essandro’s

ITALIAN CAFE & PIZZERIA

APPETIZERS

GARLIC BREAD 4

GARLIC BREAD
WITH MOZZARELLA 7

BurraLo CHICKEN WINGS (8)
Hot or mild 12

Rice BALLS (2) 7
BRUSCHETTA 6
MoOZZARELLA STICKS 7

FrRIED CALAMARI
SWCCt or hOt marinara sauce 14

FrRIED CALAMARI DIABLO
Hot cherry peppers,

sweet chili sauce 16
FRIED ZUCCHINI STICKS 7

FrRIED EGGPLANT &
/ZUCCHINI CHIPS 9

CoLD ANTIPASTO
For2-14| For4-18

EGGPLANT STACKER 9
FRENCH FRIES 3

SOUPS L&SALADS

ZUPPA DI MUSSELS
Red or White 14

ZUPPA DI CLAMS Red or White 16
CHICKEN & RICE Soup ¢
PAsTA FAGIOLA White 6
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*Add Chicken 5 | *Add Shrimp 8
*Extra Dressing 75¢

*HOUSE SALAD Mixed greens 5
*CAESAR SALAD 38

*ICEBERG WEDGE
Iceberg lettuce, blue cheese crumbles,
tomatoes, red onion, bacon 9

ALESSANDRO’S

CAPRESE SALAD

Fresh mozzarella, roasted peppers,
tomatoes, basil 11

*GRILLED VEGETABLE SALAD
Zucchini, eggplant, portabella

mushroom over mixed greens 11

*TUSCANY SALAD Artichoke
hearts, calamata olives, feta cheese,
pepperoncinis over mixed greens 12

Add chicken 5 or shrimp 8

In Honor of Alessandro
Alessandro Carozza was born in Naples, Italy in 1917. As the patriarch,
he passed down his traditional Neopolitan cooking style and his passion for
Italian food. The Carozza family owners, Frank and Dwight, have over
45 years of culinary and restaurant experience between them, both in
New York and here in Atlanta. They are pleased to honor their father and
grandfather by serving you and your family a traditional Italian meal.

HEROS

Served on 12 inch toasted Italian bread.
Add a side of fries +3

CHICKEN PARMIGIANA HERO 10
EGGPLANT PARMIGIANA HERO 9

VEAL PARMIGIANA HERO 12

MEATBALL PARMIGIANA HERO 8
SAUSAGE PARMIGIANA HERO 8
SAUSAGE, PEPPERONI & ONIONS HERO 9

Foccacia HErO
Grilled chicken, salami, fresh mozzarella, roasted peppers, mixed greens,
tomato & balsamic vinegar 11

ALESSANDRO’S HERO
Capicola, salami, provolone, lettuce, roasted peppers, tomato
& balsamic vinegar 11

GRILLED OR FRIED CHICKEN HERO
Fresh mozzarella, roasted peppers, lettuce, tomato & balsamic vinegar 12

GRILLED VEGETABLES HERO
Zucchini, eggplant, portabella mushrooms, fresh mozzarella,
lettuce, roasted peppers, tomato & balsamic vinegar 10

PASTAS ENTREES

Choose either spaghetti, *Served with side of pasta marinara
penne or linguine. or vegetable (broccoli in garlic &
oil or sautéed spinach)

WITH MARINARA SAUCE 10
WITH ToMATO SAUCE 10
WITH MEAT SAUCE 12

WITH MUSHROOM SAUCE 12
wITH GARLIC & O1L 8

wITH CARBONARA SAUCE 14
ADD A SIDE OF

MEATBALLS OR SAUSAGE 5
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*FETTUCCINE OR
TORTELLINI ALFREDO 15

*CHICKEN
Parmigiana, Marsala or Francaise 18

*VEAL
Parmigiana, Marsala or Francaise 20

*EGGPLANT PARMIGIANA 13
*SHRIMP PARMIGIANA 19

*CHICKEN & SrICY
MARINARA
Over penne 17

*PENNE BROCCOLI
GARLIC & O1L 12

SAUSAGE,

PEPPERS & ONIONS

Over penne 15
LINGUINE CLAM SAUCE P
Red or White 18 FRIED SHRIMP

OVER LINGUINE

Sweet or hot marinara sauce 18

LASAGNA

Ground Beef & Sausage 15
LINGUINE DI MARE
Red or white. Mussels, clams,
shrimp, calamari 23

Z1TI SICILIAN 13

CHEESE RAVIOLI (6) 11

SIDE OF

BroccoL1 OR SPINACH
Sautéed in garlic and oil 5

RAvVIOLI PARMIGIANA
Cheese 13

MANICOTTI 13
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*Add Chicken 5 | *Add Shrimp 8

