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Choose any of the following shrimp dishes served with choice
of salad or soup du jour, and accompanied by a side of pasta
with tomato sauce or vegetable du jour for only 19.95

*Rosalia Sautéed with roasted peppers, mushrooms, white wine
and a drop of tomato sauce topped with mozzarella Bottled natural
; i or sparkling water
Parm Breaded with tomato sauce and topped with mozzarella
Fried Breaded and fried F/g afe n ofe
*Francese Egg-battered & sautéed with white wine and lemon Specialty night menus are only
; ; ; ; ; available for Elisa’s dine-in guests
Oreganata Baked in white wine & topped with toasted aromatic breadcrumbs

Our complete menu is available

*Fra Diavolo  Sautéed in a spicy plum red sauce with garlic and fresh herbs every day of the week including
on specialty menu nights

*Scampi Sautéed with white wine,

. Additional culinary creations
lemon and garlic

by Chef Paolo available every day,
ask your server for details

*di Antonio
*Chablisiennes Sautéed with white wine, Roasted garlic, white wine,
garlic and toasted almonds lemon, sundried tomatoes

g ; and fresh parsle
*Primavera Sautéed in a pink sauce figsh paiey

with mixed vegetables

*Gorgonzola  Sautéed with peas and
mushrooms in a gorgonzola
cheese sauce

*Grilled Marinated in olive oil, lemon,

served in a balsamic reduction
with fresh herbs

*Picatta Sautéed with capers, lemon,
and white wine

*Fantasia Braised with marsala, v ' , A K = 9
mushrooms, and topped ' ' p £ 4 -

with mozzarella

*Ricardo Sautéed with prosciutto,
marsala, and a drop
of tomato sauce

*Marinara Sautéed with a plum red
sauce and fresh herbs

Stuffed Stuffed with crab meat,
roasted pepper, bread crumbs,
hot pepper and fresh herbs
with a white wine and garlic sauce

*Gluten free A 7_@/7‘& of /7‘@/7 clofe 1o home

t 516.679.4805 www.elisasrestaurant.com 2754 N. Jerusalem Road North Bellmore, New York



Bottled natural
or sparkling water
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RISTORANTE

Any chicken entree below comes with your choice of a salad or soup
du jour, as well as a side of pasta with tomato sauce or vegetable du jour

for only 18.95

Alla Gallo Breast of chicken sautéed with arugula and diced tomatoes
in a white wine sauce topped with mozzarella

Alla Paolo Breaded boneless chicken stuffed with mushrooms and prosciutto
and sautéed in a tomato red wine sauce and onions

Alla Romana Chicken breast sautéed with artichokes, mushrooms,
onion & white wine with a touch of tomato sauce

Cacciatore  Chicken on the bone braised in a red sauce with red wine,
mushrooms, and onions

Campagnola Roast chicken on the bone with peppers and potatoes
served in a red sauce with a touch of red wine and onions

Cardinale Chicken breast topped with prosciutto, roasted peppers
and mozzarella in a red sauce with white wine

Casanova Breaded and served with peas, mushrooms, & prosciutto in a pink
sauce topped with melted mozzarella

Cordon Bleu Breaded chicken breast filled with prosciutto, gruyére and swiss
cheese in a brown mushroom sauce

Francese Chicken breast egg-battered then sautéed in a white wine
and lemon sauce

Ina Wallet Breaded Chicken breast wrapped with eggplant
in a red sauce topped with mozzarella

Marsala Chicken breast sautéed with mushrooms and onions
served in a brown sauce with Marsala wine

Paillard Grilled chicken breast marinated in fresh herbs and lemon

Parmigiana ~ Breaded chicken cutlet topped with fresh tomato sauce
and mozzarella

Piccata Chicken breast served in a caper, lemon and white wine sauce

Portovino Chicken breast sautéed with portobello mushrooms, cognac,
port wine topped with mozzarella

Rollatini Chicken rolled up with spinach, prosciutto and mozzarella
in a white wine sauce with mushrooms and onions

Rosalia Chicken breast sautéed with roasted peppers, mushrooms, onions,

white wine and a drop of tomato sauce topped with mozzarella k your server haw Elisa’s

cdn make many of our

dishes gluten free ﬁr your

dtetary needs- #S i
\

Scarpariello  Chicken on the bone sautéed with sausage, hot cherry peppers,
and potatoes, in a garlic and white wine lemon sauce with a hint
of rosemary

San Marzano Breaded chicken cutlet topped with a cold tomato salad P/é“/g b o7\

Sorrentino  Chicken breast topped with prosciutto, eggplant and mozzarella

Specialty night menus are onl
in a red sauce with white wine A e a{ y

available for our dine-in' guests
Sparacino Chicken breast topped with asparagus, tomato sauce,

: ) Our complete menu is available
white wine and Mozzarella

every day of the week including
on specialty menu nights

Additional culinary creations

A_ 7—@/7‘—5 Of /7‘—@/,7 c/o]e o home by Chef Paolo available every

day, ask your server for details




2754 N. Jerusalem Road North Bellmore, New York

RISTORANTE
*
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www.elisasrestaurant.com

Our newest specialty night created for
our family of wine connoisseurs. Choose any bottle
of wine on our extensive list at half the price.

t 516.679.4805

Please feel free to ask any of our hosts or servers
for assistance In selecting or pairing the perfect wine
with your meal.

Have a favorite bottle at home?
Feel free to bring it with you. A $9 uncorking fee applies.

P/ea/e note

Specialty night menus are available
for our dine-in guests only

Our complete menu is available every day
of the week including on specialty menu nights

Additional culinary creations by Chef Paolo
available every day, ask your server for details

A T arte of /fa/t7 clofe 1o hone




£liyay Traditional Pizzett

Ow (7" rowd thin crwt pizzay

Marinara
Garlic, basil, plum tomato sauce and mozzarella

Margherita
Tomato sauce and mozzarella

Neapolitan

Tomato sauce, mozzarella and anchovies
Siciliana

Tomato sauce, mozzarella and eggplant

Funghi

Tomato sauce, mozzarella and wild mushrooms

Pepperoni
Tomato sauce, mozzarella and pepperoni

Quattro formaggi
Tomato sauce, mozzarella, ncotia,
peconno and gorgonzola

Bianca neve
Mozzarella, ncotta, peconno and gorgonzola

Delicata
Zucchini, cnion & a hint of garlic

Braccio di ferro
Mozzarella and spinach with fresh herbs

and a touch of garlic

Patate
Potato, onion, rosemary and garlic

Capricciosa
Tomato sauce, mozzarella, prosciutto,
artichoke and olives

Gamberetti

Tomato sauce, mozzarella, bacon,
shrimp and gorgonzola

Salmone

Tomato sauce, mozzarella, salmon,
onions, capers and cream

Diavolo
Spicy marinara sauce, salami and sausage

Amatriciana
Plum tomato sauce, mozzarella,
bacon and fresh herbs

Salsiccia
Tomato sauce, mozzarella and sausage

Caprese
Sliced tomatoes, basil and mozzarella
with a hint of garlic

Biancoverde
Broccoli, spinach, ricotta and mozzarella

with a touch of garlic and fresh herbs
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