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Pizzaria

Menu

Note: 18% Service charge will be added to your bill for parties of 8 or more

Please allow 25-30 minutes for our homemade Ravioli Dinners

Eating raw or undercooked meat, poultry, eggs, or seafood poses a risk to everyone, but especially to
the elderly, young children under age 5, pregnant women, and other highly susceptible individuals.

Thank You



L_unch
Specials

Tuesday—Saturday, 11 am—3 pm

Coffee, Decaf, Soft Drinks, and Brewed Tea (with refills)

Meals:
Served with Tossed Salad or cup of soup with Bread and Butter

Thin Linguini, Penne, Angel Hair, Fettuccini, or Whole Wheat Pasta on Plain or Marinara
Add Alfredo, Meat Ball, Melted Cheese, Meat Sauce, Mushrooms, Pesto, or Pink Sauce
Baked Three-Cheese Ziti

Stuffed Seashells or Manicotti with Plain Sauce or Meat Sauce

Eggplant Parmigiana with Meat Sauce, or Plain Sauce and Thin Linguini

Chicken or Veal Parmigiana with Thin Linguini

Parmesan-Crusted Chicken Breast with One Side and Soup or Salad

Cavatelli, Cheese Tortellini or Gnocchi with M.B. or Plain Sauce

Sausage & Peppers with Thin Linguini

Homemade Lasagna (Filled with Meat and Cheese)

Homemade White Lasagna (Filled with Chicken & Spinach in a Light Cream Sauce)

Polo Spinaci—Chicken in a Spinach and Artichoke Cream Sauce over Angel Hair Pasta

Parmesan-crusted Scrod with One Side, and Soup or Salad, Baked Potato, or Over Angel Hair

Pasta in a Garlic Butter Wine Sauce

Fettuccini With Chicken & Broccoli in Alfredo Sauce
Wild Mushroom Ravioli in a Roasted Garlic Cream Sauce
Homemade Meat or Cheese Ravioli with Meat Ball
Homemade Seafood Ravioli in Alfredo Sauce

Chicken Marsala With One Side and Soup or Salad

Angel Hair Pasta in Roasted Garlic Cream Sauce Topped with Jumbo Shrimp

Boston Strip Steak—10 oz., with One Side and Soup or Salad

$1.50

$7.95
$8.95
$8.95
$8.95
$8.95
$9-95
$9-95
$9-95
$9-95
$9-95
$9-95
$9.95

$9-95

$9.95
$9-95
$9-95
$10.95
$10.95
$10.95
$16.95



L_unch
Specials

Salads:

Chef’s Salad—A Blend of Greens, Cheeses, Egg, Tomatoes, Onions, Olives, and Chicken or
Steak (substitute Jumbo Shrimp, Tuna, or Salmon for $1 more)

Caesar Steak or Caesar Chicken Chef

Antipasto—Pepperoni, Salami, Peppers, Tomatoes, Olives, and Cheese over Mixed Greens

Two Meatballs and Dinner Salad

Village Salad—Field Greens, Walnuts, Fresh Fruit, and Goat Cheese in a Maple Vinaigrette
With Grilled Chicken

Calamari Salad—Field Greens Roasted Red Pepepr, Calamari, and Shaved Romano Cheese in
a Balsamic Vinaigrette

Ocean Breeze Salad—Field Greens with Nuts & Berries, Topped with Jumbo Shrimp and
Scallops in a Chili-Honey Vinaigrette

Sandwiches:
Add Fresh Cut Fries, Soup, or Salad for $1.50

Meatball Sub Baked with Sauce and Cheese on an Italian Roll

La Pizzaria Homemade Veggie Burger

La Pizzaria Homemade Veggie “meatball” Sub in Marinara & Melted Cheese

8 oz. Sirloin “Pizzaria Style” with Fried Peppers, Mushrooms, Onions, and Cheese

Godfather—Salami, Ham, Cheese, Onions, Tomatoes, and House Dressing, Oven-Baked on
an Italian Roll

