ANTIIIP[L%\STII APPETIERS INSALATE su: PANINI swoweses

izﬁ){f " Add Grilled Chicken for 5. or Shrimp for 6.
- \ ;- ¢: -
» 3

NSALATA PRIMAVERILE PHILLY CHEESE STEAK

Chopped garden greens garnished with black Thinly sliced beef, sautéed with bell pep-
olives, sweet red peppers, capers, artichokes, pers, onions, and mushroom. Served into

garlic, mushrooms and diced tomatoes, served . . .
with Giovanni’s homemade dressing. 11.% a 12 inch hoagie roll topped with melted

lla cheese. 12.*
EAESAR mozzare
Hand ine | d with C
: dressing, and garnished with Parmesan checse,  MEATBALL PARMIGIANA
. —— tomato, banana peppers, and croutons. 11.” A 12 inch hoagie roll stuffed with

A mea ba S an (0] e Wi omato sauce
ARTICHOKE DIP GREEK SALAD tballs and topped with tomat

ted Spinach and artichok h Mixed garden salad with feta cheese, black and melted mozzarella cheese. 12.%
Sautéed Spinach and artichokes, with cream olives, chopped onions, diced tomatoes, and

>t d with P ino R heese, . \
and bread crumbs, Served with homemade | <re2my ltalian dressing. 11.” FRIED CHICKEN PESTO SANDWICH

\sliced & toasted focaccia bread. 10.” ) H@MM A[D) S@Up Homemade thinly sliced focaccia bread with

N By Italian spices, pesto mayonnaise, layered with
B-KNOTS Small 80z 4.  Large 160z 8. fried chicken, melted mozzarella, lettuce and

. ith fries.12.”
Made from our fresh pizza dough and baked to T"SE ANY S']UP tomatoes. SoPRINRER

perfection, glazed with virgin olive oil, garlic, A plend of red votatoes. kale ereens. and
Parmesan cheese, and sprinkled parsley, served  [;.1:0 1 saus agep s AN agcream)y

. . 99 \
with marinara sauce. 6. chicken broth.

FRITTURA DI CALAMARI PASTA E FAGIOLI

Tender calamari breade.d and d'eep fried A savory mixture of tomato and chicken broth,
golden brown served with Marinara sauce. 11.” with white cannellini beans, onions and pasta.

RidsSpaghetti

STUFFED MUSHROOMS Cheese Ravioli
Jumbo mushrooms stuffed with a mixture of / / / 8'/0% ‘@% / / / Chicken Stribs &
crab-meat, Italian seasoned bread crumbs and n B A § hCxen ps
bathed with a savory sauce. 12.% if <k w V g French Fries
BRUSCHETTA N A DeepDishPizzag”

Diced Roma tomatoes, freshly chopped basil, FruitBowl
extra virgin olive oil, and garlic with buffalo
mozzarella cheese and served with 6 toasted

crostinis. 9.

BURRATA CAPRESE <wew: @

Soft and Burrata ch d M

St and el e i L Cheale wy
oilive oil, drizzeled W/balsamic glaze. 14.” %

MOZZARELLA STICKS 7% ; m M

ITALIAN DIPPING DIL 5.* CHOOSE CHOOSE ADD ON
CHICKEN WINGS (10] 15.% YOUR PASTA YOUR SAUCE
12" GARLIC BREAD 4.% WJ/CHEESE 7 Meatballs (3). 3.
5 Penne. Classic marinara. | Italian sausage. 3.
5. VEGETARIAN OPTIONS AVAILABLE iPagh?t“- Meat sauce. Mix vegetables. 3.%
All our food is made fresh to order. No half orders. Algggel’ilﬁglr (Cap elhnl) Cre amy Alfredo. Grilled Shrimp- 6.%
Some entrées are served with your choice of . g .
pasta fagioli soup or garden salag, ask your server. Gluten free sp aghettl Céi::;r}lfytgleréigo 1(\}/11&1811’61?0(0:11’111151;691’91 5.7

Served with your choice of pasta e fagioli soup

Or garden salad & homemade rolls. 12.”

