Napoli Pizzeria

Italian Family Restaurant

Menu




Beverages

Fountain Soft Drinks
In-House............... 1.90 Pitcher.................. 6.24 To Go............ Small 1.35 Large 1.83
Bottled Soda
20 0Z.coeeeieaeiieeeiteeeste ettt 1.69 2 LIter.uucceeeceeceeeieeieeeeeenen 3.27
Canned Soda................................. 1.45  Milk or Chocolate milk................ 1.85
Snapple...........eeceeereieieeereannn 1.77 Vitamin Water.............................. 1.99
Stewarts..........uueeeeeeeeeiiiiiiiieeeeeennn, 1.87 Water...............evvnnverenneieeeeeenenn, 1.67
Apple or Orange Juice............... 1.92 Hot Ted...............ueeeeeeeecreaereeenranne 1.15
Coffee........ueeeeeeeeieecieecreeannn. 1.35
Starters
GAPLIC BP@AU.............euoeeeeveeieeieeieeeieeteeetsseesiesstestesseessessesssesssessesssesssesssessasssasseeses 3.75
Garlic CREESE Bredd.................uiceeeeeceeeieeieeisseesiesisessesssssesssesssssesssesssesssessesssens 4.95
Bruschetta
Toasted garlic bread topped with a mix of fresh plum tomato, basil and olive oil.................... 6.95
Loaded French Fries
French fries topped with melted chedder cheese and sprinckled with bacon............................. 8.45
Steamed Clams
One pound of mouth watering clams sauted in oil, garlic and crushed red pepper................. 9.25
MOZZATCUA STICKS (6) ........eeeeeeeeeeeeeeeeeeeeeeeeeeeeereeeeeeeetisereeeessssssereesessssrseeesessnnens 5.99
TOASEEd RAVIOIL (HO).........uuuueeeeeoeeeeieieeeeeeeeeeeeeteeeeeeeeiaeeeeesssssttesesssssseessssssssnns 7.25
Broccoli Bites
Breaded broccoli And CREAART CREESE................cooeeeeeeieieeeieeeeeeeeieeeeeeeeeieeeeeesireeeeeessaneeeesenssranes 5.99
Jalapeno Poppers
Chedder cheese stuffed JalaPEno POPPETS........ccuecuerueruerersieseniententestesitessesseesesseseessesseessesesns 5.99
Breaded CAULIIOWET.....................ooeeeeeeecieecieecieeeiteeesteestessseessseessssesssessesssassseens 5.99
Breaded MUSRIFOOMIS...............cooeeeeieeciieeeseesieeiteeeesesssestassssssesssesssessesssesssesssesseens 5.99
CRICKETL TENAETS.............ooeeeeeeeieeeieeeieeetesstee et e eteesaessseessseessaesssessseesssassssessssennns 7.25
Napoli Sampler

Pick 3 of your favorites from breaded cauliflower, breaded mushrooms, mozarrella sticks,
toasted ravioli’s, Jalepeno poppers, broccoli bites or chicken tenders............cocecevcereeeeserennnnne 9.99

Salads

Ranch * Bleu Cheese * French * Italian
Add Chicken 3.00

TOSSCA SAIAU..................ooaeeeeeeiiiiiiieieeeeeeeii e eeeeeeee s s s s s sssaarsrataeeeeeeeeesssseessenns 4.31
CeaSAT SALAU...............coooeeeeeeeiioeeeiieiieeeeeieeeeeeeeeeteeeeeeettte e e e s ssseeessessssaeeessssssareees 8.49
CREL’S SALAU...............ccueeeoeeeieieeeeieeteceese ettt et s e st et st st e seeseseesaeeases 9.60

Antipasto A house special and 10Cal fAUVOTTLC............ccoeveeeeeeeeeeieeessree st 9.70




Create your own Pizza or Calzone

Sizes: 12” (6 slices) & 16” (8 slices) & Sheet (24 slices)

