103 Noath Washington Street
FHavre De Guace, MD 21078

410-939-1401
410-939-1402

Fax: 410-939-0446

www.lacucinahavredegrace.com
CLOSED ON TUESDAYS

A Friendly Notice to
Our Customers

When you pay your
check with a credit or
a debit card,
we would appreciate if
the tipping is done In
cash when possible!

Please Add 3.99% If You Pay with a Credit Card.

The Management.
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Uppetizews [Untipasti
HOT

MOZZARELLA STICKS «evvivniiniiiiiiiiiiiiiiiiiiiiicc et cacasaesansansassansans 9.2%

T2 Y 1Y Y T N 16.9%
Lightly Dusted, Deep Fried to a Golden Brown. Comes with a Side of Delicate Marinara Sauce.

FRENCH FRIES .covvviniiniiininiiiiiiiiiiiiiiiiiiincnienietsaseseerrasasessesesaes 4.70 — French Fries with Cheese...?.%0

Sautéed Mushrooms or Broccoli or Side Meat BALl 0R SAUSAGE ....iviieieeinieniniiiniiiiniiiiiiiiiniieniaiennnns 9.9%
Fresh Broccoli Spears or Button Mushrooms Sautéed with Garlic, Lemon, Olive 0il, Wine and Fresh Herbs.

SAUTEEd VEGETADLES ..cuvveniniininiiiiiiii ettt il e i e s findedie st iisas st tc st sassassaenss 12.%50
Seasonal Vegetables, Sautéed to Perfection!

Clams CASINO c..eurenenrenienennnnes y ST MRS AR N 050 \eoeeppd E . e~ N 12.20
Topped with Peppers, Onions, Bacon and Bread Crumbs.

MUSSELS c..ovnininiiiniiiiiiiiniireraenadd _ VRN o A Lo [eeeedediseSrongry S IATE) ¥ I oy ) W 12.7%
Fresh Mussels in Your Choice of4 Red Sauce or a Garlic White Wine Sauce!

Chicken Crocouerrs........ [ T SN N Y e e SN T e et B S oiag e oo o A Ve eesesseressanes 12.7%
With Creamy Pesto Sauce.
Garlic Bread ...................ee s i < . 4.2% Garlic Bread with, Cheese ....i.................. 72.2%
Chicken FiNGERs WiTh FRENCH FRIES ..itcu.iiu e it i ie it ieieiecacbnncererestiieiisasesasasesesesesessssssssssannss 10.2%
COLD
Roasted Peppers AN FReESh MOZZARELLA .......ccvviviininiiniiiiiiiiiiiiiiiiiiiiiiirrrr e s 1%2.2%
Our Own Roasted Peppers, Served with Fresh Mozzarella!

MOZZARELIA CAPRESE ..euivininieniinininieiiiiiiiaterieietesasesseresasasassssesnssssssssessssssssssesssassssssesnsassssssnsnses 13.%20
Fresh Mozzarella Cheese, Fresh Plum Tomatoes with Garlic, Olive Oil and Fine Herbs.

[ T T T3 o N (N 9.7%
A Blend of Plum Tomatoes Onions and Extra Virgin Olive Oil.

BnuschETTA WiTh FResh MozZZARELLA (4) couovnrinniniiniiniiiiiiiiiiiiiiiiiiiiciiccrcrce e eaees 1%2.20

ANTIPASTO ITALIANO «cuviviiiiiiiiiieiiiiiiiiiieiiiiiiiiaietetiitsasesenrerasasassssesesassssssesssassssssssasassssssnsass 14.%50

Variety of Cured Italian Meats, Fresh Mozzarella, Green Olives, Tomatoes. Roasted Peppers on a Bed of Spring Mix Lettuce.

FAMILY ANTIPASTO tuuiininiiiiiiieiiiiiuinieieiiitesasesesrrssasessssesssassssssssssssssssssssssssssssssssassssssssasases Marker Price

Roasted Peppers, Large Green Olives on a Bed of Spring Mix Lettuce.

|“ Serves 4-6. Fried Calamari, Mozzarella Sticks, Bruschetta and A Variety of Cured Italian Meats, Fresh Mozzarella Cheese,

Soup. of the Day... Priced Daily! S

Salads|Insalate

House Salad.......... Small...4.2% Large ...7.2%

Lettuce, Green Peppers, Cherry Tomatoes, Black Olives,
Onions, Served with Choice of Dressing.

