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Pizzeria Italiana

4126 Hylan Boulevard ~ Staten Island, NY. 10308

Call (718) 569-3180 orders Must Be in by Friday
Mother’s Day Brunch Menu
$ 75 (feeds 4-5 people)

First Course
Mv(ed' Fruit Platter and a gardén Salad w/ House Dressing

Second Course (choose any 2)

Frittata wih spinach, Mushrooms and Cheese

Scrambled Eggs

French Toast vt sicterry Chutney

PANINL with Prosciutto, Mozzarella, Roasted Peppers and Acet Manadori
gn'll‘ec[ SalMOn with Fresh Fennet & Orange Salad and Lemon Vinaigrette
Rigatoni Primavera sasonal vegetables, Tomatoes  Garlic & il
M (choose any 2)

Mashed Potatoes ~ Bacon~ Broccoli Rabe~ Breakfast SausageGrilled Asparagus ~ Breakfast
Potatoes

MDessert wini Cannobis
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Pizzeria Italiana

4126 Hylan Boulevard ~ Staten Island, NY. 10308
(718) 569-3180

Insalate
Caesar Salad ~10

Romaine lettuce, croutons and shaved parmigiana tossed with a homemade Caesar dressing

Pear Salad ~ 11

Baby arugula, walnuts, pears and shaved parmigiana tossed with house dressing and a balsamic glaze

Arugula Salad ~11

Arugula, tomatoes, onions, apples, cranberries, walnuts, goat cheese tossed with balsamic vinegar &I olive oil

rilled Octopus ~16

rilled octopus tossed with cherry tomatoes, arugula, lemon dressing and salsa verde

Caprese ~ 12

Buffalo mozzarella imported from Italy, servedw/ ripe tomatoes, roasted peppers, E.V. O.0. and sea salt

Add Chicken ~5* Add Shrimp~ 8

Antipasti Caldi
Arancini ~9

Spinach or prosciutto rice balls with mozzarella, served with tomato sauce

Nonna's favorite Meat Balls ~9

Pan fried medt balls with beef, veal, pork and cheese in tomato sauce

Carciofi Fritti ~14

Golden fried artichoke hearts served with a ricotta spread and homemade basil pesto

Sweet and Spicy Calamari ~14

Crispy wild caught calamari sautéed w/ pignoli nuts, raisins and hot peppers in a sweet and spicy sauce

Calamari Tritti ~ 14

Crispy wild caught calamari served with tomato sauce

Baked Clams ~13

Baked little neck clams



Pasta fatte in Casa

AUl of our ®Pasta is made Fresh In-house Everyday. (Gluten Free available)

Lasagna Della Casa ~19
Layers of fresh pasta, bechamel and Bolognese sauce
Ravioli ~19

Ricotta cheese filled, handmade ravioli in tomato sauce

Pasta Burrata ~ 21
Casarecce w/ burrata cheese, cherry tomatoes, bread crumbs, drizzled with truffle oil

®Pasta Broccoli Rabe e Salsiccia ~ 20

Casarecce with sausage and broccoli rabe in a garlic and oil sauce
nocchi Sorrentino ~ 21

aked handmade ricotta gnocchi with tomato sauce and fresh mozzarella 21

Linguine alle Vongole ~ 21

Linguine with clams in a garlic, oil and white wine sauce

Rigatoni alla Vodka ~18

Rigatoni tossed in a VodRa sauce

Fusilli alla Siciliana ~ 20

Fusilli tossed with eggplant, cherry tomatoes, black olives & shredded ricotta salata
gatoni Bolognese ~ 18

Rigatoni with Bolognese sauce

Linguine al Pesto ~ 21

Linguine with homemade pesto

Frutti di Mare ~ 28

Pan roasted wild caught shrimp, clams, mussels and calamari tossed in tomato sauce over
linguine



Entree

Branzino al Cartoccio ~27

Branzino filet, tomatoes, potatoes, carrots, asparagus, olives baked in an aluminum pillow

Salmone e Finocchio ~ 27
Grilled salmon served with fresh fennel and orange salad

Pollo Americano ~ 23

Chicken parmigiana topped with melted mozzarella served with casarecce in tomato sauce

Pollo Toscano ~ 23
Grilled chicken breast, Grilled vegetables <ISpinach risotto topped with a balsamic glaze

Melanzane e Casarecce ~ 24

Eggplant parmigiana with baked casarecce pasta in tomato sauce 24

Maiale alla Griglia ~ 28

Grilled premium reserve pork chops, Julienne vegetables, mashed potatoes in a cherry
peppers and sherry wine sauce

Porcini Rubbed Ribeye ~ 34

Dry rubbed USDA Prime Rib eye Steak with roasted potatoes

Sandwiches

(AWl sandwiches come with hand cut French fries or a mixed green salad)

Crispy Chicken Cutlet ~ 14

With oven-dried Tomatoes, provolone and broccoli rabe

Philly Cheeses Steak ~16

With caramelized onions and a Philly cheese sauce 16
Capizzi Burger ~ 15

With charred onions, smoked bacon and Truffle Cheese
Crispy Fish Filet ~16

With Lettuce, tomato, pickled onions and tartar sauce

Panini ~16
With Prosciutto, Mozzarella, Roasted Peppers and Acet Manadori



	Mother's day brunch menu 2020 (2)
	Menu
	new to go menu-3
	Insalate
	Caesar Salad ~10
	Pear Salad ~ 11
	Arugula Salad ~11
	Grilled Octopus  ~16
	Caprese ~ 12

	Antipasti Caldi
	Arancini ~9
	Nonna’s favorite Meat Balls ~9
	Carciofi Fritti ~14
	Sweet and Spicy Calamari ~14
	Calamari Fritti ~ 14
	Baked Clams ~13

	Pasta fatte in Casa
	Lasagna Della Casa ~19
	Ravioli ~19
	Pasta Burrata ~ 21
	Casarecce w/ burrata cheese, cherry tomatoes, bread crumbs, drizzled with truffle oil
	Pasta  Broccoli Rabe e Salsiccia ~ 20
	Gnocchi Sorrentino  ~ 21
	Linguine  alle Vongole ~ 21
	Rigatoni  alla Vodka ~18
	Fusilli  alla Siciliana ~ 20
	Rigatoni Bolognese ~ 18
	Linguine al Pesto ~ 21
	Frutti di Mare ~ 28
	Salmone e Finocchio ~ 27
	Pollo Americano ~ 23
	Pollo Toscano ~ 23
	Melanzane e Casarecce ~ 24
	Maiale alla Griglia ~ 28




