Anfipasto Platter 12.95
Grilled mushrooms & artichokes

with imported salanii, proscuitio di
parma, kalamata olives, & roasted

red peppers with, fresh homemade
mozzarclla cheese & sliced vine

ripe tomatoes drizzled with olive

oil.

Cloms Possilipo 1050
Prepared with roasted garlic, fresh

herbs & a splash of white wine.

Positano Bruschetia 8.25

Roasted red peppers on toasted
Tuscan bread topped with shaved
Asiago cheese.

Mussels Fra Diavolo 9.95
New Zealand mussels sautéed

with roasted garlic & olive oil in a

zesty tomato sauce.

Fried Ravioli 6825
Served with marinara sauce &
rauch dressing for dipping.

Baked Clams Oreganala 9.95

Made in traditional Positano style.

Fried Calamari 8.95
Served with our marinara sauce &
spicy remonlade for dipping.

Served with marinara savce &
ranch dressing for dipping.
Tomato Bruschetfa 2.50

Touch of garlic & olive oil.

Served over toasted Tuscan bread.
Mozzarella Sticks : 6.50
Lightly breaded mozzarella fried

to a golden brown. Served with

MArtHard Sauce.

Pizza Bread Reg 6.50 Large 9.50
Roasted garlic pizza bread topped

with melted mozzarella,

panmigiana cheese & a sprinkle of

crished red peppers & fresh
parsley.

Posilano Combo Plafter
Mozzarella sticks, fried calaman & fried ravioli.

Reg 9.95 Large 18,95

Soup of the Day 405  Pasla Fagioli Soup 495

Minestrone Soup 4.95

Onsalata

“Add Grilled Chicken 2.75 Add Grilled Jumbo Shrimp 6.25

Tossed Greens 4.95 Paslorella 9.95
Mixed greens, tomatoes, carrots, Arugula, fresh mushrooms,

red cabbage & cucumbers served sun-dried tomatoes & shaved

with your choice of dressing. Asiago cheese, Served with onr

Caesar Falf 6.95 For Ino 9.95 Oligaia drassing,

Crisp Romaine lettuce tossed with Caprese 9.95

onr homemade Caesar dressing

sprinkled with parmigiana cheese

& crontons.

Greek Reg 695 Large 995
Mixed tri-color gourmet greens ]

with tomatoes, red onions, black

olives & feta cheese tossed in our

Greek dressing.

Our traditional fresh mozzarella

& sliced tomato drizzled with

pesto oil.

Pignoli 9,95
Mixed tri-color gourmet greens

with fresh diced Roma tomatoes,

red onion, roasted pine nuts &

crumbled gorgonzola cheese,

Drizzled with our red wine

vinaigrette.

Warm Chicken Salad
Grilled chicken, shitake mushrooms & sun dried tomatoes sautéed with a balsamic vinaigrette over
a bed of greens with arugula.

All our breads & pizza doughs are made fresh

daily on premises,
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Tomato Sauce 8.50
Meat Sauice 8,50
Broceoli, Garlic & Oil 9.50
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Comsumer Advisory: Consumption of raw or undercooked meat, poultry
or seafood may lead to an increased risk of food borne illnesses.




A Fowna (From the Cuen)

Add a soup or salad 1.95 Caesar salad 2.95

Baked Ziti Sicilian 11.95

Egeplant, mushrooms & graund
beef in a plum tomato marinare
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Cheese

One Topping
Two Toppings
Three Toppings
Create Your Oh
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sorgonzola cheese
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18.95 Sfice 2.00 Sicilian Pizza 14.95 Ofice 2.50
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Paniné
Campano 8.95
Grilled chicken breast mammb&d wtf{l ;ﬁ'ﬂh kzr& & a{r e oil, topped with roasted red peppers

& roasted garlic mayonnaise :
Neopolitan i
Proscuitto, [ es, 1 ers, fre
Tuscan bre
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 provolone cheese. American, ‘Provolone or Swiss
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AN Consumer Advisory: Consumption of raw or undercooked meat, seafood
W\ or poultry may lead to an increased risk of food borne illnesses.
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Posittano

