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Appetizers

Entree Salads

C r o c k  o f  M e a t b a l l s  $ 1 3 . 9 9
Two house-made meatballs with red sauce,  topped
with a blend of cheeses & a dollop of herbed ricotta

Served with garlic bread

F r i e d  C a l a m a r i   $ 1 4 . 9 9
 Rhode Island style, lightly battered and fried
 tossed with cherry peppers & tomato scampi

    

M u s s e l s   $ 1 4 . 9 9
Onions, herbs and lemon zest sautéed in white wine

S e a s o n e d  C h i c k e n  W i n g s    $ 1 2 . 9 9
Seasoned and deep fried, served with side of buffalo

sauce & Bleu Cheese dressing

G a r l i c  B r e a d    $ 6 . 9 5
Grilled Italian bread baked with house-made garlic

butter
 Add mozzarella $2

G r i l l e d  C h i c k e n  &  S t r a w b e r r y
S a l a d   $ 1 6 . 7 9

Mixed greens, grapes, strawberries, feta cheese,
mandarin oranges, red onion & candied pecans 
tossed in our Champagne Vinaigrette & topped

with grilled chicken

G r i l l e d  C h i c k e n  C a e s a r  S a l a d
$ 1 6 . 7 9

    Crisp romaine lettuce, tossed in our Caesar
dressing topped with grilled chicken & house-

made croutons

G r i l l e d  S a l m o n  S a l a d  $ 1 8 . 7 9
  Mixed greens, tomatoes, cucumbers & red onion

topped with Grilled Salmon & your choice of
dressing

S t e a k  T i p  S a l a d  $ 1 9 . 9 9
   Traditional house salad with all the fixings,
roasted red peppers & our Antipasto dressing
topped with 10 oz of our marinated steak tips

T r a d i t i o n a l  A n t i p a s t o
Our “Signature Antipasto” without the sausage

 Small $8.79    Regular $11.79

C a p r e s e  S a l a d   $ 1 1 . 9 9
Fresh basil, fresh mozzarella & sliced plum tomatoes

topped with a balsamic glaze

S m a l l  H o u s e  S a l a d   $ 6 . 5 0
S m a l l  C a e s a r  S a l a d  $ 7 . 5 0

H o u s e  M a d e  S o u p  O f  T h e  D a y  
$ 8

Soup & Salad

A r a n c i n i  B a l l s    $ 1 1 . 9 9
House-made risotto, stuffed with chef’s choice of

ingredients
  Check blackboard for todays flavor!

B r u s c h e t t a    $ 1 1 . 2 9
Grilled Italian bread topped with tomato, red onion,

and basil, finished with fresh mozzarella 
and balsamic glaze

S t e a k  &  C h e e s e  E g g r o l l s   $ 1 2 . 7 9
Crispy wonton wraps, stuffed with shaved sirloin,

onions & American cheese
 Served with our house-made spicy aioli

R o l l i t i n i     $ 1 2 . 5 0
Fresh eggplant rolled with prosciutto, basil and ricotta  

Baked with mozzarella and our house-made ragu

L a  S c a l a ’ s  
S i g n a t u r e  A n t i p a s t o

Small (feeds 1-2)  $9.79    
Regular (feeds 3-5)  $12.79

W o r c e s t e r ’ s  f a v o r i t e  a n t i p a s t o  s a l a d
f o r  o v e r  5 0  y e a r s !



T o s s e d  w i t h  y o u r  c h o i c e  o f  l i n g u i n i  o r  g e m e l l i  u n l e s s  o t h e r w i s e  n o t e d

P a s t a  A  L a  V o d k a    $ 2 1 . 9 5
Choice of chicken or ground hot sausage, sautéed in a rich vodka cream sauce

C h i c k e n  G o r g o n z o l a   $ 2 2 . 9 5
Sautéed chicken with sun-dried tomatoes & spinach, in a gorgonzola cream sauce

P e s t o  &  G n o c c h i  w i t h  C h i c k e n  $ 2 2 . 9 5
Homemade pesto tossed with potato gnocchi and sautéed chicken

