Paota Dishes

Entrees below served with house salad

Penne Or Linguini with tomato sauce 7.50
with meatballs 8.95
with marinara sauce 7.50
with garlic and broccoli 9.95
with sausage 8.95
with meat sauce 9.95
with olive oil and garlic 7.95

Puttanesca

( anchovies, capers, black olives and narinara sasnce) 92.95

Penne Vodka (chop meat ham and mushroom pink sauce) 14.95

Fettuccine Alfredo (with chicken $4.00) 13.95

Fettuccine du Chef (ham, onions, chop meat, 14.95

minshroonis. marsala in a pink sance)

Cheese Tortellini Alfredo 14.95

Lingu'mi with Clam Sauce (white or red) 14.95
Tortellini Al Clll'l'y‘ (with onions in a pink sauce) 14.95
Whole Wheat Pasta - Extra $2.00

Baked Dishes

Entvees below served with house salad

Baked Penne

Homemade Stuffed Shells
Ravioli Parmigiana
Homemade Manicotti
Homemade Lasagna

Cheese Ravioli with romato sauce

Ravioli with Meat Sauce

Penne Baked Alla Siciliana
(covered with sliced eggplant)
Eggplant Parmigiana

(covered with tomato sance and nielted mozzarella)

Eggplal‘lt Rollatini (stuffed with vicotta, ham

covered with fomato sance and melted mozzarella)

8.95
8.95
8.95
8.95
9.95
7.95
10.95
10.95

13.95

14.95

Meat Sance $3 * Vodka Sance $ 3.00 * Garlic & 0il $1.50

= La Volpe Specialtics =

Our pastas are pan sautéed, like they do in Italy
Spaghetti All' Amatriciana pasta in a light spiced tomato sasice with pancetta, onions, and garlic
Orechictte Alla Barese ear-shaped pasta with broceali rabe, sansage, garfic, Parmigiana Reggiano anda Touch of Marinara
Fettucine Carbonara flat pasta with pancetta, eggs, cream onions and pecorine romano

Spaghetti Chi Sardi a traditional Sicilian dish - made with sardines, fennel, vaisins, pignoli nuts and

toasted bread crumbs in tomato sauce

Ravioli Con Polpa Di Granchio E Aragosta Ravioli filled with lobster and crab meat in a pink brandy sauce

with scallops and baby shrimp

Pizze A Piatte — Tndividual Pizzas
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Margherita tomato sauce, mozzarella, and fresh basil
Rustica mozzarella, Garlic, Basif, and Chunky Tomatoes

Brushetta Sresh mozzarella, Garlic, Basil, and Diced Tonatoes
Pizza Alla VOIPE‘ broceoli rabe, gariic, oil and crimbled sansage

P l'OSCi'llttﬂ Cl'l.ld() E Rugola tomato sauce, mozzarella, Pryjrim‘ta san danielle and arugolrt
Quattro Stagioni tomato sauce, mushrooms, caeta olives, artichokes, ham and mozzarella

Diavola rwmato sauce, mozzarella and spicy salami

Quattro Formaggi mozzarella, gorgonzela, fontina and provolone cheeses - no tomato sance

Mare E Monti romats sance, fried gucchini, baby shrimp, fresh mozzarell

Palermo  sauteed onions, bread crumbs, tomato sance and romane cheese

Primavera fresh mozzarella, tomato sance, roasted peppers, zucchini, grifled eggplant, sundried tomatoes

~ Ask about our Catering Services ~

~ Please inquire about our seasonal specials and dishes

16.00
16.00
16.00
21.00

24.00

10.00
12.00
12.00
15.00
15.00
15.00
12.00
15.00

15.00
14.00

15.00

.\NTON PIZZERIA
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Take Out Menu

611 Montauk Highway
Center Moriches, N?Y 11934

Take Out: 631-878-2528

631-878-2529
Fax 631-874-2197

www. LaTolpeRestaurant. NET

Closed Mondays



Appetizens

Zucchini and Pried Calamati  9.95 Crabcake
Gartlic Bread 2.50 Mussles with
— with mogzarella 3.00 White or Red Sauce
Mozzarella Sticks (6) 4.75 Grilled Asparagi
Little Neck Baked Clams (6) 8.95  Sautéed Artichoke
Cold Antipasto (small) 7.25 Hearts

(large)  9.25 Tavolaccio Del Salumiere

Chicken Wings Broccoli Rabe

with Bleu Cheese (6) 475  Gamberi Alla Toscana

Pasta E Fagioli ~ 4.00
Tortellini In Brodo 4.50

Tnsalata (Salad)

13.00

7.95
7.00

12.00
12.00

7.00
11.00

Mediterranea Salad 8.00
- with Gorgonzola cheese
Greek Salad 8.00
ITtalian Salad 4.00
La Volpe 9.00
Fresh Mozzarella and
Tomato Salad 9.00
Caesar Salad 8.00
- with Junibo Shrinp (4) 8.00 (addl)
- with Chicken 4.00 (add?)
- with Mozzarella 1.00 (add?)

