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Dinner Menu

ANTIPASTI-STARTERS

ANTIPASTO MISTO (GREAT TO SHARE!) 12.95
Imported prosciutto, Genoa salami, gourmet cheese, olives,

fire roasted red peppers

CAPRESE 8.50
Fresh mozzarella, tomatoes, fresh basil and extra virgin olive oil.
PROSCIUTTO CON MELONE oS
Imported prosciutto with sweet ripened cantaloupe.

COzZE 9.50
Mussels sautéed in garlic and olive oil with a touch of plum

tomatoes.

FUNGHI RIPIENI 7.25

Wood-fire roasted mushrooms stuffed with goat cheese

and fresh dill.

BRUSCHETTA CANTA NAPOLI 6.75
Our Italian bread with fresh mozzarella, baby shrimp, basil, garlic,
tomato and extra virgin olive oil.

CALAMARI FRITTI 9.25
Fried squid served with cocktail sauce.
CALAMARI ALLA GRIGLIA 9.75

Grilled calamari marinated in Italian dressing.
CAPRESE CON BUFALA

(featuring air-shipped Italian bufala mozzarella)
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Buffalo mozzarella with cherry tomatoes and roasted red peppers
served with mixed green on our balsamic vinegar dressing (lemon,
olive oil, sea salt and aged balsamic )

PANINI-SANDWICHES

Served with French fries and a mixed green garnish

CHICKEN RANCH PITA 9.75
Chicken breast, tomato, lettuce , onion, ranch dressing

POLLO MILANESE 9.75
Grilled chicken breast, provolone, lettuce , tomatoes and mayo
FORMAGGI 8.95
Classic grilled cheese with ,mozzarella, ham and Dijon mustard

mayo.

SALUMI 9.25
Ham, salami, roasted red peppers, mozzarella and mayo.

CIRO 8.00
Sliced tomatoes, fresh mozzarella, fresh basil, extra-virgin olive oil.
PROSCIUTTO 9.95
Prosciutto, red onion, goat cheese and pesto.

SALSICCIA 9.50

Grilled Italian sausage with roasted red peppers, onions, and

melted provolone.

LE INSALATE-SALADS

SEMPLICE 4.25
Iceberg lettuce, shaved carrots, sliced red onion with

red wine vinaigrette.

MEDITERRANEAN SALAD 8.75
Cucumbers, tomatoes, crumbled goat cheese, aged balsamic
vinegar dressing with organic spring mixed.

(add baby shrimp for $ 1.00)

INSALATA DI NAPOLI

Wood-fire roasted chicken breast, artichoke hearts, chopped

10.25

romaine, roasted tomato, kalamata olives, crumbled gorgonzola

with Italian dressing.

CAESAR SALAD 7.25
Basket of parmesan cheese with the original salad

(add anchovies for $1-add chicken for 2.75)

VEGETALI ALLA GRIGLIA 11.95
Seasonal vegetable grilled with a sun dried tomato dressing on a bed of
organic spinach

MELANZANE AL FORNO 9.50
Wood-fire roasted egg plant with red sweet pepper, melted fontina
cheese and a drizzle of aged balsamic vinaigrette

PASTA

Served with bowl of soup

SPAGHETTI POMODORO 10.25
Pasta with original tomato sauce.
RIGATONI COSA NOSTRA 13.95

Wood —fire roasted sausages with porcini mushrooms, tricolor peppers
and touch of cream topped with arugula (rocket salad)
PENNE INTEGRALE

Grilled seasonal vegetables tossed with whole wheat pasta,
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touch of tomato sauce.