Dino’s Special—Two 4 oz. Sirloins with Cheese, Lettuce, Tomato, and Mayo
Grilled Portobello and Cheese with Peppers and Onions (add chicken for $3)
Mama'’s Pizzaioli Sausage & Peppers Baked in Sauce and Cheese on an Italian Roll

Nella’s Colossal Italian sub—Baked Homemade Italian Bread 1/2 Loaf filled with Ham, Salami,
Roasted Peppers, Onion, Romaine Lettuce, Cheese, and House Dressing

4-Piece Cheese Pizza
Calzone with Chicken & Spinach in a White Sauce

Mike’s Stromboli filled with Ham, Salami, Pepperoni, and Cheese

$9-95

$10.95
$8.95
$8.95
$9-95
$12.95

$9-95

$12.95

$7.95
$7.95
$7.95
$7-95

$7.95

$7-95
$6.95
$7.95

$8.95

$8.95
$.9-95
$9-95



For
tarters

Bruschetta—Mushroom, Sweet Pepper, and Tomato toppings

With Goat Cheese
Fresh Mozzarella Sticks
Sautéed Red, Yellow, and Green Peppers in Oil and Garlic
Calamari—Breaded and Topped with Roasted Peppers, served with Marinara
Spinach in a Cream Sauce with Asiago Cheese and Artichokes with Romano Bread
Crab Filled with Portobello Mushrooms
Shrimp Cocktail
Calamari Italiana—Fresh Calamari with Coasted Peppers, Olives, and Cheese
Kat’s Tuna Medallions with Mixed Greens, Goat Cheese, House Dressing and Aioli

Appetizer Medley—Cheese Sticks, Bruschetta, Calamari, and Roasted Peppers

Sides:
Garlic Bread (3)
Homemade Meatball
Roasted Potatoes in Rosemary & Garlic
Garlic Mashed Potatoes
Fresh Cut Fries or Baked Potato
Fresh Mixed Vegetables or String Beans in Oil and Garlic
Wild Mushroom Risotto

Bowl of Thin Linguini or Penne Pasta with Plain Sauce

With Meatball

$8.95
$10.95
$8.95
$8.95
8.95
$8.95
$9-95
$10.95
$10.95
$10.95
$12.95

$1.95
$1.95
$2.95
$2.95
$2.95

$3.25
$3-95
$3.95
$4.55



For
tarters

Salads:

Dinner Salad
Caesar Dinner salad

Village Salad—TField Greens, Caramelized Walnuts, Fresh Fruit, Goat Cheese in a Maple
Vinaigrette  (add chicken for $3.00)

Ocean Breeze Salad—Field Greens, Nuts & Berries, Jumbo Shrimp, Colossal Scallops in a Chili-

Honey Vinaigrette

Calamari Salad—Field Greens, Roasted Red Pepper, Calamari (Breaded or Fresh), Shaved
Romano Cheese in a Balsamic Vinaigrette

Antipasto Salad—Mixed Greens with pepperoni, salami, Peppers, Tomatoes, Olives, and
Cheese

Chef Salad—Mixed Greens with Cheeses, Eggs. Tomatoes, Onions, Olives and choice of
Chicken, Steak, or Jumbo Shrimp ($1 additional)

Caesar Salad with Chicken or Steak

Tuna or Salmon Chef Salad—g9 oz.

Dressings:

House Italian, Lite Italian, French, Honey Mustard, Sweet n’ Sour, Ranch, White French, Chili-
Honey Vinaigrette

Homemade Blue Cheese or Dry Blue Cheese

Soups:
French Onion

Minestrone Cup $3.50

Wedding Cup $3.50

$4.25
$4.95

$11.95

$14.95

$12.95

$8.95

$12.95

$11.95
$14.95

$1.25

Crock $4.95
Bowl $4.95
Bowl $4.95



Pasta and
Pizza

Served with soup or dinner salad, bread, and La Pizzaria signature

butter
Thin linguini, Penne, Angel Hair, Fettuccini, Whole Wheat $10.95 each
Meatballs, Meat sauce, Mushrooms, Italian Sausage, Melted Cheese Additional $1.50 each
Sauces:

