APPETIZERS |

Garlic Bread $3.00

With our marinara sauce
(With Cheese 4.00)

Fried Mozzarella $6.90

Fried in light breading and served
with tomato sauce.

Sliced Italian Sausage $7.90

Sautéed in olive oil, garlic, basil, marinara
sauce and white wine.

Bruschetta Alla Romana $7.00

Toasted Italian bread with a fresh basil, olive
oil and tomato salad. (With Cheese $1.00 extra)

Fried Zucchini $6.99

Strips of zucchini hand-battered with
bread crumbs and fried to golden brown,
served with a marinara sauce.

Fried Calamari $8.90

Calamari lightly flavored and fried.
Served with homemade marinara sauce.

Mozzarella Caprese $8.99

Fresh Mozzarella, tomatoes, basil,
olive oil and balsamic.

Scampi al Pomodoro $10.99

Sautéed shrimp in a fresh tomato basil
sauce with garlic and olive oil.

Mussels $8.00

Sautéed in white wine and garlic
or marinara sauce.

Wings 10 pc. $9.90

Plain - Mild - Hot - BBQ /ﬁ ‘

SALADS

+ [talian * Blue Cheese ~ * House Balsamic ~ * Greek Dressing
* Ranch + Caesar * Thousand Island ~ * Honey Mustard
Caesar Salad Antipasta Salad $8.00 Grilled Chicken Salad

Reg. $5.90 | Sm. $5.00
Romaine lettuce, croutons and
parmesan cheese.

House Salad
Reg. $6.99 | Sm. $35.90

Mixed greens, carrots, tomatoes,
cucumbers and broccoli.

Greek Salad

Reg. $7.90 | Sm. $4.50
Mixed greens, black & green
olives, carrots, green peppers,
onions, cucumbers, tomatoes

and feta cheese.

Mixed greens, carrots, green
peppers, onions, cucumbers,
tomatoes pepperoni, ham and
mozzarella cheese.

Dinner Salad $2.900

Mixed greens, tomatoes,
cucumbers and carrots.

SOUP

Chicken Noodle $5.00

Reg. $8.00 | Sm. $4.50

Mixed greens, carrots, green
peppers, onions, cucumbers
and tomatoes.

Chef Salad
Reg. $8.00 | Sm. $4.50

Mixed greens, carrots, green
peppers, onions, cucumbers
and tomatoes, ham &
cheddar cheese.

Add grilled chicken, calamari or grilled shrimp to any salad.

Grilled chicken $2.50 | Calamari $3.50 | Grilled shrimp $4.50.

SAUCES

+ Marinara Sauce $2.00

+ Alfredo Sauce $2.90 |

+ Olive Oil, Garlic & Basil $2.00 + Alla Panna Sauce $2.00 :

Prices subject to change without notice.



MD 12"
$15.99

XL 16”
$17.00

LG 14"

SPECIALTY PIZZA |

$15.90

Deluxe Pepperoni

Triple Pepperoni loaded
with mozzarella cheese.

“;t-h-_‘. _*.-“F‘-“ : ....".. | T .' ’
f;x i - o

All Meat Pizza

Pepperoni, beef, Italian sausage
& Canadian bacon.

BBQ Pizza
BBQ sauce chicken &
mozzarella cheese.
(Onions & jalapeiios upon request)

Hawaiian Pizza
Ham, Canadian bacon & pineapple.

Vegetarian Pizza

Onions, mushrooms, green peppers,
black olives & sliced tomatoes.

Margarita Pizza

Tomatoes, oregano, basil &
mozzarella cheese.

' - &=
[COURMET PiZZA | 00| &y 10
Pesto Chicken Grilleci Garlic Chicken Pizza Mama Mia

Pesto sauce, spinach, mushrooms,
onions, green peppers, tomatoes
& chicken breast.

Greek Delight

Spinach, black & green olives,
tomatoes, feta cheese, fresh garlic
& mozzarella cheese.

Ranch sauce, grilled chicken,
Roma tomatoes, onions, basil
& mozzarella cheese.

Spinach Garlic Chicken Pizza

Butter-garlic sauce, grilled chicken,
mushrooms, spinach, Roma tomatoes,
garlic & Mozzarella Cheese.