Chef's Salad ....... Small...7.%0 Large...10.2%

Lettuce, Green Peppers, Cherry Tomatoes,
Black Olives, Sweet Onions, Genoa Salami,
Imported Ham, Italian Provolone.

Served with Choice of Dressing.

Greek Salad ....... Small...7.%20 Large .:.10.2%
Lettuce, Green Peppers, Cherry Tomatoes, Black Olives;,
Onions. Topped with Feta Cheese.

Served with House Dressing.

Caesar Salad ........ Small...4.20 Large ...8.2%
Tossed in Classic Caesar Salad Dressing.
Topped with Croutons.
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Pavarorri Salad ............ Sml...7.2%7 Lg....12.70

Mescule Salad, Feta Cheese, Onions, Tomatoes,
Roasted Peppers and Balsamic Dressing.

Grilled Chicken Salad....Sml...6.2% Lg....11.20
Lettuce; Green Peppers, Cherry Tomatoes, Black Olives,
Onions. Topped with Marinated Grilled Chicken
Breast.- Served with Choice of Dressing.

Grilled Chicken
Caesar Salad ©.............. Sml...6.%70 Lg....11.77%
Topped-with Marinated Grilled Chicken Breast.
Add Chicken Breast ... 2.77 & 4.7%
Add Shredded Mozzarella ... 1.70 & 1.9%
Add Salmon ... 12:00—Add Shrimp...2.00 Ea.
Dressings Available:
House, Ranch, Bleu Cheese, Thousand Island, French,
Pepper Parmigiana, Balsamic Vinaigrette.

Dressing 77¢ ExTrA
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Pasta | Primi Piatti
Choice of Spagbhetti, Linguini, Penne, Capellini, Fettuccine.
Ask for Our Gluten Free Menu!
LUNCH DINNER
AL PomM0odoRO (MARINARA SAUCE) .....cuuiuniinniiniiiiiiiiiiiiiiiieiceneiieieeaeeaeaeeaaeeanens 137.00 12.00
Fresh Garlic, Olive Oil, Plum Tomatoes and Special Herbs.
Sautéed with White Wine and Served Over Penne.
Classic Tomarto Sauce ...... STy s v et S eaensaeseiesnsnsresnsasasasseiss ditin s easssecesesasanses 13.00 12.00
A Traditional Tomato Sauce. Served Over Spaghetti.
BOLOGNESE . ..uvitiiiiiniuneiiiinnieniiiiuinsesiiinsssnspibansaitossssssonsassnsesnsassssssesassssssosessone 17.7% 19.7%

Ground Meat with Onions, Tomatoes, Carrots0
Basil and Wine. Served Over Spaghetti.

ORTOLANA  cieivecarrennessres thaecnseens i e R e Ly T T s ewens 16.70 18.720

Seasonal Vegetables and Tomatoes, Sautéed in
Olive Oil with a Garlic Light Marinara Sauce! Served Over Capellini.

ARRABIATA ...ovviiiiiiiiiiianis T e KA N i SHEE TR T S v 16.50 18.20
Sliced Hot Peppers, Mushrooms, Tomatoes,
Olives and Prosciutto. Served Over Penne. (A Little Spicy.)

SAUSAGE & PEPPERS iivitueiiiieuiuiarssionosinosanisestubonsiossssocssasonsastonssssasssnosassstarssssnse 17.7% 19.7%
Ttalian Sausage, Sautéed with Onions, Peppers in Marinara Sauce. Served Qver Penne.

Alfredo...iveenernnnniiiis R TR £ R Al R Y coaavesecedh wgeres s Higgses oottt bod N At «.16.20 18.20
Fettuccine Noodles in a White Creainy Sauce.

MEATDALLS OR SAUSAGE .......ceuiiiiiiitiiiiininiviidiiiniedinitsin e iisnstusnerisansssinessinsssressons 17.00 19.00
In Classic Tomato Sauce! Served Over Spaghetti.

[ DOTTET N 0 T s R ¢ SR N S LR SN 16.50 18.20

Chopped Broccoli and Spinach; Sautéed in
White Wine Sauce. Served Over Spaghetti.

