ARSALA DINNER MENU

RISTORANTE
& PIZZERIA
Sicilian Meatballs 12 Soup of the Day Add Soup or Salad +4.00
3 homemade meatballs in marinara sauce cup 4 bowl 7 pasta choice: rigatoni, spaghetti, linguine,
with ricotta | 5 fettuccine, capellini or gnocchi +3
Goat Cheese Marinara 14 Italian Wedding Gluten free penne available
Warm goat cheese in our rich marinara ?Up i o | Meat Lasagna 29
sau.ce, served wit.h pesto crostini Antipasto Salad Choicelof vagetablé
Shrimp Scampi 15 for one 10 for two 15 : :
In a garlic and lemon white wine sauce Mixed greens topped with Italian meats, Baked Rigatoni 19
Coconut Shrimp 15 cheeses, black olives, roasted reds, Add meat sauce +4
Mussels 15 B we ey Lo Cheese Ravioli 19
Choice of Red, White or Fra Diavolo Add meat sauce +4
Gnocchi & Roasted Garlic 13 Add to any salad below: Seafood Ravioli 22
Calamari 15 cﬁf::;i ‘:_%B;?I.(:]nefs In a pink sauce with sautéed
Fried or Sautéed Ior whité fishl +5p mushrooms and roasted reds
Garlic Parmesan Calamari 16 Eggplant Parmigiana 22
Bruschetta 12 Insalata Caprese 12 . with your choice of pasta or
c 13 Homemade mozzarella, tomato, basil, vegetables
aprese drizzled with balsamic glaze
Slices of homemade Mozzarella & Tomato and olive oil over mixed greens
topped with basil, olive oil, and balsamic glaze H Salad
Chicken Wings 15 i o('j"sre a ?ht 21 ] PASTA
Buffalo/BBQ/Garlic Parmesan/Barbalo/ b ) A e

cucumbers, and roasted reds,

Hot Honey " ; i Add Soup or Salad +4.00
Homemade Chicken Tenders 14 servedwithiyour choicgef dressing pasta choice: rigatoni, spaghetti, linguine,
Buffalo/BBQ/Garlic Parmesan/Barbalo/ Caesar Salad 11 fettuccine, capellini or gnocchi +3
Hot Honey Crisp romaine tossed with Caesar dressing, Gluten free penne available
Garlic Bread 7 cheese 8 Parmesan cheese, and croutons Add to any pasta below:
Garlic Knots 8 Greek Salad 12 meatball or sausage +4 each | grilled or blackened

Fresh mixed greens topped with cucumbers, chicken +6 | veal +7 | white fish +5 | shrimp +6

Mozzarella Sticks 12 : "
tomatoes, red onions, Kalamata olives,

Garlic Parmesan Zucchini Fritte 12 pepperoncini, and feta cheese, Pasta Marinara 18
served with Greek dressing Spaghetti with Meatballs
or Sausage 22
SEAFOOD Our delicious meatballs or our mild

sausage in our signature marinara sauce
Add Soup or Salad +4.00 . .
vegetables or pasta choice: Fettuccine with Creamy Pesto 22

rigatoni, spaghetti, linguine, fettuccine, capellini or gnocchi +3 Fresh basil, garlic, Pecorino Romano
Gluten free penne available cheese and olive oil

Pesce Francese | White Fish 23 | Shrimp 26 Pasta Bolognese 22
Lightly battered in a lemon sauce Meat sauce at its best
Pesce Picatta | White Fish 23 | Shrimp 26 Fettuccine Alfredo 22
Capers in a light lemon sauce Our rich sauce is second to none
Pesce Toscana | White Fish 23| Shrimp 26 Spaghetti Agli Olio 19 add broceoli +3
Sautéed topped with tomatoes & fresh basil In olive oil with lightly roasted garlic

Seafood Medley 26 | Shrimp Medley 26 Rigatoni a la Vodka 22

Mussels, clams & shrimp with fresh basil in a pink sauce over linguine ; . ! :
Proscuitto onions in a pink sauce

Seafood Alfredo 26 | Shrimp Alfredo 26
Mussels, clams & shrimp in a creamy alfredo sauce over fettuccine Pasta Carbonara 22

k . . Bacon, onions, peas, and parmesan
Seafood Fra Diavolo 26 | Shrimp Fra Diavolo 26 g ekt aream datice
Mussels, clams & shrimp in a spicy marinara over linguine

; ; Capellini Caprese 22
Shrlmp Scampl ap Fresh tomatoes, homemade mozzarella,

. Agarlllc 2 I.emon e spuceincringing *Sg:%%SubsI:itutions fresh basil and olive oil in a light broth
Linguine with Clams 24 .00 up charge Pal i
Three classics white, red or Diavolo! *60z side sauce $5.00 asta Frimavera 22

Vodka, Alfredo, Fresh seasonal vegetables tossed in

a light garlic and olive oil sauce
CHICKEN | VEAL Creamy Pesto

Add Soup or Salad +4.00
vegetables or pasta choice:
rigatoni, spaghetti, linguine, fettuccine, capellini or gnocchi +3

Gluten free penne available 4l 1

Parmigiana | Chicken 23| Veal 27 Francese | Chicken 23 | Veal 27 KIDS

Topped with marinara and mozzarella Lightly battered in a delightful lemon
Marsala | Chicken 23 | Veal 27 sa-uce with a hint of parmesan cheese Rigatoni 9

Fresh mushrooms and a Marsala wine Saltimboca | Chicken 24 | Veal 27 with Marinara or butter

sauce Topped with spinach, prosciutto, and Rigatoni Meatball 10
Picatta | Chicken 23| Veal 27 provolone, in a brown wine sauce Ch ..