Pepperoni, beef, Italian sausage,
ham, mushrooms, onions, green
peppers & black olives.

Chicken Alfredo Pizza

Alfredo sauce topped with spinach,
fresh garlic & chicken breast
or artichoke hearts.

CUSTOM PIZZA

CHOOSE YOUR SIZE!
Cheese Only* ¢ (Per Toppings)

+ [talian Sausage

CHOOSE YOUR TOPPINGS!

+ Green Olives

MD 12” LG 14" XL 16” + Pepperoni + Tomatoes
$10.990 $11.90 $12.00 + Canadian Bacon + Pineapple
($1.25) ($1.50) ($1.75) + Ham + Jalapernios
8 2 + Beef + Anchovy
P + Chick . 1
—# CHOOSE YOUR CRUST! Cinden Artichoke Heart
§ FY 3 . Mushrooms N
( B Thin Crust or Italian Crust ; P
IRt auE + Fresh Garlic SRrncral
{ + Onions + Feta Cheese

+ Black Olives

+ Green Peppers

¢ Cheddar Cheese
+ Fxtra Cheese

(Chicken or shrimp count as two toppings)

Prices subject to change without notice.




SANDWICHES |

Our 8” Subs are served with Lay’s Chips

[talian Works Sub $8.00 Meatball Sub $8.90 Chicken Parmesan Sub $8.90
Ham, salami, cheese, onions, green Homemade meatballs topped with Breaded chicken topped with marinara
peppers, black olives, lettuce, tomatoes marinara sauce & cheese. sauce & mozzarella cheese.
& mayo or Italian dressing.
T Veal Parmesan Sub $9.00 Philly Steak $8.90

Breaded veal topped with marinara Chopped ribeye steak, mushrooms,
e sauce & mozzarella cheese. onions & green peppers topped with |
mozzarella cheese. j

CALZONES |

All Calzones are served with a side of marinara sauce.

u Calzone Special $90.90 Meat Calzone $9.99 Veggie Calzone $0.90
P 134
Pepperoni, Canadian bacon, sausage, Pepperoni, Canadian bacon, sausage, Mushrooms, onions, black olives,
beef, mushrooms, onions, black olives, beef, ricotta and mozzarella cheese. green peppers, tomatoes, ricotta and
green peppers, ricotta and mozzarella
cheese. Cheese Calzone $8.00
Ricotta and mozzarella cheese.
/¢ J @% eg i (Extra toppings $1.00 each)
e i
.\ i 4.4 Seob? /{A;/
= ;‘f'f—/ ? ; ‘,‘y"/,/"bt}
SIDE ORDERS |
Sautéed Broccoli Vegetable Medley $3.00
2 : Zucchini, squash, broccoli &
Sautéed Spinach $2,99 carrots in an olive, garlic
Sautéed Mushrooms and basil sauce.
Meatballs Or Sliced Sausage ‘

Prices subject to change without notice.



GLUTEN-FREE

Ask about our gluten—free pasta availability.

Pomodoro Pasta $90.00 Grilled Salmon $16.90 Create Your Own
Tomatoes, garlic fresh basil, extra-virgin Salmon filet in extra-virgin Gluten-Free Pasta $9.00
olive oil and marinara sauce tossed with olive oil. Served with broccoli Extra Ingredient Add: $2.50

gluten-free penne pasta. and roasted red peppers. CHlS L iakn: $2'.50'
Carb Grilled shrimp $4.50
arbonara $15.99 (Be sure to order with the gluten—free pasta)
Gluten-free spaghetti pasta
with chicken, mushrooms Alfredo Pasta $10.00

and bacon in a creamy sauce. L
Gluten-free pasta sautéed in |

homemade white alfredo sauce. ;

| BUILD YOUR OWN PASTA! $8.99 |

CHOOSE YOUR CHOOSE YOUR
SAUCE! PROTEIN!

CHOOSE YOUR
PASTA!