PUTTANESCA teuueteieeteiineeeinererenresensseennsonnnssssnnnnenssssbiossobosbnssosssssbasssssonionnsovisosnes 16.20 18.%20

Light Marinara Sauce with Italian Black Olives,
Mushrooms, Capers and Anchovies. Served Over Penne.

PennNe YVOAKA SAUCE . c.uuvveiivesiaiiiitinsen. T s eeessusessnsnsnssnrvainiin A seennes T ear «17.00 19.00
Fresh Garlic, Fresh - Plum Tomatoes-in a Marinara Sauce
with a touch of Vodka and Cream.

SPAGHETTI GARLIC & Ol .ccveiniiiiiiiiiiiiiiiiiiiii e 16.50 18.%0
Black Olives, Anchovies, Capers, Olive Oil and Italian Herbs.
Add Glurten Free Pasta, Tortellini, Gnocchi, Ravioli for 3.9%
Small Garden Salad...2.2%; Small Caesar Salad Add 2.7% (only with meal)
Lunch Prices are in effect Monday, Wednesday Thru Friday: 11am —3:30pm o Split Dish Orders Add $%.00
Our Kitchen Closes HalF Hour before Closing Time
20% Grartuity will be added 1o parries of 6 or moRE.

%k Please Inform Your Server Prior To Ordering If You Will Reouire A Separate Check. %
If you pay with a credit add 3.99%
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Jtalian Regional Dishes|Piatti S
LUNCH DINNER
EGGPIANT PARMIGIANA «.civiuiiniiiiiiiiiiiiiiiuiereniiitnsesesrrasasesessssssassssssssasassssssosasases 16.2% 18.2%
Fresh Pan-Fried Eggplant with Mozzarella and Tomato Sauce. Served Over Spaghetti.
MEAT LASAGNA «iuiuinininiiiiiiiiiiuiuiaiiierereriesesesasasasasesesessresssssssssssosbosesnsssorsssssssans 1%2.2% 17.2%

Homemade Pasta Noodles, Layered with Ground Beef, Mozzarella
and Ricotta Cheeses. Topped with Melted Cheese and Tomato Sauce.

LASAGNA (GLUTEN FREE) ceunnrnniinniiiiiiiiiiii i iintiere et e S e e ea e 17.2% 19.2%

Gluten Free Pasta Noodles, Layered with Ground Beef, Mozzarella
and Ricotta Cheeses. Topped with Melted Cheese and Tomato Sauce.

7 JYTLoT1) o o N ), A NS YR 14.7% 17.2%
Rolled Pasta Sheets. Stuffed with Ricotta Cheese. Topped w/Melted Cheese & Tomato Sauce.

Stuffed Shells ........................ Hoongogers | B Sy > 3 SOy ol W Y A 14.7% 17.2%
Pasta Shells Stuffed with Ricotta Cheese. Topped with Melted Cheese & Tomato Sauce.

Baked Ziti....cuveninnininninnnnns foeieey V¢ v o8 A (NP SO (SO oA 1. .. ........ 17.2% 17.2%
Penne Noodle with Tomato Sauce, Ricotta Cheese and Melted Mozzarella Cheese.

Cheese Ravioli ...........eooo et oo SR . ... .. ... .. . 17.2% 17.2%

VEGETADLE LASAGNA .cuvivie i iiiimmmnesiitieececececesasbonsassssssasacecececesesesessssssssssssasssasasnses 1%2.7% 17.7%

Homemade Pasta Noodles, Layered with Fresh Vegetables, Mozzarella
and Ricotta Cheeses. Topped with Melted Cheese and Tomato Sauce.

FOR VEGETABLES, SPINACH, BROCCOLI, GREEN PEPPERS OR MUSHROOMS, ADD $3.50
r
From the Sea|Dal Mae
LUNCH DINNER

LinguiNe WHiTe OR Red CLAM SAUCE ...c.cvvvniniininiiiiiiiiiiiiiiiiiiiiiiciineeneccacaenes 18.9% 22.9%

Fresh Clams Sautéed in Garlic and Olive 0il, in White Wine Sauce or
with Marinara Sauce.

GAMDERI dELLA CUCINA «euuvrniiniiieiietiieeieeeinreneeeiisssassssssiostosensssssenssassoasisonscncons 2%.20 27.20

Jumbo Shrimp Sautéed with Roasted Peppers and Roma Tomnatoes, in Pink Cream Sauce.
Served Over Fettuccine.

