
“La Cucina Napoletana”

201 E. 3rd Avenue. San Mateo, CA 
Ph: (650) 375-0903   Fax: (650)375-0964

www.Acqua-Pazza.com

Acqua Pazza Cocktails
 $8.50

Bellini: Champagne & Peach Nectar 
Rossini: Champagne & Strawberry Nectar 

Mimosa: Champagne & Blood Orange Nectar
Pomegranate Martini



Zuppe - Soup

Soup of the day				    6.00

Antipasti - Appetizers

Frittura Posillipo				    11.50
Deep-Fried Prawns, Calamari, Zucchini.

Arancini e Crocchè (amazing!)		  9.50
Mamma Carmela famous rice ball,and potato cake. 

Zucchine Parmigiana			   10.95
Mamma Carmela famous recipe with Half 
Moon Bay Zucchine, Buffalo Mozzarella Cheese 
with Ragu and fresh Tomato Sauce.

Scugnizzi Napoletani	 		  6.95
Fresh Tomato, Basil, Garlic, Olive Oil, on a 
Pizza Bread.

Bruschetta con Sardine			   8.50
White Monterey Sardines Marinated in  
Olive Oil, Parsley and Italian Spices, on Grilled Bread.
 

Carpaccio di Salmone	 		  11.95
Alaskan Wild Smoked Salmon with Capers and 
Dill, in a Lemon Sauce.

Guazzetto Amalfi				    12.95
Sautéed Manila Clams and Mediterranean 
Mussels in a Light Spicy Tomato Broth.

Insalate - Salad

Insalata di Spinaci	 			   8.95
Half Moon Bay Baby Spinach, Cherry Tomatoes,  
Red Onions with a Lemon dressing.

Insalata Caprese				    8.95
Vine-Ripened Tomatoes, Buffalo Mozzarella 
Cheese with fresh Basil.

Insalata Vesuvio				    6.95
Mixed Greens, Cucumber, Black Olives, 
Cherry Tomatoes.

	 Add Chicken, Shrimp or Salmon	 3.00

Pizza (Recipe Da Michele, Naples, Italy)

Pizza Margherita				    12.95
Tomato Sauce and Buffalo Mozzarella Cheese.

Pizza Vegetariana				    12.95
Eggplant, Cherry Tomatoes, Mushrooms, fresh 
Buffalo Mozzarella Cheese and Basil.

Pizza Bianca	 				    11.95
White Monterey Sardines, Cherry Tomatoes  
and fresh Buffalo Mozzarella Cheese

Pizza Parma	 				    14.95
Tomato Sauce, Buffalo Mozzarella Cheese, Parma 
Ham and Rucola.

Pizza Salsiccia e Funghi			   12.95
Italian Sausage, Mushrooms and Mozzarella.

Private Room Available 
Let Us Cater Your Next Party!

Pasta

Rigatoni All’ Amatriciana			   12.95	
Tube Pasta with Pancetta, Onion, in a Spicy Tomato 
Sauce and Pecorino Cheese.

Strozzapreti Positano	 		  12.95
Rolled and twisted pasta, Salsiccia, Mushrooms, 
Peas, in a Cream Sauce.

Ravioli Al Granchio	 			   17.95
Crab Ravioli, Musells, Clams, Cherry Tomatoes, 
White Wine.

Gnocchi Gorgonzola	 			   14.95
Mamma Carmela’s famous Potato Dumplings,
with Gorgonzola Sauce and Cherry Tomatoes.

Gnocchi Mamma Carmela’s	 		  14.95
Mamma Carmela’s famous Potato Dumplings,
with Tomato Sauce, Buffalo Mozzarella Cheese  
and Fresh Basil.

Calamarata AcquaPazza			   16.95
Ring-shaped Pasta, Prawns, New Zealand Little 
Neck Clams, Mediterranean Mussels, Calamari, 
Baby Octopus, Fresh Fish of the Day, in a Light 
Tomato Sauce.

Linguine Bella Napoli	 		  14.95
Linguine Pasta, Manila Clams, Cherry Tomatoes,
Fresh Garlic, Olive Oil

Risotto Rosano				    16.95
Italian Arborio Rice with Tiger Prawns and 
Half Moon Bay Zucchini, in a White Wine Sauce.

Risotto All’Ortolana			   	 14.95
Italian Arborio Rice, Eggplant, Sautéed Peppers, 
Mushrooms, Spinach, Diced Tomato.

Secondi 
All Main Courses are served with Potatoes & Vegetables

Branzino Acqua Pazza		  	 A.Q.
Fresh Fish of the Day, Baked with Olive Oil, 
Chopped Garlic, Cherry Tomatoes, Fresh Herbs. 

Salmone Positano				    16.95
Sautéed Fresh Salmon, Green Onions, 
Cherry Tomatoes, Half Moon Bay Artichokes, 
White Wine Sauce.

Pollo Al Marsala				    16.95
Chicken Breast with Wild Mushrooms 
and Marsala Sauce.

Pollo Con Carciofi				    16.95
Organic Chicken, with Half Moon Bay  
Artichokes and Capers in a Lemon Sauce.

Bistecca con Funghi				    20.95
12 0z of Rib-eye Steak Grilled with Wild Mushrooms.

Agnello Con Fragole		  Half Rack	 18.95
New Zealand Rack of Lamb, Grilled with a 
BaroloRed Wine Reduction & Half Moon Bay Berries.	
				    Full Rack	 27.95

Vitello Milanese				    18.95
Veal Scaloppine Breaded and Fried, served 
with Arucola Salad, Cherry Tomatoes in a Lemon dressing.

www.Acqua-Pazza.com