*Plum Tomato Onions Salami
*Marinated chicken Black Olives Eggplant
Pesto Anchovies Basil
Ricotta Ham Tomato
Meatballs Bacon Pepperoncini
**Broccoll Spinach Garlic
**Sausage Feta Mushrooms
Pepperoni Pineapple Green Pepper
JUST A SUICE..........ceeoeeeeeteecteectee ettt et e st e sae e s ae s ae e ae e s aeessnas 2.25
EQCRH @XITA LOPPING.....oeeeveeerereeereeeereaeaeeeeeeseseeeeeesesesses s s s s s ssassesesesesesesesesesesesesesaen 65
1233 16’7
EXTra TRICKk CrusSt.............cuuoeeeeeieeeieeeiesceeesieeeteeeteseeessseesssessssessssesnns 2.25 3.75
TOPPINGS (EACR)..............uooeeeeeeeeeeeeeeteeeeeceeeeeeeecte e eeteesaeeneeseens 1.67 1.99
PUAIIL ...ttt ettt ettt s et e b st st e st e beesae s e essean 10.56  13.56
White Garlic
Mozzarella, fresh garlic and oregano..................ccccviiniiiciiiinncnnccens 12.23  15.55
Brushetta
White garlic pizza with marinated plum tomato and red onion............................ 16.56  19.56
Napoletano
Eggplant, pepperoni, mushrooms, onions, green peppers, olives, ham, salami,
bacon, meatballs, sausage, AnChOVIes..............c.ccocveveveiiiiieiiiiiiie 18.49 2274
Al Pollo
White garlic pizza with provolone, marinated chicken and red onion.................. 15.56  18.56
Chicken, Pesto and Tomato
Marinated chicken, pesto, plum tomato and mozzarella..................cccccccoceucncune. 15.56  18.56
Chicken Alfredo
Alfredo sauce, marinated chicken, mozzarella and oregano...............c..co.cocceueueee. 15.45  18.45
CAlZOME.............coneoeeieeieeeee ettt ettt sae s s ae st ettt et saens 7-99 12.73
* Charged as a double topping
** Not available for slices or Calzones
Wings
Voted Best Overall Wing in Ithaca!
Hot - Medium - Mild - Honey Mustard - Barbecue
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Subs, Sandwiches & Hot Off the Grill

Served on fresh rolls baked daily
Add Pepperoncini, Green Peppers, Onions, Pickles, Olives or Mushrooms for .65

Hot Subs

Grilled and baked in the oven on a toasted roll.

Hot Sicilian

Ham, capicola,provolone, mayo, lettuce, tomato,
onions, pepperoncini and italian dressing............

Chicken Parmigiana

2 pieces of fresh, breaded tenderloin, and our
marinara, topped with mozzarella.......................

Eggplant Parmigiana

6 pieces of grilled breaded eggplant, our
marinara sauce, and melted mozzarella.............

Meatball Parmigiana

Homemade meatballs and marinara sauce
topped with melted mozzarella..............................

Veal Parmigiana

Breaded veal smothered in marinara sauce and
topped with mozzarell@................coccceeeeeveenenecnne.

Veal Cutlet

Breaded veal and marinara sauce ......................

Philly Cheese Steak

Philly steaks grilled with onions, green peppers,
and melted american cheese..............cccecueeueevennen.

Beef Italiano

Roast beef, provolone, lettuce, tomato on garlic
bread and toasted to perfection.............cccccecueeuene.

Fish

Breaded fresh haddock, served with lettuce and
FATTOT SAUCE. .....ceueeeeeeeeneeeeeeeieeeneeeeeeeeeeneeennennnnees

Sausage

Sausage, green peppers and ONions.............c........

Meatball

Homemade meatballs and marinara sauce
served on a toasted sub roll...............ccccccevuueeenn...

8.49

7.74

8.24

7.74

8.49

7.99

7.74

8.09

8.49

7.99

7.39

Burgers

Pizza Burger

Sausage and our marinara sauce with melted
american cheese on a toasted sub

Tully Burger

Lettuce, tomato, mayo and american cheese
Boburger

Fried egg and american cheese.....................
Hamburger................cuooeeceenseeneecrenseenneens
Cheeseburger................ueecceeecveeceeacrnannns

Cold Subs

Italian Salami

Italian salami, lettuce, tomato, mayo and
provolone cheese...............ooceeeceeeceeceeneeecieeeeeeneens

Ham

Ham, lettuce, tomato, mayo and american
CHEESE ...t

Cold Cut

Ham, salami, lettuce, tomato, mayo and
AMETTICAN CREESE.......oeccuveeeereeecreeeeeeeeeeeeeieeeeenens

Turkey
Turkey, lettuce, tomato, mayo and american

Roast Beef

Roast beef, lettuce, tomato, mayo and american

Grilled Chicken Breast

Grilled marinated chicken breast, lettuce,
tomato, american cheese and mayo on a kaiser

Sandwiches
BLT
Bacon, lettuce, tomato and mayo...............ccecuun.
Grilled Cheese................ccueeeecercreeceranannnn.
Grilled Ham & Cheese...............................