: . eese Ravioli 10
Capers in a light lemon sauce Milanese | Chicken 22 | Veal 26

Siciliano | Chicken 24 | Veal 27 Breaded cutlet over a house salad Chi_Cke_n Tenders 11
Topped with eggplant, onions, olives wit-hometnadeimezzgrella;and with fries

balsamic glaze
tomatoes and homemade mozzarella 9
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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SPECIALTIES

Stromboli | $15

Pepperoni, ham, salami and mozzarella
Chicken Roll | $15

Breaded chicken cutlet and mozzarella
Sausage Roll | $15

Sausage, green peppers, onions and

mozzarella

Spinach Roll | $15
Spinach and mozzarella

Buffalo Chicken Roll | $15
Breaded chicken cutlet, mozzarella and
buffalo sauce

Calzone | $15
Mozzarella and ricotta.
Add toppings $1 each

DESSERTS

Cannoli | $6
Italian pastry filled with sweet
cream, ricotta cheese, &
chocolate chips

Tiramisu | $6
Smooth & rich layered sponge
cake with ladyfingers, submerged
in coffee, mascarpone custard
and whipped cream

Chocolate Cake | $8
Delectable slice of layered,
dark-chocolate cake topped with
whipped cream

LA

>('12” 18”

Sicilian Pizza

Half Full
Cheese Pizza $13.50 $19.50 $16.50 $22.50
Pizza Americana $15.50 $25.50 $20.50 $25.50
Sausage, pepperoni and mushrooms
Margherita $16.50 $24.50 $18.50 $24.50
Fresh tomato, basil and homemade mozzarella
Marsala Special $14.50 $22.50 $18.50 $23.50
Fresh tomato, basil, onion and olive oil
Marsala Supreme $16.50 $27.50 $21.50 $27.50
5 Basic toppings of your choice
White Pie $15.50 $23.50 $18.50 $23.50
Mozzarella, ricotta, garlic and olive oil
Buffalo Chicken Pizza $16.50 $26.50 $20.50 $26.50
Breaded chicken, mozzarella and buffalo sauce
Meat Lover’s $16.50 $26.50 $20.50 $26.50
Pepperoni, sausage, and meatball
Hawaiian $15.50 $25.50 $20.50 $25.50
Double cheese, ham and pineapple
Sizzle Drizzle Pie $15.50 $25.50 $20.50 $25.50
Double pepperoni topped with homemade hot honey
Italian Classic $16.50 $25.50 $20.50 $25.50
Ricotta, sausage and meatball
Vegetarian Pizza $15.50 $26.50 $20.50 $26.50
Mushrooms, onions, peppers, olives and tomato
Creamy Pesto Chicken $16.50 $26.50 $20.50 $26.50
Grilled chicken, mozzarella, pesto, spinach and
sundried tomato
Shrimp Scampi Pizza $17.50 $27.50 $20.50 $27.50
Our classic shrimp scampi sauce!
BBQ Chicken Pizza $16.50 $26.50 $20.50 $26.50
Grilled Chicken, red onion and BBQ sauce
Parmigiana Pie $15.50 $25.50 $20.50 $25.50
Choice of breaded chicken, meatball or eggplant
with ricotta and mozzarella cheese
Vodka Pie $16.50 $26.50 $20.50 $26.50
Our creamy vodka sauce with onions, topped
with mozzarella, basil, and prosciutto
Nonna Pie $14.50 $24.50 $18.50 $24.50
Chopped onion, tomato, garlic, and basil with
olive oil and pecorino romano cheese no mozzarella
Upside Down Sicilian $18.50 $24.50

Cheese is placed on bottom and the sauce
spread on top

Our Pizzas are made to order! They are served HOT out of
the kitchen, as soon as they are fired. We can’t time pizzas to

* No Substitutions on Toppings
>('1 2” Gluten Free Crust Available

come out with other items. Thank you for understanding.

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness.
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Tartufo | $8

Chocolate & vanilla gelato,
cherry and almond center,
coated in hard chocolate

Cheesecake | $8

New York Style

Limoncello Cake | $8
Refreshingly light and creamy
combination of sweet & tart,
Sicilian lemon sponge cake

BASIC TOPPINGS

18” or full Sicilian
half $2.00 whole $3.00

12” or half Sicilian
half $1.00 whole $2.00

Black Olives Garlic

Green Olives Spinach
Mushrooms Broccoli
Eggplant Fresh Tomato
Basil Pineapple
Green Peppers Ham
Roasted Red Sausage
Peppers Pepperoni
Jalapefio Peppers  gg.on
Banana Peppers Meatballs
Onions Extra Sauce
PREMIUM TOPPINGS

18” or full Sicilian
half $3.00 whole $4.00

12” or half Sicilian
half $2.00 whole $3.00

Extra Cheese Hot Honey
Homemade Artichoke Hearts
Mozzarella Anchovies
Ricotta Prosciutto
Grilled or Shrlmp

Breaded Chicken

B BN T

BEVERAGES

Ice Tea | $3.50
Handcrafted Colas | $3.50

Panna Water | $7.50
1 liter bottle

Pellegrino Sparkling | $7.50
1 liter bottle

BEERS
200z Domestic Draft | $5.25
200z Imported Draft | $6.25
Domestic Bottle | $5.50
Imported Bottle | $6.50

COFFEES

Cafe’ Americano | $4
Coffee with Milk | $4
Espresso | $4

Cappuccino | $5 5= >
Cafe Mocha | $5 2 </
French Vanilla | $5 \\ ’/f"*\/

s L

Cafe’ Latte | $4
Hot Chocolate with Milk | $4



