Antipasti
(Appetize rs)

Roasted Red Peppers ............................................ 9

Sauteed in minced garlic and extra virgin olive oil.

Baby Spinach ... 9
Sauteed in mincedgarlic and extra virgin olive oil.

Broccoli Rabe .o 9
Sauteed in garlic and extra virgin olive oil.

Garlic Bread. ..o e 5

Fresh toasted Italian bread topped with minced garlic and seasoned herb butter.

Bruschetta ... 6
Diced Plum tomatoes, minced garlic, scallions, red onion, fresh basil and
parmesan drizzled with extra virgin olive oil on our signature [talian bread.

Stuffed Portabella.........oooiiii s 8
Grilled and stuﬂéd with_your choice ofroas‘tcd red peppers, balpz spinath
or broceoli rabe topped with agea' sharp provolone, baked to perfection.
Mussels. .o 10

Steamed ina )‘Cd marinara or lUIIitC wine gﬂ)'llf sauce.

Shrimp Cocktail.....ooo 11
Shrimp on a bed ofﬁ"esh assortedﬁeldgreens, aslice of lemon and
cocktail sauce.

Fried Calamari ... 11

Tender rings of calamari served with lemon wedges and marinara sauce.

Steamed Clams ..ot II

Clams steamed in a red marinara or white wine lemon butter garlic sauce.

Homemade Soups Ask your server about our soups of the day.

Fnsalata
(Salads)

Side Caesar Salad...3.50 Tossed Salad...3.50
Caesar Salad...” With Chicken...11  With Shrimp...14

Romaine hearts, parmesan cheese and croutons tossed in Caeser dressing.

Grilled Chicken Salad ... 2
A combination of fresh assorted field greens, romaine hearts, marinated
grilled chicken tenderloins, roasted red peppers, fresh mozzarella,

tomatoes, cucumbers, [talian olives and red onion.

Filippo’s Salad...12  With Chicken...14
Romaine hearts, grilled seasoned portabella mushroom, marinated
artichoke hearts, fresh mozzarella, tomatoes, cucumbers, Italian olives

and red onion.

Caprese Salad ..o 10
Seasoned tomato slices topped with fresh mozzarella, basil and a touch of

oregano drizzled with extra virgin olive otl.
Italian Antipasto.......cooviiiiiiiiiiniiii 13

A bed of romaine, sliced prosciutto, cured sopressata, aged sharp
provolone, roasted red peppers, tomatoes, Italian olives and red onion.

Mixed Spring Salad....ooii 8

Tomatoes, cucumbers, Italian olives and red onion on a bed of

[resh assorted field greens.

Al Pomodoro oo 13
Fresh herbs and spices added to diced ripe plum tomatoes, parmesan,
simmered to perfection and tossed with angel har.

Aglio ¢ Olo ..o 13
Extra virgin olive oil, fresh garlic, spices, and parsley with a touch of
parmesan tossed with linguini.

Rosé Vodka Sauce........ 14. With Chicken........ 7
Our light rosé cream sauce and red onion, spiked with a splash of vodka
and parmesan tossed with penne.

Marinara ..ooooiiiiii e 13
Fresh Italian plum tomatoes, garlic and spices with a splash ofmhite wine

simmered to perfection, tossed with angel hair.

AlFunghi...... 16
Delicate porcini and button mushrooms, red onion, a splash of white wine

in a rosé cream sauce, tossed with fettuccina

Bolognesa ... 15
Sauteed fresh ground beef and bay leaves simmered in our delicious

homemade tomato sauce, tossed with penne.

Boscaiola ..o 16
Ham, mushrooms, red onion and peas with a splash of white wine in our

rosé cream sauce, tossed with penne.

T a3 < 2 8 1 V- NN 16
Diced plum tomatoes, fresh basil a splash of white wine and marinara
sauce tossed with potato gnocchi topped mozzarella, parmesan and
oregano.

Alfredo...14 With Chicken...16 With Shrimp...I9
The classic parmesan cheese red onion and cream sauce tossed with
fettuccine.

Tortellint. ..o 16
Ring noodles stuffed with meat or cheese simmered with your choice of rosé

cream, tomato or meat sauce.

Puttanesca ... e 16
Diced Plum Tomatoes, minced garlic, spices, Italian olives, red onion and

capers, with a splash of white wine and anchovies, tossed with penne.

Melezani

(Eggplam‘)

(Served with a side of])astu, rosemary potatoes and/or seasoned uegetablcs)

Parmigiana.........coooiiiiiii 15
L@’ers of}wmemade battered eggplant, tomato sauce, moyarella,
parmesan and oregano baked to perfection.

Y S e S T ] 2 5 16
Battered eggplant rolled and stuffed with ricotta, tomato sauce,
mozzare”a,parmesan and oregano baked to pelfection.

Florentine ..o et eeaees 16
Battered eggplant, baby spinach Aglio é Olio, tomato sauce,

mozzarella,parmesan and oregano baked to perfection.

