NEOPOLITAN - 11.95 W SICILIAN - 12.95
Round - 18 inches - 8 slices Square - 12x18 - 10 slices
Mozzarella Cheese & Tomato Sauce Mozzarella Cheese & Tomato Sauce
TOPPINGS

SAUSAGE - MEATBALL - PEPPERONI - HAM - MUSHROOM - PEPPERS

ONION - BLACK OLIVES - EXTRA CHEESE - GARLIC - ANCHOVIES

Additional Charge: '/: Topping 2.50 1 Topping 4.00 2 Toppings 6.00

3 Toppings or More See HOUSE SPECIAL Below

GOURMET STYLE TOPPINGS
FLAME ROASTED PEPPERS - ARTICHOKE HEARTS - EGGPLANT
HOT CHERRY PEPPERS - IMPORTED PROSCIUTTO
FRESH SLICED ROMA TOMATOES
Additional Charge: '/: Topping 3.00 1 Topping 4.50 2 Toppings 7.00

S pecialty Pi
ALy
“GRANDMA ” PIZZA (9 SLICES) 15.50

Grandma’s own special recipe - extra thin crust pan pizza layered with mozzarella
and spotted with a flavorful herbed San Marsano tomato sauce

PRIMAVERA 18.95
fresh d assorted vegetables served over our tomato basil sauce with a
touch of shredded mozzarella cheese

CHOPPED TOSSED SALAD PIZZA (8 SLICES) ....cccecevuveeuerucuenne 18.95

chopped garden salad served over a crispy round pizza crust, drizzled with our traditional Italian
style dressing and shredded low-fat mozzarella cheese
CHICKEN MARSALA PIZZA (8 SLICES) 26.00

a “classic” combination of fresh chicken pieces, scallions, and mushrooms, sauteed in a
marsala wine sauce, served over a crispy round pizza crust with shredded mozzarella cheese

BUFFALO CHICKEN (8 SLICES) 26.00

crispy round pie topped with Louisiana style “‘spicy” chicken pieces, blue cheese sauce and
mozzarella cheese

BAKED ZITI PIZZA (8 SLICES) 18.95
baked ziti topped with shredded mozzarella cheese, layered over a crispy round pizza crust
PIZZA BIANCA (8 SLICES) 18.95

18 inch pie topped with lots of mozzarella cheese, thin spotted with seasoned ricotta,
parmesan cheese and a dash of fresh garlic oil.

SPINACH AND BROCCOLI (8 SLICES) 18.95
fresh sauteed spinach and broccoli, shredded mozzarella and seasoned ricotta, served over a thin round pie crust.
MARINARA 15.50

““Old World” pan pizza topped with our traditional garlic and herb plum tomato sauce,
imported Romano cheese, fresh basil and a whisper of extra virgin olive oil

With HOMEMADE MOZZARELLA CHEESE..........ieinnne 17.75
CRUSTINA (9 SLICES) 24.00

slices of homemade mozzarella cheese on a garlic basted thin crust sicilian pizza
topped with fresh sliced tomato, basil, imported spices and a touch of extra virgin olive oil

EGGPLANT DELIGHT (8 SLICES) 18.95

crispy round pie topped with fresh battered eggplant, sliced roma tomatoes, seasoned
ricotta and mozzarella cheese over tomato sauce

HOUSE SPECIAL (8 OR 10 SLICES) Neapolitan......19.90
A hearty combination of fresh sausage, meatballs, pepperoni, mushroom, peppers, Sicilian ...eeeeeenns 20.95
onions, extra cheese, black olives and tomato sauce - (Anchovies available by request only)

Specialty Pies available as '/: Pie Topping - 5.00 above Regular Pie Price
Chicken Marsala or Buffalo Chicken $6.00 Extra

