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# Caravirt FriTri
Hand breaded to order and seried with

our o se marinara saiice
Si1 00

¢ BRUSCHETT A
Wozzarella cheese Roma tomatoes fresh basid
# 1
and cvtra virgm olive ol sert ed on our howuse bread

$9 ()
& Hire STtirenp MUSHROOMS

Sauteed mushroom caps stuffed with our howse herb and cheese

biend baked to perfection
$10 00

£ APPITIZIR SAVMPIIR

4 fricd ravioli 4 moszarclla sucks ¥ seuffed musfirooms served

w il i inai a

$13 00

& APPETIZERS

We cannoi moclihy onr divhes

& MOZZARLLLA AND MARINARA
Hand cut and lizlithy breaded in our howse seavonings
andl serted v el our howse mannara saiice

51000

£ Frienp Raviorni
S deep fried cheese stuffed raviol pared with a

marninara dipping saice

$10 00

£ CocontT SHRIVP
6 coconut crusted deep fried shrimp pawed with a

v eel pineapple dipping saiice
$10 50

& CrISPY I RIFD ZUCCHINI
Hand breaded fresh zucclne serted with our fiowse
MaArnara saie

89 50

£ SOUPS AND SALADS

Our fiouse salad come s u wh our sgnature ftaban dressing W e cannot modify our dishes

¢ MiIntSTRONE 877 00

lresh vegetables beans and pasia in a hght tomato broth
# CLassic CATSAR
Claysee Cac sar romane Roma tomatoes
red onwons Parmesan, and garlic cromtons $8 50

With v ood fire grilled cluckhen $173 00
W 2l wood fire gritled salmon $14 00

£ GREEKN SATAD

& CHicheN SAaLAD
Crilled or fried chichen breast lettce Roma tomatoes

recd omonys cleese and croutons

513 00

€ TuscaN SIRTOIN SaLAD
Wood fire grilled sirlom wih chopped crisp mived lettuce

tomertoes circumbers red omons and crowtons

516 00

r

¢ Moustos UNtivmiten Sour. Satap & Brian ¢

Crusp lettuce tomatoes green peppers onions Grech ol es
Sert e with our signature Houve ltalian Dressing (no dresvng

Feta cheese pepperoncini peppers and cucumbers tossed in our

ou n blend of spuces and dressing $9 75 substitutions) Ast vour server for the Soup of the Dan =
With chucten S13 00 $1300 <
W ath seelmon S14 00 & Sipr Sa1ap
§7 00

£ Sotep or Tut DAy 81 0€

¢ PASTA

All entrees are served with bread and vour chorce of soup or howse salad We cannot modsfy our diviie

¢ SPACHTTTI # CCOPLANT PARMIGIAN
W ufs o house mannara savce S12 00 Hand breaded frevh eggplant topped w ith our howse marmara

With owr homemade meatballs wiwh marinara §1 1 00 and melted mozzarella and seri ed with a side of spagheit
' &
With our homemade meat saice $16 00 $15 00

W uth meatbally and meat saice 316 00 L SpPi1cy S1c111AN Piranr ‘

= £ FrTTLCCINT ALIRFDO Penne sautecd with shrump chicken cayenne pepper
Our Alfredo sanee 15 made fresh cvery morning'$14 00 maeshrooms sun-drecd tomatoes and green omons in a
Wath uood fire gredled chicken 517 00 Romano cream sauce
Wah flame grifled shramp $18 00 51800 a

$ Curise Raviorn | ® TORTLLLINI
! raditional cheese ravioli topped w ath marmara Alfreclo or CHicese filled torteline in a Parmesan cream
MICEL sace saice topped w ith crumbled bacon $ 1 1 0

$16 00 With wood fire grilled cluchen $17 ()

& Currse MaNicortl ¢ Tastr or Itany
Noodle s are stuffed with ricotta mozzarella and Parmesan Chuekeen Parmigiana classic lasagna and Fetiveemne A fredo

cheese then topped w ith our homemade marinara sauce and 51900

mozzarella cheese and then baked to perfection With clucken $21 00
516 00 Wath shramp $22 00

¢ Banep Ziri ¢ Crassic Lasaov
{ combination of Ricotta Romano fresh moz.arella chee s Frepared fresh dary wath layers of pasia lalian =

Lopped with our classic tomaio sauce then baked with melied three cheese blend and our house made meat sauce
i
mozzarella cheese 51600

with chicken S16 00 vuh shrimp $ 1o 00

S

15% gratuity will be added to parties of 15 people or more
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proscuitto green onons and our Marsala wimne sauce

