Howestyle Fresh Eatalian Pas

eatalian Plzza

Rockm: tomato sauce, mozzarella, sp’w% salamdi,

Gitanaw: tomato savce, mozzarella, fresh mushroom,

Parmiglano Regoiano, Speck, cherry tomatoes

Gludiitan: tomato sauce, mozzorella, cherry tomatoes,
fresh mozzarella, arugula (v)

g Gim: Rock
Marlon Brandom:

and 4 stagiond
half calzone with ham and half Rock
Plzmanm: towato sauce, mozzarelln, Speck,

pm'a’mi, gorgonzola, bacon

calzone Rogerm: tomato sauce, mozzarella,

Fﬂ,wu Parvma ham

Scagllarinim: tomato sauce, wozzarella, Parma ham,
arugula, shaved Parmigianoe Reggiano

sauce, mozzarella, spi

Felipen: tomato salaval, bell peppers

Souln: tomato sauce, mozzarella, rosemary chicken
clawdian: fresh basil pesto sauce, wmozzavella, shrimp,
artichokes, cherry tomatoes

MUMMOm: tomato sauce, mozzarella, Prosciutto de Parma,
arugula, fresh Locally produced burrata cheese

eV\:jDEﬂtml tomato sauce, mozzarella, bresaola, arugula,
and shaved Parmigiano Reggiano

*Please no customization in any of the Eatalian Pizza

Traditional Pizza

Marinara:

wato sauce, garlic, (v)

Margherita: tomato sau arella (v)

Mushrooms: tomato sauce, mozz
Ham: tomato sauce, mozzarella, hawm

NﬂPDLi: tomato sauce, mozzarella, achovies, oregano
Artichokes:

Gibo: tomato sau

tomato sauce, mozzarelln, artichokes (v)
ce, mozzarella, italian sausage

Romana: tomato sauce, mozzarella, anchovies, oregano, cap

Dlavola: towmato sauce, mozzarella, spicy saloval

CQorgowzoLa tomato sauce, mozzarella, gorgonzola (v)
SPeoLaLe: tomato sauce, mozzarella, fresh mozzareln,

cherry tomatoes, basil (v)

verdure: tomato sauce, mozzarella, grilled vegetables (v)

caprlcciosa: tomato sauce, wmozzarella, ham,

sautet mushrooms

Ham and Mushrooms: tomato sauce, mozzarella, ham,
sautet mushrooms

Tuna and Onlon: tomato sauce, mozzarella, tuna, onion
4 Stagloni: tomato sauce, mozzarella, sauteé mushrooms,
ham, italian sausage, artichokes

4 Formaggl:

rato sauce, mozzavella,

Parmigiano Regoiano, Gorgonzola, Pecorino, Feta
qreeR: tomato sauce, mozzarella, Feta, Kalamata olives

Prosciutto Crudo: tomato sauce, mozzarella, Parma ham

Fuwghi Poreint: tomato sauce, wozzarella, poreini
Fruttl di Mave: tomato souce, mozzarella, seafood

zavella, assorted wmushrooms

Sottobosco: tomato sauce, moz

or Kalan
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$11.25

$11.25

$£11.25

411.25

41125

Tagliatelle al Ragu: taglintelle with ragic (meat sauce)
Tagliatelle con Funghi:
fresh mushroom, cream (v)
Tortelll di Zueea:
with butter and Parmigione Regglano sauce (v)

aglintelle with porcint and

butternut squash ravioll

with Pancettn sauce
Tortelll Verdl: ravioll stuffed with spinach, ricotta and
bacow, tn a butter anol sage sauce

Guocchi: potatoes g

with ragic (meat smce)

nocehi

with butter and Parmiglane Reggiano sauce (v)

with 4 cheeses sauce (V)

with Pesto sauce (v)
Gnocehi Ricotta e Spinaci: ricotta and spinach grocehin
in a tomato sauce

Lasagna: boked Lasagna with ragic (meat sauce)

*Please no customization in any of the Eatalian Pizza

classic eatalian Past

vegolie Soup (V)

small

Penane al Powmodoro: penne with tomato sauce (V)

Penane Arrabbiata: penne with spicy tomnto sauce (v)

Spaghettl Amatriclana: spaghet with comato

onlon and bacon

Spaghetti Carbonara: spoghetti with a bacon and

ego) white sauce

Penne alla Boscalola:

bacow, mushrooms, sweet peas

Penne Peperont e Salsicela: penne
bell peppers and italian sausage

Linguine con Pesto: Linguis

Spaghetti alla Puttanesea: <pag

olives, capers, and anchovies

Penne Speck e Trevigiano: pewne with Speck, radicchio

and cream

Penne Capresi:

ella

sauce,

penne with tomato sauce, ham,

th tomato sauce,

0 sauce (V)

with tomato sauce,

penne with pesto sauce, cmwg tomatoes,

v

fresh wo:

