
  

 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
      

 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
      

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
                      

 

 

 

 

                              
 

 

 

N a p o l i  P i z z e r i a  
 

  Italian Fam ily R estaurant 

M e n u  
. 

 



    

B e v e r a g e s  
Fountain Soft Drinks 

In-House……………1.90                  Pitcher………………6.24                  To Go…………Small 1.74  Large 2.24 

Bottled Soda 

20 oz……………………………………………..…      1.69       2 Liter…………………………………3.27 

Canned Soda……………………………      1.45 Milk or Chocolate milk…………….   1.85 

Snapple…………………………………….     1.77 Vitamin Water…………………………    1.99 

Stewarts…………………………………..     1.87 Water…………………………………………  1.67 

Apple or Orange Juice……………     1.92 Hot Tea………………………………………  1.15 

Coffee…………………………………………   1.35 

S t a r t e r s  
Garlic Bread…………………………………………………………………………………………………. 3.75 

Garlic Cheese Bread…………………………………………………………………………………..… 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 

Mozzarella Sticks (6) …………………………………………………………………………………… 5.99 

Toasted Ravioli (10)…………………………………………………………………………………..  7.25 

Broccoli Bites 

Breaded broccoli and chedder cheese………………………………………………………………………………. 5.99 

Jalapeno Poppers 

Chedder cheese stuffed Jalapeno Poppers……………………………………………………………………….. 5.99 

Breaded Cauliflower………………………………………………………………………………….… 5.99 

Breaded Mushrooms……………………………………………………………………………………. 5.99 

Chicken Tenders…………………………………………………………………………………………… 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……………………………….. 

 

 

9.99 

S a l a d s  
Ranch   *   Bleu Cheese   *   French   *   Italian 

Add Chicken  3.00 

Tossed Salad…………………………………………………………………………………………….… 4.31 

Ceasar Salad………………………………………………………………………………………………. 7.74 

Chef’s Salad……………………………………………………………………………………………..…. 8.85 

Antipasto A house special and local favorite…………………………………………………………..… 8.95 
 

 

 

 

 



    
 

 

C r e a t e  y o u r  o w n  P i z z a  o r  C a l z o n e  
Sizes: 12’’ (6 slices) &  16” (8  slices) &  Sheet (24 slices) 

*Plum Tomato 
*Marinated chicken 

Pesto 
Ricotta 
Meatballs 
**Broccoli 
**Sausage 
Pepperoni 

Onions 
Black Olives 
Anchovies 

Ham 
Bacon 
Spinach 
Feta 

Pineapple 

Salami 
Eggplant 
Basil 

Tomato 
Pepperoncini 

Garlic 
Mushrooms 
Green Pepper 

Just a Slice…………………………………………………………………………………….. 

Each extra topping……………………………………………………………………………………….. 

2.25 

.65 

 12’’        16”        Sheet 

Extra Thick Crust………………………………………………………………………….      2.25         3.75 

Toppings (each)……………………………………………………………………………      1.67          1.99          3.75 

Plain ………………………………………………………………………………………………      10.56       13.56        20.83 

White Garlic 

Mozzarella, fresh garlic and oregano…………………………………………………………….. 12.23        15.55        23.58 

Brushetta  

White garlic pizza with marinated plum tomato and red onion……………………….. 16.56        19.56        28.56 

Napoletano 

Eggplant, pepperoni, mushrooms, onions, green peppers, olives, ham, salami, 
bacon, meatballs, sausage, anchovies……………………………………………………………. 

 

18.49        22.74        38.00 

Al Pollo 

White garlic pizza with  provolone, marinated chicken and red onion……………… 15.56        18.56        26.56 

Chicken, Pesto and Tomato 

Marinated chicken, pesto, plum tomato and mozzarella………………………………….. 15.56        18.56        26.56 

Chicken Alfredo 

Alfredo sauce, marinated chicken, mozzarella and oregano…………………………….. 15.45        18.45        25.45 

Calzone……………………………………………………………………………………………      7.99          12.73 

* Charged as a double topping 

** Not available for slices or Calzones 

W i n g s  
Voted B est Overall W ing in  Ithaca! 