Shrimp Fradiavolo (Spicy) OR MARINARA SAUCE ci.ivuieuiiniinieaiiionncioiiniiiionssnnencennenes 21.9% 25.9%
Jumbo Shrimp Sautéed in Garlic, Olive Oil and Spicy Marinara Sauce. Served with Linguine.

SHRIMP SCAMPI «cvvvririnininieiiiiiniacenennenns Ry: = el = ............. 21.9% 27.9%
Jumbo Shrimp, Sautéed with Garlic, and Butter-Lemon Sauce. Served Over Linguine.

LINGUINE MUSSELS ceovuvnininiiiniiiiiiuieieieiivasinenseisnssinsnsaancnssnsssesosasssnsbtiossssssssssnsases 19.9% 23%.9%
Fresh Mussels in Your Choice of a Red Sauce or a Garlic White Wine Sauce.

Linguine Bay Scallops & Shrimp......... Pl 7 A, A . . .. B ....ocoeonene. 23.50 27.50
Tender Bay Scallops, Shrimp, Served in a Alfredo Sauce.

I TP VT LT OFY VY. 7Y ¥ e e PN 21.9% 25.9%
Tender Rings of Calamari Sautéed. Served in a Delicate Marinara.

Seafood Alla Gino ..... o N 28.9% 32.9%
Shrimp, Clams, Mussels and Calamari in a Light Marinara Sauce. Served Over Linguine.

LA CuCiNA JUMbO CRAb CAKE cooiuiiivnniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiiiiiticeseiisesasesesesasasessssesasases Marker Price

AWARD WINNING LA CUCINA CRAB CAKE, MADE WITH COLOSSAL CRAB MEAT.
(Choice of Sautéed Mushrooms or French Fries.)

* ADDITIONAL TIME OF AT LEAST 25 MINUTES REQUIRED.
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LUNCH DINNER
VEAL MARSALA «.cviniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiisieiiinretusnsterresasasessesesassssssesasassssesasass 20.20 23%.%50
Fresh Veal, Sautéed with Fresh Mushrooms in Marsala Sauce.
Served Over Capellini.
Veal Piccata (wWith or WiThouT MUSHROOMS) .....cuviiniiiiiiiiiiiiiiiiiiiiiiiiiiniincennnes 20.70 2%3.%0
Fresh Veal Sautéed with Capers and Button Mushrooms in
Lemon-Butter Sauce. Served Qver Capellini.
Veal PARMIGIANA .ccvviviininiiiiiiiiiiniiiaiiinisiinensns e oo eaereees 20.50 23.50
Fresh Veal Cutlet Lightly Breaded with Tomato Sauce and
Melted Cheese. Served Over Capellini.
VEAL BROCCOL ..c.ouennnnnnnnnnnnnenniiinndii i e i et it iasecnnens 21.70 24.50
Veal, Sautéed with Fresh Broccoli Spears,
in a Delicate, Light and Silky Rose Cream Sauce. Served Over Capellini.
VEAL CACCIATORE ...cuvuneninininieieivsinsiescisresecevassssesssasesssssansassssssessosssssssasasssssasass 21.70 24.50
Sautéed with Onions, Musbrooms, Tomatoes and Peppers. Served Over Capellini.
VeAl GRIGLIA c..euiviininiiniiiiiiiiiiiiiiiiiiiriraeeaas TiHimasaseesrssesassesansacsrsassnsnssesnese 21.50 24.50
Fresh Filet of Veal, Sautéed in White Wine. (No Pasta). Served over Assorted Seasonal Vegetables.
Chicten - Pollo
LUNCH DINNER

CHICKEN MARSALA «uvvnniiiniiiniiieiiiieiieeieeieeeestenseeeceesceescenssssssssscessensssssssssosssanssnns 19.20 22.720

Chicken Breast. Sautéed with Fresh Mushrooms in Marsala Sauce.
Served Over Capellini.

Chicken Piccata (with or without MushROOMS) covit..vninnn il ki 19.20 22.70

Fresh Chicken Sautéed with Capers and Button Mushrooms in Lemon-Butter Sauce.
Served Over Capellini.

ChickeN PARMIGIANA ....vuevuioidiiionduiiitiiisbiiiniaeinadinssnde aduiennsisaivinedindegoiteisin, 19.%0 22.50

Chicken Breast. Lightly Breaded. Topped with Melted Mozzarella Cheese.
Served Over Capellini.