-ASK ABOUT OUR SPECIAL PIZZA OF THE DAY -

C/Jg}(om, Rolly & Pasisi

CALZONE 5.50
pizza dough pockets filled with seasoned ricotta and mozzarella cheese
ADDITIONAL FILLING (ham, pepperoni, meatballs or sausage) .....2.25
SAUSAGE ROLL 5.50
pizza dough rolled with fresh sauteed Italian sausage, bell peppers, onions and mozzarella cheese
CHICKEN ROLL 5.50
pizza dough rolled with tender strips of fresh chicken cutlet, tomato sauce and mozzarella cheese
CHICKEN PANINI 5.95
grilled chicken, romaine lettuce, fresh mozzarella and tomato on our home made panini bread
EGGPLANT PANINI 5.95
grilled eggplant, fresh mozzarella and roasted peppers on our home made panini bread
GARLIC KNOTS (6) 1.95

baked pizza dough knots marinated with fresh garlic, virgin olive oil and seasoned to perfection

NEAPOLITAN (ROUND)....coeeeeverenene Z.Z SPINACH AND BROCCOLIL......3.75

SICILIAN (SQUARE).....ccoveuveuniuneneee 2.05 CRUSTINA....... .3.75
..3.95

MARINARA 2.15 CHICKEN MARSA

EGGPLANT DELIGHT ........cccoeeuueee 3.75 BAKED ZITI........ccceoeenee. .3.75
BUFFALO CHICKEN ......cccceoeernneannne 3.95 MESCULIN SALAD PIZZA .....3.95
GRANDMA 2.15
SIDE OF SAUCE............... MARINARA...75 POMODORO...50 BOLOGNESE...1.00

Taxes not included in prices

MARI*NARA

Pizza * Pasta * Brick Oven

B\

1308 PENINSULA BLVD.
HEWLETT, NY 11557
CALL: (516) 791-5205




DAILY SPECIALS AVAILABLE Please Ask Your Server

CLAMS OREGANATE (6) whole baked Littleneck clams 9.50
CALAMARI FRITTI golden fried calamari served with side of marinara sauce ....eeeessesseens 10.50
MOZZARELLA STICKS (6) per order 7.75
served with side of Italian tomato sauce
GARLIC BREAD 3.50
Italian bread basted with fresh garlic, virgin olive oil and imported spices, baked to perfection
BAKED with MOZZARELLA CHEESE 3.95
ZUPPA DI COZZE (RED OR WHITE) 9.95
cultivated mussels, steamed and seasoned in a white wine, garlic herbed broth OR in a garlic herbed plum tomato broth
GOLDEN FRIED CHICKEN FINGERS 8.75
served with side of honey mustard dressing OR pomodoro sauce
CALAMARI ARRABBIATA (TWO PERSONS) 12.50
golden fried calamari tossed with flame roasted peppers in a “spicy” arrabbiata style plum
tomato and basil sauce
MOZZARELLA DI CASA (TWO PERSONS) 9.95
homemade mozzarella layered with sliced tomatoes, roasted peppers and basil, then drizzled
with olive oil, balsamic vinegar and spices
BAR PIE 8.95
enjoy our ultra thin low—carb personal pizza topped with fresh tomato basil sauce and
mozzarella, choice of whole wheat OR regular crust
GARLIC STICKS (2) 1.95
g 00!*4«
TORTELLINI IN BRODO............ 5.95 SOUP OF THE DAY
cheese tortellini in a light chicken broth. Priced accordingly
PASTA E FAGIOLI 5.95
small tubular pasta, white cannellini beans with a touch of fresh plum tomato, garlic and extra virgin olive oil
VEGETABLE MINESTRONE 5.95
TOSSED HOUSE SALAD 6.95
served with our house vinegarette dressing
with FRESH GRILLED CHICKEN 9.95
with SHREDDED MOZZARELLA CHEESE 7.75
CAESAR SALAD 8.50
tossed with h de garlic cr and dijon Caesar dressing
with FRESH GRILLED CHICKEN 11.50
COLD ANTIPASTO SMALL 9.95
LARGE (TWO PERSONS) 11.95
tossed garden salad topped with assorted Italian cold cuts, fresh cheeses and our Italian style house dressing
GORGONZOLA SALAD 9.95

baby greens, tomatoes, red onions, gorgonzola cheese and honey roasted pecans with a
balsamic vinegarette . cHOPPED SALAD 1.50 ADDITIONAL *
Extra Balsamic Dressing .50 * Extra Caesar Dressing .75

