T
oTAVIOS
alianw ReStawsa,;

0 0

. — VI, 5 e [ Vg 5

— APPETIZERS o —— ZUPPE E INSALATA —

G —— > G —— >
Mozzarella Marinara — 10.00 Minestrone — 8.00
Deep-fried mozzarella cheese Italian vegetable soup

served with marinara sauce
Clam Chowder— 10.00
Chicken Fingers — 10.00 Served every Friday only
Served w/honey mustard or ranch dressing
Belvedere Salad — 13.00

Breaded Zucchini Sticks — 10.00 Provolone cheese & salami topped with mixed

Served with ranch dressing greens tossed in Italian dressing. Garnished with
tomatoes, olives, pepperoncini & garbanzo beans

Fried Calamari — 13.50

Antipasto Assortito — Sm 18.00 Lg 25.00

Calamari lightly fried
and served with cocktail sauce Mixed greens with assorted Italian cold cuts,
provolone cheeses, olives, tomatoes and garbanzo
Ottavio’s Combo — 16.00 beans.

Fried zucchini, mozzarella and calamari served with

a trio of sauces Caesar Salad— 14.00

With Grilled Chicken Breast - 17.00
Bruschetta Alla Siciliana — 8.00 With Shrimp - 18.00

Fresh tomatoes, basil, garlic, olive oil and romano
cheese on our toasted bread

Garlic Bread — 4.00
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Build Your Own Pizza Pomodoro Basil Pizza
Sausage, pepperoni, Italian salami, Canadian bacon, Fresh tomatoes, basil, olive oil
beef, mushrooms, sweet yellow and red peppers, and mozzarella cheese. Small - 15.00
black olives, onions, fresh tomatoes, artichokes, Medium - 18.50 Large - 20.00
jalapeno, pineapple and anchovies.
Add toppings Small - 1.50 Med - 2.00 Lg - 2.50 California Vegetarian Pizza

Small (10") - 14.00 Medium (12") - 16.50

Sweet red and yellow peppers, artichoke hearts,
Large (14") - 19.00

mushrooms, onions and black olives.
. . Small — 17.00 Medium - 22.50 Large - 25.00
Ottavio’s Deluxe Pizza
Pepperoni, sausage, salami, mushrooms, onions, red Big Len Pizza
and yellow peppers. Anchovies by request.

; Our newest specialty pizza made with our creamy
Small — 17.00 Medium - 22.50 Large - 25.00

Italian white sauce, red onion, Canadian bacon,
. . chicken, & sliced pepperoncini’s
Shrimp Pomodoro Basil Pizza — 18.00 Small — 17.00 Medium — 22.50 Large-25.00
Shrimp, fresh tomatoes, basil, olive oil and
mozzarella cheese. Available small only
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Sausage Pepper Plate — 21.00 Ravioli — 19.00
Italian sausages sautéed with onion, sweet red & Beef or cheese with meat or marinara sauce
yellow peppers in a light red sauce; Tossed with Add meatballs or sausages — 22.00
penne pasta
Spaghetti — 16.00
Fettuccine Alfredo — 18.50 With meat or marinara sauce
Wide egg noodles in a creamy parmesan sauce Add meatballs or sausages — 19.50
Add Grilled Chicken Breast — 22.00
Add shrimp - 23.50 Half & Half — 17.00

Half ravioli and half spaghetti with your choice of
beef or cheese ravioli with meat or marinara sauce
Add meatballs or sausages — 22.00 Add meatballs or sausages — 20.00

Lasagne Neapolitan (meat) — 20.00
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Seafood Tutto Mare — 25.00 Gnocci di Patate e Riccota — 20.00

Our own made potato and ricotta cheese dumplings

Shrimp, scallops, langostino, white fish & clams in
topped with meat or marinara sauce

your choice of light cream white sauce or red saffron
sauce; Tossed with Fettuccine or crepes.
Capellini al Pomodoro — 17.00
Manicotti Marinara — 20.00 Angel hair pasta tossed with fresh tomatoes, basil,
garlic and olive oil
Add chicken - 20.00 Add shrimp -23.00
Add grilled jumbo prawns - 26.00

Crepes filled with ricotta cheese baked in marinara
sauce and glazed with mozzarella cheese

Penne Marinara Eggplant — 20.00
Capellini Con Pollo Alla Franco — 22.00

Bits of lightly fried eggplant tossed with penne pasta

in a light red sauce Chicken sautéed with fresh tomatoes, artichoke

hearts, basil and capers served on a bed of angel hair
Baked Ziti — 20.00 pasta

Short tube pasta tossed in a light red sauce baked . L
Linguini e Clams — 23.00

with ricotta, mozzarella & parmesan cheese
Clams simmered in a light cream consommé or fresh

Eggplant Parmigiana — 20.00 tomato basil sauce
Lightly breaded eggplant layered with ricotta cheese i o i i
baked in marinara sauce and glazed with mozzarella Linguini Con Shrimp e Calamari — 25.00

Shrimp and calamari sautéed in a light red sauce,

cheese
fresh basil and garlic on a bed of linguini
Tortellini Silvana — 24.00

Cheese filled tortellini with sautéed chicken, fresh
spinach, basil and a sun dried tomato cream sauce
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Served with soup or salad (Caesar add $2), seasonal vegetables, side of pasta and our fresh baked bread

Chicken Marsala — 24.00 Scallopini of Veal Marsala — 28.00

Boneless chicken breast sautéed in marsala wine and
fresh mushrooms

Sliced tender veal loin sautéed in marsala wine and
fresh mushrooms

Scampi — 26.00

Sautéed “Ottavio’s” style with butter, garlic & lemon

Chicken Picatta— 24.00

Boneless chicken breast sautéed in marsala wine,
lemon and capers

Fresh Salmon — 24.00

Chicken Parmigiana — 24.00 Marinated in our special blend of oils, fresh herbs

Breaded chicken breast baked in Bolognese (meat) and spice. Choice of sautéed or grilled.

sauce and glazed with mozzarella cheese
Flat Iron Steak — 25.00
Veal Parmigiana — 28.00 8 oz. steak cooked to your preference

Tenderized breaded veal loin baked in Bolognese
sauce and glazed with mozzarella cheese Flat Iron Steak & Shrimp Combo — 28.00
8 oz. steak and jumbo shrimp sautéed in butter,

Veal Picatta Con Lemone — 28.00 garlic & lemon

Sliced tender veal loin sautéed in marsala wine and
fresh lemon
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VISIT OUR DELI & ITALIAN MARKET!

Open Tuesday - Saturday 10:30am-2:30pm

ottaviosdeli.com
Located on the left side of Ottavio’s Italian Restaurant

oli & Malian Moy, )
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