
 

 

 

Oysters Rockefeller 12  
Baked Long Is land Oysters(5)  
wi th a sp inach cream sauce 

Clams Ripiene 11  
Lit t le  neck c lams (8)  l ight ly 
breaded and br ick-oven baked 

Fried Calamari ( for  2)  15  
Served p la in or  seasoned 
Buf falo s tyle  add 2  

Antipasto Italiano ( for  2)  18  
Fresh mozzarella, provolone, 
prosciutto, artichokes and            
wood-fired roasted peppers  

Caprese 9  
Fresh mozzare l la  and tomato   
dr izzled wi th pesto 

Bruschetta 7  
Gri l led wi th chopped tomatoes,  
f resh bas i l  and x-vi rg in o l ive o i l  

Insalata di Mare 13  
Cold seafood salad (ca lamar i,  
shr imp, scungi l i  and octopus)  

Antipasto Fornetto ( for  2)  22  
Br ick-oven baked eggplant  
ro l la t in i ,  s tuf fed mushrooms and 
l ight ly breaded c lams & shr imp 

 
 
 
 

 

Antipasti 

Raw Bar 

Wood Oven 

Pizza 

Soup & Salads 

 Welcome to historical 
Sheepshead Bay known for 
its rich fishing heritage and 
fine seafood restaurants. 
Established in 1999,             

il Fornetto offers the only 
waterfront dining on the bay, 
where our authentic Italian 
cuisine and wood-fired brick 
oven specialties are inspired 

by the sea... Enjoy! 

15% service charge added to tables of 8 or more  ·  No outside food or beverage permitted 

Margherita 12  

Whole milk mozzarella, fresh 
basil and plum tomato sauce 

Salsiccia 14  

Gri l led I ta l ian sausage, 
caramel ized onions, f resh 
mozzare l la ,  p lum tomato 
sauce and r icot ta  

Paesana 14  

Fresh mozzare l la ,  
mushrooms, prosc iutto ,  
chopped arugula and 
shaved parmig iano 

Verdura 13  

Gri l led eggplant ,  zucchin i ,  
mushrooms and roasted 
peppers wi th p lum tomato 
sauce and f resh mozzare l la  

 

Suggested toppings:  

pepperoni, sausage, shrimp, 
grilled chicken, anchovies, 

prosciutto, roasted peppers, 
mushrooms, olives and onions 

Minestrone 7  
Seasonal vegetables and cannellini bean soup 

Zuppa di Gamberi 8  
Shrimp bisque (cream) soup 

Della Casa 7  
Greens, onions and tomatoes in a balsamic herb dressing 

Cesare Classico 9  
Romaine lettuce with homemade Caesar dressing           

and shaved parmigiano 

Caprino 10  
Arugula in a raspberry vinaigrette with                         

pistachio nuts and goat cheese 

Gorgonzola 10  
Baby spinach, green apples, toasted almonds and 

gorgonzola in a red wine vinaigrette 

Top any Salad wi th                                                         
Gri l led Chicken 4.50,  Jumbo Shrimp 6, or Salmon 6 

 

 
Clams al Ghiaccio 10  

Lit t le  neck c lams (8)  on the ½ shel l  wi th cocktai l  sauce 

Oysters al Ghiaccio 13  
Long Is land oysters  (6)  on the ½ shel l  wi th  cockta i l  sauce 

Jumbo Shrimp Cocktail 13  
Panama U-12 shr imp (4)  wi th homemade cocktai l  sauce 

 

 



 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PRIXFIXE DINNER $24.95 
Available until 6pm Monday-Friday 

STARTER (Choice of) 
Minestrone Soup  

Seasonal vegetables and 
cannellini bean soup 

Della Casa Salad  
Greens, onions and tomatoes 
in a balsamic herb dressing 

Bruschetta  
Grilled with chopped tomatoes, 
fresh basil and x-virgin olive oil 

ENTRÉE (Choice of) 

Pasta ché Desidera 
Any i tem f rom the               
pas ta sect ion 

Chicken Cardinale 
Pan seared boneless  chicken 
breast topped with roasted 
peppers & f resh mozzare l la  

Salmon Portofino 
Pan seared wi th capers           
and sundr ied tomatoes  

Pollo Classico 
Chicken Parmig iana,  
Francese or  Marsala s tyle  

Addit ional Upgrade Entrées 

Sirloin Bistecca 
Grilled sirloin steak topped with 
mushrooms and onions Add 6 

Pesce del Giorno 
Catch of  the day Add 6 

Lobster Oreganata 
Half  of  a  1½ lb lobster  l ight ly 
breaded and baked Add 6 

DESSERT(Choice of) 

Tiramisu 
Layered espresso d ipped 
ladyf inger cook ies  and 
marscapone cheese 

Fresh Fruit 
Sl iced seasonal se lec t ion       
of  f resh f ru i t  and berr ies  

Gelato 
Selec t ion of  ice cream 

Warm Chocolate Cake  
Bit tersweet chocolate cake 
wi th a sof t  center topped 
wi th vani l la gelato Add 3 

 

No substitutions · Not available holidays  

Dinner menu available for parties up to 14 people · Prices and menu items subject to change 

PASTA 

ENTRÉE 

Other  c lass ica l d ishes avai lab le upon request  

 

Fresh Whole Lobster 
1½ lb hard shell  Maine lobster                            

served Fra Diavolo or Oreganata Style… market price 
 

 

 

Penne Filetto 14 
Plum tomato wi th minced 
pancet ta ( I tal ian bacon) 
and caramel ized onions 

Linguine alle Vongole 17  
Lit t le  neck c lams and cock les  
(baby c lams) in  gar l ic  and o i l  
(whi te or  red)  

Rigatoni al Fornetto 15 
Br ick -oven baked pasta wi th 
eggplant ,  f resh mozzare l la  
and pomodoro sauce 

Mediterraneo 19 
Fet tuccine pasta in a vodka 
cream sauce wi th jumbo 
shr imp and scal lops 

Wood Oven Meatballs 16 
In  p lum tomato sauce           
wi th spaghett i  

 Whole Wheat Linguine 18 
With sautéed salmon,  f resh 
spinach,  gar l ic  and a touch of  
tomato 

  
   

 

Add a 1/2 Lobster to any pasta dish… market price 

Chicken Cardinale 20 
Pan seared boneless chicken 
breast topped with roasted 
peppers & fresh mozzarella 

Salmon Portofino 21 
Pan seared wi th capers and 
sundr ied tomatoes 

Piatto Classico 
Chicken (20 )  or  Veal (21 )   

Parmig iana,  Francese or 
Marsala s tyle  

Tilapia Oreganata 20 
Fi let  of  t i lap ia l ight ly breaded 
and baked  

Veal Saltimbocca 22 
Scaloppini with prosciutto and 
fresh mozzarella in a brown 
butter sage sauce 

Delizie del Mare  27 ( fo r  2 )  48 
Lobster  ta i l ,  shr imp,  c lams, 
and sea scal lops in       
mar inara sauce over l inguine 

Sirloin Bistecca  26 
Grilled sirloin steak topped 
with mushrooms and onions 

Pesce Intero P/A 
Br ick  oven baked whole f ish  
served whole or  f i let  

 