Chaice of Dressing
Italian, French. Blew Cheese, Ranch, Russian & Creany ltalian

Vitella @eal)

Elutrees served with pasta and bouse salad

Veal Scaloppine Marsala 16.95

(santeed in Marsala wine and butter with mushroons)

Veal Scaloppine Francese 16.95

(dipped in egg, samteed in white wine, lemon, and butter)

Veal Cutlet Parmigiana 16.95

(covered with  tomato sance with melted mozzarella)

Veal Cutlet Milanese 16.95

(lightly breaded, fried with sauce or lemon)

Veal Rollatini (stuffed with provolone, bam, 16.95
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Veal Pizziaola (auseed veal with capers, black 16.95

olives, covered with marinara sauce and melted fresh mozzarella)

Dollo (Pouttry)

Entrees served with pasta and house salad
Breast of Chicken Francese
(dipped in egg, santeed in white wine, lemon and butter)
Breast of Chicken Parmigiana
(covered with tomato sance with melted mogzarella)
Breast of Chicken Marsala
(santeed in Marsala wine and butter with miushroonss)

Breast of Chicken Rollatini
(stuffed with provolone, ham, salami and mozzarella
in a Marsala sauce with mushroows)

Breast of Chicken Cacciatore

(boneless, santeed with enions, capers, black olives, wine in marinara sance)

Chicken Siciliana
(breaded chicken and eggplant tapped with towato sauce
and mogzarella)

Grilled Breast of Chicken

(with lettuce and fomato)

Children’s Chicken Fingers

(with French Fries)

Pesce (Seafood)

Entrees served with pasta and house salad

Shrimp Scampi

(saunteed in butter, garlic and wine sance)
Shrimp Marinara or Fra Diavolo

(sauteed with garlic, wine, mussels in marinara or spicy sasce)
Shnmp I’arrnigiana (fried breaded shrimp

covered with tomato sance and melted mozzarella)
Mussels Al Vino Bianco

(santeed in white wine, lemon and gariic)

Mussels Marinara or Fra Diavolo
(sauteed with garlic, wine, mussels in marinara or spicy sasce)

Scungilli Fra Diavolo

(santeed with garlic, wine, mussels in marinara sance or spicy saice)

Calamari Fra Diavolo (squid)

(sauteed with garlic, wine, mussels in marinara sance or spicy sauce)

Seafood Platter (mussels, clans, calamar,
scungilli and shrimgp in marinara sawce)

Auton o Specialties

Rice Balls 3.50

Spinach Roll 3.50

Cheese Calzone 5.25

Calzone with Ham 6.25

Family Calzone 14.95

Garlic Knots (per dogen ) 3.00
Sédes

Side Sauce 75

Cup Romano Cheese 1.00

Side Order Meatballs 4.00

Side Order Sausage 4.00

Side Order Broccoli 4.00

Side Order of Spinach 6.00

15.95
15.95
15.95

15.95

15.95

15.95

15.95

9.00

16.95
16.95
16.95
13.95

13.95
15.95

15.95

22.95

Clisase Oun Regular Pigza

Regular Slice: $2.20
Sicilian Slice: $§2.30
Anchovies * Meatballs * Sausage * Mushrooms * Pepperoni
Fresh Garlic * Ouigns * Peppers * Black Olives * Ham
Toppings:
(§3.00 per extra topping) (81.50 per haif topping)
(§4.30 for chicken topping)

Cheese 13.00
Anton’s Special 23.00
Pan pie 16.00
Focaccia 20.00
Chicken Marsala 23.00
White Spinach 18.00
Crispina 18.00
Salad 17.00
Siciliana 16.00
Siciliana special 23.00
Roasted Peppers and Eggplant 20.00
Eggplant pan 20.00
Barbeque pan 23.00
White 16.00
Marinara and fresh mozzarella 20.00
Bruschetta 20.00
Broccoli Rabe and Sausage 20.00
Chicken Francese 23.00
Articokes, Mushrooms & Olives
Marinated in Balsanic VVinegar & Odice Oil 23.00
Buftalo Chicken 20.00
We Now Have Gluten Free Pizza
Feroeo
LaVi olpe w{Chicken, Roasted Pepppers & Fresh Mogzarelia 8.95
Meatball 6.75
Meatball Parmigiana 7.50
Cold Cuts 6.95
Veal Cutlet Parmigiana 7.95
Shrimp Parmigiana 8.95
Sausage 6.75
Sausage and Pepper 7.50
Sausage Parmigiana 7.50
Chicken Cutlet Parmigiana 7.75
Eggplant Parmigiana 7.50

Fixctra Cheese 75¢

LeT Us CATER YOUR PARTY
— AT YOUR HOUSE OR OURS —

Please Call us For More Information
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