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RlSTORANTE 
Conca D'Oro .... --.., 

Concct CD' Qro 
370 CE. CJ)ania CJ3eacft CJ3fvd. 

CJ)ania CJ3eacft, (j4orida 



Appetizers 
Mozzarella Caprese 
Garlic Rolls (6) 
Garlic Rolls (12) 
Mozzarella Marinara 
Fried Calamari 
Clams Oreganato 

Soups 
Pasta Fagioli 
Cup 
Bowl 
Qurut 

Salads 
Antipasto (ForTwo) 

Chefs Salad 
Caesar Salad 

with grilled chicken breast add 

Pimento and Anchovies 
Conca D'Oro Salad (For Two) 

Hot Heroes 
Meatball 
Meatball Parmigiana 
Sausage 
Sausage Parmigiana 
Veal Milanese 
Vea! Parmigiana 
Sausage and Peppers 
Eggplant Parmigiana 
Chicken Parmigiana 

Cold Hoagies 
Sal ami 
Salami and Ham 
Salami, Ham and Cheese 

7.95 
2.75 
3.95 
6.95 

11.00 
6.95 

3.00 
4.50 
7.95 

9.95 
6.95 
5.95 
2.50 
6.95 
8.00 

5.00 
5.95 
5.50 
5.95 
6.95 
6.95 
6.50 
5.50 
6.00 

4.00 
4.50 
5.00 

Neapolitan Pizza 
Slice 
Small Mozzarella 
Small Special 
Medium Mozzarella 
Medium Special 
Large Mozzarella 
Large Special 
Sicilian Mozzarella 
Sicilian Special 

2.00 
11.95 
16.95 
13.95 
17.95 
14.95 
19.95 
19.00 
22.00 

Toppings 2.00 
Pepperoni, Mushrooms, Sausage, 

Onions, Meatball, Peppers, Fresh Garlic, 

Anchovies, Extra Mozzarella 

Calzone 
Sml2.95 Med 14.95 Lg 15 .. 95 

Pasta 
Rigatoni a la Vodka 
Gnocchi with Tomato Sauce 
Spaghetti with Clam Sauce 

(white or red) with white wine 

Spaghetti with Garlic and Oil 
Fi1etto di Pomodoro 
Ravioli with Rlcotta Cheese 
Baked Ziti 
Baked Manicotti 
Fettuccine Alfredo 
Lasagna 
Spaghetti with Meat Balls 
Spaghetti with Sausage 
Spaghetti with Meat Sauce 
Spaghetti with Tomato Sauce 

14.95 
14.95 
13.95 

14.95 
14.95 
13.95 
13.95 
13.95 
14.95 
13.95 
13.95 
13.95 
13.95 
12.95 

Spaghetti with Butter Sauce 11.95 

We do not accept 
American Express or Discover 



Suecialty Entrees Seafood Entrees 
Yeal a la Piccata 19.00 Filet of Red Snapper Livornese 25.00 

with butter, lemon and white wine cheny tomato, onions, capers, kalamata 

Veal a la Marsala 19.00 olives with white wine 

mushrooms and Marsala wine Fried Calamari 19.00 

Veal a la Fran9aise 19.00 Calamari Marinara 19.00 

butter, lemon, and white wine with white wine 

Vea! a la Milanese 19.00 Zuppa D'Ciams 18.00 

breaded and fried with white wine 

Veal and Peppers 19.00 Zuppa D' Mussels 18.00 

a touch of marinara sauce with white wine 

Yeal a la Parmigiana 19.00 Shrimp Parmigiana 19.00 

Baked Eggplant Parmigiana 17.00 
Shrimp Scampi 19.00 

with sherry 
Tripe a la Romana 18.95 Shrimp Marinara 19.00 

wi th fresh grated pannigiana with white wine 
and marinara sauce 

Zuppa D'Pesce 21.00 
Served wilh a side ofspaghelli or vegewble with white wine 

Yeal a la Conca D'Oro 23.00 Served wilh a side ofspagheui or vegewble 

Poultry Entrees 
Shrimp Fran9aise 19.00 

with butter, lemon, and white wine 
Chicken Cacciatore 16.00 Snapper Fran~aisc 25.00 

half chicken on the bone, cut with butter, lemon, and white wine 

up with onions, mushrooms Desserts 
and white wine Tiramisu 5.50 

Chicken Fran9aise 19.00 Cannoli 4.00 
butter, lemon, and white wine Cheese Cake 4.00 

Chicken Parmigiana 19.00 Chocolate Soufflé 5.00 

Chicken Marsala 19.00 
Beverages mushrooms and Marsala wine 
Soda 1.75 

Served wilh a side o.f spagheui or vegewble 
Coke, Diet Coke, Sprite 

Chickcn a la Con ca D'Oro 21.00 Coffee, Tea, leed Tea, Sanka 1.50 
Cappuccino 3.25 

Side Dishes Espresso 2.95 
Broccoli 5.00 Bottled Water 2.00 
Broccoli Rabe 7.00 Pellegrino 2.00 

Wine List on next page 



Red Wine 

Conca CJ)' Qro 
CWine~t 

Cabernet, Primitivo 

Merlo!, Aglianico 

Cabernet, Louis Martini 

Montepulciano, d' Abbruzzo 

White Wine 

Falanghina 

House Wine 
Chablis, White Zinfindel, Pinot Grigio, 

Chardonnay, Pinot No ir, Cabernet, 

Chianti 

Beer 
Domestic 

Budweiser, Bud Light 

Miller, Miller Lite 

lmported 

Heineken, Corona and Peroni 

Bottle 

29.00 

29.00 

29.00 

27.00 

29.00 

glass 6.50 

Y2 carafe 14.00 

carafe !9.00 

3.00 

4.00 

Consumption of Raw or Undercooked 

Meat, Seafood or Eggs may Result in lllness. 


