
Dinner Menu
 ANTIPASTI-STARTERS

Antipasto Misto (great to share!)  12.95                                                                                             
Imported  prosciutto, Genoa salami,  gourmet cheese, olives,  
fi re roasted red peppers
Caprese  8.50                                                                                                                                             
Fresh mozzarella, tomatoes, fresh basil and extra virgin olive oil.
Prosciutto con Melone 9.25                                                                                                  
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-fi re 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   12.75
(featuring air-shipped Italian bufala mozzarella)                                                                                                                          
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 10.25
Wood-fi re roasted chicken breast, artichoke hearts, chopped
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-fi re 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 –fi re roasted sausages with porcini mushrooms, tricolor peppers 
and touch of cream topped with arugula (rocket salad)
Penne Integrale 12.25                                                                                                                                   
Grilled seasonal vegetables tossed with whole wheat pasta, 
touch of tomato sauce.
Spaghetti con polpette  13.95
Spaghetti with meatballs and home made marinara sauce
Fettuccine  all ‘Alfredo 
(add chicken for 2.75) 12.95
Simple dish of fresh fettuccine tossed in our delicious
cream, butter and grated Parmesan cheese sauce
Penne ala vodka  16.25
Plum tomato, imported prosciutto, sweet onions,  fresh basil,
crushed red pepper, Ketel One Vodka & a touch of cream served 
with bowl of soup
Tagliatelle Bolognese 13.95
Long fl at 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.  

Specifi c 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

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 truffl e tapenade, white truffl e 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 13.25
Tomato sauce, fresh mozzarella , hard Genoa salami, 

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

SECONDI-MAINS
Served with bowl of soup

Veal Parmigiana 18.25                                                                                                                                    
Served with pasta pomodoro 

Egg Plant Parmigiana 13.95                                                                                                                                          
Served with pasta pomodoro 

Pollo Alla Sassi  15.95
Chicken breast sauteed with pesto sauce, sun dried tomatoes 

and crumbled goat cheese

Fish Of The Day                                                                                                                                           
Ask your server for the special fi sh du jour

Nonna  13.25
Tomato sauce, fresh mozzarella, Italian sausage, peppers, red onion. 

Pizza Rustica  14.75
Tomato, fresh mozzarella, Italian sausage, salami, mushrooms, onion and 

peppers

Prosciutto e Funghi  12.75                                                                                                                                            

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   15.95                                                                                                                                            
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

LE PIZZE

18% gratuity added to parties of six or more.


