& ANTIPASTI starters

% POLLO chicken

% VITELLO Vea/

MOZZARELLA
MARINARA Breaded
mozzarella, served with
marinara sauce 5 / 6

BRUSCHETTA Basil,
roma tomatoes, red onions
and Parmigiano cheese on

toasted bread 5 / 6

MAMA’S MEATBALLS
Mouthwatering meatballs
smothered with homemade
marinara sauce and
mozzarella cheese 6 / 7

CALAMARI FRITTI
Crispi calamari, served
with marinara sauce 7 / 8

MUSSELS MARINARA
tossed with white wine
marinara sauce and fresh

herbs 8 / 9

SHRIMP SCAMPI Jumbo
shrimp sautéed with white
wine, garlic, lemon butter
and tomatoes 9 / 10

% INSALATA sa/ad

HOUSE Mixed fresh greens and tomatoes 3

CAESAR SALAD Romaine lettuce tossed in our creamy
Caesar dressing and croutons 5 / 6

INSALATA DI RUCOLA Baby Arugula, Gorgonzola

cheese, roasted red onions, croutons and balsamic 7 / 8

MOZZARELLA CAPRESE Sliced tomatoes topped with
fresh mozzarella and basil, drizzled with a balsamic glaze 8

add Chicken 3 add Shrimp 4 / 6 add Salmon 5 /7

« PIZZA Pizza

POLLO PARMIGIANA Breaded chicken breast baked with
Provolone cheese and homemade marinara sauce, served

with spaghetti 11 /12

POLLO MARSALA Chicken breast, lightly floured and
sautéed with mushrooms and Marsala wine sauce, served

with spaghetti 11 / 12

POLLO LIMONE Chicken breast sautéed with capers and
lemon butter sauce, served with spaghetti 11 /12

POLLO CACCIATORE Chicken breast, lightly floured and
sautéed with mushrooms, garlic, green peppers, onions and
white wine marinara sauce, served with spaghetti 12 /13

POLLO GENOVESE Chicken breast, baked with asparagus
and provolone cheese, topped with creamy “alla panna”
marinara sauce, served with spaghetti 13 / 14

% PASTA ~ras?a

VITELLO PARMESANO Breaded veal cutlets, baked with
Provolone cheese and topped with homemade marinara

sauce, served with spaghetti 13 / 14

VITELLO MARTINO Veal cutlets sautéed in a white wine
lemon sauce with asparagus and mushrooms, served with

spaghetti 13 / 14

VITELLO MILANESE Breaded veal cutlets, topped with

arugula and tomatoes, served with mashed potatoes 13 / 14

VITELLO LIMONE Veal cutlets sautéed with capers and
lemon butter, served with spaghetti 13 / 14

¢ FRUTTI DI MARE Seafocod

MARGHERITTA Tomato
sauce, fresh mozzarella and

basil 8 / 10
ALLA MARINARA

Tomato sauce, caramelized
garlic, parmigiano cheese

and oregano 8 / 10

ROMANA Tomato sauce,
fresh mozzarella, anchovies

and black olive 9 / 11

PEPPERONI
AMERICANA Tomato
sauce, mozzarella cheese,
parmigiano cheese and

premium pepperoni 9 / 11

PROSCIUTTO Tomato
sauce, fresh mozzarella,
prosciutto, arugula,
parmigiano cheese and
balsamic reduction 11 /12

BIANCA Ricotta cheese,
mozzarella cheese, roasted
red onions and mushrooms

10/ 11

PRIMAVERA Tomato
sauce, mozzarella cheese,
mushrooms, red onions,
black olives and peppers
10/ 11

PESTO Pesto sauce, fresh

mozzarella and black olives

9/10

MAMA’S LASAGNA Pasta sheets layered with ground
beef, Ricotta cheese, Parmigiano cheese and homemade
marinara sauce 8§ / 10

SPAGHETTI MEATBALLS Spaghetti topped with
mama’s meatballs and served in homemade marinara sauce

8/10

PENNE BOLOGNESE Penne pasta with homemade
marinara meat sauce and touch of cream 8 / 10

EGGPLANT PARMIGIANA Breaded eggplant baked with
Provolone cheese and homemade marinara sauce, served

with spaghetti 8 / 10

LINGUINI AL PESTO Linguini pasta tossed with a
combiation of tomatoes, mushrooms, asparagus and roasted

red peppers and pesto sauce 10 / 11
with Chicken 12 /13 with Skrimp 14 / 16

SPINACH RAVIOLI Spinach and mozzarella filled ravioli,
topped with creamy pesto sauce 10 / 11

TORTELLINI PANNA Three cheese stuffed tortellini with
creamy “alla panna” marinara sauce 10 / 11

FETTUCCINE ALFREDO Egg fettuccine pasta with
creamy Parmigiano sauce 10 / 11

with Chicken 12 /13 with Skrimp 14 / 16

LOBSTER RAVIOLI Lobster filled ravioli, topped with

creamy “alla panna” marinara sauce 12 / 14

LINGUINNI VONGOLE Linguine tossed with fresh clams,
basil and tomatoes, served in white or red clam sauce

11/12

SHRIMP SCAMPI Jumbo shrimp sautéed with white wine,
garlic, lemon butter and tomatoes, served with linguine

13/ 14

GRILLED SALMON LIMONE Salmon filet topped with
capers and lemon butter sauce, served with spaghetti 13 / 14

GRILLED ITALIAN COD Cod filet topped with white
wine, garlic, lemon butter and tomatoes, served with

linguini 13 / 14

SHRIMP FRA DIAVOLO Jumbo shrimp sautéed with
spicy white wine marinara sauce, served with linguini 13 /14

LINGUINI DI PESCE Mussels, shrimp and calamari
sautéed with spicy white wine marinara sauce, served with

linguini 16 / 17

% BISTECCA Stzea#

PORK CHOP 6 oz, served with mashed potatoes and
grilled asparagus 20

PRIME RIBEYE 16 oz, served with mashed potatoes and
grilled asparagus 22

CENTER-CUT FILET MIGNON 8 oz, served with mashed
potatoes and grilled asparagus 24



% DOLCI 2esserzs

CHEESE CAKE New York style Ricotta cheesecake 6

TIRAMISU Ladyfinger cookies soaked in espresso and
coffee liqueur layered with Mascarpone, dusted with cocoa

powder 6

CANNOLI Crispy shells stuffed with a sweet cannoli cream
filling, mixed with chocolate chips 6

LIMONCHELLO MASCARPONE CAKE Rich

combination of Sicilian lemon infused sponge and Italian
mascarpone topped with European white chocolate curls 6

% SOFT DRINKS 2esserzs

SAN PELEGRINO Sparkling water 3
ACQUA PANNA Natural spring water 3
COKE 1

DIET COKE 2

DR PEPPER 2

DIET DR PEPPER 1

ICED TEA 2

ALL
ENTREES SERVED WITH
FRESH HOMEMADE
BREAD/!

SRAGQ

10600 S. Pennsylvania Ave. Suite 10
Oklahoma City, OK 73018

WWW. spagoristorante. com

QGO

RISTORANTE

DINE IN - TAKE OUT - CATERING

10600 S. Pennsylvania Ave. Suite 10
Oklahoma City, OK 73018

www.spagoristorante.com

(405) 378-7735



