Nick's Pizza Dinner To Go Menu - Served After 4:00 PM - 949-722-7566

APPETIZERS

SALAD, SOUP
DEEP FRIED CALAMARI 9.50
served with a spicy marinara sauce
DEEP FRIED CRAB RAVIOLI 9.50
served with a spicy marinara sauce
MOZZARELLA IMPANATA 7.25

mozzarella cheese squares, breaded and deep fried
served with a side of arrabiata sauce

MOZZARELLA CAPRESE 6.95
fresh slice tomatoes with bufala mozzarella olive oil and basil
BRUSCCHETTA 6.95
roasted bread topped with fresh tomatoes, basil, garlic, olive oil and cheese
TAPENADE 7.50
Olive Pesto, artichoke hearts, buffala mozzarella

SPINACH SALAD 7.00

fresh spinach, marinated mushrooms, topped with bacon
vinalgrette and gorgonzola cheese

ANTIPASTO MISTO 6.95
ltalian cold cuts and cheese with fresh garden salad
SICILIAN TOMATO SALAD 6.45

sliced tomatoes, red onions, capers, olives,
Extra virgin olive oil and shaved grana cheese

CAESAR SALAD 5.95
romaine lettuce, parmigiano cheese croutons and Caesar dressing

GARDEN SALAD 5.25
mixed green, fresh tomatoes, red onions, and house dressing

SOUP OF THE DAY 5.25
with garlic bread

BOWL OF MUSSELS

steamed black mussels, with garlic, white wine, parsley and red spicy sauce

FOR (2) 11.95
FOR (4) 18.95
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SIDES

GARLIC BREAD 1.75
MARINARA SAUCE small 2.00 large 3.90
GARLIC BREAD WITH MELTED
MOZZARELLA CHEESE 3.50
MEAT BALLS, SAUSAGES OR COMBINATION 3.50
PIZZA
TOPPINGS

SAUSAGES, PEPPERONI, SALAMI, MEATBALLS
CANADIAN BACON, ONIONS, BASIL, CAPERS
MUSHROOMS, ANCHOVIES, EGGPLANT, PINEAPPLE
ARTICHOKE HEARTS, OLIVES, GREEN PEPPERS
GARLIC, JALAPENOS, TOMATOES, ZUCCHINI
CHICKEN 2.00 EXTRA PESTO 1.50 EXTRA

CHEESE AND TOMATO SAUCE
SMALL 10.75 MEDIUM 12.75 LARGE 14.75

COMBINATION 1 OR 2 TOPPING
SMALL 12.75 MEDIUM 14.75 LARGE 16.75

SPECIAL 3 TO 5 TOPPINGS
7.75

*NICK'S FUTURA*
TOMATOES, BASIL, GARLIC, OLIVE OIL
PARMIGIANO CHEESE AND RED ONIONS

SMALL 13.75 MEDIUM 16.00 LARGE 17.75
*ANY OF OUR PIZZA MAY BE ORDERED CHEESELESS*
*ANCHOVIES OPTIONAL ON FUTURA ONLY*

*NEW PIZZA BIANCA *
RICOTTA, GORGONZOLA, MOZZARELLA
ALFREDO SAUCE, AND ROASTED GARLIC

MEDIUM 17.95 LARGE 19.95
**ADD CHICKEN 2.00 OR SPINACH 1.50 *=*
NO MODIFICATIONS

BEVERAGES
SODA FOUNTAIN, ICED TEA OR MILK 1.50
MINERAL WATER 2.25
DESSERTS
TIRAMISU, CANNOLI OR SPUMONI 5.50 EACH
CAPPUCINO TRUFFLE 5.50
PARISIENNE TRUFFLE 5.50
SPECIALTY CAKE 5.50
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PASTAS

Pasta dishes are served with garlic bread

LINGUINI PESCATORE 16.95
Spicy tomato sauce, assorted fish, fresh clams, shrimp and mussels

LINGUINI AND SHRIMP 14.95
Spicy tomato sauce with garlic and white wine or alfredo sauce