& PARMESAN CRUSTID CHICKT N

¢ PoLLO (CHICKEN)

il entrecs are served wath bread and » our chowe of -oup or our howse salad W e cannot modify owr dishes

£ CHICKREN MARSALA £ Woop- Firt CrRiLLeD CHichi N TUSCANO

Sauteed chicken topped with mushrooms W wth our howse marmade of olive ol and

and sericd with roasted potatoe s herbsu: :{; :’} E'; :j" e of swle
$S18 00 $

& CHuickrN TENDLRS
{ow jrunbo tenders hand breaded i our

signature spices w ih chouce of side

$1700

Topped with a cheesy crunchy Parmesan
and garlic chee se crust wath chowce of side

$18 00

& CnitcheNy CARBONARY £ Mit ANO CHICKREN

Sawuteed chicken and penne pasta tossed in Wood fure grifled clicken breast topped with goat chee se
@ creamy carbonara savce wilh bacon

sunt-dried tomatoes ared cotered i o e butter
and roasted red peppers
$18 00 saiice with a cloice of side

$18 00

& CHICKFN FIORLNTINL
Our defictons marmnated efuchen breast

) T J
topped with specially sawteed spnach in Alfredo ¢ FroriaTing Tr10

unbo ravioles stuffed wul spinach and cheese pauned
sauce rcotta and moziarclla dheese Ji i / /
u ith chicken and shiremp then topped u wh our cheesy
and served with a side of spaghette ~
$18 00 | Romano cream sauce diced tomatoes and spenach

$20 00
# CHICKRIN PARMIGIANA

Parmesan breaded ducken topped
i oir fiouse marinara saiee and chee se

and verved with a side of spaghic tie
518 00

£ CARNE (BEEF AND PORK)

At Latrees are ser ea wath bread and yorr cio-ce of soup erour Howse Salad

4 vieahs cooked on real wood fire hicl ory s We cannet modifs o-u dishes Add onons or mi shrocms for 54 00

Market price u hen atatlable

All of our be-f +s 100% Ce: iffied Angus

£ SIRIOIN MARSALA T £ 1207 Nrw YORK SIRIFT
Wouod. fire grifled 8 ¢ sulow steal Wood fire grifed 12 oz Vewu York Strip Steak cut fresh and
il proscudio IRESTITOOIS Sreen onons and hand trimmed w il you ¢ fowce of side
; Marsala w e sauce with your choice of side , $30 00 i
$25 00 ¢ arr Grivten Fieeer anp Losstik LAIL
¢ £ 12 07 RIBEYEFT Our 8 0z center cut specalty s hand seasoned and wood fue
Our juctest and most flavorful steak cut fresh and arilled to perfection pawed uih an oven roasied lobster tadl and
\ hand trunmed and wood fire grilfled to perfection. w il your your chotce of yide
3 choice of sude $42 00 | N
-+ $32 00 £ LuscaN PeprPIR STPAK
%. £ Pork Cnnor MARSA LAY Sarory manmnated fillet medallions sautced w ith onwons peppers
®  [2o0z firegridled pork chop topped with prosctto mitshrooms m{d grape tomatoes and served
i mshrooms green orion and served over a bed of rice and your ¢ hoice of side
5 w ith Marsala wine sauce and y our choice of sude ' 520 00
$20 00 ¢ Surt & Tugrt Trio
i £ Fire - GrirpLep FiLver?® 120z Neu York strp lobster tarl and shrimp scampt served
Any fllet cooked over meduum will be butterfied with grifled cegetables
®  Ouwrd oz center cut house specialty s hand seasoned $13 00
. $35 00 £18 o7z T-Boxtp
# AtsiraLiany Rycn or Lavws Warket price u hen arailable

ange fed eight rach grilled i perfeciion u ith rosemar )y & munt €24 07 PORIIRHOLUSI
' yam and your choice of side Market price when avaiable
‘ 515 00 L1OMABAWK
!
#



£ SEAFOOD

& CrpArR-PraNkep Sarvon
Atlaniic salmon fillet wood fire grilled
on a cedar wood plank with your choice of side
521 00
CParvrsay CrusTiD Trrapry
Tapra topped w ith a cheevy crunchy Parme san cruse
patred with a side of t ermucell noodle s w ith shrimp
corvered ut Romano cream sauce and asparagus side
$19 00
& Luscan SHRImP
Sirump lightly scasoned and sauieed in a cream
wmne sauce served overa bed of rice wah your choice of side
$186 00
# CREAMY Tuscan Surimp
& Scrror Pasta
Ziti pasta sauteed wih shrimp. scallops sun dried tomatoe s
and spinach m a creany Romano rose sauce
$22 00)
© BIACKINFD Saivon
Atlanae Salmon fillet 1with black ened scasonung served over

ipring mex and asparagies topped wu ih sun dried tomaio and
shrump in a cream sauce Serred with chowe of side