Hot  -  Medium  -  Mild  -  Honey Mustard  -  Barbecue 

½ Order (5)……………………………………………………………………………………............ …… 4.31 

Full order (10)…………………………………………………………………………………………. …… 7.09 

Bleu Cheese…………………………………………………………………………………………………… 1.24 

R i b s  
Rib Dinner 

3 ribs with french fries…………………………………………………………………………………………………… 

 

8.74 

5 Ribs………………………………………………………………………………………………………..…… 10.74 

10 Ribs…………………………………………………………………………………………………………… 18.99 



    

S u b s ,  S a n d w i c h e s  &  H o t  O f f  t h e  G r i l l  
Served on fresh rolls baked daily 

Add Pepperoncini, Green Peppers, Onions, Pickles, Olives or Mushrooms for .65

H ot Subs 
Grilled and baked in the oven on a toasted roll. 

Hot Sicilian 

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

 

 

7.54 

Chicken Parmigiana 

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

 

 

6.99 

Eggplant Parmigiana 

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

 

 

7.49 

Meatball Parmigiana 

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

 

 

6.99 

Veal Parmigiana 

Breaded veal smothered in marinara sauce and 
topped with mozzarella…………………………………… 

 

 

7.74 

Veal Cutlet 

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

 

7.24 

Philly Cheese Steak 

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

 

 

 

6.99 

Beef Italiano 

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

 

 

7.34 

Fish 

Breaded fresh haddock, served with lettuce and 
tarter sauce……………………………………………………. 

 

 

7.74 

Sausage  

Sausage, green peppers and onions…………………. 

 

7.24 

Meatball  

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

 

 

6.64 

 

 

 

 

 

 

Burgers 
Pizza Burger 

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

roll…………………………………………………… 

 

 

 

7.34 

Tully Burger 

Lettuce, tomato, mayo and american cheese 

 

4.34 

Boburger 

Fried egg and american cheese………………… 

 

4.22 

Hamburger………………………………………….. 

Cheeseburger………………………………………. 

3.24 

3.71 

Cold Subs 
Italian Salami  

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

 

 

6.89 

Ham  

Ham, lettuce, tomato, mayo and american 
cheese …………………………………………………………… 

 

 

6.74 

Cold Cut  

Ham, salami, lettuce, tomato, mayo and 
american cheese…………………………………………….. 

 

 

6.84 

Turkey  

Turkey, lettuce, tomato, mayo and american 
cheese……………………………………………………………. 

 

 

6.74 

Roast Beef 

Roast beef, lettuce, tomato, mayo and american 
cheese………………………………………………………….... 

 

 

6.99 

Grilled Chicken Breast 

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

 

 

 

6.95 

Sandw iches 
BLT 

Bacon, lettuce, tomato and mayo…………………….. 

 

4.05 

Grilled Cheese……………………………………… 

Grilled Ham & Cheese…………………………. 

3.15 

4.99 

 
 



    

P a s t a s  
Our pasta dishes are consistantly delicous, covered with our homemade marinara sauce and baked in our ovens. 

Ravioli smothered in sauce and melted mozzarella………………………………………………..….. 10.99 

Lasagna 
Home-baked layers of egg noodles, meat, mozzarella and ricotta cheeses, and our 
sauce………………………………………………………………………………………………………………………….. 

 

 

12.49 

Stuffed Shells 

Giant shell pasta stuffed with ricotta cheese, smothered in sauce and melted 
mozzarella…………………………………………………………………………………………………………………. 

 

 

10.99 

Rigatoni Parmigiana 

Pasta covered with sauce and melted mozzarella………………………………………….….. 

       with homemade meatballs…………………………………………………………………….….. 

