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Welcome e Napoli Itahian Restaurant To ensure voar
complete sadisfaction. we have a wide selection of genin
Italian recipes, and we make everything from serarch right
aere. Fresh bread, delicous pasta, and grear sauces azc the
nablmark ot Napoli's success.

Fnr wWIne e

aking a selection thar will best complement vour
i We teature che fincat wines from Califoroia, fialy,
ind all over me world.

ommendatons, your server would be happy w

Periodically, Napol: ltalian Restaurant hosts reservations
only winesaering dinners with menn selections chosen by
expert chefs and vintners. Ask your server about our next
eventr,

IFyou are planing a social event, Napoii [ralian
Restaurant can :hp.\l\ all your culinary needs. No matrer
ere or ar the facility of vour cheice. we can
foond in @ eclasad, phasan

armosphere. I‘Iu" bangquet room is available by resenmtion
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Mozzarella Caprese ---------
Slices of tresh tomatoes and mozzarell
with fresh basil, exara virgin ol
-.ll\'&': -

Bruu!_u:m alla Napoletana -- ]695

asted bread wopped m"

Sliced masted poed with fr

garlic, oregano, ‘h:\l‘ tu~,] and extra olrve «
luhm .\num .-uuu..u.-.u......uu....6 9)
Comes with Genowa s ™

mortadella prosciomo,

/”f baste Cordit:

et “Clppetzer)
Antipasto \apnh meermrsnnnesnnnsaeneaee 5,95
Saune
Jr‘_l
thghi Tnfu-latl
Cresh white mushrooms
Jelicare herb bune

Mozzarella in (,arrnm

ushrocms. bell pepper. cgep ant, olives

F “r... zz=rella cheese w
ind Fasil.
Polenta con Funghi FPr S e D e = 6.95

Grilled polenm topped with mushrooms and

MaTinara sauce

Polenta con Salsicce ¢ Funghi -------------- 7.50
Grilled polenm mpped wath saumed sausage,
mushrooms ana maricara

Calarman sautéed in olive oil and garlic with light
murinara ssuce and hasil.

Calamari Bt it vevese ST SRR
Crispy fried squid served wich marinara sauce
Gambretti Livornese «oooeeeeeeemasneiiiaeas .50
Shnmp sauteed i vlive ofl, garlic, whire wine and

fresh basil in light mannara satice.

Snsalata (Falad)
Insalata Cesare e+
Criep Romaine lemice toveged in spi
dressine ropped with croutons.
Insalata di Pomodoro -
Slices of romatoes with unions, olives
fresh basit, olive oil and balsamic vinegar.

Insalata Mediterramea -« -ccooersmmsnanniaans «7.50
Mixeid presn sabad with kalamata olives. voreonzela
cheese, sundried romates, walnuts, and artichoke

hearts witl extra virgin ciive oil and balsamic

vinagrame

Insalata di Cesare con Pollo steererscrenns 8.50
Caesar salad with chicken, oine rus, fresh

rovmatoes and croutns

Insalata di Cesare con Salmone -+ e 895
Cacsar salad with salmon, pine rurs, resh

wmzroes znd crourons.
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wed with soep or =

&kgd Lasasﬂ B L Ty I |

Regular or Vegemnan
Baked Lasagna -
1'1'0 mati“ﬂ; Or saus
Baked Ziti ---

With mozzarella ard

SALE.

Baked Ziti---

Mired with ms

2 / A?/(n!n and (gf( g //F/(?‘H//

- 14.50

?lluffni

ghily bread=

LE

wmatocs, m
cheese

nt Pm R T
!

nrr'. breaded ant baked with marimara sa

I $2.00 extra for pasta substitution l

?c*gefrrynm _{:/ ,/

ude soup o salad and g

(Al dirres =

Penne Caprese ssss-sssessssssssensasesse eeeer 12,95
Penne pasta with brc&u-:l and mushrooms in
cream saulce.
Capel]um con Pomodoro Secco -« < 12.95
Aneel hair pasta with sun-dried tomatoes,
mushrooms in olive oil, garlie and fresh basil.
Bow Tie Pasta «-----coreeeet .
Made with fresh mmatoes, capers, hasil, garlic and
wlive oil.
ngﬂ[ﬂﬂl Monsanto rewsresesseassmrrraraae Ill}'gi
Riguroni sauteed in olive otl, garic, and fresh oasil
with sun-iped tomatoes, piie oo wond a o wich of
Creall
Fettuccine de la Casa -
Fresh romatses, esgplant, garlic and
Farfale con Melanzane e o

Mozzarella di Bufsla - 13.95

Bow o 1 saureed with -_ul\_ wod wlive -.|L froh

WOTLAL e,
ey mw

Not resporsible for lost or stolen items
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(AN dinners nclods soup or sabad and geelic bresd)

|::E:enm Napoli --rerecerrrmmniiiinnnnmmeseann. 9.50
with marinar sauce.

