APPETIZER

FRESH MOZZARELLA CAPRESE (GF, HN)
sliced ripe plum tomatoes, roasted peppers, basil, EVOO,

provolone, risotto, Italian sausage 14

EGGPLANT ROLLATINI
ricotta, prosciutto, parmesan, marinara sauce, melted mozzarella 14

FIRECRACKER CALAMARI & SHRIMP
breaded calamar & shrimp, sweet, spicy chili sauce 18

ZUCCHINI CHIPS

zucchini, herb seasoned panko, parmesan
cheese garnish, tzatziki sauce 16

EGGS & OMELETS

served with homemade bread &
house cut country potatoes

PESTO CHICKEN OMELET (HN)
grilled chicken, roasted red peppers, mozzarella, basil pesto 16

FLORENTINE OMELET
spinach, roasted peppers, mushrooms, mozzarella 16

ITALIAN SAUSAGE OMELET
mushrooms, sauteed white onions, peppers, provolone 16

GREEK OMELETE
three eggs, tomato, onion, feta, spinach, grilled chicken 16

7TH HEAVEN
over easy eggs, avocado, feta, red pepper flakes,
arugula, evoo, toasted 18

STEAK & EGGS
skirt steak, fried eggs & grilled vegetables 25

Build your own omelet iy

NEAPOLI

top your salad with:

GRILLED SHRIMP +12 | GRILLED SALMON +14 | SKIRT STEAK +18
| GRILLED CHICKEN +6 | AVOCADO +5

CHOPPED SALAD (GF)
romaine, mixed field greens, soppressata, plum tomatoes, chickpeas, pepperoncini, red
onion, shaved parmesan, tossed in a Dijon mustard-lemon house made vinaigrette 17

CAESAR SALAD (GFO)

garlic croutons, shaved parmesan 16

GREEK SALAD (GF)

romaine, tomatoes, Kalamata olives, cucumbers, red onions,
feta cheese, Greek dressing 17

PEAR & GORGONZOLA (GF)

mixed field greens, raspberry vinaigrette 17

THE WEDGE SALAD

bacon & bleu crumbled cheese, wedge cut iceberg lettuce 17

BEET SALAD (GF)
beets, goat cheese, five-spiced honey glazed roasted walnuts,
baby arugula, balsamic reduction 17

MOCKTAILS

CUCUMBER BASIL GIMLET 8
muddled cucumber, lime juice, fresh basil and sparkling water

BLUSHING BERRY MATCHA 8
matcha, fresh blueberries OR strawberries, milk

BREAKFAST SANDWICHES

CLASSIC egg, American cheese on a brioche bun 8

® pesto, balsamic reduction 15 BARI fried eggs, arugula, prosciutto, mozzarella,
Z pesto aioli on a brioche bun 12
Z m ITALIAN EGG ROLLS
> i i | d ked bacon, lettuce, tomatoes
> sweet sausage, risotto, broccoli rabe, mozzarella, BLT applewood smoked , : ,
g 8 sun-dried tomatoes, marinara sauce 14 I T AL I AN k ITC H E N pesto mayo on a brioche bun 10
- EGGS IN PURGATORY PANCAKES & FRENCH TOAST
—
= | baked eggs, marinara, toasted Italian baguettes 14
& o BRICEgOVEN WINGS (GF) ¢ L ] B ] BUTTERMILK PANCAKES
y l I ll & r‘ I n butter & maple syrup 14
8 g Italian style peppers, onions, seasoning, bleu cheese dressing 21 C C BERRY COMPOTE BUTTERMILK PANCAKES
z > ARANCINI (3 HM RICE BALLS) mixed berry compote, whipped cream 17
i breadcrumbs, snow peas, mozzarella, INSALATE

ZABAGLIONE (HM) BUTTERMILK PANCAKES

buttermilk pancakes topped with Italian cream/custard,
whipped cream, fresh berries 17

BANANA FOSTERS FRENCH TOAST
lightly fried bananas, toasted pecans, caramel sauce, vanilla
ice cream, powdered sugar, whipped cream, 17

BERRY FRENCH TOAST

fresh cut strawberries, blueberries, powdered sugar,
butter, syrup 16

YOGURT BOWL (HN)
fresh cut strawberries, blueberries, oats, raisins, almonds,
granola, cinnamon & honey 12

NEAPOLI BOWLS

all bowls come with warm rice and
homemade bread
ITALIAN BOWL

Italian sausage, sauteed onions, tomatoes, roasted country
potatoes, mozzarella, over easy eggs 18

