
TONIGHT'S SPECIALS

Appetizers

NEA VEGETABLE SOUP with pasta shells, carrots, peas,
potatoes, peppers, white beans, celery & onion 10

HONEY ROASTED BRUSSEL SPROUTS with bacon (VO) 14

PARMESAN CRUSTED CAULIFLOWER with marinara 16

DEEP FRIED RAVIOLI with spicy marinara 19

HAND TIED BURRATA with arugula, beefsteak tomato, peperoncino, balsamic glaze 19

NEAPOLI / NEAPOLI.US
Ask about our Brunch on Wallace

Entrées

SPICY MEDITERRA
linguini, fresh tomato, broccoli, onions, blackened shrimp,

white wine, parsely, fresh lemon juice, pepper flakes 34

VEAL CHOP “PARMESAN” 14 oz. veal chop topped with a
melted burrata ball, paired with cappellini 49

FRENCH “BUTCHER BLOCK” CUT RIBEYE
20 oz. ribeye, rosemary, brussels sprouts, garlic mashed potato 78

SWORDFISH “wild caught” with broccoli rabe, roasted potatoes, white wine mustard 41

RED SNAPPER white wine lemon sauce, tomato,
capers, parmesan risotto, garlic 43

CHICKPEA ROTINI w/ BLACKENED SCALLOPS  (GF)
chickpea rotini pasta, white wine sauce, brussels sprouts, sun-dried tomatoes, parmesan 38


