BRUSCHETTA

Tuscan bread toasted in our wood-burning brick oven, with
garlic, topped with marinated chopped tomatoes, fresh basil
and olve ol 6.95

MOZZARELLA POMODORO
Homermade mozzarella served with vine ripe tomatoes,
[resh basil and drizzled with imported olive oil 795

VOMGOLE E OREGAND
Clams seasoned with ltalian bread crumbs, herbs and
baked in our wood-burning brick oven 795

FUNGO ALLA GRIGLLA
Grilled portobello mushroom marinated with balsamic
vinegar and [resh garlic  7.95

CALAMARI FRITTI
Tender crispy calamari served with a side of spicy tomato
and basil sauce 795

GAMBER IN GONMELLA
Marinated shrimp wrapped in pancetta and baked in our
wood-burning brick oven 995

PASTA FAGHILI
Taditional white bean and pasta soup  4.50

ZUPPADEL GIORNO
Soup of the day 550

NSALATA DM CESARE
Crisp romaine lettuce, seasoned croutons, and imported
parmesan cheese lossed ina Caesar dressing .95

with grilled chicken ... 295
with grilled shrimp..._..........10.95
INSALATA PELOPONNESD

Feta cheese, olives, onions, tormatoes, letiuce, olve oil
and vinegar 795

INSALATA POMODORING

Green leal lettuce, radicchio and endive, topped with
provolone cheese, roasted peppers. red onion and
plum tomatoes 695

IMNSALATA DI ZOLA
Mixed greens tossed with walnuts, gorgonzola cheese and
grilled shrimp, in a balsamic vinaigrette 1195
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served with French Fries

MILAMD
Grilled chicken breast with fresh mozzarela, tomato and basil
served on focacciabread 895

PORTOFING
Grilled chicken breast with zucchini, tomato and honey mustard
dressing served on focaccia bread  8.95

POLLO PARMIGLANA,
Breaded chicken cutlet topped with mozzarella and fresh
tomato sauce served on focaccia bread  8.95

FLORENTINE GARDEN
Grilled eggplant, zucchini, peppers and radicchio topped with
mozzarella cheese served on focaccia bread 8,95

ROMA,
Eggplant parmigiana on locaccia bread  8.95

PLADMINA E SPINACI

Homermade dough thinly stretched and baked in our wood-burning
brick oven, then folded over sautéed spinach, fresh tomatoes and
artichoke hearts 995

PLADIMNA E VEGETALI
Homermade dough thinly stretched and baked in our wood-burning
brick oven, then folded over grilled assorted vegetables  2.95

PLADINA DEL GIORNG
Ask your server  priced daily

MELANZANE PARMIGLANA,

Breaded eggplant, lavered with mozzarella served in a tomato
and basil sauce with spaghetti 1095

POLLO E PARMIGLANA,
Chicken cutlet topped with mozzarella in a fresh lomato sauce,
served with spaghetti - 12.95

VITELLO PARMIGLAMA,
Terder veal scaloppine seasoned with bread arumbs and sautéed
in a tomato and basil sauce. served with spaghetti 13,25

POLLO E SPINACI
Sautded chicken breast served over a bed of spinach
in garlic and oil 1295

POLLC FRAMNCESE
Chicken breast lightly egg battered and sautéed
in @ white wine lemon sauce 1295

VEAL MARSALA
Veal scaloppine sautéed in a light marsala
wine sauce with mushroons 1395

SHRIMP OREGAMATA
Shrimp sautéed in white wine, garlic, oregano
and seasoned breaderumbs 13,95

SALMOME GRIGLIATO
Grilled salmon served with pan fried 2ucchini 12,95
PESCE DEL GIORNO

Fish of the day  priced daily




LIMCUIME POMCONIRG
Linguine prepared in a Roman style tormato sauce with
fresh basil and garlic 795

FAMIOL AL FORMAGCHY
Homermade ravioli stuffed with ricotta, served in a plum
tomato and fresh basil sauce 895

PEMME ALLA WVODEA
Penne pasta prepared in a light cream tomato sauce with
peas and finished with a touch of vodka  8.95

FETTULLCINE BOLCMGMESE
Fettuecine with tomato and meat sapee 995

LASACRA D CAENE
Homermade lasagna sheets layered with tomato meat sauce,
parmesan and mozarella cheeses 295

FANVIOLT ALLE MOHCT
Ranvioli filled with spinach and ricotta cheese in a walnut
Cregm sauce 295

GEMELLD PEIMAVERA
Twisted pasta with assorted mixed vegetables ina light olive
oil and garlic sauce  10.93

SPINALCK
Fresh spinach sautéed with imported olive oil and
garlic 4,95

BROCCOLI RABE
Fresh broccoli rabe sautéed with imported olive oil and
fresh garlic  5.95

ESCAROLA
Fresh escarole sautéed with imported olive oil
and garlic  4.95
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RIGATOMT COMN CAEMNE
Rigatoni with sweet sausage and portobelle mushrooms in a
plum tomato sawce 10,95

TOETELLIMND COMN PISELL
Cheese tortellini sautéed in a light cream sauce with
imported proscuitto and green peas 1093

SPAGHETTE POMLLCY E BROCCOLL
Thin spaghetti with pieces of chicken and broccoli sautéed
in garlic and imported olive oil 10,95