VEGGIE BOWL

country roasted potatoes, chickpeas, sauteed onions,
tomatoes, mozzarella, brussels sprouts,
Dijon mustard-lemon house made vinaigrette 19

POKE AHI TUNA BOWL
blackened ahi tuna, avocado, cucumber, red onions,
balsamic glaze, evoo 21

HARVEST BOWL
blackened chicken, goat cheese, toasted pecans, honey roasted
brussels sprouts, balsamic vinaigrette 21

PLEASE INFORM YOUR SERVER OF ANY FOOD/NUT ALLERGIES BEFORE ORDERING

. . SKIRT STEAK BOWL N
PROTEIN(1): Chicken | Sausage | Bacon | Prosciutto CREAMY ESPRESSO MARTINI 8 garlic grilled skirt steak, honey roasted brussels sprouts, roasted Z =
CHEESE(1): American | Provolone | Mozzarella | Jack Cheddar Shaken espresso, vanilla, heavy cream, coffee bean garnish country potatoes, roasted. wahnuts, caramelized onions, < 5
VEGETABLES (3): Onion | Tomato | Mushrooms | Peppers | Broccoli | Olives chimichurri sauce 25 @ )
GINGER MULE 8 e~
Fresh lemon, ginger beer, Greek honey, lemonade B_LACKENED SALMON BOWL ) ) I Z’
SOUP grilled blackened salmon, avocado, cucumber, caramelized onions, honey | =
roasted brussels sprouts, toasted pecans, Dijon mustard cream sauce 23 = =
@)
STRACCIATELLA (GF) Please inform your server of any food allergies before ordering. Consuming raw or undercooked GREEK GRILL BOWL 8 o
chicken broth, egg, chopped spinach, parmesan cheese 12 meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Drinking grilled chicken, cucumber, tomato, red onions, tzatziki, feta cheese, < E
alcohol during pregnancy can cause birth defects and may impair your ability to drive. Prices and chickpeas, capers, olives, homemade Greek dressing 21 W

availability are subject to change. A 20% gratuity will be added to parties of 8 or more. z

®



SANDWICHES

CHICKEN CUTLETS SANDWICHES PIZZA NEW YORK STYLE

served on a homemade long roll/baguette, most VERONA fried chicken cutlet, fresh mozzarella, broccoli rabe, balsamic glaze 15 MARGHERITA
= sandwiches are seasoned with herbs and evoo .
® SICILY fried chicken cutlet, prosciutto, fresh mozzarella, arugula, balsamic glaze 15 IftahanbtoTal-;[S/(S)a(gC;i fresh mozzarella, oregano,
- ITALIAN TUNA SORENTO fried chicken cutlet, fresh mozzarella, sliced cherry peppers, balsamic glaze 16 resh bastl,
Z
m ; C ATA NITA TUN A‘ L EATALIA fried chicken cutlet, fresh mozzarella, vodka sauce & pesto 15 TRADITIONAL CHEESE
> I sundried tomatoes, red onions, balsamic vinaigrette 13 fried chicken cutlet, fresh mozzarella, arugula Italian tomato sauce, mozzarella,
T I i i 1
©) 9 LA FERRARI SPICY TUNA MALTA sun dried peppers, homemade pesto, balsamic glaze 16 shaved pecorino Romano, EVOO 18
; I Isliced cherlry PeFI)Pe"S: red onion, provolone, ST. ANTHONY fried chicken cutlet, meatballs, sausages, fresh mozzarella, marinara 17 PEPPERONI
~ emon garlic aioli 13 Italian tomato sauce, mozzarella, pepperoni,
o g SIGNATURES SANDWICHES Shaved pecorino Romano, EVOO 23
8 o GRILLED CHICKEN PADUA grilled ahi tuna, lettuce, avocado,
z > SIENA tomato, lemon garlic aioli 15 PARMA
i blackened grilled chicken, mozzarella, bacon, red onion, FIORENTINA grilled chicken wrap, sautéed white onion, prosciutto di Parma, baby arugula, shaved

