with a touch of plum tomato 
Chicken Pizzaiola   $14 
Black olives, plum tomato sauce, basil, mozzarella  
Chicken Artichoke Spinach   $15 
Prosciutto, artichoke, creamy spinach and asiago sauce 
Chicken Rosemary   $14 
Roasted garlic, black olives, and tomatoes  

Tilapia Nola $16 
Andouille crust, Dijon cream sauce 
Tilapia Francese  $16 
Lemon, butter sauce 
Tilapia Sicilian  $15 
Almonds, raisins, plum tomatoes, breadcrumbs 
Salmon al Porro  $16 
Leeks, fresh tomatoes, white wine butter sauce 
Stuffed Salmon $17 
Crab meat stuffing, lemon thyme butter sauce 
Salmon Vodka Sauce  $16  
Pink vodka sauce with peas 
Salmon Diavola  $16 
Mushrooms, sundries tomatoes, spicy brown sauce  
Grilled salmon  $14 
Grilled asparagus, garlic, lemon and olive oil 
Seafood Combination Fra Diavolo  $17 
Clams, mussels, shrimp, scallops, calamari in a spicy marinara 
Ahi Tuna  $15 
Served rare with wasabi mayo, tricolor salad 

All Entrées served over pasta with the same sauce. 
Modifications are extra charge. 



dimaio’s PASTA 

Penne Primavera  $12
Seasonal vegetables, plum tomatoes, touch of cream 
Linguini with Clam Sauce  $14 
Choice of red or white sauce 
Fettucine Bolognese  $14 
Our special meat sauce, touch of cream 
Rigatoni Francescana  $15 
Portobello mushrooms, Bolognese sauce, touch of cream 
Penne Vodka  $12 
Vodka sauce, tomato and cream 
Spaghetti Puttanesca  $11 
Tangy marinara sauce, olives, capers, crushed pepper 
Spaghetti Carbonara  $12 
Pancetta, onions, cream, Parmigiano 

dimaio’s SPECIALTY PASTA 

Fettuccine Neptune  $17 
Scallops, shrimp, lump crab meat in a creamy seafood sauce 
Fettuccine Lucullus  $16 
Shrimp, sea scallops, plum tomatoes, touch of cream 
Rigatoni Serafino  $12 
Chicken, garlic, sun-dried tomato, broccoli, mushrooms, peas 
Penne Amore  $14 
Chicken, large shrimp, mushrooms, plum tomatoes, asparagus 
Rigatoni Homemade Sausage $13 
Sausage, garlic, mushrooms, plum tomatoes, brown sauce 
Bucatini Amatriciana  $12 
Plum tomatoes, onions, pancetta, fresh basil 
Farfalle Gamberoni  $14 
Shrimp, tomato, pesto and a touch of cream 
Capellini Florida  $15 
Shrimp, mushrooms, leeks, tomatoes, sherry wine 
Chesapeake Capellini  $16 
Lump crabmeat, leeks, fresh tomatoes 



Catering available for all occasions, call us, or visit our 
Website for more information and pricing. 
www.dimaios.com  

Our dining rooms are available for parties for your 
Celebrations, including our private dining room for 
personal or corporate events.  
Please contact our event manager. 

For our daily specials, catering or private events, visit us 
online 
www.dimaios.com  

Local Organic products used whenever available. 

We are committed to providing you with wholesome quality food. 
Fresh, wholesome and GMO-free ingredients. 
We proudly buy from HACCP-certified suppliers, 
and our fish providers are MSC-certified. 

http://www.dimaios.com/
http://www.dimaios.com/


Gluten-free choices are available. 




