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ANTIPASTI

Calamari Fritti..ieircrcncicicicicicicnciciciiiincinns 9.95
Baby squid fried with Marinara sauce

Calamari Alla Capri....eerervnircrirnisscrernnnnes 11.95
Baby fried squid sautéed with garlic, red pepper & white
wine

Bruschetta Calabrese...................cvvvrireriririsisininn 6.95
Crostini bread topped with diced tomato, basil and garlic

Cozze or Vongole Alla Capri ...........uucucucucucucucnnnns 10.95
Delicately steamed California mussels in white or red
sauce

Mozzarella Fresca Con Pomodoti...........uueeeuveennnn. 6.95

Homemade mozzarella, sliced tomato, basil & olive oil
Con Prosciutto Di Parma..................... 8.95

Calamari Alla Griglia.........uuucucecuincnnncncncncncnnns 11.95

Grilled baby calamari

Pulppo Alla Griglia...........uueeiiiivivnnnn, 11.95

Grilled baby octopus

Salsiccia GIAMDOLEA .......eeueeeveeeeeeveveeverivveesevenns 10.95

Sausage, green peppers & potatoes, sautéed in olive oil &
garlic

Clams AIforno.........ererevvverererrrcrennn half dozen 9.95
Baked little neck clams ....................cuuu... dozen 11.95
INSALATA
Insalata Di POMOAOTi..........ucucovvvuereueiiririreiianscnns 6.50
Tomatoes, red onions, black olives, oil & garlic
Con Gorgonzola Cheese......................... 7.50
Insalata Capri .....eeeervvrivsiririircisinirisscisisiranns 8.95

Iceberg and romaine lettuce, crumbled gorganzola cheese,
crispy Prosciutto, red onions, tossed in our signature
House Dressing

Caesar Salad............cecucecucncucrcrcncnnnn. per person 7.95

POLLO

Petti Di Pollo Alla Limomne ...............covevvvrencne. 16.95
Tasty breast of chicken with a delicate lemon sauce

Pollo Calabrisella................evervvvrvivirrerrrnnnn, 16.95
Delicious breast of chicken sautéed with peppers, onions &
olives. Served over garlic mashed potatoes

Petti Di Pollo Pompei Con Patate........................ 16.95
Chicken breast filet prepared with spinach & roasted red
and yellow marinated peppers

Petti Di Pollo Alla Marsala.....................uuuuu... 17.95
Chicken breast filet sautéed with mushrooms in a light
Marsala wine sauce

Pollo Francese.............cievervivserersrssseseseisssssesnn, 16.95
Tasty breast of chicken, pan fried in egg & flour, sautéed in
a light lemon sauce. Served with pasta

Pollo “Forget ADOut It .........eveveverirvririiiirinenns 16.95
Lightly breaded chicken breast, pan fried & topped with a
tomato, garlic & onion salad
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PAT BRUNO'S
CHICAGO SUN-TIMES

AWARD WINNING DISHES

POll0 VeSUDIO ......vcvvererrererrrrereririeicressissesennns 16.95
Half of a chicken slow roasted with whole garlic, sweet
i green peas and roasted potatoes in a white wine sauce

Mellinzana Parmigiana.................c.oevvrvverenen. 15.95
i Puan fried eggplant in Marinara sauce with Homemade

i mozzarella

Linguine Con Vongole...................uvvuruvuruene 17.95

Served with tender whole vongole in white or red sauce H

SPECIALITA DI CASA

Piatto Di MATeE.....ueeeeeeeeveeeseeeesererireesesvessssessssnenas 18.95
Shrimp, clams, squid, mussels & broccoli over linguine
with white or red sauce

Linguine e Gamberi Alla Marinara..................... 16.95
Fresh shrimp in a light Marinara sauce

Cavetelli Con RAPPini.........ucecucvcrcrcuvucrcrinciininennns 13.95
Homemade small dumplings with Italian broccoli in an
olive oil & garlic sauce

Linguine PULtANESCA...........ucvrvevrrvvrrivrriririrreines 13.95
Picante tomato sauce with anchovies, capers & Italian
olives (Delicioso!)