CALABRESE MESSINA grilled eggplant, fresh mozzarella, SOHO PIE BREAKFAST
grilled chicken, fresh mozzarella, broccoli rabe, balsamic glaze 15 roasted peppers, balsamic vinaigrette 14 applewood smoked bacon, scrambled eggs,
crumbled sausage, caramelized onions,
TURINO MILANO prosciutto, fresh mozzarella, fresh mozzarella, plum tomatoes 27
grilled chicken, avocado, red onion, arugula, lemon garlic aioli 15 roasted peppers, balsamic vinaigrette 16
TOURISTA TIE-DYE (HN)

romaine heart, lemon garlic aioli 14

grilled chicken, fresh mozzarella, roasted peppers,
arugula, balsamic glaze 15

STEAK SANDWICHES

MODENA SKIRT STEAK
sliced skirt steak, caramelized onions, mozzarella 23

PHILLY CHEESE STEAK

chopped ribeye steak, provolone,
caramelized onions & peppers 15

PEPPER JACK

PHILLY CHEESE STEAK
chopped ribeye steak, pepper jack cheese,
caramelized onions & peppers 15

spinach, provolone, lemon garlic aioli 14

PARMIGIANA SANDWICHES

PARMIGIANA

(choice of *chicken *eggplant *meatball) Mozzarella Cheese, Marinara 15

ENTREES & PASTA

add bread bowl $3 GF $3

BROOKLYN SQUARE TIE-DIE

Sicilian/Pizza, square,

Italian tomato sauce, vodka sauce,

SHRIMP FRA DIAVOLO (GFO)

sautéed with chili peppers, roasted garlic in a
white wine tomato sauce over linguini 25

PESTO CHICKEN FUSILLI

evoo, cherry tomatoes, sauteed breast of chicken 21

pesto, mozzarella, basil EVOO 21

Half 18 Full 27

BROOKLYN SQUARE LOADED

Sicilian/Pizza, square,

mozzarella, marinara, loaded with pepperoni,

parmesan, mozzarella, cherry tomatoes, EVOO 27

Italian tomato sauce, vodka sauce,
pesto, mozzarella, EVOO 23

NEAPOLITAN WHITE

mozzarella, ricotta, EVOO 21

BURGERS 80.Z. BLENDED

choice of potato wedges or side salad
NEA BURGER

applewood smoked bacon, lettuce, tomato,
red onion, provolone cheese 17

BROOKLYN BURGER

applewood smoked bacon, lettuce, tomato,
caramelized onions, pepper jack cheese 17

Interested in a party celebration? Neapoli Banquet/Events Venue is the perfect place for Baby and Bridal Showers. Weddings, Rehearsal Dinners, Corporate

VEGETARIAN RIGATONI BOLOGNESE (G FO) crumbled sausage, basil, hot honey BREAKFAST BURGER
SANDWICHES Italian meat sauce (veal, pork & beef), shaved parmesan 23 Half 19 Full 28 On.ﬁ e&g%, motzzarella, anIedwoo_d sml%ked bacon,
grilled tomato, caramelized onions
NAPOLI PENNE ALA VODKA (GFO) BROOKLYN SQUARE
fresh mozzarella, broccoli rabe, evoo, balsamic 14 ) Sicilian/Pizza, square HOT HONEY BBQ BACON BURGER
onions, tomato cream sauce, pancetta 19 la. ltalian ¢ ’ . ’ basil frizzled fried onions, melted provolone, bacon, -
ROMA Grilled Chicken +6 | Grilled Shrimp +12 mozzarella, ltallan tomato sauce, bast hot honey BBQ sauce, 18 =
fried eggplant, fresh mozzarella, arugula, . ) Half 17 Full 25 9
roasted peppers, evoo, balsamic 14 Grilled Salmon +14 | Skirt Steak +18 MAPLE SHROOM BURGER -
sauteed mushrooms & onions, mozzarella cheese, % s
MEDITERRANEAN maple syrup aioli 17 o O
fresh mozzarella, tomatoes, fresh basil, salt & pepper, a U
evoo, balsamic glaze 14 SIDES i z
PALERMO FRENCH FRIES Sauteed Cream of Spinach _| 7
(potato wedges) small 8 - large 10 (GFO) with toasted crostini 12 -
fried eggplant, fresh mozzarella BYO RESTAURANT SIDE SALAD / garden or Caesar 7 Char Broiled Brussels Sprouts @) 8
b li rab b, Isamic glaze 1 ’ Parmigiana Rissotto (GF) 8 with Bacon (GF, VO) 14 o
roccoli rabe, balsamic glaze 14 Sauteed Broccoli Rabe (GF) 9 < W
=z
Z
®

Events and more. Whatever the event, Neapoli can accommodate. Private events from 10 - 145 guests are our specialty.