C o u s i n  V i n n y ’ s  C h i c k e n   $ 2 4 . 9 5
Sautéed chicken & spinach in a roasted red pepper cream sauce served over cheese ravioli

C h i c k e n  C a r b o n a r a   $ 2 5 . 9 5
Sauteed chicken, seasoned & tossed with peas, pancetta, egg & Romano cheese

P a p p a r d e l l e  B o l o g n e s e   $ 2 6 . 9 5
Beef, pork, and Pancetta slow cooked for hours in a tomato sauce, with cream & cheese

C h i c k e n  &  B r o c c o l i  A l f r e d o    $ 2 1 . 9 5
Sautéed chicken & broccoli in an Alfredo sauce

S a u s a g e  P e s t o  A l f r e d o   $ 2 3 . 9 5
Our Italian ground sausage sautéed with a sun-dried tomato pesto cream sauce tossed with cheese tortellini

C h i c k e n  &  S a u s a g e  F r a  D i a v l o    $ 2 4 . 9 5
Sauteed chicken & ground sausage in a spicy fra diavlo sauce, tossed with cavatelli pasta

P a s t a  w i t h  M e a t b a l l    $ 1 9 . 9 5
Your choice of pasta with our house-made red sauce & a meatball

P a r m i g i a n a
A generous portion of chicken, eggplant or veal

 baked with our house-made tomato sauce & fresh mozzarella
C h i c k e n  $ 2 1 . 9 5      E g g p l a n t   $ 2 4 . 9 5      V e a l  $ 2 6 . 9 5

M a r s a l a
Tender chicken or veal, sautéed with portobella mushrooms & a sweet marsala wine

C h i c k e n  $ 2 3 . 9 5       V e a l   $ 2 6 . 9 5

P i c c a t a
Tender chicken or veal, sautéed with fresh tomatoes & capers, in a white wine lemon sauce

C h i c k e n   $ 2 3 . 9 5      V e a l   $ 2 6 . 9 5

Pasta, Pasta & more Pasta



Chef Inspired Entrees

C o c o n u t  V o d k a  S h r i m p   $ 2 5 . 9 5
  Sautéed shrimp in a coconut vodka cream sauce with

roasted red peppers & spinach, served over creamy
risotto

G r i l l e d  S a l m o n  $ 2 4 . 9 5
  Fresh Salmon, seasoned & flame-grilled, served

with rice & a vegetable of your choice

B a k e d  H a d d o c k  $ 2 1 . 9 5
Baked with a crumb topping & white wine,

 served with rice & vegetables

S h r i m p  S c a m p i   $ 2 5 . 9 5
Tender shrimp sautéed with onions, Roma tomatoes
& roasted garlic in a white wine sauce, served over

your choice of pasta

S e a f o o d  F r a  D i a v l o  $ 3 3 . 9 5
A truly spicy dish! An array of fresh seafood, sautéed

Italian sausage, hot cherry peppers & cayenne pepper,
tossed in our house made tomato sauce & linguini

M u s s e l s  M a r i n a r a  $ 1 9 . 9 5
Fresh mussels sautéed in our tomato sauce & served

over your choice of pasta

F r a n c e s c a  S h r i m p  S a u t e e  $ 2 8 . 9 5  
Sautéed tender shrimp with sweet peas & prosciutto,
finished in a roasted red pepper white wine sauce &

served with your choice of pasta

Seafood
S e r v e d  w i t h  y o u r  c h o i c e  o f

v e g e t a b l e  &  p o t a t o  o r  p a s t a

Cowboy Ribeye   $35.95
Our Fresh, Never Frozen 20oz bone-in ribeye is

generously seasoned & flame grilled to your
liking  

C e r t i f i e d  A n g u s  S i r l o i n  $ 2 5 . 9 5
Our fresh 8oz sirloin is seasoned & pan seared

served with a cognac cream sauce

F i l e t  M i g n o n  $ 3 6 . 9 5
Our fresh hand-cut 9oz Filet, seasoned 

& pan-seared, finished with a Balsamic Glaze
Cream sauce & cremini mushrooms

P o r k  C h o p ,  M i l a n  S t y l e
$ 2 6 . 9 5

Our fresh, extra thick 12oz pork chop, seasoned
& pan seared, finished in a white wine sauce

with hot peppers & artichoke hearts

M a r i n a t e d  S t e a k  T i p s  $ 2 3 . 9 5
   12oz of extra large steak tips, marinated in

our house made garlic & teriyaki sauce

Steaks & Chops

S e r v e d  w i t h  y o u r  c h o i c e  o f  l i n g u i n i  o r  g e m e l l i  p a s t a