SIGNATURE STEAKS

SIDES MARKER PRICE
-Steamed Broccoli. 3.% RIB EYE MARSALA

Marinated rib-eye steak with mushrooms in a
-Sautéed Mushrooms.3.%° Marsala wine sauce, served with your choice of

spaghetti pasta or sautéed vegetables.

-Asparagus. 8.

Green Beans. 3.% FETUCCINI CON BISTECA <wew

8 oz Sirloin Steak grilled and accompanied with sautéed
-Mixed Vegetables. 3.% onions, mushrooms, and sundried tomatoes
with fetuccini pasta in Marsala sauce.

-Rosemary Potatoes. 3.%

_Meatballs (3).3.° 12 0Z. RIB EYE | choose one

Steamed green beans, Rosemary potatoes.
Spaghetti with tomato sauce, sautéed
mushrooms, sautéed vegetable medley,
spaghetti with garlic and oil, French fries,

-Grilled shrimp(6). 6.9 or sautéed spinach.

k. g liaid | -Sautéed Shrimp w/Gar-

MUSSELS BARLIC § OIL

lic & oil sauce .8.”

New Zealand green mussels, sautéed in . NEW

virgin olive oil, fresh garlic, fresh basil, then -Garlic Parmesan X o SiI;IIE)Ii‘nBSEt[eIaElgI;Ii.ll-IEeE Er.ll-gls\elgsoned _qw‘“lij%((
finished with E tyle butt d whit

e Rl o poaocs 6. e e s (Y

with garlic parmesan mashed potatoes.
All our food is made fresh to order. No half orders. Substitutions or additions may require an additional charge. FRESKH CUT

(IH()ICEA ANGUS




PESCE SEAFOOD

IIITRlIS ERIllEI] SAlMI]N

Grilled salmon fillet, marinated with
Italian Herbs, lemon juice and olive oil
served with rosemary potatoes, carrots,

 CUCINA CLASSICA
. VEAL PARMIGIANA v

" spaghetti pasta tossed with tomato sauce and

\ and steamed vegetables. 21.%

FRUTTI DI MARE

Shrimp, mussels, baby clams in shell, and
calamari sautéed with white wine and
garlic served with Marinara sauce over

linguine pasta. 25.”

SEAF00D SPIEDINI

Salmon and shrimp grilled on a skewer,
and served with linguine pasta, spinach,
and tomatoes, then finish with a light

butter sauce.22.”

LOBSTER & SHRIMP RAVIOLI

Ravioli and diced shrimp sautéed with fresh
garlic, diced tomatoes, and brandy wine in a

creamy lobster sauce. 19.%

SHRIMP CAPR] e

Sautéed Shrimp W/ fresh garlic, tomatos and

TRADITIONAL PIZZA

DEEP DISH
SMALL 9" 10 WITH ONE REGULAR TOPPING

CHEESE PIZZA
MEDIUM 14" 12%  LARGE 16” 14.%
SUPREME PIZZA
MEDIUM 14" 20.® ~ LARGE 16" 22.

(Mozzarella cheese, pepperoni, sausa]ge ham,
mushrooms, bell peppers, onions, and black ohves)

GLUTEN FREE PIZZA CRUST T2IN UPON REQUEST [

DA'L FORNO
STROMBOLI

Flakey pizza dough wrapped with pepperoni,
sausage, mushrooms and Mozzarella cheese. 14

CALZONE WITH RICOTTA & MOZZARELLA

One choice of spinach, ham, sausage, pepperoni
bell peppers, black olioves or chicken. 14.

Any additional toppings are subject to an extra charge

CLASSIC CUISINE

Breaded Veal cutlet deep fried and served with

melted mozzarella cheese on top. 18.

VEAL MARSALA < wewe:

Seasoned Veal cutlet, sautéed with mushrooms
in a savory Marsala wine sauce, served with gar-
lic mashed potatoes and asparagus. 20.”

SPAGHETTI GARLIC & 0IL N\

Spaghetti Pasta tossed with garlic and oil sauce,
and fresh basil. Your choice of spicy or mild. 12

With Chicken 17.°° With Shrimp 19.%

EGGPLANT PARMIGIANA ~%

Lightly breaded eggplant slices, fried golden
brown, and layered with tomato sauce and
topped with mozzarella cheese, baked and
served with spaghetti. 15.%

PASTATRIO

A sample of Lasagna, chicken Parmesan, and
fettuccini Alfredo 20.”