‘Pollo
(Chicken)

(Served with a side of pasta, rosemary potatoes and/or seasoned vegelables)

Diced seasoned plum tomatoes, bacon and a splash ofwhite wine topped

with provolone.

Marsala.. ..o 17

Sweet marsala wine and mushroom sauce.

Pizzatola (oo i6
Diced seasoned plum tomatoes, Basil, a splash ofwhite wine, parmesan

and oregano topped with mozzarella.

B X 17
Mushrooms, and a splash of‘whii'e wine simmered in our homemade

tomato sauce, and battered eggplant, topped with mozzarella.

Parmigiana........ooiiiiiin 16
Homemade and prepared tender cutlets topped with tomato sauce,

mozzarella, parmesan and oregano, baked to pelfection.

(OF T TY 23 o R 18
Sauteed mushrooms and roasted red peppers with a splash of white wine

sinunered inour homemade tomato sauce.

Francesd oo i e 16

White wine, lemon and butter with a touch offresh rosemary.

Pesce
(Seafood)

(Served with a side of pasta, rosemary polaloes and/or seasoned qu’elables)

Blue Claw Crab Cakes............oocoiiniinnnnn. 23

Two seasoned homemadejumbo crab cakes, pan seared and baked, served

with our homemade roasted redpepper remoulade.

Broiled Salmom...ooooviiiiiiii i 22

A generous 8oz, portion ofNorwegian salmon seasoned and broled to perfection.

Shellfish over Linguini .........ocooi . 26
Shrimp, clams, sea sca”ops, mussels and calamari sauteed
and steamed in a red marinara or white wine buttergarlic sauce.

Shrimp Fantasia.....ocooviiiiiiiiniiniiiiiens 20
Shrimp, seasoned tomatoes, a splash of marinara and zucchint in a white
wine garlic sauce, tossed with angel hair.

Sea Scallop and Shrimp Seampi .o, 22
Shrimp and sea scallops simmered in a rosé cream sauce tossed with
fettuccine.

Mussels over Linguini.........oooon 17
Served in a red marinara or white wine garlic sauce.

Vongole ...t 17
Clams steamed in a red marinara or white wine lemon butiergarlic sauce,
tossed with linguini.

Vitello
(Veal)

(Served with a side of pasta, rosemary polatoes and/or seasoned vegetables)

Buttery sweet sherry wine sauce with shrimp and sea scallops.

Marsala.. oo 21

Sweet marsala wine and mushroom sauce.

s O = oL s NI 292
Mushrooms, a splash of white wine simmered with our homemade tomato

sauce and battered egg])lam‘, topped with mozzarella.

Parxnigiana ....................................................... 20
Tender cutlets topped with tomato sauce, mozzarella, parmesan and
oregano, baked to perfection.

Malamno. o 21
Portabella mushrooms and sundried tomatoes sauteed in a sweet sherD)

wine sauce, top[)ed with mozzarella.

Saltimbocca. i 21
Sauteed mushrooms simmered in a white wine sauce with prosciutto,

topped with mozzarella.

Carne
(Meat)

(Served with a side of pasta, rosemary potatoes and/or seasoned vegetables)

Filet Pizzatola...ooooiiiiiiiiiiiiici i 28
Tenderﬁletgri[]ed and to])ped with seasoned marinara sauce, mozzarella,

f)ﬁl‘m esan and Ol'CgG no.

New York SEXIP it 22
Seasoned, cooked to your desire and topped with our homemade red wine
demi gl aze.

Filet Mignon ..o 26

Succulent filet seasoned and cooked to your destire, topped with our

homemade red wine demig/aze,

@everages

Coffee RegularorDecaf..........oocoooiiiiiiiiiiiiiiiiin. 2
Hot Tea Regularor Decaf ...........ocooiiiiiiiiiiiiiii. 2
Hot Chocolate ....coooiviiiiiiiiiiie e 2
Milk.......... 2 Chocolate Milk........ 3
Soda ..o 3
Fresh Brewed Ice Tea Unsweetened .........c.coocvvivinnininn. 3
Cappuceino ..o 4
Espresso Regularor Decaf ... 3

An 18% gratuity will be added to all parties of 8 or more.

All prices subject to change without notice.




S pecia[ty Pizza
Personal Large

TheWorks.....oooooiiiiiiiiii 10.50 18.00
Pepperoni, Sausage, Fresh Mushrooms, Roasted Red

Peppers & Red Onions.

Hawatian.........oooiviiiieniicn 8.50 15.00
Pineapple & Ham.

Meat Lovers.........oooooiiiiii, I1.00 19.00
Pepperoni, Sausage, Ham, Meathalls & Bacon.

Four Cheese......cooovviiviieiinn. 10.975 18.50

Mozzarella, Provolone, Ricotta & Grated Parmesan

Philly Cheese Steak.................... 9.00 16.50

Sauteed Chip Steak with your choice of American

Cheese & Fried Onions.