CHICKEN BROCCOI «ovsitennrsineenneeeesonsisadsvmmiassasssbioediintecessssninseeescessssnsesisncsscsssens 20.20 2%.20

Chicken Breast. Sautéed with Fresh Broccoli Spears, in a Delicate, Light and
Silky Rose Cream Sauce. Served Over Capellini.

CHICKEN CACCIATORE uve.iiinaiesssinsssanisssosiodonssnsnsiossanescisosssnsonsessssosasesassnsiidesosiss 20.20 2%.20

Sautéed with Onions, Mushrooms, Tomatoes and Peppers. Served Over. Gapellini.

Chicken GRIGLIA ...ccvvininininininnniion g s ST TSR S TS TS T L e T TTY 20.50 23.50

Fresh Filet of Chicken, Sautéed in White Wine.
Served over Assorted Seasonal Vegetables. (No Pasta).
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Fot Submaviines | Panini Caldi
Sewed on Fresh Jtalian Rell.
No Extra Charge for Lettuce, Tomato, Onions, Mayo., or Hot Peppers. Extra Charge for All Parmesan Subs.

STEAK e e Ti it et e b eeencncn e et eeeeeeaeacacncncncncntntnsnteseaesenencncncncnencnsnsnes 10.20

Philadelphia Style.
CHEESE STEAK eeeniniininiiniiiiin et i i it eseeainesasieneencsinsencescasescnsssencssescnssencnssncnsencnsnsensnsansnsassnsnsns 11.%20

Choice of Yellow American or Italian Provolone Cheese.
CHICkeN CHEESE STEAK .. .oui i i st ettt aencectisinresesessssssasacasnsesesesesssssssssasasasasesnsesssnsnne 11.7%
LA CUCINA CHEESE STEAK ..cuininiin i ihiei s e iies bebicnasthsesecasassssesesassssssesnssssssssesnssssssssnsnsassnnns 12.00

Green Peppers and Mushrooms.
PUzzA STEAK coeeniniiiiiiiir e e Ui et e st bae b iradacacacatiensesesessssssssssssnsnsnsesesnssssssssssssnnss 12.00

Pizza Sauce and Melted Mozzarella Cheese.
HAMDBDURGER «vovvitiiiiiiiiiiiiitiiiiiiiiiieeetion e istotasens ot snbansstbonsistionshonsessssnsssassssssssasassssssssssnssssssnss 10.2%
04 17 ) Y11 1Y S S R e S e N 11.00
PUZZADURGER «.c.iviviniiiiiiiiinieiiiiiiineetetiieaionenseintsonssbieehetnsstsiossacecasssshonsasassssosssassssssssassssssssnsnss 11.%0
MEAT BALL ...oeeniiiiiiiiiiiiiiiiiii ittt eree b s s seassia s he s eensse diusssansasais faasasassesnsnsasassssesnsassssnnnns 11.00
MEAT BALL PARMESAN ..ouivininieiiniiiinieieiiiinreeeeioresncesansssiiebeniassobunbsiosvaitastonssssesnsassssssesasasssssnnnss 11.20
EGGPLANT PARMESAN ..vivininiiiiiiiiiieieiaininietetretesseboresssetntasoosiosessasshsboansssacesbsnsesesessssssssssssasasasnsns 12.00
SAUSAGE ceurnrnrntneieieieieiererecerarucncscenesesesesacasssacsssbncssuvebotebonboscsshossinsassscssssissasasacasssscnsssssssssnas 11.20
SAUSAGE PARMESAN .euviiiiiiiiiiiiiiiiiiiiiiiiiiiieieitieiacureeeiioeianisboisssasssnnnsnnsesnsaiessesdaossacasssssssssssssnanes 12.00
CHICKEN «eniiiiiiiiiiiiiiiiieieiececncetteseseseeescssacacncsbosessss s obiosheensbincnesobensseststescacacacnsnsnsnsnsnns 11.00
CHICKEN PARMESAN c..uiuieieiiiiinieieiiiiteiereniirecesesessesesasasssionesasabonsbasoassssnassasssassesesionssssesnsassssnnnns 11.20
GRILLED CHICKEN «cuaenneniniiiiiiiiiiiiiiiiiteteeeeeeeeeececncncncnesineesessbiasssisnsecncsbotisssesescdoncacacncncnsnsnns 11.20
HOT VEGGIE cuiviniiiiiiiiiiiieiniieiiiiiiiiieietesacecasesesesessssssssssasasssussonsssssnssssntbostiotsnsassiosesossssssssssasase 11.00

