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resTAuranT & pizzeria
pizza . PasTa . SaLaDs . HEros

Custom Catering For All Occasions

Kohl’s Shopping Plaza
346-64 Route 25A
Rocky Point, New York 11778
(631) 744-0140



ANTIPASTI (APPETIZERS)

Cold Antipasio (Sm) 6.95 (Lg) 9.30
Hot Antipasto - Stefed Egoplant, Fresh Brocceli Marinare, 8.75
Fried Shrimp, Mozzarella Sticks, and o Boked Clam
Mozzarella Sticks (6) 5.75
Garlic Bread 2,35 with Cheese  3.10
Garlic Knot 172 2.00 Tz 3.50
French Fries .35
Chicken Fingers {5} 575
Fried Zuechini 6.86
Buffalo Wings (12) 6.05
Broccoli Garlic & Oil 695 with Cheese 795
Mussels Marinara .75
Mussels Posillipa 8.75
Clams Posillipo 10.75
Shrimp Oreganata {(§) 11.50
Shrimp Cocktnil LK
Baked Clams (&) 6.95 (12)11.95
Fried Calamari b 8,50
Calamari Marinara .75
Insalata I Mare (Seafood Salad) 12.76
Stuffed Mushrooms (51 8.76
Side Order of (2) Meatballs or Sausage 3.75
ZUPPE (S
Minestroni 4.08
Tortelling in Brodo 4,98
Chicken & Rice 4,59
4.88
4.99
TA (F s
Add Fresh Grilled Chicken Breaze to your salad ... 3.00 Additional
House Salad (Sm) 4.00 (Lg) 5.75
Ceasar Salpd (Sm) 4.95 (Lg) 6.85
Caprese Salad 785
Fresh Mozzarella & Towmato, toppeal with fresh basil and Dtive O
Greek Salad {Sm)} 5.95 (Lg) 6.95
PIATTI FORNO (BAKED DISHES)
All Entrees served with side Salad, Garlic Sticks & Brogd
Baked Ziti 10,840
Baked Ziti Alla Sicilinnn with Eggplant 11.50
Baked Ravioli 10.85
Ravioli with Tomato Sauce 10,50
Baked Manicotti 10.50
Stuffed Shells 1125
Eggplant Parmigiana with choice of Pasta 12.00
Eggplant Rollatini 12.85

Lasagna 11.55



PASTA SPECIALTIES

Yaur choice of Spagheiti, Penne, Rigatoni, Linguini, Cappellini, Fettuceini, Bow-tivs

Fettucini Alfredo - served in Cream Sauce 10.95
Penne Primavera - served with a mix Vegetables in Cream Sauce 10.956
Rigatoni - with Sun dried tomate & broceoli sauteed in garlic and oil 11.25
Tortellini with Mushrooms - in Marinara sauce 10.95
Rigatoni Alla Vodka - in Pink Cream Sauce L0.95
Penne with Broccoli - in Marinara Saxce or Garlic and Ol 11.25
Rigatoni Bolognese - Meat Sauce and a touch of Cream 11.95
Linguini Carbonara - Ham, Onions, Egg and a touch of Cream 11.26
Spaghetti Garlic & 0il ' 8.75
Zitl with Meat Saace 10,86
Liti with Marinara Sauee a.50
Spaghetti with Tomato Sauce 8.50
Spaghetti with Meatballs or Sausage (2) 1.0
Linguini with Clam Sauce {white) or (Red) 11.95

Cappellini Puttanesen - Pancetta, (Nives, Capers, Garlic, filet of Tomaio 1125

Pasta al Pesto - fresh Bosil, Garlic, Parmesan Cheese, Olive Oil with 11.93
your choice of Pasia <

Tortellini al pinto - Peas, Black (lives, Red Peppers in Alfredo Sauce 11.26
Pasta Fagioli - Cannellini Beans with a pinch of Garlic and Ol with 10,85
your choice of Pasta

Penne Arrabiata - Plum Tomato in a spiey Filet Tomato Sauce 9.95
Farfalle Broccoli Rabe & Sausage - in Garlic and Oil 12.99

All the above served with side Salad, Bread end Garlic Sticks.

CHIL.DREMN"S TION

Spaghetti with Tomato Sauce ) 6.30
Spaghetti with (1) Meatball or Sausage 8.80

FRUTTI DI MARE (SEAFOOD)
Fried Calamari 16.90
Fried Squid served with Mild, Mediuzm, or Hot Marinara Sauce
Calamari & Mussels Marinara 16.90
Squid and Mussels coobed in g Marinara Sauce
Shrimp Scampi 16.90
Shrimp sauteed in Rutter, Gariic and Wine Sauce
Shrimp Parmigiana 16.90
Lightly fried Shrimp topped with Tomato Sauce and Melted Mozzarella
Fried Shrimp 16.80
Lightly Breaded served an a bed of Lettuce with Lemon Wedges
Mussels Marinara 16.90
Mussels cooked 1n a Maorinara Sauce
Mussels Posillipo 16.90
Mussels cooked in o white wine and lemon sauce
Shrimp Mussels & Clams Marichiara LT7.55
Shrimp, Mussels and Clams in o light Plum Tomato Sauce
Scungilli Marinara 17.80
Sea Conch cooked in & Plum Tomate Sauce
Zuppa Di Pesce 25.26

Mussels, Calamert, Scungilli and Shrimp served in a
Mild, Medium or Hot Sauce



VITELLO (VEAL)

Veal Cullet Pormigiana 15.80
Vinzl Cuitlet Topped with Tomato Sonce and Melted Mozzarsilo