$25 00

¢ CLASSIC SANDWICHES

© CHICRIN PARMIGIAN A
Parmesan breaded chucken breast fried

and topped u 1ih a blend of Italian cheese
$1200

€ Mivrsari Parvrsas Sun
Homemade meaiballs topped u ith marmara
saice and a melted blend of provolone
and mozzarclla cheese

51150

L SIDIS

Home made Alfreds Sauce wuh Bread $6 06

~i£ DFSSFRIS

& I1arian CARBONARA
Seiziteed shrump on penne pasta tossed m a cream
carbionara sauce with applen ood bacon mushroons
sin-dried tomatoes and green onions
521 00
€ DivBLO SHRIVP ;
b ermicellt noodles u ith shrimp and spanach topped
with owr spicy tomato-basil satice
$18 00 :
® Skv1o00op LORTEITINI
T e cheese stuffed tortellin u uh lobster crab meat sex shrimpy
and tomatoes tossed in our ngnature
Parmesan cream saiuce
$20 00 i
£ Scaroonp HARBOR :
L mngutne noodles in a gailic butter sauce topped i ih a fﬂf.u!fr;
tad then surrounded by mussels scallops and shrump
530 00
® Sa1voN SA\PORITO +
Atlanuc salmon served wuh spinach basié tomatoes and crab |
meat in a lenion cream sance Served wih choice of sice

$23 00 :

J

) e s

“Mousios HivMBUurGrR
Our tean all beef patty topped u ith
lettiuce tomato pickle and onon

$10 060 i

i

¢ Mous10s CHITSLBURGER ;
Our lean all beef paiey topped with i

a stice of cheese lettuce twomato pickile and onion 4

511 00

iy fal

~’~£ BIVFRAGES

New York St le Cheesecale Al Drinks $2.50 ’
Baked Poiato $ 3 50 $7 99 Lk 2
Saucteed Spinach $ 3 50 Dt G
Molten Lata Cake with Vanilla Iee Cream i :
Loaded Potato §5 00 $7 99 Dr Pepper

Seaesoned Kice $5 50)

Homemade Friey $ 3 50

Roasted Potatoes $3 50)
SMeamed Vegetables $3 50
Broceodine $3 00
lettucerne Alfredo $ 3 50
Sawete e Asparagius $3 50)
Wishrooms S 3 50

Yoz Oven Roasted 1 obster Fail $14 00
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Diet Dr Pepper

Cocoa Dusted [ iramesie
$7 99

Sprate

Pk 1 emonade

ltalian Lemon Cream Cal e

5799

Sweetor L nsueer Tea

Regutar and Decaf Coffee ;

y

Hot Lea
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£ BRICK OVEN P177AS

Idd owr Soup or vur Howe Salad or Bread por S~ ()

Char doagh i meeele fre fo ddaidy 1 iile car sperial ingredeen

We cannot modipy our dishe s

&
&= Crassic Pizzas

£ lr1anias MEAT LOVvIRTS

ltalian sauwsage proscudio pepperont ham
i pplenood bacon beef and moz_arella cheese

12/ $18 00 | $in $22 00

£ MousTos SPrCiaL
latian sausage Applewood bacon beef pepperoni
mushrooms green bell peppers black oliees
onions and provolone and mozzarclla chcese

12m $17 00 14m $22 00

# VLGLTARIAN Prz7
Wisstoomis grecn bell pepper s ontons
blact oles tomaices spinach and

procolone and mozzarella cheese
12mn $15 50 l4m 51950

£ Cuickin Bacon Rancen Pizza
Roasted cluchen bacon omwons grecn bell peppers

provolone and mozzarella cheeses on a creamy ranch sauce

12m $17 00 14m $21 00

& HAwWALIAN P77 o
FProtolone and mozzarella « hee se

puneapple and Canadian bacon

[2m $15 00

14m $17 00

CWHITE Pizzas (WITHOUT SAUCE)

¢ PorLro (CHICKIN)

Warinated breast of cucken
ricotta and mozzarella chicese

12 $14 00 4 S1500

$ SeinacH aap Fria
Nawteed spinach and Feta cheese rieotta

tomatoe s and mozzarella cheese

12in $15 00 l14m $17 00

& CreATEYOUR OwWN Pi7za

{2 [ 4 i
CHEFSE S11.00 $13 00
\LL LoprriInegs $140 $1 70
ML VECITABILS
lialan sausage Onions
Pepperon Creen bell peppers
Applen ood bacon Wishrooms
Chucken Black olives
Beef [ omatoe s
Hamn Banana peppers
Proscutto Jalapeno peppers
FPineapple
Spinach
] /eta

