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fax to 888-302-8832

Restaurant Information

Restaurant Take Home Menu
Tri-fold 8.5"x11"

Restaurant Name:_____________________________
______________________________________
Owner: __________________________________
Circle Credit Card Type:

Chef's Daily Specials Menu are printed full color on one side with
bleed all the way to the edge of the paper on 70# Uncoated
Offset Smooth Text designed for a laser or inkjet printer.

VISA

MASTERCARD

AMX DISCOV

C.C. #:___________________________________
Exp. Date: __________________ CVC #___________
PROMO CODE: ______________________________
Address:__________________________________
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Bruschetta Di Pomodoro
toasted Italian Bread topped olive oil,
fresh garlic, basil, baked mozzarella
and percorino-romano cheese

9.95

Mozzarella Fritti
7.95
Calamari Fritti
10.95
Happy Wings
9.95
fried to a golden crisp & served with Italian chips
9.95

Calamari Diablo
10.95
selected calamari flash fried with finely
diced jalapeños and crushed red peppers
Caprese
12.95
fresh mozzarella, prosciutto, fresh tomatoes
and fresh basil topped with extra virgin olive
oil and balsamic vinaigrette
Escargots
tender fresh water snails sauteed in
a garlic, lemon & zesty butter sauce.

Eggplant Parmigiana
14.95
fresh sliced eggplant fried to a crisp tenderness,
layered with mozzarella cheese and marinara
sauce, special spices and baked to perfection

9.95

Caesar Salad
1/2 salad 4.95
8.95
freshly tossed romaine with homestyle croutons
in a light zesty caesar dressing topped with our
pecorino-romano cheese
Greek Salad
1/2 salad 4.95
mixed greens, tomatoes, pepperoncinis, red
onions, crumbled feta and kalamata olives,
served with our classic Greek feta dressing

8.95

Classic Antipasto
1/2 salad 5.50
9.95
mixed greens, tomatoes, black olives, pepperoncinis, red
onions, and mushrooms with Italian mortadella, dry
salami, provolone and topped with pecorini-romano
cheese. Served with our zesty Italian house dressing
Spinach Salad
1/2 salad 5.50
9.95
fresh spinach leaves, tomatoes, pecans, mushrooms,
red onions, dried cranberries, topped with bacon bits
and gorgonzola with our house balsamic vinaigrette

Soups

(served with garlic bread)

Homemade Minestrone
hearty, seasonal vegetable soup

cup 3.95 bowl 5.95

Italian Gazpacho
cup 3.95 bowl 5.95
an Italian version of the traditional Spanish dish

Combo Fritti Platter
happy wings, mozzarella sticks
and calamari fritti

Soup of the Day

t
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Baked Dishes & Pasta

House Salad
1/2 salad 4.95
8.95
mixed greens, tomato, black olives, red onions,
pepperoncini, and mushrooms with mozzarella cheese
and homestyle seasoned croutons with choice of dressing
(House Italian - Blue Cheese - Ranch - Greek - Caesar
Extra Virgin Olive Oil - Balsamic Vinaigrette)

Jumbo Shrimp Scampi
11.95
sautéed jumbo shrimp and mushrooms
in fresh garlic butter, lemon juuce and
Pinot Grigio and served with garlic bread

Sautéed Sausage & Green Peppers
sweet Italian sausage sautéed with
fresh green peppers

12.95

.75

pepperoni
canadian bacon
fresh cilantro
toes
sun-dried toma
meatballs
salami

3.95
3.95
3.95
5.95
8.95
1.95

12.95

Fresh Mozzarella & Tomatoes
8.95
topped with virgin olive oil, fresh basil and spices

se and tomato sauce
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Italian Chips
Homemade Italian Sausage
Homemade Italian Meatballs
Pisa Garlic Cheese Bread
Cheesy Bread Sticks
add Pesto

BBQ or Spicy Hot Wings

Italian Salads

Add to any salad: grilled chicken ~ 3.95
jumbo shrimp ~ 4.95 calamari ~ 4.95 salmon ~ 5.95

Garlic Bread
3.95
Italian bread topped with our special blend of
butter, fresh garlic, grated cheese and fresh spices
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Restaurant Take Home Menu Order

ph. 800-803-8832 • fax 888-302-8832
phil@philwinter.com • www.DesignRestaurantMenus.com

6.95

Pasta E Fagioli
cup 3.95 bowl 5.95
Tuscan White Bean Soup with Prosciutto
cup 3.95 bowl 5.95

Hot Sandwiches

Meatball Parmigiana
8.95
Italian Sausage Parmigiana
8.95
Chicken Parmigianaa
8.95
your sandwich made with herbs and spices then
combined with marinara and baked with mozzarella

All baked dishes served with your choice of homemade
soup or small house salad and slice of garlic bread. Add a
homemade meatball or sausage to any baked dish 1.95

Baked Meat Lasagna
12.95
homemade pasta ribbons layered with tomato
sauce, ricotta and mozzarella cheese, ground veal,
salami and mushrooms, baked to perfection
Baked Spinach Lasagna
12.95
homemade pasta ribbons layered with tomato
sauce, ricotta and mozzarella cheese, spinach
and mushrooms, baked to perfection
Jumbo Meat Ravioli
homemade pasta pillows stuffed with a
blend of ground veal, spinach, cheese and
spices topped with a zesty tomato sauce

12.95

Jumbo Cheese Ravioli
homemade pasta pillows stuffed with
our special blend of cheeses and spices and
topped with a zesty tomato sauce

12.95

House Style Manicotti
crepes stuffed with mozzarella, ricotta
romano cheese and our blend of spices,
topped with mozzarella and marinara and
served over a bed of spaghetti

12.95

House Style Spaghetti & Meatballs
our classic pasta and tomato sauce
infused with Italian herbs, spices and two of
our special blend of veal meatballs

14.95

House Style Spaghetti
our classic pasta and tomato sauce
infused with Italian herbs and spices

12.95

Chicken Parmigiana
14.95
breaded boneless chicken breast topped with mozzarella
and marinara sauce, then baked to perfection
Veal Parmigiana
breaded veal topped with mozzarella and
marinara sauce, then baked to perfection

City:____________________________________
State/Zip:_________________________________
Phone #:__________________________________
FAX #:___________________________________
Contact Person:______________________________
E-mail: __________________________________
Website: _________________________________

14.95

speciality of the house

(999) 999-9999

taly.com
www.atasteofi

MATERIALS YOU CAN SEND US: Please e-mail us
your logo (if you want it included in your design)
along with any photos to include in your design E-mail to: phil@philwinter.com

Design Charge - $179
o Print 250 - $189 + S/H

o Print 1000 - $249 + S/H

o Print 500 - $229 + S/H

o Print 2000 - $398 + S/H

NOTES AND DESIGN REQUESTS:
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________

– PLEASE NOTE –
LAYOUT SAMPLE PROOF
You will be sent a proof copy for your review and
editing. Our basic design price includes 2 design
proofs. Each additional design proof is $39. You
will also be charged for any stock photographs that
you would like us to include in your design.

Thank You!

___________________________________________________
___________________________________________________
___________________________________________________

______________________________________

AUTHORIZED SIGNATURE