Aglia Olio, Plain, Maranara, Spicy Arabiatta

Pink Sauce (Marinara & Alfredo), Pesto, Roasted Garlic Cream, or Alfredo Additional $1.50 each
Pizza: Small (8”) Large (12”)
Plain Cheese $8.95 $10.95

Add pepperoni, salami, sausage, ham, meatballs, chicken, green peppers,
hot peppers, onions, mushrooms, broccoli, anchovies, black olives, green $1.00 peritem $1.50 peritem

olives, tomato, pineapple, or anything else we can find in the kitchen

Beverages:
Coffee (Decaf available) $1.95
Coke, Diet Coke, Cherry Coke, Sprite, Lemonade $1.95
Iced Tea, Brewed Raspberry Tea, Hot Tea (Decaf available) $1.95
Milk (Chocolate available) $2.25
IBC Root Beer $2.95
Cappuccino (Flavor shots available) $3.95
Espresso (Biscotti included) $2.95
Hot Cocoa $1.95

Milk Shake $3.95




Signature
E=ntrees

Served with soup or tossed salad

Stuffed Seashells or Manicotti with Meat Sauce or Plain Sauce

Cheese Tortellini—Plain Sauce, Meat Sauce or Meatballs

Baked Ziti with Three Cheeses

Eggplant Parmigiana Meat Sauce or Plain Sauce

Sausage and Peppers with a Side of Thin Linguini

Lasagna with Meat and Cheeses

White Lasagna with Chicken and Spinach in a Light Cream Sauce
Homemade Ravioli Meat or Cheese - Plain Sauce, Meat Sauce or Meatballs
Homemade Gnocchi in a Plain Sauce, Meat Sauce or Meatballs

Portobello Mushroom over Angel Hair in a Roasted Garlic Cream Sauce
Fettuccini with Chicken and Mushrooms in Alfredo Sauce

Italian Medley—Shells in Alfredo (2), Gnocchi in a Pesto Sauce, & Lasagna

Wild Mushroom Ravioli in a Roasted Garlic Cream Sauce

Crab Stuffed Portobello Mushroom over Thin Linguini in a Light Garlic Cream Sauce

Chicken Parmigiana with a side of Thin Linguini

Chicken Marsala (Creamy Wine Sauce) served with One Side and Soup or Salad

Pollo Spinaci—Chicken Breasts (2) with Wild Mushrooms & Provolone Cheese in a Spinach &

Artichoke Cream Sauce over Angel Hair Pasta

Veal Parmigiana with Thin Linguini (Prime Fresh Cut)

$12.95
$12.95
$13.95
$13.95
$13.95
$13.95
$13.95
$13.95
$13.95
$13.95
$14.95
$14.95
$14.95
$15.95
$15.95
$16.95

$17.95

$17.95



Signature
E=ntrees

From the Grill:

Served with two sides

Parmesan Crusted Chicken Breast (2)

Pollo in Padella—Lightly Breaded Chicken Breast (2) topped with Fresh Sautéed Greens in Oil

& Garlic with Shaved Parmesan Cheese
French Cut Pork Chops (2)—8 oz.
Boston Strip Steak—10 oz.

with mushrooms, peppers, & onions
Filet Mignon—S8 oz.
Surf and Turf (Gourmet Delight)

Sandwiches:
Add Fresh Cut Fries, Soup, or Salad for $1.50

Meatball Sub Baked with Sauce and Cheese on an Italian Roll

La Pizzaria Homemade Veggie Burger

La Pizzaria Homemade Veggie “meatball” Sub in Marinara & Melted Cheese

8 oz. Sirloin “Pizzaria Style” with Fried Peppers, Mushrooms, Onions, and Cheese

Godfather—Salami, Ham, Cheese, Onions, Tomatoes, and House Dressing, Oven-Baked on
an Italian Roll