P Above Salads Served with Homemade Garlic Sticks

¢ L0
W - H%M on P&M
Platters served with side of Spaghetti or Penne Pomodoro OR Tossed House Salad

Extra Mozzarella on any Hero or Platter $1.00
Marinara or Garlic & Oil $1.00 ® Pink Cream Sauce or Bolognese $2.00

HERO PLATTER

MEATBALL PARMIGIANA 8.50. 12.50
VEAL CUTLET PARMIGIANA 12.50 16.95
CHICKEN CUTLET PARMIGIANA 9.95 13.95
EGGPLANT PARMIGIANA 8.95 12.95
SAUSAGE PARMIGIANA 8.95 12.95
SHRIMP PARMIGIANA 12.50 16.95
SAUSAGE, PEPPERS & ONION HERO (RED OR WHITE) .......... 8.95....ccuue 12.95
GRILLED CHICKEN CLUB HERO 9.95
with Balsamic grilled chicken, lettuce, tomato, and house dressing
CHICKEN CUTLET HERO 9.95

golden fried chicken cutlets with lettuce, tomato and house dressing (mayo by request)

Side Ondery

SAUTEED SPINACH 6.25
SAUTEED BROCCOLI 6.25
SAUTEED ESCAROLE with CANNELLINI BEANS

in a roasted garlic and virgin olive oil broth 7.50
SIDE of Fresh GRILLED CHICKEN 8.95
SIDE of MEATBALLS (5) per order - OR

Italian Style SAUSAGE with TOMATO SAUCE 7.95
SIDE of SPAGHETTI or ZITI with:

GARLIC AND OIL ...ucoueeeunuencesnnes 5.95 POMODORO SAUCE .....cccveruruinerennn 5.95

MARINARA SAUCE.......ccceerireruenes 6.95 BOLOGNESE (Meat Sauce) .............. 7.95
FRENCH FRIES 3.95

Pista

All pasta dishes served as listed or with your choice of: Spaghetti,
Penne, Rigatoni, Linguine, Fusilli or Fettuccine
Whole Wheat Linguine $1.00 Additional
($1.00 extra for Ravioli or Tortellini)