H07- 9/- 0603
Catering Menu

Full Tray 12-15 people  Half Tray 6-8 people

Appetizers Full Half
Clams or Mussels (paked, Possilipo, Fra Diablo or Marinara) $90 $45
Shrimp Cocktail (lumbo Shrimp, peeled and deveined) S84 $42
Cold Antipasta (Grifled Mushrooms & Artichokes w/ Imported Salami, Prosciutto di Parma, Calamata Olives,

Roasted Red Peppers w/ Homemade Mozzarelia Cheese and sficed vine ripe tomatoes drizzled w/ Extra Virgin Olive Ol) 555 528
Roasted Red Peppers and Asiago Cheese $62 $31
Eggplant Rollatini (thin sliced egeplant ratled w/ seasoned ricotta cheese & fresh herts

Topped w/ temato sauce and mozzarelfa, Baked al Forno) 555 523
Stuffed Mushrooms 551 526
Grilled VEgEtH-thS [Grifled mushrooms, artichokes, zucchini, roasted red peppers & carrots) 553 529
*NEW*Chicken Wings (Plain, Mild or Hot) 10 Wings $8, 20 Wings 515, 50 Wings $37, 100 Wings 573
Salads Full Half
House Salad (Mied greens, carrots, purple cabbage, cucumbers and mushrooms) $34 517
Caesar Salad S48 24
Caprese (Our traditional fresh momzarella & sliced tomatoes drizzled w/ pesto oil) $58 $29
Warm Chicken Salad (Grilied chicken, shitake mushrooms & sun-dried tomatoes

sauléed in a balsamic vinaigrette over a bed of greens and arugula) 575 538
ELrUSCa (Endive, radicchin, aruguta, diced red tomatoes, bacon & goat cheese. Drtzzied wi our homemade talian dressing) S68 $34
Pignnli {Mied Tri-colore gourmet greens wy fresh diced roma tomatoes, red onion, roasted pine nuts,

& crumbled gorgonzola cheese. Drizzled w/ our red wine vinaigerette. | 568 534
Greek Salad (Mixed tri-color gourmet greens w/ diced tomatoes, red onion, black olives & feta cheese 1ossed in our Greek dressing) 968 534
Pastas (penoe, 24, Rigatoni) Full Half
Meat Lasagna 568 S34
Baked Ziti $63 $32
Cheese Ravioli in Tomato Sauce $61 $31
Pasta con Broccoli (pasta w/ brocoali Rorets & italian sausage in a roasted garlic sauce w/ a touch of cream.) $70 $35
Pasta alla Vodka (Pasta sautéed in a shallot marinara sauce wy fresh tomatoes, touch of cream & a splash of Vodka.) $70 $35
Pasta Arrabiatta (pasta sautéed w/ shallots, hot peppers in a zesty, plum tomato marinara savce.) 568 $34
Parmigianas Full Half Full Half
Eggplant $72 $36 Chicken $96 S48
Veal $105 553 Shrimp 5124 $62
Entrees Full  Half |
Chicken Mauricio (Boneiess bresst ssutéed with srtichoke hearts of palm in @ Marsala wine sauce) $98 549 I
Chicken Napoletana (sautsed baneless breast topped with prosciutto &mozzarelia cheese

n a white wine sauce with a louch of fresh tomato. | 598 549
Chicken Marsala isoneless breast sautéed with mushrooms in a Marsala wine sauce) $98 $49
“hicken Picalta iBoneless breast sautéed with capers in a delicate lemon, butter whits wine sauce) S98 549
“hicken Franchese (Boneless breast sautéed in a deficate lemon butter, sherry wine sauce) 598 549
Jeal Marsala /Franchese/Picaita 5112 456
Vieat Balls 562 S31
—alamari Fra Diablo (Pium tomato mannars sauce w/ a sprcy essence sautéed w/roasted garc & 2 splash of white wine) $102 $51
>ausage and Peppers $78 538
desserts Full  Half Full (12 pes.)  Half (6 pes.)
firamisu $62 $38 ~ New York Cheesecake $36 $18
~annolis 548 $24

Full Tray 12-15 people  Half Tray 6-8 people

8995 West Colonial Drive * Ocoee, Florida 34761 * (407) 291-0602 * Fax (407) 291- 1201