SPAGHETTI CON POLPETTE

Spaghetti with meatballs and home made marinara sauce
FETTUCCINE ALL ‘ALFREDO

(ADD CHICKEN FOR 2.75)

Simple dish of fresh fettuccine tossed in our delicious

13.95

12.95

cream, butter and grated Parmesan cheese sauce
PENNE ALA VODKA

Plum tomato, imported prosciutto, sweet onions, fresh basil,

16.25

crushed red pepper, Ketel One Vodka & a touch of cream served
with bowl of soup

TAGLIATELLE BOLOGNESE 13.95
Long flat ribbon pasta with meat sauce and parmesan cheese
SPAGHETTI AGLIO E OLIO 9.25
Spaghetti with garlic and oil with a touch of red chilli pepper
LASAGNA BOGLONESE 13.95

Home made lasagna with Boglonese sauce, topped with fresh mozzarella
(ask your server for availability)
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~ GIFT CERTIFICATES AVAILABLE - CATERING AVAILABLE AT YOUR PLACE OR OURS ~

At CANTA NAPOLI PIZZERIA we invite you to a pizza experience born centuries ago in Naples, Italy, where food is crafted with skill, care, and the freshest

ingredients. Steeped in centuries of tradition, our WOOD-BURNING OVEN is a testimony to the truth, beauty, and goodness of open hearth cooking.

Specific preparation, ingredients and method of cooking are essential to recreating the tradition of pizza as it began in Naples.

Hand-kneaded dough, tomatoes San Marzano, imported cheese and fresh herbs , lend to the unique characteristics of Canta Napoli’s pizza.

SOUPS-LE ZUPPE

SOUP OF THE DAY (BOWL) 4.25
Chef’s daily selection.
MINESTRONE (BOWL) 4.25

Fresh bouquet of seasonal vegetable

SECONDI-MAINS

Served with bowl of soup
VEAL PARMIGIANA 18.25
Served with pasta pomodoro
EGG PLANT PARMIGIANA
Served with pasta pomodoro

POLLO ALLA SASSI

Chicken breast sauteed with pesto sauce, sun dried tomatoes

13.95

15.95

and crumbled goat cheese
FISH OF THE DAY

Ask your server for the special fish du jour

LE PIZZE

MARGHERITA CLASSICA 9.75
Tomato sauce, fresh mozzarella, basil

MARGHERITA DOC 12.75
Tomato sauce, buffalo mozzarella, basil.

MARINARA NAPOLETANA

(ADD ANCHOVIES FOR $ 1.00) 9.25

Tomato sauce, garlic, oregano, extra virgin olive oil
(add fresh mozzarella for $1.50).

CANTA NAPOLI 14.75
Fontina cheese , black truffle tapenade, white truffle oil.
PROSCIUTTO CRUDO E RUCOLA 13.75

Tomato sauce, fresh mozzarella, imported prosciutto, fresh arugula.

QUATTRO FORMAGGI (4 CHEESE ) 12.75
Tomato sauce, fresh mozzarella, fontina, ementhal, gorgonzola.
CAPRICCIOSA 15.00
Tomato sauce, fresh mozzarella, mushrooms, ham, artichokes,

Kalamata olives.

QUATTRO STAGIONI (FOUR SEASONS) 14.75

Tomato sauce, mushrooms, imported prosciutto, fresh mozzarella,
roasted red peppers.
PICANTE

Tomato sauce, fresh mozzarella , hard Genoa salami,

13.25

roasted peppers, crushed red peppers, garlic, extra virgin olive oil.

NONNA s 23
Tomato sauce, fresh mozzarella, Italian sausage, peppers, red onion.
P1ZZA RUSTICA 14.75
Tomato, fresh mozzarella, Italian sausage, salami, mushrooms, onion and
peppers

PROSCIUTTO E FUNGHI 275

Tomato sauce, fresh mozzarella, imported prosciutto, mushrooms.

BIANCA NEVE (SNOW WHITE) 12.75
Mozzarella di Bufala, basil, extra virgin olive oil.
BIANCA CON PANCETA 14.25

Rosemary, smoked mozzarella, Grana Padano, pancetta (italian bacon),

extra virgin olive oil

AMERICANA 12.25
Tomato sauce, fresh mozzarella, pepperoni.
VERDURE 14.25

Tomato sauce, fresh mozzarella, roasted peppers, eggplant, zucchini,

grilled asparagus, kalamata olives, garlic

MARE Iy N
Tomato sauce, goat cheese, baby shrimp and pesto sauce.
CALZONE DI NAPOLI 14.50

Folded pizza stuffed with tomato, ham, mushrooms, fresh mozzarella,

grated parmesan

18% gratuity added to parties of six or more.