Dino’s Special—Two 4 oz. Sirloins with Cheese, Lettuce, Tomato, and Mayo
Grilled Portobello and Cheese with Peppers and Onions
With Grilled Chicken

Mama'’s Pizzaioli Sausage & Peppers Baked in Sauce and Cheese on an Italian Roll

Nella’s Colossal Italian sub—Baked Homemade Italian Bread Loaf filled with Ham, Salami,
Roasted Peppers, Onion, Romaine Lettuce, Cheese, and House Dressing

$14.95

$16.95

$17.95
$18.95
$20.95
$24.95

Ask your server

$8.95
$8.95
$8.95
$8.95

$8.95

$7.95
$7-95
$10.95
$8.95

$13.95



Signature
E=ntrees

From the Sea:

Served with soup or tossed salad, bread and La Pizzaria signature butter

Homemade Seafood Ravioli in Alfredo Sauce $14.95
Fettuccini with Shrimp and Mushrooms in Alfredo Sauce $16.95
Parmesan Crusted Scrod (9 0z.) over Angel Hair Pasta in Garlic Butter & Wine $17.95
Parmesan Crusted Shrimp over Angel Hair in Garlic, Wine & Butter Sauce $17.95
Pasta Bella—Shrimp, Chicken & Peas in a Roasted Garlic Cream Sauce $17.95
Pan Seared Scallops over Angel Hair in a Garlic & Wine Sauce $18.95

Pasta Marina—Fresh Calamari Rings, Shrimp & Scallops over Angel Hair Pasta in a Chardonnay

Garlic Cream Sauce HE
Seafood Chiopino—Colossal Scallops, Jumbo Shrimp and Cod in a Seafood Marinara orin a 418
White Wine and Roasted Garlic Cream Sauce over Thin Linguini 2
Blackened Shrimp and Scallops (2 skewers) served over Angel Hair in a Parmesan Garlic Cream $18.95
Sauce or in Oil & Garlic i
Shrimp & Scallop Diablo (Spicy) over Penne Pasta in Marinara $18.95
Fisherman’s Dream—9 oz Lobster Tail, with Jumbo Shrimp & Scallops in a Garlic Butter and ¢
Wine Sauce over a Nest of Angel Hair Pasta B
Served with two sides

Tuna—9 oz. Brushed with Miso Sauce and Charcoaled $17.95
Parmesan Crusted Scrod—q9 oz. $17.95
Norwegian Salmon—g9 oz. Brushed with Miso Sauce and Charcoaled $17.95
Two Fresh Crab Cakes $17.95

Lobster Tails Ask your server




Mangia L_eggero,
Mangia Bene

Light and Healthy:

Calories are approximate

Grilled Chicken Breast served with Fresh Vegetables in Light Butter

Thin Crust Pizza Topped with Mushrooms, Sweet Pepper, Onions, Maranara, and
Light Mozzarella

Scrod served over Wheat Pasta in Light Butter and Roasted Garlic and Wine
Scrod Boiled in Maranara with Mushrooms, Peppers, Onions, and Wine

Dover Sole in Light Butter and Roasted Garlic served with Asparagus
Half Squash filled with Sauteed Spinach and Bay Scallops

Baked Portobello Mushroom Stuffed with Fresh Broccoli, Calamari, Marinara, and
Light Mozzarella

Hot Buffalo Pizza—Thin Crust topped with Chicken, Onions, Olives, Green Pepper,
Cheese, and Hot Sauce

For the Kids:

300 calories

400 calories
500 calories
300 calories

350 calories

350 calories

350 calories

400 calories

12 years old and under. (Applesauce and Nella’s Special Sundae included)

Bowl of Penne with Plain Sauce or Meat Sauce
Three Cheese Macaroni and Cheese

Small Cheese Pizza

Chicken Strips with Fresh Cut Fries

Small Soft Drink

$10.95
$10.95
$10.95
$10.95

$11.95
$11.95

$11.95

$11.95

$4.95
$4.95
$5.95
$5.95

$.95