1. LINGUINE SCARPARIELLO 14.95
fresh crumbled sausage, onions, red and green bell peppers and tender chicken strips,
simmered in a rosemary brown sauce
2. PENNE ALLA VODKA 12.50
diced imported prosciutto sauteed in a creamy pink vodka sauce over penne
3. PENNE OREGANATE 14.25
penne pasta tossed with baby shrimp and spinach sauteed in a “classic” garlic and white wine “scampi”
sauce topped with toasted italian style bread crumbs
4. TORTELLINI ALLA PANNA 12.25
cheese filled tortellini pasta topped with a creamy cheese sauce garnished with a touch of green peas
¥ 5. RIGATONI MONTONARA 13.95
a regional Italian recipe which includes fresh grilled chicken strips, spinach, and
sun dried tomatoes, sauteed in a light garlic and virgin olive oil brodino over rigatoni
6. CALAMARI MARINARA OR FRA DIAVOLO 14.25
fresh calamari served in a spicy fra diavolo OR mild marinara plum tomato sauce over linguine
¥ 7. PENNE FIORITE 12.50
fresh broccoli florets and sun dried tomatoes sauteed in a light garlic and virgin olive oil
brodino
8. PENNE MELENZANE 12.95
penne pasta tossed with fresh cubed eggplant sauteed in a unique marsala plum tomato
sauce, crowned with a dash of ricotta cheese
9. RIGATONI CAMPANIA 12.95
this specialty of the Campania region in Southern Italy includes: fresh escarole, crumbled
Italian sausage and a touch of cannellini beans sauteed in a light roasted garlic and herb broth
10. PENNE MADIERA 13.95
penne pasta tossed with fresh chicken pieces, fresh mozzarella and crushed plum tomatoes
sauteed in a brown madiera wine sauce
11. PENNE CAPRESE 12.25
penne pasta tossed with fresh homemade mozzarella in a garden tomato and basil sauce
12. RIGATONI FIORENTINA 14.50
rigatoni pasta tossed with fresh chicken pieces, spinach and melted mozzarella, sauteed in
a creamy pink sauce
13. SHRIMP MARINARA OR FRA DIAVOLO 17.25
[fresh shrimp served in a SPICY fra diavolo OR in a MILD marinara plum tomato sauce over linguine
¥ 14. LINGUINE PRIMAVERA (RED OR WHITE) 13.25
fresh assorted vegetables tossed in a light, garden tomato sauce OR garlic and virgin olive oil
brodino over linguine
15. LINGUINE DI MARE (RED OR WHITE) 17.25
[fresh baby shrimp, cultivated mussels and New Zealand clams sauteed in your choice of
marinara, fra diavolo or garlic and virgin olive oil sauce
¥ 16. PENNE GAMBERI 14.50
[fresh shrimp, broccoli florets and cubed roma tomatoes sauteed in a light garlic herbed
brodino over penne pasta
17. LINGUINE CON VONGOLE (RED OR WHITE) 14.25
our traditional clam sauce includes imported shelled New Zealand clams served in a marinara
plum tomato sauce OR garlic and virgin olive oil broth
18. FUSILLI PESTO ROSSO 13.25
spiral shaped pasta tossed with fresh chicken pieces, sauteed in a plum San Marsano tomato
sauce blended with our homemade pesto “Di Basilico”, finished with a touch of cream
19. SPAGHETTI POMODORO 9.95
traditional Italian tomato sauce
with 3 Meatballs OR Fresh Sliced Italian Sausage 12.25
with 3 Meatballs & Fresh Sliced Italian Sausage 14.25
20. FETTUCCINE ALFREDO 11.95
fettuccine pasta served in a creamy alfredo cheese sauce
¥ 21. PASTA MARINARA 10.95
“old world” style garlic plum tomato sauce served over your choice of pasta
22. PASTA BOLOGNESE 11.95
Italian style, fresh ground, hearty meat sauce over your choice of pasta
— ¥ THE HEALTHY CHOICE —

Baked Pasta

HOMEMADE MEAT LASAGNA - 9.50
BAKED ZITI - 9.25 BAKED RAVIOLI - 9.75
BAKED ZITI SICILIANA with fresh battered eggplant - 10.75

WE GLADLY ACCEPT AMEX, VISA, MASTERCARD AND DISCOVER

(SHARING PLATE $1.75 EXTRA CHARGE) * EXTRA CHARGE FOR ALL SUBSTITUTIONS

Ervtrees

All Entrees Served with Choice of Spaghetti or Penne Pomodoro - OR - Tossed House Salad
Pasta available with other sauces:
Marinara or Garlic & Oil $1.00 * Pink Cream Sauce or Bolognese $2.00

¥ GRILLED CHICKEN PRIMAVERA 15.95

Jresh breast of grilled chicken marinated in balsamic vinegar and imported seasonings,
topped with a medley of sauteed fresh vegetables
CHICKEN VERDE 17.50

battered breast of chicken topped with fresh broccoli and melted mozzarella cheese in
a white wine, lemon, butter sauce