Onions, Green Peppers, Mushrooms, Black Olives and Melted Cheese.
FRESH VEAL PARMIGIANA «.euuineiinniiniiiiieieeiiceereeeneeeneeeneenneshessnsnbsbes dabessdhassbsbusshennsnnasnnnns 16.70

Fresh Veal Cutlet, Lightly Breaded with Tomato Sauce and Melted Cheese.
EXTRA TOPPING (Cheese, Mushirooms OR GREEN PEPPERS) ceeccoccccccoccsccocsooccsscsscsccnosoassaseesasonosssscsscsosscssssscscsocse 77¢
Cald Submarines | Panini Freddi
Sewed on Fresh Jtalian Rell.

PROSCIUTTO AN FRESH MOZZARELLA ..c.uonenniniiiiniiiiiiiiiiiiiiiiieeieetreeecnerecneeecacnscacnsescncsscncnsencnsoncnss 14.00
ITALIAN COld CUT .oeaiiiiiiiiiiiiiiiiiiiiiiceteteteteeeeeeeecacacasacesesesesssessssssscacnsnsasesssssssassssssscnsnsnsnnns 11.%20

Imported Ham, Capicolla, Genoa Salami. Italian Provolone Cheese.
HAM & CHEESE cueniniiiiiiiiiiiiiiieieteteeieeeieeacecacnceteceseseseseseacacacasasscssssssssesasescasacncnsacnsnsnsssasesasancnns 11.20
TURKEY BREAST «.evvvininininnininininienenieresacenennenaes 11.20 Turkey Breast with Cheese ........cuueeeenen. 12.00

Children’s Menu
For Children 12-Years £ Under! No Exceptions!
Chicken PARMIGIANA WiTH PASTA ..ccviviniiiiiiiiiiiiiiiiiiiieniiiiienenenees 10.2%

Chicken Fingers (4) WiTh FRIES ....ocevuiiiiiniiniiiiiiiiiiiiiiiiciinecneaeees 10.2%
RAVIOLI (CHEESE) cceuvvenninniiniiiiiiiiiiiiiiiiicciicrcr e 9.%20
SpagherTi with Meat Balls ....coiviviiniininiiiiiiiiiiiiiiiiiiiiiirnc e, 9.20
Spagherti with TomaTo SAUCE OR BUTTER SAUCE....ccvviniininiininiinininianineenne. 9.00
FETTUCCINE ALFREO ..c.cuivrinniiiiiiiiiiiiiiiiiiiiiiiiiiic e eaee 9.20
Add Chicken ... $4.27 — Add Shrimp ... $2.00 (each)
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NY. Style Pizza
Round and Thin!
14-inch  16-inch
TOMATO & CHEESE «eueininiieiniieiniieienereeneeeenereeacnsescncsscncnsescnsoscscsssncnssscnssscnsnsencnsoscnsnns 14.7% 1%.7%
New York Style Thin Crust. Topped with Our Special Blend of Pizza Sauce and Real Cheese.
LA CUCINA DELUXE ccvueninininieiiiiinieiiiiiinssssnsresecesessssesnssssssssesasasssiosssassssssssasassssssnsas 22.97 24.9%
Choice of 5 Toppings.
Additional Whole Toppings (Except Chicken and STeak) ......octiuninniiniiniiiiniiiiiiininnnnes 3.10 3.2%
AddiTional Half Toppings (ExcepT Chicken.and STEAk) .......c..oivvviiiiiiinniniiniiiiiiiiiiiitin.. 2.2 2.7%
THE VEGGIE PIZZA cevvrenininiiiiiiiniiietienieienieseessiencesesrernossesssitoncesetsesssssasasssionisasasss 20.97 22.9%
Onions, Green Peppers, Mushrooms, Black Olives & Fresh Tomatoes.
WHITE PiZzA cocoviiinininnncneeec e SN sl M NN AN DN e ff s o 00 oo gt s T e o e 16.50 18.%70
A Tasty Combination of Mozzarella, Ricotta, Parmesan Cheeses, Fresh Garlic and Olive Oil.
Chicken Pizza With Fresh Chopped TOMATOES ..i.ociin i iiiiiiiiimiee sitintuecsiniocenracesaeanes 20.77 22.7%
MARGHERITA PIZZA .. ittt iileies i e iitineieinonesiaioadsnsosseerensioshasusasosesssesssssssssssnas 17.20 19.20
Fresh Mozzarella Cheese, Fresh Basil, Extra Virgil Olive Oil and Italian Herbs.
Gluten FRee Pizza . ...cviiviiitiinniiiniiiindonion o e (Toppings: Half: 1.7% & Whole: 2.70) 14.70
MEAT LOVERS c.uueennienniinieededeiiidsieneesinionsieieesveeesosonennsssossssessnsssssssisssssssoessoatoedacenscance 24.50 26.70