%. We use only the finest Grande Cheese

o Ty

& ALFREDO FLORENTINI
Warinated srilled chichen spnach

creamy Alfredo sauce and our blend of dheese
12m 31500 14w $18 00

& RovaN P177
lalian sausage pepperont mueshroons
black olir e5. and provolone and mozzarella checse

12m $16 00 14 S1900

\21 Kips MrNu

i 2 & undcronly please
£ 8 in Pizza (Onc Topping Only)

# Chicken Tenders with choice
of French 'ries or Spaghaiu

[ Spaghcttn with Meat Sauce
&£ Macarom and Cheese

& Fettucerne Alfredo

& Moustos J1 Cheese burger
with krench | ries

# Spaghettr with Marinara

All kids meals §6 00

. - i ive 1M



¢ Moustos Lunc MENU

We cannot modif our dishes

& PrRONTO PASTA ENTRFFS

(All entree s served with soup or otr House salad and bread)

£ Woon- F'irt GrivLLep Port1o
(W ith chowe of vide)
S11 00
£ SpacHITTI
(Meadlable with Marinara Mcar Saice Meatballs with
Warinara or Meatballs u wth Vear Sauce)

$1100

£ FrituccINL AITRIDO
Regrlar St le $10 00
(Jerckeen S10 50
Srinp $S1100

& CHICKRIN PARMIGIANA
S11 00

 CHICKEN PIanNe
$11 00

& Currst MANICOTTI
$11 00

£ OviN RoOASTED LASACN
SET OO

£ SPicy SicrrianNy Prane
$11 00

& CHICREN TINDIRS

Wath choie of side)
$1100

\IFRIDO

i
& LUNCH PrLATrs
Al lunch plates are $12 00

® TuscAN PLPPER STE AR
Satory marinated fillet medallions sawteed w ith onions
peppers nuishrooms and grape tomatoces sert ed
overa bed of rice with your chowe of side

& ATIREDO MEATBALLS
Oir Alfredo sauce with homemade meatbalis
aricd meshirooms ot er fettuccmne noodle s

& Cavaraeer witn Cnicki N
Caratoppi sautecd with grilled chicken or shrunp. broccol
carrots and asparagis i our Alfredo sauce

I
£ SISILTANI SHRIMP
Sauteed shrimp w ith zitt noodle s and asparacies
i our tomato basi cream saice

$ Fcerrant ParMicranag
Hand breaded fresh eggplant topped i ith our hotse marinara
and melied mozzarclla and seri ed with a side of spagheit

€ CAritC St Ak Bires
L illet medalbons sautecd in mshroom garlie sauce sert ed over
bed of rice u ith choice of sude

% S ANDWICHFS

(Does not include soup salad or vread)

All Sandwiches are 59 50  Inecludes chowe of side

£ MiEaTrBaLt PARMISAN S
Homemade meathalls topped w ih marmara sauce

and melted blend of provolone and mozzarella ¢ heese

L CHICKRIN PyrMIcTANA
Parmesan breaded cfucken breast fried and topped with
an ltalian cheese blend and mariarea sevce

¢ Moustos Purey CHrise STLAR

Shiredded beef sieak mushrooms omons and
provolone cheese

¢ Mousros ClHITSFBURGLR
Owur lean all beef pairy topped with
a slice of checse lettuce tomato pickile and onon

C Mousi1os HAMBURGI R
Ouer lean all beef patty topped i ith
lettuce tomato pichle and onion

sUNtivrreLp Souvr, Svian, & BrREAD
Served v ith our Signatire House ltadian Dressing

A5k youwr server for the Soup of the Day
57 99

& CreALr YOUR OwA Pizza

Pk up to three toppmngs ona 12 pizza for$12 00
f1m S1100
Choose from

MeEAT VYVFGFTABLES
ltalan sausage Oriionns
Plepperon: Creen bell peppers
Applervood bacon Wishrooms
Chucken Black ol es
bBeef {omatoes
Ham Banana peppers
Prosuutto Jatapeno peppers
Fineapple
Spenach
leta

Lunch i serted

TUESDAY - FRIDAY
1100AM 200PM

Ase Fxtra Sauce 0 are a=der “or on add<:orna. 34 00
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W cannot moa-ty our diskes
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