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Bound Loose

VERTICAL EXTENDED MENU  
8-Panel w/Flap

PAPER SIZE – 21.75” X 11.5” 

LIVE AREA – 21.25” x 11.0” (127p6 x 66p0)

4 panels each side, folded twice

Panel 6

4.9722” • 29p10

Panel 8

4.9722” • 29p10

Panel 7

4.9722” • 29p10

Panel 1

4.7222” • 28p4

11.0” • 66p0

VISIBLE AREA
1.6111”

9p8

The FDA advises consuming raw or undercooked meats, poultry,  
seafood or eggs increases your risk of foodborne illness. 

BAKED DISHES
BAKED ZITI  16
Penne mixed with ricotta, mozzarella and tomato sauce

LASAGNA  18
Layered pasta with ricotta, ground beef and tomato sauce topped with mozzarella

CAPRI CLASSICS 
Served with a side salad or over pasta

EGGPLANT ROLLATINI  17
Sliced eggplant stuffed with ricotta topped with tomato sauce and mozzarella

EGGPLANT PARMIGIANA  17
Eggplant with marinara sauce topped with mozzarella

FRANCESE  Chicken 20 | Veal 23 | Shrimp 21
Egg-battered and sautéed in a white wine lemon sauce

MARSALA  Chicken 20 | Veal 23
A blending of Marsala wine and a brown sauce with fresh mushrooms

PARMIGIANA  Chicken 20 | Veal 23 | Shrimp 21
Our homemade tomato sauce topped with mozzarella

SCARPARIELLO  Chicken 20 | Veal 23
Sautéed with hot cherry peppers, potatoes and sausage in a white wine sauce

PICCATA  Chicken 20 | Veal 23 | Shrimp 21
Butter, lemon, white wine and capers

SORRENTINO  Chicken 20 | Veal 23
Eggplant, prosciutto and mozzarella

ALLA ROMA  Chicken 20 | Veal 23
Egg-battered and sautéed in a wine butter lemon sauce topped with mozzarella
and fresh tomatoes

DANIELA  Chicken 20 | Veal 23
Sautéed broccoli, tomatoes, garlic and mozzarella in a white wine sauce

MARIA  Chicken 20 | Veal 23
Diced tomatoes and mushrooms in a light brown sauce topped with fresh rosemary

PASTA
Whole wheat pasta available 2

RAVIOLI  15
Pasta filled with ricotta topped with tomato sauce

FETTUCCINI ALFREDO  16
Fettuccini with a heavy cream sauce

LINGUINI ALLA SABINA  21
Linguini with shrimp, arugula, tomato sauce and fresh herbs

LINGUINI CON VONGOLE  18
Linguini with chopped clams in a white or red sauce

PENNE ALLA SICILIANA  16
Penne with eggplant, onions, gaeta olives, tomatoes and basil

SPAGHETTI CARBONARA  16
Spaghetti with onions, bacon, egg yolk, butter, Parmigiano and a touch of cream

SPAGHETTI PUTANESCA  16
Spaghetti with gaeta olives, capers, olive oil, anchovies, fresh tomatoes and basil

RIGATONI ALLA LEONARDO  18
Rigatoni with broccoli rabe, capers, hot cherry peppers, garlic and olive oil

GNOCCHI SORRENTO  17
Homemade potato dumplings with fresh mozzarella, Parmigiano and eggplant

RIGATONI ALLA BOSCAIOLA  17
Rigatoni with peas, mushrooms and prosciutto in a pink sauce

PENNE SAN GENNERO  16
Penne with sausage, roasted peppers and onions in a tomato sauce

PENNE ALLA CAPRI  18
Penne with grilled chicken, sun-dried tomatoes and broccoli in garlic and oil

PENNE ALLA VODKA  15
Penne with vodka sauce, pancetta, Parmigiano and a touch of cream

PENNE ALLA ROSA  18
Penne with chicken, sun-dried tomatoes and mushrooms in a Marsala sauce

SPAGHETTI & MEATBALLS  15

KIDS’ MENU
MOZZARELLA STICKS (4)  6

PENNE  7
Tomato or butter sauce

SPAGHETTI & MEATBALL  9

CHICKEN TENDERS  7
Served with fries

SIDES
MEATBALLS OR SAUSAGE  7

BROCCOLI RABE  9

BROCCOLI  7

SAUTÉED SPINACH  7

FRENCH FRIES  5

SAUTÉED MIXED VEGETABLES  8

FRIED OR GRILLED CHICKEN CUTLETS  6

GRILLED ENTRÉES 
Served with a side salad or over pasta

GRILLED CHICKEN  21
Marinated grilled chicken over a bed of broccoli rabe

GRILLED SALMON  23
Grilled salmon with fresh rosemary and lemon over a bed of sautéed spinach