VEAL OR CHICKEN MARSALA 19.50
tender medallions of veal or chicken sauteed in a “classic” marsala wine sauce with fresh mushrooms
VEAL PICCATA 19.50

tender pan seared veal scallopine served with capers and artichoke hearts in a light
white wine, lemon and butter sauce

CHICKEN FRANCHESE 17.50
fresh breast of battered chicken sauteed in a white wine, lemon, butter sauce
CHICKEN SORRENTINO 18.95

[resh breast of chicken layered with sliced prosciutto, battered eggplant and melted
mozzarella in a savory veal demi-glaze

BAKED SHRIMP OREGANATE 18.95

[fresh jumbo shrimp (6) topped with our homemade seasoned bread crumbs, broiled in
a garlic and white wine “Scampi” sauce

EGGPLANT ROLLATINI (3) 14.50

[resh battered eggplant, rolled and stuffed with seasoned ricotta cheese served
“parmigiana” style with tomato sauce and mozzarella cheese

Ask About Our FISH of the DAY

BUFFALO CHICKEN WRAP 2 9.25

buffalo style chicken pieces, blue cheese dressing, mesculin lettuce and mozzarella

MESCULIN GRILLED CHICKEN WRAP 9.25

mesculin greens, grilled marinated chicken, chopped tomatoes, red onions and
mozzarella with balsamic vinegarette

CAESAR GRILLED CHICKEN WRAP 9.25

crisp romaine lettuce, balsamic grilled chicken with a creamy caesar dressing and
parmesan cheese

gm'»dt va P

Enjoy our “Old World” style 12 inch Personal Pizza, prepated with only the finest
homemade and imported ingredients, then baked in our authentic BRICK OVEN.

1. MARGHERITA 8.95

the traditional Neopolitan pizza with h de mozzarella, fresh tomato basil sauce
and a touch of imported virgin olive oil
2. QUATTRO STAGIONI 9.95

“the four season’s pizza” which includes fresh tomato basil sauce, homemade mozzarella, topped
with 1/4 artichoke hearts, 1/4 black olives, 1/4 imported prosciutto and 1/4 fresh mushrooms
3. ALLA MELENZANA 9.95

[fresh tomato basil sauce topped with sliced battered eggplant, spotted with seasoned
ricotta cheese and homemade mozzarella

4. AL FORMAGGIO 9.95
a variety of ch which includes: d ricotta, h de mozzarella, imported
romano and reggiano cheeses, drizzled with fresh garlic oil and spices (no tomato sauce)

5. SALAD PIZZA 10.95

chopped garden salad served over a crispy round pizza crust, drizzled with our
traditional Italian style dressing and shredded low-fat mozzarella cheese

6. PRIMAVERA 11.95
Jresh sauteed assorted vegetables served over our tomato basil sauce with a touch of
shredded mozzarella cheese

7. CHICKEN MARSALA 11.95

a classic combination of fresh chicken pieces, scallions, and mushrooms, sauteed in a marsala
wine sauce, served over a crispy round pizza crust topped with shredded mozzarella cheese

8. ALLA CONTADINA 9.95

tomato basil sauce topped with assorted fresh vegetables which include: fresh mushrooms, artichoke
hearts, flame roasted peppers, black olives and sweet onions with a touch of fresh mozzarella cheese

Create Your Oup

Choose from the following items to add to a

“MARGHERITA PIZZA”
ARTICHOKE HEARTS - PEPPERONI - SAUSAGE - ONIONS - EGGPLANT
MUSHROOMS - FRESH CHOPPED GARLIC - HAM
HOT CHERRY PEPPERS - HOMEMADE MOZZARELLA CHEESE
GREEN/RED PEPPERS - ANCHOVIES - BLACK OLIVES
IMPORTED PROSCIUTTO - MEAT BALLS - FLAME ROASTED PEPPERS
Topping 3.00 extra '/: Topping 2.00 extra

— CATERING AVAILABLE —




