CASA SAN CARLO

HOMEMADE ITALIAN COOKING
MASTER CHEF

Carlo Cappiclle
DINNER MENU

o A B o S e L e e e e M R 415
Sresh sticed italion mears ond cheeses, anchovies, roasted red peppers, artichokes, morinaned
mushrooms, end Mock olives served with crostind

Brind Zaeahit s o n s e e e R R A A8
Jfresh fried succhini served with a side of cur clossic tomato sauce

Ol e G R s S e e s e s e T 811
Jried calomeori with your choiee of clisssic or spicy marinaro souce

Bruschetta . .. .. e e e 88
toasted bread topped with chopped tomatoes, gartic, basil, porsley and poarmrigiona cheese

BREE DOV o 0 i 0003 8 R O A A S SO 812
fresh cloms oregenata stvle

LA CE o5 s R A T S S R s R T 812
fresh clams stuffed with roasted red peppers and bacon

Mussels Marinara oT Bisifleo .. oo iviiinieniaivavasiibosioseanaias 812
JSresh mussels moowr chunky maninare souce or oo white wine goarlic soauce

Fritsd Mommaralla e e i Sl s S e L S L e 811

Sresh moszorelln, sticed, egd battered and fried o o golden perfection topped with tomato soice
arud fresh groted permigiona cheese

BT BRIRL . .o wnme i g e R W T 810
a hed of greens topped with fometoes, cucumbers, omdons, salomi, provolone, merinated mushrooms
cnd fresh shaoed parmigiong regeionag cheese

Caprese Balad . .. .. ... . e 812
JSresh sticed mossorelln, lavered with fresh boasil ond tomatoes, a side of morinated mushrooms aned
rosted red peppers e o stde of besil pesto

R R o o R A 810
Sresh spinoch tomartoes, mishrooms, ondons and our fresh omemade hot bacon dressing

CaesarSalad .. ...... ...ttt it B85
Sresh romaine tossed with orowtons and our cagsar dressing

B TORBEA BRI o vuicnivmsm omhoe s m e e 5 N S S R AR P B85
Sresh mixed greens topped with tomatoes, cucumbers, red onion, a pepperocini and a black olive.

Adid o protein choice of grilled or blockened
chicken 85 shrimp 87 salmon® 89 fuma® 89
cadeh of the day® (market price)

PRBER TS BN o oo e s v om0 S R R R R 85
e A BRI i i B B S S G R S A e TR 8BS
Stracciatella FIOTSMUIIA .« . o & w506 amve i mssvas s s amseaassn sisesaseses 85

*CONSUMING RAW OR UNDERCOORED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS, ESPECIALLY 1F YOU HAVE CERTAIN MEDICAL CONDITIONS,



Baked Meat Lappgn: (oo el Srs il i dad srdui i dniviiad B13
Baked: Manleottl: s s s s s s S e i N e s s Bl4d
BEHREE T oot e o e s S B R R g14

ziti paste baked with ricotta cheese and fomato sauce, topped with melted moszarello cheese
ceclel dtebion sousage 82, eggplent 84, chicken 86

Eggplant PArmiBiana. .. ... ..ottt e e #16
eggmlont topped with tomaato saice and melted mozsavelln cheese, served with a side order of
spagherti with tomato souce

Eggplant Bollatini. . . .. ... ..t e e e e e e B17
eseplont rolled with ricotto end mozsarella cheese, mixed with fresh herbs. Topped with tomoto
sovce and melted moscarella cheese, Served with a stde order of spagheto with tomelo sauce

Mewitor Clhoema Rl 2 o e 3 o i P e e B S s 214
pasten pocker styffed with meat, or rieottn oleese, topped 1eith fommabo soce
add mearsmece, meathalls, or talion sousage 83

BB o e R R A A R R e 12
tovpped with our classic tomato souce or chunky marinara sauce
Pt eaTiT TS e ot T T o e B e R e 213

tossed in our classic creamy ParTResan Seuce
uded chicken 83, shrimp 87, salmon 810

Tortalling Bolotnbme . . o wu o e s s e N R e e g16
mea filled paste in a crecmy pink ment sauce

Penne alla Pomodono FIeS0m ;. .« . vv v v svasaisesnsviassenessas gl6
fresh tomatoes, pancetta, fresh basil and garlic

Spaghetti alla Carbomara .. .o ivuy i vhv s nas e s s assvaeinessnios Bl6
soteed ontons and pancetta in a creamy white sauce

Tortellind alla Panma . . .ot e e e e e e g16
cheese filled pasta in o creamy white souce with mushrooms, prosciutto and peas

Cllasigon Parimm S VORI . 5 v om0 50 i 5 s 0 O RSN R $17
chopped meat, ham and onions in a clossic tomato souce, accented with vodka and a touch of cream

PR PRMRIEVET R, 5. v e B B R S R B G S B B B TS gl16
succthing, vellow squash, carrots, mushromns, and broceoli with o choice of cream sauce or chunky