Quattro Gusti.........ooooo, 11.00 19.00
Marinated Artichokes, Fresh Mozzarella &

Prosciutto, drizzled with extra virgin olive oil and
Oregano.

White Pizza

Personal Large

Bruschetta.....ccoooiiiiinn 8.50 14..50
Fresh Diced Tomatoes, Onion, Scallions, Fresh Garlic,
Basil, Oregano & Grated Romano Cheese Drizzled
with Extra Virgin Olive Oil.

White Pizza (Vegetarian) ............. 11.00 19.00
Broccoli, Spinach, Tomatoes, Ricotta Cheese &
Fresh Garlic.

Margherita...........oo, 9.00 16.00

Fresh Tomatoes, Fresh Mozzarella & Basil Drizzled
with Extra Virgin Olive Oil.

The Ottsville Inn.........c.o.oel. 12.00 19.75
Spinach, Roasted Red Peppers & Marinated Grilled
Chicken topped with Mozzarella Cheese.

Pete’s Favorite.......cooovieiiinnn, 11.00 15.75
Sauteed Broccoli Rabe & Sausage with Fresh Garlic

and Extra Virgin Olive Oil.

Buffalo Chicken.................ool 10.00 16.50
Diced Fresh Grilled Chicken Tenders Drizzled with
Hot Sauce & BBQ Sauce.

Chicken Pesto......ccooovviiiiiiiin. 11.00 19.00
Diced Fresh Grilled Chicken Tenders Mixed in our

Homemade Pesto Cream Sauce.

Pizza
Personal Plain 127 ... . 6.50
Large Plain 16”7.......... 12.00
Sicilian Plain 16" ... . ..o 15.50

Pizza Toppings

Personal 12 - $1.00 » Large Pizza 167 - $2.00 « Sicilian 16” - $2.50

Sausage Caramelized Onions~ Ricotla
Fresh Mushrooms Black Olives Broceoli
Meatballs Extra Cheese Broceoli Rabe
Anchovies Sweet Peppers Spinach
Pepperoni Hot Peppers Tomatoes
Garlic Ham Sun Dried Tomatoes
Red Onions Bacon Pineapple
Roasted Red Peppers
SPECIALTY TOPPINGS

Grilled Chicken
$2.50-Personal » $4.00-LG « $5.00-Sicilian
Chip Steak
$2.30-Personal » $4.00-LG » $3.00-Sicilian
Prosciutto
$2.00-Personal * $3.00-1.G » $4.00-Sicilian
Marinated Artichokes
$2.30-Personal « $4.00-1.G « $4.50-Sicilian
Baby Shrimp
$3.00-Personal « $5.00-1.G « $6.00-Sicilian

‘Tocaccia
(Served with French Fries)

Grilled Chicken Filippo’s Focaceia............... 9.75
Spinach, Roasted Red Peppers & Marinated Grilled

Chicken topped with Provolone Cheese.

Grilled Chicken Pete’s Focaccia ... 9.75
Sauteed Broccoli Rabe & Sausage with Fresh Garlic
and Extra Vix‘gin Olive Oil topped with Provolone.

Super 1 talian Subs

(Served with French Fries)

Sausage Parmigiana .........cooooiii, 8.50
Meatball Parmigiana.............oo, 8.50
Chicken Parmigiana ..........ocoiii, 8.75
Veal Parmigiana...........ooooo 10.75
Eggplant Parmigiana..........c.ooooi. 8.50
Grilled Chicken Filippo’s Grinder.............. 9.00

Hoagies
(Served with French Fries)
Italian Hoagie ..., 8.50

Turkey Hoagie ..o 8.50

Burgers
(Served with French Fries)

Burger.........ooo 8.00
Cheeseburger.............oco 8.50
California Cheeseburger .................. 9.25
Bacon Cheeseburger ... 9.75

Steak Sandwiches

(Served with French Fries)

Cheese Steak......cooooiiiiiiiiiiiiiiii 8.00
Cheese Steak Hoagie ..o, 9.00
Cheese Steak with Sauce & Fried Onions...... 9.00
Chicken Cheese Steak ...........cooiviiint. 8.50
Chicken Cheese Steak Hoagie...................... 9.50
Chicken Cheese Steak with

Sauce & Fried Onions............coooiiiiinn, 9.50

Kids Menu

Homemade Mac & Cheese...........cooc, 6.00
Penne or Spaghetti
with Tomato Sauce or Butter...............ol. 5.50
with one meatball.............ooo 6.25
Ravioli (4) .o 6.50
Chicken Fingers with Fries ... 6.50
Mozzarella Sticks.........ooooiiiiiii i 4.00

ttsville Inn

Dine In or Take Out.
Call ahead for fast pick-up

oY reservations.

Open Monday — Sunday
4PM TO IOPM

Full Bar Service

Bar Menu available
Sunday - Thursday in Dining area

Avalilable for Catering,
Special occasions,
Banquets and

Party trays.

Beer To Go
Now Available

24.5 Durham Road « Ottsville, PA
610-847-5463

www. OttsvilleInn.com




