D’ANGELO’S

RISTORANTE

STARTERS

WEDDING SOUP — Our famous wedding soup with carrots, celery, orzo, chicken, and mini
meatballs. — Cup $3.50 / Bowl! $5.00

SOUP OF THE DAY - Thoughtfully prepared by the Chef.

FRESH FRIED MOZZARELLA — Fresh Mozzarella hand coated in our house made Italian
breadcrumbs. Lightly fried and served on a bed of marinara sauce. — Half $6.50 / Full $10.00

CALAMARI* — A generous portion of fresh calamari, lightly floured and flash fried. Served
with house made lemon chili aioli and marinara sauce. Half - $ 7.00 / Full - $11.00

STUFFED PEPPERS - Italian sausage stuffed peppers in garlic olive oil. $8.95

BRUSHETTA BREAD - Roasted garlic puree with a blend of parmesan, mozzarella and
provolone cheeses melted to perfection topped with fresh tomatoes and onions tossed in
garlic olive oil. $8.50

GREENS*

D’ANGELO’S HOUSE SALAD - A blend of Romaine and Iceberg lettuce, provolone,
mozzarella & Parmesan cheeses, with sweet red peppers and green onion tossed in our
famous D'Angelo's house made Italian dressing. Half - $5.95 / Full - $10.00

CAESAR SALAD - Romaine, Parmesan cheese, cherry tomato, hardboiled egg and croutons
with our house made Caesar dressing. Half - $6.50 / Full $10.95

CAJUN SALMON SALAD - Cajun grilled salmon atop a bed of spring mix, Kalamata olives,
roasted red peppers, red onion, fresh mozzarella, and fetta cheeses. Served as a full salad with
our famous homemade House Italian dressing. - $15.00

CHOPPED SALAD - Romain hearts with bacon, cherry tomato, blue cheese and egg with
house made white French dressing. - $8.95

ICEBERG WEDGE - Bacon, blue cheese, tomato, and hardboiled egg topped with house
made white French dressing. - $7.95

CAPRESE SALAD - Local Tomatoes and Fresh Mozzarella topped with fresh basil pesto and a
balsamic drizzle. - $8.95

> ADD Chicken $3.95 / Salmon 58.00 / Steak 5$8.00 / Shrimp (3) 56.00

*AVAILABLE GLUTEN FRIENDLY



CHICKEN

Served with penne in our homemade meat or marinara sauce as well as your choice of an additional
side dish. Substitute a half house salad + 52.95

CHICKEN PALERMO - Tender boneless breast of breaded chicken with a delicate lemon
butter wine sauce topped with peas, fresh mushrooms, and mozzarella cheese. - $20.95

CHICKEN PARMESAN®* — Boneless breast of chicken topped with our house made marinara
sauce, and a blend of melted mozzarella, provolone, and Parmesan cheeses. - $20.95

CHICKEN MARSALA - Breaded or sautéed chicken breast with fresh mushrooms in our
signature marsala wine sauce. - $20.95

CHICKEN SHRIMP LUIGI - Sautéed or breaded chicken breast with grilled shrimp in your
choice of a spicy garlic marinara or a spicy garlic butter sauce. - $22.95

CHICKEN PICATTA* - Tender chicken breast sautéed or breaded with a delicate lemon
butter wine sauce and capers. - $20.95

VEAL

Served with penne in our homemade meat or marinara sauces as well as your choice of an additional
side dish. Substitute a half house salad +5$2.95

VEAL PARMESAN - Tender breaded veal cutlet topped with house made meat sauce with a
blend of provolone, mozzarella, and Parmesan cheeses. - $22.95

VEAL MARSALA - Tender sautéed veal medallions in our signature marsala wine sauce with
fresh mushrooms. - $22.95

VEAL SHRIMP LUIGI — Breaded veal cutlet or sautéed veal medallions with grilled shrimp in
your choice of spicy garlic marinara or spicy garlic butter sauce. - $23.95

VEAL PICATTA - Sautéed veal medallions in a lemon butter wine sauce with capers. - $21.95

SEAFOOD

HONEY BOURBON SALMON - Fresh cut char-grilled salmon served with a sweet bacon
honey bourbon sauce with white onions and pancetta. Served with your choice of side or
house salad. - $21.95

SHRIMP SCAMPI* — Succulent shrimp and angel hair pasta in a zesty Chablis garlic olive
oil sauce. - $19.95 {Not available for takeout}

SALMON?® = Fresh hand cut Atlantic salmon grilled to perfection, paired with Brussel sprout
leaf risotto. - $19.50

SCALLOPS* — Caramelized sea scallops on a bed of sweet corn risotto. - $19.95
{Not available for takeout}

SALMON OSCAR - Grilled salmon topped with Blue Crab and seared asparagus drizzled
with Hollandaise sauce. - $21.95

BAKED COD* — Baked cod filet in your choice of a creamy herbed lemon vermouth sauce with
diced tomatoes or a lemon butter sauce. Served with your choice of side or house salad. - $16.95



PASTA

SPAGHETTI OR RIGATONI* — Classic al dente spaghetti or rigatoni served with your choice
of our house made marinara or meat Sauce. - $12.00 (Add Meatballs or Sausage +52.00 each)

TUTTI DE MARI - Spaghetti with crab meat, clams, mussels, shrimp, and mushrooms
cooked in your choice of a light garlic sauce or a lightly spiced marinara sauce. - $22.95
(Add Cream Sauce +52.50)  {Not available for takeout}

CHEESE OR MEAT RAVIOLI = Ohio City Cheese or Meat Ravioli stuffed with ricotta and
Parmesan cheeses topped with your choice of meat or marinara sauce. - $15.95

TORTELLINI TOMATO PESTO - Tri colored tortellini in a garlic pesto tomato cream sauce
with your choice of a breaded, blackened, or grilled chicken breast. - $17.95

CAJUN CREAM FETTUCCINE - Fettuccine with D'Angelo's Italian sausage and onions
in a spicy cream sauce topped with your choice of breaded, blackened, or grilled chicken
breast. - $19.50 (With Shrimp $21.95)

PENNE VODKA* — Penne in a pink vodka sauce with roasted red peppers topped with your
choice of breaded, blackened, or grilled chicken. - $19.50 (With Shrimp $21.95)

EGGPLANT PARMESAN - Fresh breaded eggplant covered in our house made marinara
sauce with melted mozzarella, provolone, and Parmesan cheeses. Served with your choice of
side or house salad. - $17.95

LASAGNA - Layers of pasta with ricotta, Parmesan, mozzarella and provolone cheeses,
D'Angelo's Italian sausage, homemade meatballs, and marinara sauce. - $17.00

FETTUCCINE SHRIMP & SCALLOPS - Fettuccine with shrimp, scallops, mushrooms,
and tomatoes in a garlic Chablis cream sauce. - $21.95

PENNE VERDURE - D’Angelo’s famous Garlic Mushroom Cream Sauce - $18.95

RIGATONI ARABIATA* — Rigatoni in a spicy marinara sauce with chicken, sausage, red and
green peppers, onions, and Italian seasonings in a spicy marina sauce. - $17.95

> ADD Chicken 53.95 / Salmon 58.00 / Steak 58.00 / Shrimp (3) $6.00

SIDE DISHES

RISOTTO FRENCH FRIES

BROCCOLI* BRUSSEL SPROUTS*

PEAS AND PANCETTA* ASPARAGUS*

1 MEATBALL + $2.00 1 ITALIAN SAUSAGE* + $2.00

Gratuity of 207% will be added to parties of 8 or more.

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.”

*AVAILABLE GLUTEN FRIENDLY



