LUNCH MENU
A N T I PA S T I
Calamari

Zuppa del Giorno
11.95

Fritti - tempura dusted, pan fried served with
a marinara dipping sauce
Capri - tempura dusted, pan fried and flashed
in lemon, olive oil, garlic and a touch of
chili flake
Grilled - balsamic reduction over arugula

Bruschetta ala Feta

8.95

Cup 3.95
Bowl 5.95

PA N I N I S
Pepe di Pollo

12.95

roasted red pepper, chicken and provolone
cheese

Pesto Pollo Club

12.95

POLLO
Pollo Frances

14.95

lightly egg washed breast of chicken over baby
spinach with roasted pine nuts in a light lemon
sauce

Pollo Marsala

14.95

mushrooms in a sweet marsala sauce with a side
of pasta

Pollo Forget About It

14.95

grill toasted bread topped with diced tomato,
basil, garlic and feta cheese

pancetta, grilled chicken asiago cheese and pesto

Salsiccia Giambotta

breaded chicken marinara sauce and melted
mozzarella cheese

lightly breaded pan fried and topped with a
cold mixture of diced tomato, red onion, wild
greens, basil and black olives in balsamic
vinaigrette

Veggie

Pollo Parmigiana

10.95

sliced Italian sausage sautéed with white onion,
roasted potatoes, and green peppers in a garlic
white wine sauce

Asparago di Parma

10.95

Pollo Parmigiana

12.95

11.95

grilled portabella, zucchini, yellow squash,
eggplant and tomato in a balsamic reduction

asparagus spears wrapped with thin sliced
prosciutto, grilled, topped with diced tomato,
Gorgonzola cheese and basil in balsamic
vinaigrette

Vitello Cutlet

Mellanzana Rotolo

skirt steak, sautéed garlic, rapini and melted
mozzarella cheese

9.95

sliced eggplant grilled, rolled with fresh ricotta
cheese, baked with melted mozzarella cheese in
a marinara sauce

Capri Charcuterie

18.95

Italian seasonal items, chef’s choice

Misto Griglia

21.95

octopus, calamari and shrimp, grilled over
arugula with red onion and cherry tomato in a
balsamic dressing

I N S A L ATA D I Z U P PA
Charred Apple

Carne con Rapini

15.95

Caprese

12.95

sliced beefsteak tomatoes layered with buffalo
mozzarella cheese, red onion and fresh basil in
balsamic reduction

Pepe di Carne

14.95

tubular handmade pasta tossed in our tomato
vodka cream sauce

Linguine Shrimp con Broccoli

15.95

jumbo shrimp and broccoli florets in a garlic
white wine sauce.

14.95

Linguine with clams in a red or white sauce

fresh ricotta cheese stuffed ravioli

baby spinach leaf, Gorgonzola cheese, candied
almonds, cherry tomato and roasted red
pepper topped with Cajun seasoned salmon in
a raspberry vinaigrette

CHILDREN’S MENU

Rigatoni ala Vodka

Caesar

Spinachi ala Salmon

fresh fish brought in daily
presented in our specials

chicken fingers, buttered noodles, and french
fries with a marinara dipping sauce

arugula tossed with cashews, red onion,
charred apples, croutons, prosciutto and
parmigiana reggiano cheese in a champaign
vinaigrette

12.95

14.95

Pollo Dita

Square Noodles Vita Mia

romaine tossed with croutons, and parmigiana
reggiano cheese

PESCE

PA S TA D I C A S A

Linguine con Vongole
14.95

14.95

Breaded veal, garlic, baby spinach and
provolone cheese

14.95

crumbled Italian sausage, flat square noodles in
vodka sauce

Formaggio Ravioli
Cavatelli con Spinach

13.95

10.95

Mac di Formaggio

Spaghetti con Meatballs

Capri offers a variety of gluten free options
We also cater to any allergies
Whole wheat pasta available upon request
Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness

14.95

14.95

hand made cavatelli tossed in our rich
bolognese sauce with sliced Italian sausage

Pappardella con Ragu

8.95

spaghetti marinara with mini meatballs

chicken, baby spinach and hand made
dumplings tossed with garlic and oil

8 Finger Bolognese

8.95

mac & cheese elbow pasta in a creamy cheese
sauce

18.95

hand made ribbon pasta tossed with veal, fresh
tomatoes, pancetta, mushrooms and basil in a
home style ragu sauce

18.95

arugula tossed with roasted red pepper, cherry
tomato, red onion, feta cheese, avocado and
topped with filet mignon in a pesto dressing

14.95

lightly breaded pan fried, baked with melted
mozzarella cheese and served with a side of
pasta
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