GRILLED CAJUN SHRIMP  21
Grilled shrimp with spicy Cajun seasoning over mixed vegetables

RISOTTO
CHICKEN SCARPARIELLO RISOTTO  19
Chicken, sausage and hot cherry peppers

CHICKEN RISOTTO  19
Grilled chicken and portobello mushrooms in a brown sauce

RISOTTO PRIMAVERA  18
Sautéed spinach, zucchini, carrots and tomatoes in a white wine sauce

RISOTTO RUSTICO  19
Chicken, spinach, Gorgonzola, grated cheese in a cream sauce

DESSERTS
CANNOLI  5

HOMEMADE TIRAMISU  6

TARTUFO  6

LEMON OR ORANGE SORBET  6

NY STYLE CHEESECAKE  6

CHOCOLATE MOUSSE CAKE  6
Ask about our dessert specials!

Food allergies? Please mention to our staff.
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CATERING MENU

APPETIZERS
  Half  Full

MOZZARELLA CAPRESE  40  80

BRUSCHETTA  25  50

BUFFALO WINGS  35  70

STUFFED MUSHROOMS  30  60

MOZZARELLA STICKS  30  60

FRIED CALAMARI  35  70

CHICKEN FINGERS  40  80

ZUCCHINI STICKS  30  60

SAUSAGE & PEPPERS  40  80

FRIES  20  40

MEATBALLS  35  70

BAKED CLAMS  35  70

GRILLED VEGGIES  35  70

MUSSELS POSILLIPO  35  70

SALADS
GARDEN SALAD  30  60

CAESAR SALAD  30  60

ARUGULA SALAD  30  60

PASTA SALAD  35  70

GREEK SALAD  30  60

COBB SALAD  35  70

FISH
SHRIMP SCAMPI  60  120

CALAMARI MARINARA  55  110

SHRIMP PRIMAVERA  60  120

SHRIMP PARMIGIANA  65  130

PASTA PESCATORE  70  140

CHICKEN & VEAL
ALL CHICKEN  50  100

ALL VEAL  70  140

BAKED DISHES
BAKED ZITI  40  80

LASAGNA  45  90

MANICOTTI  40  80

EGGPLANT ROLLATINI  45  90

EGGPLANT PARMIGIANA  40  80

PASTAS
  Half  Full

VODKA SAUCE  40  80

TOMATO SAUCE  35  70

MARINARA SAUCE  35  70

ALFREDO SAUCE  40  80

CLAM SAUCE  50  100

SPAGHETTI CARBONARA  40  80

SPAGHETTI PUTANESCA  40  80

PENNE SICILIANO  40  80

FUSILLI BOSCAIOLA  45  90

PENNE SAN GENNERO  40  80

PENNE ALLA CAPRI  40  80

PENNE ALLA ROSA  40  80

HEROS
ITALIAN COMBO   18/ft
Ham, prosciutto, salami,  
provolone, lettuce

AMERICAN COMBO   18/ft
Roast beef, turkey, ham,  
yellow American, lettuce

CHICKEN CUTLET COMBO   20/ft

FRIED EGGPLANT COMBO   19/ft

TURKEY CLUB   18/ft

WRAPS
CHICKEN CAESAR   10

EGGPLANT   10

CHICKEN ARUGULA   10

TURKEY AVOCADO   10

CHICKEN RANCH   10

BUFFALO CHICKEN   10

SPINACH GOAT CHEESE   10

BASIL CHICKEN   10

CALIFORNIA TURKEY   10
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228 South Highland Avenue · Ossining
In the Arcadian Shopping Center

 914-944-8000
FAST, FREE DELIVERY

CATERING FOR ALL OCCASIONS 
PLAN YOUR CATERING NOW!

SEAFOOD
Served with a side salad or over pasta

SHRIMP SCAMPI  21
Shrimp sautéed with fresh garlic in a white wine lemon sauce

SHRIMP PARMIGIANA  21
Fried shrimp with marinara sauce baked with mozzarella

CALAMARI MARINARA (or Spicy Fra Diavolo)  19
Sautéed calamari over linguini

PASTA PESCATORE  26
Shrimp, clams and calamari over linguini in a marinara or fra diavolo sauce

SHRIMP PRIMAVERA  21
Shrimp and vegetables in a white wine sauce

ORDER ONLINE:
www.CapriOssining.com
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Contact Your Account Services Coordinator, 
Jennifer Torres, (x4179) 
At 717-663-4179
EMAIL: e4@cmag.com
FAX: 717-358-2529

team:e4
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