SIDE OF
PasTA MARINARA 5

*Extra Marinara 75¢




PIZZA

BASIC PIZZA TOPPINGS
NEw YORK THIN CRUST P1zzA BY THE SLICE TRADITIONAL

SMALL CHEESE (14 inch) 13 ROUND (thin crust) 3 -Sausage *Fresh Plum
LARGE CHEESE (16 inch) 15 SICILIAN 18 inch (thick crust square) 3.5 *Pepperoni Tomatoes
SICILIAN 18 inch (thick crust) 18 *Add traditional topping to slice 50¢each :E;Crgn :gitrrl?c(:heese
GLUTEN FREE (10 inch - thin crust) 9 *Add specialty topping to slice 75¢ each e ok
PERSONAL (10 inch) 8 ‘Mushroom  *Broccoli

‘Black Olives -Eggplant
*Green Olives +Spinach
*Green & Red <Jalapenos

C R EAT E YO U R OW N p I ZZA Peppers ‘Pineapple
CREATE YOUR OWN P1zZA BY ADDING
TRADITIONAL OR SPECIALTY TOPPINGS TO A BASIC PIZZA SPECIALTY
‘Anchovies  *Pepperoncini
TRADITIONAL TOPPINGS SPECIALTY TOPPINGS Ol ‘Hot Cherry
App 1 TOPPING 3 App 1 ToPPING 4 -Shrimp Peppers
ApD 2 TOPPINGS 5 ApD 2 TOPPINGS 6 *Sun Dried  *Ricotta Cheese
ADD 3 TOPPINGS 7 ADD 3 TOPPINGS 8 Tomatoes  Fresh
ADD UP TO 6 TOPPINGS 9 ADD UP TO 6 TOPPINGS 10 e Ml
Hearts ‘Feta Cheese
*ANY ADDITIONAL ITEMS FREE*
SPECIALTY PIZZAS ROLLS L&CALZON ES

SERVED AS 16 INCH, THIN CRUST P1zzA

RED OR WHITE CLAM 22
RED OR WHITE RicoTTA 19

WHITE RicoTTA, FRESH TOMATO,
SrINACH & BASIL 22

LAsaGgNA P1E
Red ricotta, mozzarella & ground beef 21

P1zza MARGHERITA
Marinara, fresh mozzarella & basil 19

ALESSANDRO’S SPECIAL SQUARE PIE
Sicilian crust, marinara, mozzarella, & fresh basil 20

CHICKEN PARMIGIANA PIE 19

P1zzA FRA DIABLO
Sausage, pepperoni, hot cherry peppers 22

P1zza D1 CARNE
Pepperoni, meatball, sausage, bacon & ham 23

P1zzA DELUXE
Sausage, pepperoni, meatball, peppers,
mushroom & onions 23

VEGGIE PIE
Mushrooms, onions, peppers, black olives,
spinach, fresh tomato 22

CHICKEN PARMIGIANA ROLL 8
SPINACH ROLL 7

EGGPLANT PARMIGIANA ROLL 7
SAUSAGE, PEPPERONI & ONION ROLL 8
PEPPERONI ROLL 8

CHEESE RoLL 7

HaMm RoLL 8

GRILLED CHICKEN CAESAR ROLL 10

CREATE YOUR OWN
ROLL OR STROMBOLI

TRADITIONAL TOPPINGS ‘ SPECIALTY TOPPINGS

Add 1 Topping 7 Add 1 Topping 8

Add 2 Toppings 9 Add 2 Toppings 9

Add 3 Toppings 10 Add 3 Toppings 10

Add up to 5 Toppings 12 Add up to 5 Toppings 13
CALZONE

TRADITIONAL TOPPINGS \ SPECIALTY TOPPINGS

Add 1 Topping 8 Add 1 Topping 9

Add 2 Toppings 10 Add 2 Toppings 11

Add 3 Toppings 11 Add 3 Toppings 12

Add up to 5 Toppings 13 Add up to 5 Toppings 15

KID'S MENU

Served with choice of kid's beverage.

PERSONAL CHEESE P1z2Z74A (9 inch) 7

1.50 Traditional Toppings | 2.50 Specialty Toppings
LINGUINE ALFREDO 7

SPAGHETTI & MEATBALL 7 CHICKEN FINGERS

CHEESERAVION (3) 7 With French fries 7

BEVERAGES 2.50 DESSERTS
Coca Cora FOUNTAIN SoDA ZEPPOLI (9 inch) 5
BREWED TEA CANNOLI (2)
Sweet or Unsweet Chocolate Chip 7
WHOLE MILK HOMEMADE
CHEESECAKE
SRRl R CE New York Style 6
LavazzA COFFEE/ T
LirtoN HoT TEA IESMISES