Fresh Mozzarella Cheese, Pepperoni, Sausage, Ham, Meat Balls and Bacon.
Pizza by the Slice...?.2%— Gourmer Pizza by the Slice...4.2% — Topping....77¢

K SAUSAGE ROLL (VERY . SPICY) iiiiineee it iiiiiiene ot umivmnsesiinbene tunenstunesesiossvonnsencrnsansases 18.7%
Sausage, Green Peppers, Onions, in Hot, Spicy Tomato Sauce.

% STROMbOLI (VERY LARGE) ..iteeeeeiinnrennsmrvnesstssilineennscinsessnsrasossenseions (Topping: $2.2%) 13.25%
Mozzarella, Parmesan and Ricotta Cheeses, Pizza Sauce. (Extra Toppings $2. each.)

K STeak STROMbOLI (VERY LARGE) (i.cuiiiinmarcenieniniinreniensebernnesstonmasraennsscaarancacncnncens 18.7%

Steak, Mozzarella and Ricotta Cheeses, Tomato Sauce and Fried Onions!

% STAR DENOTES ADDITIONAL TIME OF AT LEAST 25 MINUTES.

The Following Toppings, Eggplant, Ricotta, Feta Cheese, Chicken.Roasted Peppers are Twice the Price of a Single Topping.

v wf)s (').
* Sicilian PUzza 16:16 (Cut to 16 Stices)
Pan Pizza: Thick & Square
TOMATO & CHEESE ..cuvuiininiiniiiiiiiiiiiiiiiiiiiiiii ittt te i saeeasatsasessaeessaeassssasassasessanns
ExTrA Topping on Half 3.20 (each) — Extra Topping on Whole 4.7% (each)
% Selection of Tappings &
e Extra Cheese o Pepperoni © Sausage © Mushrooms e Spinach ¢ Bacon

e Onions © Hot Banana Pepper © Green Peppers © Black Olives
e Ham o Meat Balls ¢ Pineapple ¢ Broccoli ® Anchovies

Dessets [ Deolei

Ask Your Server for Our Homemade, Great Selection Desserts!

Drinkes,

................................................. b 2 10 B 07., 1 11 oot | ' S s

.2.20
.................................................... 3.2%  Solr Drinks (free refill/Not available for carry 0UT;
.60
American Coffee (Free Refill) ........eeeennnnnnnen. %3.2%  Iced Tea (free refill/Not available for carry our) ... 7.60
Italian Sparkling Water (Small) ......cceeeeeneens 3.7%  I1alian Sparkling Water (LARGE) .............. 2.2%
BEER, WINE AND LIQUOR IS AVAILABLE ON PREMISES ONLY.
ASK ABOUT OUR EVERY DAY SPECIALS!
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PRICES SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.
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Monte di Procida, Naples, Italy / Monte di Procida, Napoli, Italy
The City of Naples is situated on the west coast of the Southern region of Campania,
on the Gulf of Naples and lies between two notable volcanic regions—
Mount Vesuvious and the Campi Flegrei. Naples is the capital of Campania
and the third largest municipality in Italy, after Rome and Milan.
This old city is well known for its castles and wealth of historical museums and art galleries.

The Coppola Family: Ciro (Gino), Antonella,
Rosanna daughter, and sons Niki and Maico.

Lunch Prices in Effect Monday Thru Friday 11:00 am 10 %:30 pm
OUR KITCHEN CLOSES HALF HOUR BEFORE CLOSING TIME.

20% Grartuity Will be Added on Parrties of 6 People or More.

Please inform your server prior 1o Ordering if you will reouire A separate check
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