LINGUINI WITH FRESH CLAMS 13.95
fresh clams, parsley, garlic and white wine

PAPPARDELLE AND PORCINI 12.95
pappardelle pasta, porcini mushrooms, sausages, creamy porcini sauce
PAPPARDELLE AND CHICKEN 12.95

pappardelle, chicken breast chunks, fresh asparagus, shallots
sherry wine and cream

BUTTERNUT SQUASH RAVIOLI 12.95
butter sage sauce with artichoke hearts asparagus green peas and prosciutto
SMOKED SALMON 12.95
tortellini with smoked salmon, peas prosciutto and cream sauce
SPAGHETTINI BOLOGNESE 11.95

this classic meat sauce recipe has been in our family for generations
served with meatballs or sausages or combination of both

TORTELLINI POLLO, PANNA AND PESTO 12.95
cheese tortellini, pollo, panna and pesto
LASAGNA AL FORNO 11.95

layers of pasta, ground beef, ricotta cheese, parmigiane cheese
and fomafo sauce, topped with mozzarella

GNOCCHI 11.95
little homemade potato dumplings with marinara or meat sauce
ROTOLO | 11.95

ricotta, mozzarella, parmigiano and spinach, rolled up in a
delicate pasta sheet, served with marinara or pink sauce

PENNE, EGGPLANT, ZUCCHINI 11.95
penne with sauteed eggplant, zucchini, peas, garlic in tomato sauce and basil
FUSILLI PASTA 11.95

sweel peppers, sausages, mushrooms, sherry wine
fomalo sauce, cream and mozarella

SPAGHETTINI MATAROCCO 11.95
fresh fomatoes, extra virgin olive oil, garlic, basil .and parmigiano cheese
RIGATONI ALLA VODKA 10.95
tomato sauce, cream, red pepper and vodka

MELANZANE PARMIGIANA 10.95

layers of breaded and fried eggplant baked in marinara sauce with basil
parmigiano and mozzarella *Add a side of pasta for 3.00 extra
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ENTREES
entrees are served with garlic bread
FILET MIGNON 22.95
filet mignon wrapped with prosciutto, grilled portobello, demi-glace
and gorgonzola sauce with garlic mashed potatoes

RIB EYE STEAK ON THE GRILL 21.95
served with vegetables and garlic mashed potatoes
LAMB CHOP 21.95

roman style grilled lamb chops with fresh herbs, served with seasonal vegetables
and garlic mashed potatoes

VEAL PARMIGIANA 18.95
breaded veal cutlet in melted mozzarella, marinara sauce

served with pappardelle alfredo

VEAL MARSALA 18.95
sauteed veal scaloppini with mushrooms and marsala wine, served with

seasonal vegetables with pappardelle marinara

0SSO0 BUCCO 21.95

Veal shanks, braised with mire-a pois, vegetables
Tomatoes and wine, baked till meat falls off the bones

FISH OF THE DAY M/P
HALIBUT 19.95

fresh grilled halibut, capers and lemon sauce served with zucchini tagliatelle
with garlic mashed potatoes

SCALOPPE DI POLLO

CON FUNGHI AND MOZZARELLA 15.95
sauteed chicken breast, mushrooms, marsala wine and melted mozzarella

with garlic mashed potatoes

POLLO SORRENTINO 15.95

boneless chicken breast, topped with fried eggplant, tomato sauce fresh bufala
mozzarella, served with a side of capellini pasta with marinara sauce

POLLO ALLA FIORENTINA (FLORENTINE) 15.95

boneless breast of chicken, sauteed with garlic, white wine, topped with
braised spinach and fontina cheese, served with garlic mashed potatoes

POLLO BALSAMICO 15.95

sauteed chicken breast with fresh herbs and balsamic vinegar reduction

served over cheese tortellini and porgonzola sauce
NO SUBSTITUTIONS PERMITTED THIS ALLOWS US
T MAINTAIN OUR LOW PRICES AND GOOD SERVICE
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