Fataocing E.”l.m .......................... 10.95
Famcene with olive oil, garhc and grilled egeplan:

N MarNarn salcc

Fettuccine Alfredo «-+e--aeeenvuvnneee 10.50
Fettucone with creamy Alfredss sauce.

Fettuccine Alfredo con Pollo «+vieeievees 11.95
Fermuccine with creamy Alfredo satice and chicken.
TSNS S 10.95

Ravioli stufted with mear or chieese in vour choice

of meat Salice OF marinam saue.

Ravioli di Spinaci e-eeseeeneanens 11.95
Raviol stuffed with spinach and cheese, saméad in
buster, zardic and tomato cream sauce

Ravioli di Portobello «------+eoeerernnnesnes 11.50
Baviali smffed with pogwbelle mushrooms with
stun-dred omates, fera cheese cream sauce,

B s e R e i 11.95
With vour choice of gorponzola sauce or mannara
Sauce, OF PEStD Salice.
Penne a_lh Arrabiata «rsereerees essssasenannne 9.935
Pasta with spicy mannara sauce and fresh basil.
Tortellini con Funghi ---------cveeeeeeeees 1150
Limde pasm ringe filled with meat or cheese with
wild mushrooms in aeam sasce.
Capellini Milano«seseseeneeaa 13.95
-\n;:el hair pasm with ;]mkrn mshnooms, irl:s
wnatocs, arichoke, olive oil and garic.

eafood %44:’0

(AL s inebfide st or wabad and e bred)

Fettuccine with Shrimp and Scallops-- 13.95
In marnars suce. A Napoli favori=!

Fettuccine con Gambretti ------+seceeenee=- 13.95
Feamuccine with shrimp sauteed in gardic and bumer

with cream saie.

Fettucoine con Salmone ccesemssisiisirenns 12.75
Femuccine with =auréed salmon in burer, gadic and
Cream sauce.

Capellini con Carciofi ¢ Seampi -+ 17.95
Anh‘:.-fi: iF pasti v.rth olive wil, garlic, amichoke.
mushroms, tomaeoes, fresh basil and sheimp.
leﬁ'll C.ll._mr[ ........................... ]2_75
Linguini pase with: squid saunéed i olve oil.

garlic, kasil and whine wine wich a light marinam

Linguini Vongole -------ssseeesseeeencseee 12,95
Linguini with clams sueed in olive oil, garlic, =

saace of white wine and fresh basl.

Linguini con Gambretti Parmigiana --- 13.50
Linguin: pasta with shnmp sauéad -n garlic, olve

oit and marinara sauce, wpped with mozzarella and
baked.

Llﬂgiﬂ‘ll Pescatore «s=ss-=cmrmsnssnasrsas 17.95
Shrimp, calaman, sallops, dams, seussels, salmon
saunied in olive ml, garic and 1,ht marinara sauce

or whir sauce.
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Al dimoers inchudie = ade of pes vegemble woup o ssind 3nd inovh

v bl
Filetto al Funghi
Filer Mignon sautéed in brandv with muskroom
and brown sance.

Filetto al P

Filet Mignon '-.ellm:l.'—_i in i‘IJ-hd"r with wIEam,

mu‘tnrj a.nJ PEpPercims.

Costolette di
Grlled rack of lam

with Chiansi wine »avce

..(7 errIReR

Lolle: (Chicken)

(Al dinmers ichide 8 side of paw. s o salad and gackic byl
Pollo Cacciatore «+--seeievene . 12.50
Boneless chicken breasi saursed with mushrooms,
onions, bell peppers, mmatoes and olives.

Pollo Piccaga -»+ssecrmaneniarsssssscnaniancees 12.50
Boneless chicken breasy s;mmed in hmﬂ garlic.

capers and lerson.

Pollo Marsala eense 12.50
Boneless chicken bregse 5alrn.'ed in rramL wine

and mushrooms.

Pollo Napoletana
Buneless chicken breast saumsed vmh SAUSEE
capers, kasil and lignr marinara sauce.
Pollo Parmigi v B
Boneless chicken breast Enghﬂ', sreadad, haked with
marinara sauce and mocarells cheese.

Pollo Genovese sasii -- 13.50
Bonecloss chicken breasr with mushneoms znd

surdned tomatoes i 2 light pesw cream savice.