Venl Cutlet Milanese 15.80
Veal Cutlet on o bed of Lettuce with Lermon Werdges and Artichoke Hearis

Veal Francese 15.80
Via! Sauteed in a Lemon Wine Sauce

Veal & Shrimp Francese 16.80
Vel and Shrimp Sauteed in a Wine, Lemaon Seauee

Veal Marsala 15.80
Vil Sarteed in a Marsala Wine and Mushroom Sowce

Venl Pizzaiola 15,80
Veal Cooked with Fresh Herbs and Plum Tomalo Sauce

Veal Piccala 15.80
Vial Sauteed in Wine, Lemon, Capers and Buiter

Veal Cacciatore 15.80
Vea! Sauteed with Mushrooms, Capers, Onions, Peppers, in Plum Tomato Sauce
Veal Rollatini 16.80
Rolled with Prosciutto and Mazzarella, Spiced with Fresh Mushroom and Sherry Wine
Veal Cutlet Alla Siciliana 16.80
Voal Cutlet Topped with Egeplant ond Meited Mozzarella

Venl Formaggio 16.80
Veal Topped with Hom and Mozzorella in a Frangese Sauce

Italian Surf and Turf 18.90

Vial Cutlet & Shrimp in Marinoro Sauce with Melted Muozzarella

POLLO (POULTRY)
Chicken Alla Vodlka 14.80
Tender Slices of Chicken over Fethucecini in Vodka Sauce
Chicken Cutlet Parmiginna 14.80
Chicken Crtlet Baked in Tomafo Sauce ond Melted Mozzarella
Chicken Milanese 14.80
Chicken Cutlet Served on a bed of Lettuce with Lemaon Wedges
Chicken Francese 14.8B0
Breast of Chicken Souteed in a Lemaon, Wine, and Butter Sauce
Chicken & Shrimp Francess 165.85
Chicken and Shrimp Souteed in a Lemorn, Wine, and Butter Sauce
Chicken Cacciniorse 14.80
mwmuwﬁmmw.mmungmmmm
Chicken Marsala 14.80
Preast of Chicken Sauteed ina Marsala Wine and Mushroom Satce
Chicken Primavera 14.80

Sauteed Breast of Chicken cooked with Broceoli, Mushrooms, Carrols,
Zucchini. and Cauliflower in a Cream Sauce

Chicken Yerde 14.80
Chicken with Broceoli and Mozzarella Cheese in o Wine and Lemon Souce

Chicken Scarparelio 14.80
Chicken with Sausage, Peppers, and Garlic in a Wine and Lemon Satice

Chicken Sorrenting 15.80
Chicken with Eggplant, Mozzarello and Prosciutto ina Wine Souce

Chicken Tetraceini 14.80
Sticed Chicken Breast over Feftuccint in Alfredo Sance

Chicken Formaggio 15.80
Breast of Chicken covered with Ham and Mozzarella in a Francese Saurce

Chicken Moenalisa 14.80

Folled with Prosciutio and Mozzarella, spiced with Mushroom and Sherry Sauce



POMPEI'S HEROS

{65¢ extra for Mozzarella Cheese)

Chicken Cutlet 5.60 Chicken Club 8.05
Veal Cutlet 6.30 Veal & peppers 6.80
Veal & Mushrooms 6.80 Meatball 5.656
Peppers & Egg 5.20 Sausage 5.0
Sausage & Pepper 5.80 Sausage & Mushroom 5.80
Sausage & Fgg b.BO Eggplant 5.55
g B.BO

Iialian Specinl Sub .30

Ham, Sla.!nmi, Provalone, Lettuce, Tomato & Onion (Mayo or OQil & Vinegar)

PHILLY CHEESE-STEAK HEROS

Cheese-Steak Steck. Onions and Mozzarella Cheese 6.25
Cheese-Steak Supreme Steak, Mozzarella Cheese, Peppers,
Onions, and Mushrooms 6.95
Cheese-Steak Club Steak, Onions, Muzzurella, Cheese,
Lettuee, Tomato & Mave : 6.25
Round Cheese Pizza Med. 16" (8 Slices) 10.25 Lg. 18" (B Slices)11.35
Sicilian Cheese Pizza Lg. (10 Slices]  12.80
Family Calzone 12.50
Cheese Calzone 5.75
TOPPINGS
All Pie 2,75 extra, 1/2 Pie 1.75

Pepperoni Garlie

Sausage Extra Cheese

Meatball Brocecoli |

Green Pepper Black Olives

Anchovy Eggplant

Onion Sliced Tomato

Mushroom

POMPEI'S GOURMET PIZZA

Primavera Pizza 22.05
Chicken Parmigiana Pizza 20.75
Shrimp Scampi Pizza 23.25
Di Marin Pizza - Fresh Mozzarella, Tomato, Basil 22 R0
Grandma Pizza 14.55
Stuffed Meat Pizza 23.80
Stuffed Vegeiable Pizza 23.80
Chicken Marsala 20.75
Spicy Buffalo Chicken Pizza ey, | 20.75
Baked Ziti Pizza - - 18.25
Eggplant & Ricotta Pizza : . 18.25
Marinara Pizza 14.30
Salad Pizza 21.30
Barbecue Chicken 21.30
White Mizzn 17.05
Pompel Special Pizza - Sousoge, Meathalls, Pepperon 19.80
Mushrooms, Onions, Peppers, Black Olives

DESSERTS COFFEE & TEA

Cannoli 1.80 Espresso 5 3 1.80
Cheescake 3.00 Cappuccing il e 2,75

Tiramisu’ 3.00 Coffee or Tea ~2J B0