8.09

4.34

4.22

3.71

7.64
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7.59

7.49

7.74

7.70




Pastas

Our pasta dishes are consistantly delicous, covered with our homemade marinara sauce and baked in our ovens.
Ravioli smothered in sauce and melted MOzzarell...............coccrecneueeneenerenernecneensernes 10.99

Lasagna
Home-baked layers of egg noodles, meat, mozzarella and ricotta cheeses, and our
SUUCE. . eneeitiierteteiettttrtetteatttttttetentttetseetenertetsssetensstensssensssssesassssssssssssssesessssssassssssssssssssssassssssasees 12.49

Stuffed Shells

Giant shell pasta stuffed with ricotta cheese, smothered in sauce and melted
TNOZZAT@LIA. ...ttt ettt ettt bt et sb st b et s bttt s b e be s e e saeaeae 10.99

Rigatoni Parmigiana

Pasta covered with sauce and melted mozzarellQ...................cccoueeecvveeeeceeeecireeeeennnn 11.49
with homemade MEALDALIS.................cccueeeueeeeiecieeecieeecieeeieeeeeeceeeceeecaeesaeessaeenes 12.74

Manicotti covered in marinara and melted mozzarrell.................ccoceveeeeveeeeeeeeeeeenennnn. 10.99

Spaghetti, Rigatoni or Linguini

An overflowing plate of pasta and our MAriNATA SAUCE...........c.cccueeevereveeveesersrenienns 9.08
WIith homemade MeADALLS. ............cccouueeeeeeeeeeeeeieieeeeeeeeeeeeeeeee et e e s saneeees 10.74
WIER TIUSIATOOMIS ..ottt ettt e et e e e e e e e e e s e s s s sabaab et saeaeeseeaeesesens 9.99
with mushrooms & homemade meatballs...................cccoueeeeeeceeceeeceeeceeeieenn 11.24

HGQI O AT ..ottt ettt st s e s te et st e st e et e sa et e et e satesssensesssasnsanseenses 6.24

Dinner Entrees

Served with two sides: French Fries — Tossed salad — Spaghetti — Garlic Bread
Parmigiana covered in sauce and melted mozzarrella

EGGDIANE ..ottt ettt et te e te s tee s ste e e ste e s ste e ste s baesbeeenseesnseessnaaaans 14.49
CRICKETL ..ot eetee et eetae e eeetae e seaveeeensaeeeeseeesesseeeenseseeeseeeasssnes 13.24
[ e 1 RSP P 15.99

Chicken Cacciatore
Breast of chicken sauteed in white wine with mushrooms, onions and green