Linguine con Vongole: Linguin:

ith fresh clams,

red or white sauce

Penne con Gamberl: penne with shrin ps, cherry tomatoes,
basil, cream

Linguine Fruttl de Mare: Linguine wit

topus, shrimp,

squid, clams § mussels, in a red or white wine sauce

£ 500
ES
+
4 250

Salsiccia at fervi:
ScaLo‘p?ma pork Loln
with mushroom

grilled italian sausage

or chicken

with lemon

with Marsal
with balsamic sauce

Cotoletta di Pollo: fricd chicken cutlet
with wmozzarella cheese ano tomato sauce
Filetto: beef fuller

with porelnt mushroom

with green peppercorn
with balsamic vinegar

Barramundl Grigliato: grilles seabass fillet
Gquazzetto di Pesce: cauteed mussel
saquid, in a garlic and white wine sauce
Tagliata di Pollo con Verdure: sliced
fresh grilled vegetables toppeo with shaved Parmigiano
Reggiano and aged Balsamic Vinegar

Tagliata Rucola e Grana: sliced beef filet mignon with
Balsamic vinegar, served on a bed of arugula § hand-shaved
Parmigiano Reg

grilled chicken, farm

Lano

s, clams, shrimp, octopus,
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Risotto al 4 Formaggl: risotto with goroonzola/grana/
Pecorino/feta cheese $1295
Risotto al Funghi Poreini: risotto wi

mushrooms eream £1295

(th poreini and fresh

Risotto ai Fruttl di Mave: risotto with octopus, shrimy,

squid, clams and mussels, in a red sauce $16.95
Risotto con Gambert e Rucola: risotto with poreini and
fresh mushrooms cream $14.95

Risotto is an ttalina rice dish coooked in broth to a ereamy consistency

Ham: Ham, mozzarella, baby greens, tomatoes $ 200
Verdure: Farm grilled vegetables, fresh mozzarella $ 200
Tuna: Tung, mozzarella, onlon, baby greens, tomato 4 275
Parma: Parma ham, baby greens, fresh mozzarella 41025
Chicken: mozzarelln, baby greens, tomatoes % 75

Tiramisw’ $+ 5.00
House Cake + 500
Crostata by slice $ =00
cannellino £ 225
Draft Sodas

unsweetened lee Tea, Coke, Dlet Coke, Lemonade, Sprite, Fanta £ 2.
Soda Bottles £ 2
Espresso 4 19
Espresso Macchiato $ 1
Pouble Espresso 4+ 2025
cappuceino 4 295
Double Cappucino 4 225
Latte 4 295
Double Latte 4

Hot Tea 4
Coffee 4 2025
Bottle of San Pellegrino (sparkling water) 4 =00
Large '

Bottle flat water (snall)
Bottle of Panna (bottled flat water)

BEER
PraftBeer  cmall £4.50 Large £6.00
Blrra Morettl

Blrra Morettl Lo Ross

Bottled Beer

Mission [PA; North Coast Serimshaw Pilsner 4 .00
Allagash white Ale £ 750
Chimay Triple white £ 9.00

Salads

caprese: fresh mozzavella, Roma tomatoes,
extra virgin olive oil, fresh basil (v) 4 1295
Seafood salao: octopus, shrimp, cuttlefish, clam, celery,

carvot, yellow and ved bell pepper, green olive, caper, parsley % 14.95

emilia: fresh grilled vegetables (eggplant, zuechind,

onlon bell pepper) served with Parmigiano Reggiano

topped
Swall $ 750

vith aged balsamic vinegar (v) 4 950
Sieilia: cabbage, orange segments, sweet white onlon,

Kalamata olives (v) + 250
Swmall 4 &80

Tuna: iwported Yellow fun tuna, baby green, fres

mushroom, cucumber, carvot, onion, tomato £ 250
Swmall $ &0

Chickew: rosemary chicken, baby green, fresh

mushroom, cucumber, carvot, onion, tomato £ 250
Swmall $ e50

Mozzarella: fresh wmozzavella, baby green, fresh

\

mushroom, cucumber, carvot, onlon, tomato (V) £ 250
Swmall 4 &80
Garden: WUU green, cucwmber, carrot, tomato (V) £ 6.50
Swall £ 500
Antipasto: a selection of Proseiutto ol Parma, Solamd

calabrese Mortadella, Bresaola, Ham and Speck served

with fresh wmozzarella and Parmigiano Regglano,

and a mix of vegetables piekled in olive oil $ 16.95
Crudo Prosciutto de Parma 41295
Crudo e Formagglo: Prosciutto e Parma with fresh

mozzavella or Parmigiano Reggiano 4 14.95
Crudo e Burrata: Prosciutto di Parma with locally

produced burrata cheese % 1595

Adter meal, try our fabulous Gelato flavors of the day.

swall cup (one flavour)
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Swmall cup  (two flavours)

Medivum eup (one or two flavours)

w
o
0

Large cup (one, two or three flavours) 4.95
Affogato al caffe 5.00
2.2 Llbs £23.00
1.1 Lbs $11.50

Remember us in all your
catering needs

Please like us on Facebook
and get updated on our
specials.

(v) = vegetarian plate

Eatalian Cafe serves true ttalian food. For a veal ttalian tasting experience, please don't ask for changes to our Menu.

The Chef reserves the right to refuse the customization and the preparation of plates
that don't reflect the identity of authentic ttalian cooking

EXEAT 14842 crenshaw Blvd., Gardena, cA 90249

info@italiancafe.com
(310) 516-0121

www.eataliancafe.com