 

11.49 

     12.74 

Manicotti covered in marinara and melted mozzarrella…………………………………………….      10.99 

Spaghetti, Rigatoni or Linguini 

An overflowing plate of pasta and our marinara sauce………………………………..….. 

        with homemade meatballs……………………………………………………………………….. 

        with mushrooms………………………………………………………………………………….….. 

        with mushrooms & homemade meatballs………………………………………………….. 

Half order……………………………………………………………………………………………………… 

 

9.08 

 10.74 

9.99 

 11.24 

      6.24 

D i n n e r  E n t r e e s  
Served with two sides: French Fries – Tossed salad – Spaghetti – Garlic Bread 

Parmigiana covered in sauce and melted mozzarrella 

   Eggplant……………………………………………………………………………………………….……. 

   Chicken………………………………………………………………………………………………………. 

   Veal……………………………………………………………………………………………………..……. 

 

14.49 

     13.24 

15.99 

Chicken Cacciatore 

Breast of chicken sauteed in white wine with mushrooms, onions and green 
peppers then covered with marina sauce…………………………………………………..……. 

 

 

     16.24 

Veal Cutlet breaded and served covered with sauce………………………………………………… 14.99 

Fried Seafood 

   Clams…………………………………………………………………………………………………..……. 

   Shrimp………………………………………………………………………………………………………. 

   Scallops………………………………………………………………………………………………..……. 

 

10.24 

10.24 

10.24 

Fried Chicken……………………………………………………………………………………….…… 10.74 

Haddock…………………………………………………………………………………………………….      11.21 

S i d e  D i s h e s  
Italian Bread Basket with butter………….…………………………………………….………. 1.95 

French Fries…………………………………………………………………………………………..………. 2.75 

Onion Rings…………………………………………………………………………………………..………. Medium 4.31 

Large 6.99 

Homemade Meatball……………………………………………………………………………………. 1.64 

Sausage………………………………………………………………………………………………….……… 4.53 

Shrimp in a Basket……………………………………………………………......................………. 9.42 

Spaghetti or Rigatoni………………………………………………………………..............………. 3.51 

Extra Sauce or Dressing…………………………………………………………...............………. 1.24 



  

 

W ine &  Beer L ist 

Red W ine 
 Glass Bottle 

Merlot………………………………………………. 5.25 19.87 

Lambrusco………………………………………. 5.25 19.87 

Carbarnet Sauvignon…………………….. 5.25 19.87 

Blush………………………………………………… 5.25  

W hite W ine 
 Glass Bottle 

White Zinfandel……………………………… 5.25 19.87 

Chablis…………………………………………….. 5.25  

Chardonnay……………………………………. 5.25 19.87 

Chianti…………………………………………….. 

      Small Bottle…………………………………………. 

       Large Bottle………………………………………… 

5.75 

………. 

………. 

 

20.11 

24.89 

Beer Selection  
Budweiser……………………………………………. 3.49 

Rolling Rock………………………………………… 3.74 

Heineken……………………………………………… 4.05 

Smirnoff Ice………………………………………… 3.74 

Michelob Light…………………………………… 3.49 

Labatt’s Blue……………………………………… 3.49 

Bud Light……………………………………………. 3.49 

D raft B eer 
 Glass Pitcher 

Coors Light……………………………………… 3.25 7.00 

Killians……………………………………………. 3.50 7.75 

   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

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 
regarding consistent quality food and service. 

Dining Hours 
Sunday - Thursday  
11 A.M. – 1 A.M. 

Friday - Saturday   
11 A.M. – 2 A.M. 

N a p o l i  P i z z e r i a  
401 East State Street 

Ithaca NY, 14850 
Phone (607) 272.3232 

Fax (607) 319.4769 

 

Mastercard, VISA and Discover cedit cards 
accepted.  ATM available. 

No personal checks, please. 

 

All menu items are available for take-out 
and delivery. 

Delivery charge applies. 
 

Napoli’s Catering Team is available to 
fulfill your catering needs. 

 