Pollo Chianti -- 13.50
Boneless chicken breast with mid mushnum,

sautéed ina Chuann wine sauce.

Pollo Veneziamo ssss=rsrsersissssnssnanaanasas 13.50
Boneless chicken breast with egrplans, whire wine,
mazinara and bufala mozzarella.

) 8 __’i"

(All eremes incinde 2 sde of e, soug or ssiad rd gadic becadd
Vitello Piccata ----=s-rreememmsmememnnnmninnaans 15.95
Milk feud veal ssuréed in bmaer garlic. capers and
lemaon.
Vitello al Carcciofi
Milk fed veal sautéed with :».m._holm hearts, garlic,
lemon juice and white wine sauce.

Vitello Marsala --- e .= 15.95
Milk fed veal sauréed in l'umet aml M.m.ald. winle

withe sl

Vitello &D‘rtl'l .............................. 16.95
Veal scalloppine saseed with wald mshrooms,

finishind in a lizht brown Smady sauce.

Vitello Parmigiana 15.95
Milk feud veal breaded, mpped with marinam saice

ang mozmarclls chesss.

Vitello Sorrenting ««-«s-ssesssseesas 16.50
Milk fed veal sauréed in buter, garlic, white wine

and light marinara sauce, wpped with mozarella di
butala and fresh basil.

Psce (e

(Al Seryrers emcbade 2 e of pamra, w
e becl)
Salmone al Cln:noﬁ ------------------- 19.50
Grided salmon fillet opped wath garlic, olive oil,
artichokes muchrooms, frech romatoes and whise
wine sauce.
Sumpl fra DIIWIO ..... e oy e LR 19.50
Shemp sauteed it mive oil, garlic and basil in a
lighr spicy marinara sayce.
i alla Griglia -------ccrroeernernanans 18.50

Grilled shnmp with special herbal sace.
Coiiies e 18.95
Shrmp, scallops, musscls and a.}.am: na hﬁu

MENRATE SI00e.

-------------------

............................

Risotts

(Includes soup or salad axd garic bread)
Risotto con Funghi e Piselli «++eoveieen 12.95
Arborio nice cooked with porcini mushrooms and
Peas in cream sauce,

"
Arbono noe cooked with an assetment of scatood,
chamari, sslmen, mussels, and shrimp, whize wine
ami 1 bight marinam sace.

Not responsible for lost or stolen items
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{Add s miwed prevn salod for om acdidopal §
Cheese Pizza Srirsrsssssssisesssessissssanines 9.50
Pizza with mozzarela cheese, fresh basil, vregano
anad a splash of exta virgn olive oil
Pizza Pcppcrgn-; wrnsrnnnnn sraranan wranes wsesannres 9,50
Pizza --- . 10.95
W|r|" chicken m.l Inll~]|h WIS

Giorgonzola cheese, fresh omazoes and basil,

e
Mozzarella di b l|1

Pizza Pesto
Amichoke, sundried tomutoes, lightiv touched

muzzarella.

Pizza con lrutm di Mare: ieeesianeseneanss 11,93
Shnmp, s

lops, G lamari, fresh romatoes and

‘f/f/ Aw :

‘\pﬂghrlrr -----

With marinara or meat

S_paghettl

With mearball or sa

IRRVRGEE = 1 nevsmstansresannnponsmmensurmyrimnns s, 5.95

Meart or cheese, with mestball or = ALsage

Raked lnugnn. R TRk S PSS 595

Vepetanan or regular

Clecle (’.r(/a.’-x.‘
Meathalls (2) -xssesesrssesanranissnsanass T I
Sapenge (BY ool 3

2 /1 /:T"H((

g T Ty P e el
Cappuccino Cake «-ooeveeee
T T r—— L SRRSO
can‘)li R e L
Cappuccino Ice Cream --
Spumoni lce Cream =----ceeeeeees

5’/ Crner

5"80 DI

St Dk iisnsaises PRI e, b 1.
G R e S
IRk m sssition smsnntsionmnmp e n s sn i m e s A p oS SR AL L
Juice reseveessas A R s e T s 2.75
G e U SR e R 2.25
Hot Tt ivoranerrrnsassannn

Halian Ve nhes
San Pellegrino Water, 16 oz, ssveeeseennns
San Pellegrino Limonata, 6 oz.
San Pellegrino Aranciata, 6 oz. -
(‘_appu‘_-c]nn.uuuuu.. ............... .
E&pft‘:\i.‘ul ...........................................

":)’{;1;—?{&( J):,f:rr’-'
Chablis + Burgundy -

Chianti - Blush