COMCHEGLIETTE CON BEABE E SALCHCOCLA
Pasta shells sautéed with broceoli rabe and sausage in a
fresh garlic and imported olive oil sauce 1195

SPAGHETTI COM GAMBERI
Spaghetti sautéed with shrimp, served in a crushed plum
tommato sauce with garlic and fresh basil 1295

LEGUIME PESCATORE
Linguine sautéed with mussels, shrimp, scallops, clams and
calamari in a plum tomato sauce with fresh garlic 1495

from our wood-burning brick oven

PIEEA MARGHERITA
Plum tomato Sauce, mozcarella and fresh basil with
imported olive oil 7,95

PEEZA MELAZANE
Tomato, moezarella and cggplant 895

PLEZA LIS TICA
Plum tomato sauce, mozzarella, sweet sausage and
button mushrooms  8.95

PEEZA FOMODOR NG
Plum tomato sauce, fresh garlic, grilled vegetables, and
moezarella  B.95

PIZZA GORGONZOLA
Sausage, mushrooms, topped with gorgonzola cheese and
sun-dried tomate 8.95

PLZZA GABRIELLA
Grilled chicken breast, spinach, broccoli rabe and fresh garlic
topped with mozzarella 295

PIZZA SALSICCIA
Fresh tomato sauce with sausage, caramelized onions, roasted
peppers and moezarella  3.95

Ak about our fn::.l'llryr baked desserts.
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All Pronbo Express items include 3 house salad

RIGATON POMCHICERIMNO
Rigatoni in 3 light pink sauce topped with grilled chicken  9.95

SPAGHETTI AND MEATBALLS
Spaghetti and homemade meatballs covered in our own fresh
tomato and basil sauce  8.95

FETTLUCCINE POLLOD PAZLD
Fettuccine topped with blackened chicken in a spicy
cream sauce 2,95

RIGATOM Al FORMNO
Rigatoni, ricotta cheese and plum tomato sauce baked with
fresh mozzarella 895

RIGATON SHCILIANA
Rigatoni, roasted cggplant, fresh mozzarella and garlic in a
tomato and basil sauce 8.95

TRACHTIONAL TRIC
Stuffed shell, eggplant rollatini and homemade meathalls baked
with mozzarella and tomato sauce 9.95

POLLCY GIARDH MO

A tower of herb chicken, grilled eggplant. zucchini, roasted
peppers. beefsteak tomato and fresh mozzarella over fickd
greens drizzled with a balsamic reduction 10,95

CARME RLISTICA
Sliced steak, sautéed onion and melted mozzarclla on garlic
bread served with crispy battered fries 10,95

CLASSHD ITALLAMN PAMIMNE

Proscuitto, genoa salami, capricola, pepperoni, fresh mozzarclla,
shredded lettuce, tomato, roasted peppers and red wine
vinaigrette on rustic bread with crispy battered fries 895

POLLECY ITALLAMND

Grilled chicken breast, fresh sliced tomato, provolone
cheese and pesto sawce on rustic bread served with crispy
battered fries 8,95

MEATEALL PARM G LAMNA
Homemade meathalls, tomato sauce and mozzarella on rustic
bread served with crispy battered frics 8.95

CHICKEN CAESAR WEAF

Caesar salad and grilled herh chicken wrapped in our thin
homemade pizza dough and sprinkled with freshly shaved
parmesan cheese served with a side of fusilli pasta salad 2,95

FARIMA, SALAD WEAP

Fresh mozzarella and chopped tomato with lettuce, sweet roasted

peppers. capers, basil, lemon and extra virgin olive oil wrapped

in our thin homemade pizz dough served with a side of fusilli™ .'

pasta salad 895

DABLO CHICKEN WERAP
Buffalo chicken strips with romaine lettuce and beefsteak tomato:
wrapped in our thin homemade pizza dough served with a side
of blue cheese dressing  9.95

PO

Hauppauge Huntington
648 Motor Parkway 326 West Jericho Tpke.
(B30} 251-0026 (B3} 4251156

add %4 chicken and 35 shrimp

SWEET MOZZARELLA SALAD

Red leal lettuce, homemade mozzarella, roasted peppers.
murinated tomato and red onion In 3 sweet balsamic
reduction  7.35

MISTA SALAD

Crispy romalne lettuce, roasted peppers. grilled eggplant.
artichoke hearts, grilled asparagus and raspberry
vinalgrette 795

PORTOBELLO SALAD
Reed leat lettuce, portobello mushroom, grilled zucchini,
marinated tomato and balsamic vinalgrette  7.35

GORGANZOLA S5ALAD
Fleld greens, tomato, apples. ralsins, Gorgonzola cheese
and raspberry vinalgrette 795

SPINACH S5ALAD
Fresh spinach leaves, portobello mushrooms. marinated

tomato, red onkon and warm Itallan bacon vinalgrette 795

CANMELLINI SALALY

Crispy romalne lettuce, cannellini beans, red onlon. tomato,

chopped celery, lemon and extra virgin olive oll - 7.95

AVIDO SALAD

Red leal lettuce, cucumber,
tomato, red onkon, homemade
mozzarella, lime and

red wine vinalgrette  7.95

o

Sealord Syosset
3915 Merrick Road 4 Berry Hill Road
(206) B26-1335 (206 ) BO2-M665

www, pomodoring, com
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