peppers then covered With MATINA SAUCE............coovveeeriveeceriniecieircetreneeeeeeens 16.24
Veal Cutlet breaded and served covered With SQUCE................cccevveeeveeeeveeeeieerereeeeeeseeeens 14.99
Fried Seafood
CLATNS .ottt ettt et e ettt e e e ette e ee b e e e e tbeeeebaae e srae e e ssaeeessbaeenssaeeessasannsseeenssens 10.24
SRITIMPD ...ttt ettt a e re sttt ne e 10.24
SCAIIOPS....ecnveeieeeieeieeeieeteetese ettt et e et e sae et e st e sbe e be et e estesasesasnsasseesseesesssesssessaensanns 10.24
Fried CRICKEN..................oooeeeeeeeeeeeeeeete ettt e ctte e steeete e see e saesebaesataeesesessaenans 10.74
HAAAOCK..............uoooeeeeeeeeieeeciieeieeeteesteesttee st eetesstessseessseesssassssessssassssesssassssessseens 11.21
Side Dishes
TItalian Bread Basket with DUtter.........................uocceeeeeeecieecieecieeceeecie e cvee s 1.95
FPCIICH FTU@S..........ooceeveeeeveeeeeeeeeeeeeectteeeecteeeeetaeesisaeeesasasessssasessasesessaaeesssesesseesnssasenn 2.75
OTUOTL RITIGS.........oevoeeeeeeeveeeeeeeeteeeteeeveeeeesseeseesseesesseesssessasssessseseessesssenseesaessanseeseens Medium 4.31
Large 6.99
Homemade MeatbDall...........................ouueeecueeeeieeieecieecieecieeecieeesaeeseeessaesesaessseesnees 1.64
SAUSAQGE..........uoooniiiiiiiiiiiiiieiterett ettt sttt s see e s sate s sesatesessbessmenes 4.53
SRIFIMP 11 A BASKEL..............o.cooeeeeeeeeeeeeetteecteee et teecteesstesstesssesssassssassaessaens 9.42
SPAGRELEL OF RIGATOMUL............oc.ceoeeeeeiieeieeeieeeieecteeecteeesteeeteesae s saeesaesssesssaesseeesseens 3.51

EXIra SAUCE OT DTeSSINg...........ccuuecueesuenienieiiesieniteeeteeieestesseesteeseeseessessteseessesseessens 1.24




Wine ¢ Beer List

Red Wine Beer Selection
Glass Bottle BUudWeiSer...............ueeeeeeeeeveeeeeeeiieeeeeeeeiinnns 3.49
MEFIOL ... 525 19.87 ROUING ROCK....ccoovvvvvrsssvrresrssssmrssssssssnnn 374
Lambrusco.. 505 19.87 Hei.neken ...................................................... 4.05
SmirnofflIce..................niniiininninn, 3.74
Carbarnet SQUVIGNON......ccocovvvven 525  19.87 Michelob LigRt.............eooooeeeessereese 3.49
BlusH...........oooeeeeieieeeeeceeeeee e 5.25 Labatt’s Blue....................cccuveeeeceeeeerannen. 3.49
Wﬁit@ ‘I/l/ine Bud Light..............ccooeeeeeneeieenieneenne 3.49
Glass Bottle D T(lf t Beer
White Zinfandedl.................................... 5.25  19.87 Glass  Pitcher
CRABLIS oo 5.25 COOTS LAGRL...oos s 325 700
Chardonnay........eeeeeeoeeooo. 525  10.87 Killians...............ccueeeeereeeecveeeecrveeeevnenn. 3.50 7.75
CRIANE. ... 5.75
SMaAll Bottle..........uoeeeeeeeeecieeieeieesceeeceeeees e 20.11
LATGE BOtHle..coeeeeeerieeeesesinisissns eeeeseeees 24.89

Napoli was established in 1976 by brothers Emilio and Leo Sposito. They had moved to Ithaca
from Fondi Italy to pursue their dreams, and eight years after arriving, they accomplished
that dream by opening Napoli’s doors to the public.

Together they operated Napoli until Leo’s retirement in 2003. The following year the
restaurant moved to its current location in the Gateway Plaza.

From the beginning their plan was to create as authentic Italian experience that takes
customers to Italy through the taste of their food. The atmosphere has the constant aroma of
home made dishes made from family recipe. All sauces and dough are prepared fresh daily.

In 2004, when Brian Mosher heard that Emilio was considering retiring and closing the
restaurant, he decided to carry on the traditions of Napoli. He purchased the business in
November of 2004, and learned the recipes that made Napoli Ithaca’s favorite Italian

restaurant and pizzeria. In November 2007, Napoli Pizzeria acquired its franchise license. To
this day the restaurant maintains high customer volume through word-of-mouth marketing
401 East State Street regarding consistent quality food and service.

Ithaca NY, 14850
Phone (607) 272.3232
Fax (607) 319.4769

Napoli Pizzeria

Dining Hours
Sunday - Thursday
11AM.-1AM.

Friday - Saturday
11AM. -2 AM.

All menu items are available for take-out
and delivery.
Delivery charge applies.
Mastercard, VISA and Discover cedit cards
Napoli’s Catering Team is available to accepted. ATM available.

Ifill teri ds.
Julfill your catering needs No personal checks, please.