Fettucini Alfredo Con Gamberi e Scallopini.......16.95
Shrimp & scallops with Alfredo sauce

Gnocchi Quattro FOrmaggi........nvieresisinnns 13.95
Homemade potato dumplings tossed with four
cheese sauce

Linguine Con Gamberi e Broccoli................u.... 16.95
Shrimp and tender broccoli

Rigatone Artabiata.........cevevivrcisririvseisvsirinnen, 14.95
Spicy sauce with prosciutto

Fettucini Primavera..........evcevevverssessssessesennns 13.95
Fresh vegetables aglio olio

Pasta MAtViCIANA .....ce.eeeeveeeeeveeeserivrersievresessannes 15.95
Fresh tomatoes, onion, basil, black olives & ground
sausage over linguine

Tortellini PAeSaAno ..............ceeevvvvevervvisscvirsnncsenenn, 15.95
Mushrooms, peas & prosciutto in a rich Alfredo sauce

Baked Lasagna Al FOTHO ......vrviisiririssinisenns 15.95
Layered pasta with meat & cheese, topped with Marinana
sauce & homemade mozzarella

Lasagna Alla CApri.....cecccvirincnsnircncninns 14.95
Baked with ricotta & spinach, topped with Alfredo sauce

MAMA CAPRI'S
HOMEMADE
PASTA DELLA CASA
RigaAtoni .....uuuucevvcniiiriivriiriciricisicisiciicsinen, 15.95
Parpadella..........eevevrcrcvsiririiriisiriniiriscsininnns 15.95
) T S 15.95
GHOCCHT cuvoevevevecveerverevsresesrvessesssssessessssssessessesssons 15.95

Comes with choice of Mama’s
Homemade Sauces:

Vodka Sauce
Romano Sauce
Basilico Sauce

Bolognese Sauce
Pesto

Alfredo

~ Inquire about our Whole Wheat pasta selection ~

PESCE DI MARE

Scampi De COSENZA..ucuuvuvrerivvrrrrvrvriinrsirssiisnnnsiones 17.95
Jumbo shrimp, artichoke hearts & mushrooms sautéed in
olive oil, garlic & white wine. Served over pasta

Linguine Scampi Diavolo ................ccvvvvererevnnnn. 17.95
Jumbo shrimp, olive oil, crushed hot peppers & Marinara
sauce

Scampi BasiliCo........uueueucueucuiicrciciiiciciiicicisisiennns 17.95
Jumbo shrimp, fresh tomatoes & basil. Served over pasta

Baccala Alla Italiana...............eeeeevvivvvvnnnns 16.95
Cod filets baked with fresh mushrooms, onions & olives in
Marinara sauce

Scampi FIOTenting...........oevvevevivreisiserserecsisinserens 17.95
Jumbo shrimp with large artichoke hearts in Alfredo sauce
over fresh fettucini

Lobster Diauolo............ceeeurivciisirircrisisinisisnenes 31.95
Lobster, calamari, shrimp, scallops, mussels, clams & crab
legs. Served over linguini in spicy Marinara sauce

Dover SOle.....neeeeeneveeeeeervereiereiverannes Market Price

Chillian Sea Bass ...........cueeevvevevvversvenns Market Price
CARNE

Bistecca Alla FiOorenting.......neeeeevevesveeesvvevssvenens 20.95

Ribeye steak sautéed with mushrooms & onions in a garlic
& olive oil sauce. Served with garlic mashed potatoes

12 oz Stuffed Veal CHOP .........ceccuevcuvuvuviriviririririins 32.95
Veal chop stuffed with prosciutto & homemade mozzarella

10 oz Filet Medalions Marsala............................. 24.95
Served with garlic mashed potatoes

VITELLO

Vitello Al Limone..............cucucucueucrivciiiincisiensiririennas 19.95
Veal filet in a light lemon sauce

Vitello San GiUuSeppe.............uuvevvvvvvivivirivisiririninins 19.95
Veal layered & baked with eggplant & homemade
mozzarella

Vitello VeSUDIO .......couvivveriviriririiscisisisissisisisisissisiains 19.95
Veal sautéed with mushrooms & onions in a light white
wine sauce. Served with potatoes

Vitello Al MArsala ..........ececevevevvciviniincrirniinnnes 19.95
Veal with sautéed mushrooms in a light Marsala wine sauce

Vitello Cotoletta........unnuiuinineniririniiiniririniiirinennns 19.95
Pan fried veal with a side of fresh spinach

Vitello Parmigiana...............cceeeevvverernvnnscsersininnnes 22.95
Breaded veal baked with Romano sauce & topped with
homemade mozzarella

VERDURA

Escorola Sauteeda.................uucuvuvvervniecrincinirininnnnn 5.50
Sauteed in olive oil & garlic

Spinaci Sauteeda..................ccuvuereiriviiiririniriiinn 5.50
Sauteed in olive oil & garlic

Patate VeSUDIO .........uuueviivviviriirecivrcissiiisesiisisiiiinnns 5.50
Potatoes with red peppers, olive oil & garlic

Rappini Sauteeda...........ucvvevvvcisenirincisinirinnen, 6.50
Sauteed in olive oil & garlic

Meatballs (2) or SAUSAZE..........cococrcrervuiriicriirirrrrinns 6.00

We Cook With Imported Olive Oil Only

18% Gratuity ApDED TO PARTIES OF 6 OR MORE
PRIVATE PARTIES & CATERING AVAILABLE