C h i c k e n  M i l a n   $ 2 3 . 9 5
Lightly breaded chicken breast sautéed with hot cherry peppers & artichoke hearts in a white wine sauce

T h e  L a  S c a l a  
Generous portion of fresh breaded chicken or veal, layered with house-made eggplant & marinara sauce, 

topped with fresh mozzarella
CHICKEN $23.95       VEAL $26.95

T h e  C a p o n e  $ 2 5 . 9 5
Chicken parmigiana layered with meatballs & sliced cherry peppers, 

topped with eggplant, cheese & home-made tomato sauce

T h e  G o d m o t h e r  $ 2 5 . 9 5
Chicken parmigiana layered with fresh herb ricotta & spinach, topped with eggplant, cheese & pink sauce

Before placing your order, please inform your
server if a person in your party has a food

allergy. 



Sides
V e g e t a b l e  M e d l e y  $ 4 . 0 0
S a u t é e d  S p i n a c h  $ 4 . 0 0

R i c e  $ 4 . 0 0
F r e n c h  F r i e s  $ 4 . 0 0

R i s o t t o  $ 6 . 0 0
M e a t b a l l  $ 5 . 0 0
S a u s a g e  $ 5 . 0 0

Weekday Specials
D i n n e r  f o r  T w o

T u e s d a y s
$ 3 9 . 9 5

An appetizer, two entrees & a dessert

A p p e t i z e r s
Arancini Balls

Bruschetta
Caprese Salad

Crock of Meatballs

E n t r e e s
Eggplant

Parmigiana
Pasta A La Vodka
Chicken Broccoli

Alfredo
Baked Haddock

C h i c k e n  N i g h t  W e d n e s d a y s
$ 1 6 . 9 5

All You Can Eat 
Chicken, Salad, Pasta & Fries

(Not available for takeout orders)

P i z z a  &  S a l a d
T h u r s d a y s

$ 1 9 . 9 5
Choose any Pizza & a regular Signature Antipasto

M a r g h e r i t a  $ 1 4 . 9 5
Fresh buffalo mozzarella, marinara & basil

drizzled with garlic oil

M a r i l e n a  $ 1 5 . 9 5
Fresh sliced prosciutto, tomato, basil & fresh

mozzarella, topped with a balsamic glaze

S i c i l i a n  $ 1 5 . 9 5
Hot cappicola, salami, Italian sausage &

homemade tomato sauce, topped with fresh
mozzarella and smoked gouda

L a S c a l a  S p e c i a l  $ 1 4 . 9 5
Our famous chicken parmigiana on a pizza!

Flame Grilled Pizza
E g g p l a n t   $ 1 4 . 9 5

Our thinly sliced eggplant, homemade tomato sauce &
roasted red peppers topped with shredded mozzarella

R u s t i c  $ 1 4 . 9 5
Garlic oil base, spinach, black olives, cherry tomatoes,

eggplant & mozzarella

M a m a ’ s  P i z z a  P i e  $ 1 5 . 9 5
Our herbed ricotta base, eggplant, meatball & shredded

mozzarella

C h e e s e  $ 1 0 . 9 5

Pepperoni,  Meatball  or Sausage
$12.95

Children’s Menu $9
10 & under

inc ludes  dr ink ,  meal  & ice  cream cup

C h i c k e n  N u g g e t s
House-made chicken nuggets served with french fries

P i z z a  
Your choice of cheese or pepperoni

P a s t a  w i t h  M e a t b a l l
Your choice of pasta in red sauce & a house-made

meatball


