
VEGETARIAN RESTAURANT

Lunch

Antipasti & Zuppe 
Soup of the Day	

 	

 	

 	

 	

 	

 	

 	

 	

 	

 	

 5.50
Frittura Posillipo 	

	

 Deep Fried Calamari with Zucchini and Prawns	

 	

 	

 10.95
Bruschetta 	

 	

 	

 Fresh Tomato, Basil, Garlic, Olive Oil, on Grilled Bread	

 	

 5.95
Arancini e Crocchè 	

 Mamma Carmela Famous Rice Ball and Potato Cake.	

 	

 7.95

Bruschetta Con Fave 	

 Half Moon Bay Fava Beans over Crostini and Sundried Tomatoes	

 6.50

Insalate 
Cesare 	

 	

 	

 Hearts of Romaine, Anchovy Fillets, Homemade Croutons.	

 	

 6.95
	

 	

 	

 	

 	

 	

 	

 	

 With chicken	

 add	

 	

 	

 2.00
Spinaci e Salmone 	

	

 Baby Spinach, Grilled Salmon, Cherry Tomatoes, Red Onions.	

 10.95

Insalata Caprese 	

 	

 Vine-Ripened Tomatoes, Mozzarella Cheese and Fresh Basil	

	

 7.95
Insalata Vesuvio 	

 	

 Mixed Greens, Cucumber, Black Olives, Cherry Tomatoes.	

 	

 5.95
Polipo Amalfi 	

 	

 Grilled Octopus in a bed of Wild Rucola and Lima Beans.	

 	

 8.95

Pizza 
Pizza Margherita 	

	

 Tomato Sauce and Buffalo Mozzarella Cheese.	

 	

 	

 10.95
Pizza Vegetariana 	

	

 Eggplant, Cherry Tomatoes, Mushrooms, freshBuffalo	

 	

 10.95
	

 	

 	

 	

 Mozzarella Cheese and Basil.	

	


Pizza Bianca	

 	

 White Monterey Sardines, Cherry Tomatoes and fresh Buffalo 	

 12.95
	

 	

 	

 	

 Mozzarella Cheese.	


Pizza Pepperoni	

 	

 Famous American Pepperoni Pizza	

 	

 	

 	

 	

 12.95

Panini 
Salsiccia	

 	

 	

 Homemade italian sausage and Broccoli.	

 	

 	

 	

 8.50
Sorrentina 	

 	

 	

 Sautéed Chicken Breast, Mozzarella, Tomato Sauce.	

	

 	

 8.50

Contadina 	

 	

 	

 Parma Prosciutto, Mozzarella, Sautéed Peppers.	

 	

 	

 8.50

All Panini are served on our homemade Ciabatta Bread and with Vesuvio Salad or French Fries



Uova 
Frittata Vegetariana Omelette with Garden Vegetable.	

 	

 	

 	

 	

 	

 7.50
Frittata Salsiccia & Mozzarella Omelette with Sausage & Mozzarella.	

 	

 	

 7.50

Pasta 
Strozzapreti Rolled and twisted pasta, Prosciutto, Mushrooms, Peas, Cream Sauce.	

 	

 11.95

Lasagne Carnevale Layered and baked pasta, Eggplant, Mozzarella, Touch of 	

 	

 	

 13.95
Béchamel and Meat Sauce.
Pesto e Fagiolini Linguine Pasta, Green Beans, Diced Potato, House made Pesto Sauce.	

	

 10.95
Calamarata AcquaPazza Ring-shaped Pasta with with Fresh Seafood of the Day.	


Linguine Bella Napoli Linguine Pasta, Manila Clams, Cherry Tomatoes, 	

 	

 	

 13.95

Fresh Garlic, Olive Oil.
Risotto Pescatore Italian Arborio Rice,  with Fresh Seafood of the Day. 	

	

 	

 	

 14.95
Risotto Ortolana Italian Arborio Rice with Organic Garden Vegetable.	

 	

 	

 	

 13.95
Capellini Alla Lucchese Capellini Pasta with Mamma Carmela Famous Meat Ball 	

 	

 10.95

with Ragù Sauce.

	



Secondi
Salmone Positano Sautéed Fresh Salmon, Green Onions, Cherry Tomatoes, Artichoke, 	

	

 13.95
White Wine Sauce
Pesce AcquaPazza Fresh Fish of the Day, Baked with Olive Oil, Chopped Garlic,	

	

 	

 A.Q.
 Cherry Tomatoes.
Pollo Al Marsala Organic Chicken Breast with Wild Mushrooms, Marsala Sauce and 	

 	

 13.95

Soft Polenta
Pollo Saltimbocca Chicken Breast in Light Tomato Sauce and freshMozzarella.	

	

 	

 13.95
Filetto Con Porcini 8 oz of Filet Mignon with Porcini Mushrooms Sauce served with 	

 	

 18.95
Potatoes & Beans
Veal Piacere Veal Scaloppini with your favorite Sauce: Piccata, Marsala or Saltimbocca!	

	

 16.95

Private Room available 
Let us cater your next party!

www.acqua-pazza.com
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