TORTELLINI BOLOGNESE

Tortellini pasta filled with ricotta cheese, and
tossed in a creamy tomato meat sauce. 15.”

CANNELLONI

Pasta filled with beef, spinach, and cheese, rolled

TOPPING SELECTION

asparagus, finished in a reduction of lemon, up and topped with a tomato sauce PEPPERONI 18 0%
white wine sauce, and linguine pasta. 19.% and mozzarella;:heese then oven baked.14.” TALIAN SAUSAGE K 2%
POLLO i MANICOTTI >=~ MEATBALLS ¥ 3
: - Rolls of pasta stuffed with a blend of three MUSHROONS K 2
Italian cheeses, baked and topped with tomato ' '95
\\\ _sauce, and melted mozzarella cheese. 14.” SLICED BEEF L. 4
b ANCHOVIES 0¥ 43
@ v FETTUCCINE ALFREDO BLACK OLIVES iz
<. r Fettuccine pasta tossed in a creamy Parmesan ONIONS 1% 2%
\ + . cheese sauce. 13.” 7 A
| N Add Shrimp 6.” Or Chicken 5.% ::EI:EMII‘IIJEII-JEJERS ]].ss 5-95
\! _— BAKED LASAGNA JALAPENDS 1528
\ ‘BN An old time family favorite with layers of pasta, ARTICHOKES 1% s
CREAMY CHICKEN ASIAE[] seasoned ground meat, cheese, and béchamel - ppey p7zARELLA 28 5
sauce, baked to perfection, and garnished with a " '
Chicken breasts and penne pasta sautéed tomato sauce. 16.% FETA CHEESE L L
with spinach and ripened sundried T ' '
tomatoes with a touch of brandy tossed »
Kwith creamy asiago cheese sauce. 20.” y F["JR EHEESE RA\”["_I e

CHICKEN PICATA

Chicken breast lightly dusted in seasoned
flour sautéed with capers and garlic in a
white wine reduction with a squeeze of
fresh lemon juice over spaghetti pasta. 17.%

STUFFED CHICKEN PARMIGIANA

Fried Chicken breast stuffed with three
Italian cheeses, topped with marinara sauce,
and melted mozzarella cheese, accompanied
with fettuccine Alfredo. 20.”

CHICKEN PARMIGIANA

Tender breaded chicken breast fried golden
brown, topped with tomato sauce, and
mozzarella cheese then baked and served

with spaghetti pasta. 17.”

STUFFED CHICKEN FIORENTINI

Chicken stuffed with spinach, roasted red peppers,
and a blend of three Italian cheeses, served with
creamy Parmesan broccoli and topped with crispy
Parmesan bread crumbs. 20.”

LEMON-PESTO CHICKEN CAPR] <wew

Oven baked chicken breast spreaded with lemon

pesto paste, topped with fresh melted mozzarella di
bufala, served with creamy Parmesan broccoli, and
fresh cherry tomatoes. 20.”

“Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food borne illness, especially if you have
a certain medical condition”“If you have any concerns regarding food

allergies, please alert your server prior to ordering”. We will not assume
any liability for individual allergic reactions to foods consumed, or items
one may come in contact with while eating at our establishment.

All our food is made fresh to order. No half orders. Substitutions or additions may require an additional charge.

Pasta filled with a mixture of four Italian chees-
es, baked with tomato sauce, and topped with

melted mozzarella cheese. 14.°

BAKED PENNE >

Penne pasta sautéed with ricotta cheese and
tomato sauce, topped with melted mozzarella
cheese. 13.”

%IM[ %Je/ J/)/'jja
@WE@ SPECIAL

Sz il 117

[

-

TORTELLINI ALLA PANNA

Tortellini tossed in a creamy Parmesan cheese sauce,
with black forest ham and mushrooms 17 »

/ZY OUR FAVYORITES AVAILABLE
FOR DINE IN & TAKE OUT. %*

For DELIVERIES, ORDER ONLINE AND FOLLOW THE INSTRUCTIONS

115 W HWY 190 Copperas Cove TX Glovannl

Call your Order At [254] 518 2221 ltalian Restaurant 6 Pizzeria