+ Angel Hair + Marinara Sauce * Grilled chicken $2.50
~——— ¢ Spaghetti + Meat Sauce ¢ Grilled shrimp $4.50
===+ |inguine + Olive Oil Extra Ingredients $2.50 ea
N Fettuccine _—+ Garlic & Basil : :
e 4 Popne S Gluten—free or whole grain pasta $2.00 extra. :

CHILDREN’'S MENU '

All kid entrées are 85.00

Spaghetti + Tortellini Alla Panna
Marinara, Meatballs, Meat Sauce, SRl
Mushrooms or Olive Oil, Garlic & Basil ¢ Cheese Ravioli
P I + Lasagna
ettuccini Alfredo AT WAL
+ Manicotti

Add chicken for $1.00

Small Cheese Pizza $6.95

(extra toppings $1.00 each)

Prices subject to change without notice.



BAKED PASTA

Eggplant Parmigiana $10.99

Breaded eggplant pieces topped with
marinara sauce & mozzarella cheese
served with a side of pasta.

Sausage Pizzauola $12.00

Italian sausage sautéed with fresh
mushrooms, onions, green peppers and
marinara sauce served over spaghetti pasta.

Tortellini alla Panna $12.90

Cheese tortellini pasta in cream sauce
with a touch of marinara.

Tortellini Alfredo $12.00

Cheese tortellini pasta in a creamy
alfredo sauce.

Tortellini Sicilian $12.00
Cheese tortellini pasta in cream sauce, a

touch of marinara, black olives and ham.

All Pastas are served with fresh Homemade Garlic Rolls.

AL GrilledChickerrbr -+
Grilled Shrimp to any entrée!

Grilled Chicken $2.50
Grilled Shrimp $4.50

Spaghetti the Works $12.00

Sautéed meat sauce, one meatball, sliced
sausage and mushrooms with marinara
sauce served over spaghetti.

Pasta Sampler $10.99

Lasagna, manicotti, and cheese
ravioli topped with marinara sauce
and mozzarella cheese.

Beef Lasagna $10.09

Layers of pasta filled with ricotta cheese,
parmesan cheese and meat sauce topped
with marinara sauce & mozzarella cheese.

Manicotti $9.99

Pasta sheet stuffed with ricotta
cheese topped with marinara sauce
and mozzarella cheese.

Spaghetti Meatballs $9.99

With marinara and homemade
meatballs served over spaghetti.

VEAL ENTREES |

All entrées are served with homemade garlic rolls.

Penne pasta, ricotta cheese & marinara
sauce topped with mozzarella cheese.

Mixed vegetables sautéed in garlic and

Jumbo ravioli pasta stuffed with spinach |
and ricotta cheese, topped with marinara

Jumbo Ravioli pasta stuffed with beef,
ricotta cheese and topped with marinara

Baked Ziti $9.09

Penne Alla Vodka $10.90

Tube pasta in a creamy tomato
vodka sauce.

Pasta Primavera $10.99

olive oil topped with fresh basil and
parmesan cheese.

Spinach Ravioli $9.99

sauce & mozzarella cheese.

Meat Ravioli $9.90

sauce & mozzarella cheese.

Cheese Ravioli $9.99 t

Jumbo Ravioli pasta stuffed with ricotta
cheese and topped with marinara sauce

& mozzarella cheese.

L

Veal Picatta $14.99

Sautéed with capers in a white wine,
lemon and butter sauce served
over spaghetti pasta.

Veal Parmigiana $14.00

Lightly breaded and topped with
marinara sauce and mozzarella cheese,
served with side of spaghetti pasta.

Veal Francaise $15.90

Veal dipped in egg, sautéed with
mushrooms in white wine & lemon
butter sauce with fettuccine pasta.

Veal Diavolo $14.90

Sautéed in a spicy, light marinara sauce
served over linguine pasta.

Veal Marsala $14.90

Sautéed with mushrooms in a rich
marsala wine sauce served over
spaghetti pasta.

Veal Saltimbocea $16.90

Sautéed in white wine with spinach,
prosciutto, melted fresh mozzarella
served with a side of fresh vegetables.

Veal Siciliano $14.90

Sautéed with capers, mushrooms,
and artichoke hearts in a white wine,
lemon butter sauce served over
spaghetti pasta.

Prices subject to change without notice.