TPUEFIArT SLILce

Prbtamegin Alla CRII0N .« o vos i s b b s s s s 5 ey Fr i e Bl6
spaghetti with copers, black olives, gorlic and anchovies in a chunky maorinara spwce

PRttt ALl CRBA vy s e i e e S s S TS R $16
prosciutto, mushrooms, peas and broceoli in a oreamy white sauice

served with a side of pasto with tometo souce ard our homemade brecod

IRl ken PRRTIMBRRTIE - vz acrs 4t i e s B e e gl6
chicken cutlet parmesan topped with our classic tomato souce and melted mogssarella cheese

o o R A e D P L e e #16
homeless ofdcken breast egd-battered and sauteed in a white wine lemon buiter souce

e A s A S S e S S B17
homeless chicken breast fn o morsaln wine soice with souteed mushrooms

Chichen Cacclatore Classlon. . . .. ... vviinniwiiiieis e iueianesnsis p18

honeless chicken breast souteed with onions, mushrooms, tomatoes and wine in our classic

TREEFEWITTL RTLCe

CICEeR LD -5 ot A A A A AT AR A B18
honeless clicken breast souteed in o sherry eream sauce served over a bed of fettuccing topped
with melted mossorella oheese then sprinkled with fresh grated parmigionoe redgiaono cheese

Chicken Favoloso . ..ottt e et e et e ettt e e g1o

bomeless clicken brenst, prosciutto, and artichokes soureed in a brovndy cream seuceserved over
a bed of fresh spinach, then baked with melted mozzarella cheese

T R TR e S ARy o g TS e A p1o
bomeless chicken breast loyvered with prosciutto and artichokes in a browen wine souce topped
with melted mossorelln cheese



oMith Fed Veal

served with o side of posta with tomato souwce and owr homemaode breod
Veal Parmigiana ... ..o.ureinnsiserersresarossnsrsnsrsnsnsssnss #18
el cutler permesan (opped weith our dlassic tomoto sauce and melted mossorelln cheese

WEALPRORER - cove om0 6 M) T 9 0 T R e S #18
veal seallopini in a white wine lermon butter sauce with capers and zucchini

Neal M s T R S T T S e R A T R 818
el seallopind noa marsela wine sowce woith souteed mushrooms

VAL Bt e e 1 o S S L e R S 819
veal seallopini sauteed in a sherry cream sauce served over a bed of fettuccin topped with melted
mazsarella and a sprinkling of parmigiono reddiono cheese

el Al A e T e e B S T R A B e e 2 8520

wenl secllopind, mushrooms, artichokes and chopped prosciutto smiteed in o brandy marinarg
sauce topped with melted mozsarelln cheese

WAL VMBI i v i e 55 0 R AT B RS 820
el seclloping in a white wing seuce with mushrooms and prosciutto then topped with
melted mogssorella cheese
served with owr homernade brecad
Pescatone alla Bt s e s i i e e i S R e T g4

cloms, mussels, shrimp and colomer in o spicy or sweet morinaro souce served over a bed of
linguini

Bheimp:alle Camln. - oo s e T R e e g23
fumbg shrimp and cloms sauteed m a brandy marinara souce with sun-dried tomatoes,

rrivshrocemns and gorlic served coer a bed of Bnghand

R IR TN oo semmim o s o A s R R A S S 820
seungilli served in o spicy marinara sauce served over a bed of lngueind

Bhrimp Parmigiama: « oo v s s e oy i s i e e e e B20
shrimyp poarmesam fopped with owr clossic tomoto sauce and melted mossorella cheese
fresh jfumbo shrimp smueed in owr classic or spicy marinara saice

Linguini alla Calamari . . ... ... ...ttt s e e 820
JSresh calcemori rings sauteed i owr classic or spcy MOriero Souce

Linguini with Clam Sance. . ... o it $20
Sresh cliams served over linguind tn a whire wine garlic sauce or a chunky marinara soice

E iy of Thie By - o G O R P R (Market Price)

[ask vour server)

ORI v 4 imessrs v v g 85 Canoallv i sy s 85
Choeolate Cannoli .. ........ B Profiteroles. . . . ............ B
Italian Cheesecake . ......... 88 Limoneello Cake. .. ......... 88

Soft Drinles . ooopon v vaviis $2.99 T Bl s s $2.49

BottleWater. . ............. $4.99 CIOHOe v oupums s sy $2.99

Espresso ......ccooiivensnn $3.99 Double Espresso .. ......... $5.99

Cappueeino. . .........coz.. $6.99 T S e $3.49

San Pellegrino. ............. #599 Chocolate Milk . ........... $3.99
All orders can be customised.

Extra charge for substitutions. Please ask yowr server.

We reserve the right to add 18% granuity to any party af 6 or more.
There will be a 85 charge to split vour dish,

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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