B

STEAK
ENTREES

Steak Arrabiata $17.900

Grilled steak sautéed
with tomatoes, mushrooms
and jalapefio peppers
in a marsala wine
and gravy sauce served
with penne pasta.

w7,




CHICKEN ENTREES'

Chicken Siciliano $12.900

Sautéed with capers, mushrooms and
artichoke hearts in white wine lemon &
butter sauce over spaghetti pasta.

Chicken Marsala $12.00

Sautéed with mushrooms in a rich marsala
wine sauce served over spaghetti pasta.

Chicken Parmigiana $12.99

Lightly breaded and topped with
marinara sauce and mozzarella cheese,
with a side of spaghetti pasta.

Chicken Pomodoro $12.00

Sautéed with tomatoes, olive oil, garlic and basil
in a light marinara sauce over penne pasta.

Tortellini Modo Mio
with Chicken $12.00

Cheese tortellini pasta & chicken sautéed

with basil, tomatoes, broccoli and garlic in
white wine sauce.

Extra ingredients $2.50

All entrées are served with homemade garlic rolls.

The Chef Special $12.00

Sautéed with garlic, mushroom & spinach
in alfredo sauce over spaghetti pasta.

The Alex Special $12.90

Sautéed in a spicy dish of red peppers,
mushrooms, onions and garlic in a
white wine alfredo sauce with a touch of
marinara over spaghetti pasta.

The Adriatic Special $135.90
Chicken and sausage with roasted
peppers, ham & black olives in a white
cream sauce with a touch of marinara
over spaghetti pasta.

Chicken Cacciatore $12.90

Sautéed with mushrooms, onions and
green peppers in marinara sauce over
spaghetti pasta.

Chicken Alfredo $12.00

Sautéed chicken with fettuccine pasta in
a homemade white wine alfredo sauce.

Gluten—free or whole grain pasta $2.00 extra.

Grilled chicken $2.50

i

Grilled shrimp $4.50

Chicken & Veggies $12.90

Grilled chicken breast served with side
of vegetables (Zucchini, squash, broccoli
and carrots in a olive oil, garlic and basil

sauce.

Chicken Picatta $12.00

Sautéed with capers in a white wine,
lemon and butter sauce served over
spaghetti pasta.

Chicken Saltimbocca $13.00

Sautéed in white wine with spinach,
prosciutto & melted fresh mozzarella
served with a side of fresh vegetables.

Chicken Francaise $15.00

Chicken dipped in egg, sautéed with
mushrooms in white wine & lemon
butter sauce with fettuccine pasta.

Chicken Carbonara $12.900

Spaghetti pasta with chicken, mushrooms
and bacon in a creamy sauce.

SEAFOOD ENTREES!

All entrées are served with homemade garlic rolls.
e

Linguine with Clams $15.90

(Red or white sauce)
Whole baby clams and chopped clams
sautéed with a touch of marinara or
white wine sauce over linguine pasta.

Linguine Pescatore $17.00

Shrimp, calamari, mussels and clams
sautéed in a marinara sauce
over linguine pasta.

Lobster Ravioli $13.90

4 Jumbo ravioli pasta stuffed with lobster,
in lobster base, and white wine cream
sauce with a touch of marinara.

Shrimp Diavolo $13.00
Jumbo shrimp sautéed in a spicy light
marinara sauce over linguine pasta.

Salmon Francaise $17.90

Salmon dipped in egg, sautéed with
mushrooms in white wine & lemon
butter sauce with fettuccine pasta.

Salmon Livornese $18.09

Sautéed with three jumbo shrimp,
tomatoes, onions, black olives & capers in
a light tomatoes sauce served with a side

of vegetables.

Shrimp Alfredo $15.00

Sautéed shrimp with fettuccine pasta in
a homemade white wine alfredo sauce.

Zuppa de Pesce $18.09

Shrimp, calamari, mussels and clams
sautéed in a white wine pink sauce.

Gluten—free or whole grain pasta $2.00 extra.

Extra ingredients $2.50
Grilled chicken $2.50
Grilled shrimp $4.50

Prices subject to change without notice.

|
|
|
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Shrimp Scampi $13.00
Made with fresh garlic, basil, lemon
and white wine over linguine pasta.

Chicken and Shrimp $15.99

Sautéed with garlic, mushrooms and
capers in a white wine lemon butter
sauce over spaghetti pasta.

Grilled Salmon $16.99

Topped with a light butter, white wine
and lemon sauce served with a side of
fresh vegetables.

Tortellini Alfredo
with Shrimp $14.00

Sautéed shrimp with cheese tortellini
in a creamy alfredo.




‘DESSERTS

Cheesecakes

+ New York Plain $2.00
¢ Chocolate $3.90

* Strawberry $3.90

+ Black Forest $4.50

Limoncello Mascarpone Cake $4.50
Cannoli Cream $4.50

Tiramisu $4.50

BEVERAGES
We Happily Serve
Coca Cola Products

Fountain Drinks $2.25
Hot Tea $2.25

Milk $2.25

Adriatic Cate

[talian Grill

TAVAZZA
COFFEE

House Coffee $2.25
Cappuccino $3.50
Café Latte $4.00
Iced Latte $4.00

2X Espresso $3.00

Espresso $2.00

15 years ago, Fkrem Hyseni and Alban Bulligi came to America from Albania with their families.

Ekrem Hyseni learned much about the art of Italian Cooking after working for years in the kitchens of
Venice, Italy. He learned to sauté chicken & seafood, and the art of many savory sauces. With this experience,
he has been able to create his own authentic and amazing versions of popular Italian dishes.

While attending school here in Houston, Alban Bulligi began working in the Pizza industry. Through his
experience he has mastered his own dough recipe and authentic pizza sauce that we all enjoy today.

Because of these personal experiences, their in-laws encouraged Ekrem Hyseni and Alban Bulligi to open a

family owned and operated ltalian restaurant. This was the birth of ADRIATIC CAFE & ITALIAN GRILL!

Now, we all enjoy their successful expansion of the business at this second location! The original restaurant
is still growing a fanatically faithful following in Jersey Village near the intersection of Jones and 29o0.

T




CATERING =

Full Pan Serves 20-24 / Half Pan Serves o-12
For catering inquiries, please call 852-761-7175 (Tomball)

PASTAS
Spaghetti Meatballs

Full pan: $80 / Half pan: $40
With marinara and homemade

Ravioli

Full pan: $80 / Half pan: $40
Pasta stuffed with beef, spinach or cheese

topped with tomato sauce & cheese.

Chicken Alfredo

Full pan: $80 / Half pan: $40
Fettuccine pasta and chicken sautéed

meatballs served over spaghetti.

Chicken Parmigiana

Full pan: $00 / Half pan: $45
Lightly breaded and topped with
marinara sauce and mozzarella

in a homemade white alfredo sauce.
cheese, over spaghetti pasta.

The Alex Special

Full pan: $00 / Half pan: $45
Chicken sautéed in a spicy dish of
red peppers, mushrooms, onions and
garlic in a white wine alfredo with a touch
of marinara over spaghetti pasta.

Homemade Beef Lasagna

Full pan: $30 / Half pan: 340
Layers of pasta filled with ricotta cheese,
parmesan cheese and meat sauce topped
with marinara sauce & mozzarella cheese.

—

SALADS = |

Includes your choice of one dressing.

+ [talian + House Balsamic
+ Ranch + Thousand Island
+ Blue Cheese *+ Greek Dressing
+ Caesar + Honey Mustard

House Salad

Full pan: $30 / Half pan: $15
Mixed green topped with fresh
assorted vegetables.

Greek Salad

Full pan: $70 / Half pan: $35
Mixed greens, black & green olives assorted
vegetables & topped with feta cheese.

Grilled Chicken Salad

Full pan: 870 / Half pan: $35
Mixed green & assorted vegetables topped
with grilled chicken breast.

Antipasta Salad

Full pan: $70 / Half pan: $35
Mixed green & assorted vegetables topped
with pepperoni, ham and mozzarella cheese.

EXFRAS ]

Homemade Garlic Rolls

Dozen $6.99
1/2 Dozen $3.50

Salad Dressing

Any choice of dressing
1 quart $6.99 :

Homemade Marinara Sauce
1 quart $6.99

Prices subject to change without notice.




