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ANTIPASTA

APPETIZERS

* Salt & Pepper Fried Calamari

with marinara sauce 8.95

* Appetizer Sampler

fried mozzarella, zucchini, & mushrooms; with marinara 8.95

oooooooooooooooooooooooooooooooooooooooo

* Caprese Mozzarella Salad
fresh mozzarella, red, ripe tomatoes, fresh basil, extra virgin
olive oil & balsamic glaze 7.95

* Buffalo Wings
8 crispy wings tossed with Buffalo Sauce, Anchor Bar Style;

your choice of bleu cheese or ranch dressing 6.95

e Pinwheels
fresh pizza dough roll-ups with your choice of pepperoni
OR spinach; served with marinara 5.95

e Bruschetta
crisply toasted bread drizzled with extra virgin olive oil; served
with red, ripe tomato “salsa” made with fresh basil, parmesan &
Kalamata olives 5.95

e Butter-Battered Fried Mushrooms
with ranch dressing 5.95

e Fried Ravioli
crisp, breaded, cheese filled raviolis with marinara 5.95

e Breaded Zucchini Sticks
with ranch dressing 5.25

e Golden Fried Mozzarella Sticks

with marinara sauce 5.95

e Steamed Clams

SAMPLERS

Ask for details of this month’s sampler!

DRAFT BEER SAMPLER
Your Choice of four,
40z pours of any of our

Craft-brewed drafts. $6.00
OR

WINE SAMPLER

OF THE MONTH
A specially chosen selection
of four, 20z pours
allowing tasters to
get an understanding and
feel for various wines
of a specific region, vintage,
wine maker or varietal.

one pound brown clams in white garlic broth 9.25

e Mussels Marinara
half pound mussels with garlic tomato broth 8.95

e Garlic Knots

sautéed garlic; with marinara 5/2.50 15/6.95

* Garlicy Cheese Fries

cheese seasoning 5.75

NSALATA FR

FRESH SALADS Add oven fresh bread & butter to any salad $1.°°

@

ooooooooooooooooooooooooooooooooooooooo

We Fry in Pure Canola Oil

fresh dough knots, tied and baked to order then tossed with extra virgin olive oil, butter and lots of

fries tossed with garlic oil, topped with mozzarella then baked; sprinkled with our special parmesan

\@

HAND MIXED
ITALIAN SODAS

$2.95 - $3.50

* Hot Bacon & Spinach Salad

flat leaf spinach, chopped egg, tomatoes, onions, fresh mushrooms,
potato sticks, bacon bits & warm bacon dressing 8.95

e Pomodoro’s Chicken Cobb Salad

blue cheese crumbles & hard boiled egg, on mixed greens 9.95

e Garden Salad

e Greek Salad

o

Over 25 Flavors
See our drink menu for
Slavors, sugar free flavors &
Specialty Blends

marinated, grilled chicken, toasted pecans, bacon, onion, tomato, pepperoncini,

iceberg, romaine, tomatoes, onions, pepperoncini, black olives, & mozzarella 6.95

mixed lettuce, tomatoes, kalamata olives, onions, feta cheese, & anchovies (by request) 8.95

Blue Cheese
Ranch

Honey Mustard Reduced Calorie Ranch

DRESSINGS: SPECIALTY DRESSINGS:
(Extra 40z.=$.75) (Extra 40z.=$.95/SUB 40z.=$.60)
1000 Island Italian Balsamic Vinaigrette Caesar Dressin

Raspberry Vinaigrette
Hot Bacon

Celiac—friendly menu available. 20 % gratuity added to parties of 7 or more.




CLASSICI TTALIANI PREFERIT]

CLASSIC ITALIAN FAVORITES

Served with your choice of Caesar or House salad, bread & butter
Substitute a small Greek Salad for $2.50

100%
WHOLE

e Parmigiana
hand breaded & fried golden; covered with marinara & mozzarella
then baked; served over your choice of pasta

e Veal 15.95 SUGGESTED WINE: Cline Cashmere
e Chicken 12.95 SUGGESTED WINE: Clos du Bois Chardonnay
e Marsala
dusted with specially seasoned flour, gently sauteed with mushrooms,
sweet marsala wine é butter; served over your choice of pasta
e Veal 16.95 SUGGESTED WINE: La Merika Pinot Noir
e Chicken 13.95 SUGGESTED WINE: DiMajo Norante Sangiovese

* 100z. Angus N.Y. Strip Steak 22.95
SUGGESTED WINE: Toasted Head Cabernet

POMODORO'S SPECIALTIES

Served with your choice of Caesar or House salad, bread & butter
Substitute a small Greek Salad for $2.50

e Piccata
liihtly floured and sauteed golden; finished with a light, tart butter sauce of
white wine, fresh lemon & piquant capers; served over your choice of pasta
e Shrimp 18.95 * Norwegian Salmon 17.95  SUGGESTED WINE
e Chicken 14.95 ¢ Veal 17.95 SUGGESTED WINE
* 10o0z. Angus N.Y. Strip Steak 23.95 SUGGESTED WINE

WHEAT PASTA
AVAILABLE
ADD $1.75

MAKE IT
FLORENTINA
STYLE
ADD $2.50

It’s delicious with
spinach!

: Voga Sparkling Pinot Grigio
: Harlow Ridge Pinot Noir
: Thorr}y Rose Cabernet

PECIALITA POMODORO

e Basil Cream Chicken & Tortellini

e Angus NY Stri{p Steak with Gorgonzola Pasta

100z. tender, han

e Pasta Norcia

* Fresh Garlic & Extra Virgin Olive Oil

tossed with angel hair pasta

e Salmon 17.95 » Tortellini 12.95 * Scallops 21.95

cheese tortellini: small, seasoned ricotta filled pastas, simmered with grilled chicken breast &
basil pesto cream sauce 13.95 SUGGESTED WINE: Zenato Pinot Grigio

cut steak, grilled; served with pasta tossed in Gorgonzola cream sauce, garnished
with crisp bacon bits and fresh, steamed broccoli 23.95 SUGGESTED WINE: Eos Cabernet Sauvignon

fresh garlic gently simmered in our California grown, first gress, extra virgin olive oil blend,
UGGESTED WINE: Zardetto Prosecco

e Chicken 12.95 e Shrimp 18.95 * Angus N.Y. Strip Steak 20.95

penne pasta, hot Italian sausage & walnuts simmered in marinara with a touch of romano & cream 13.95
SUGGESTED WINE: Palladio Chianti

 Antipasto Salad

prosciutto, salami, cappicola, fresh mozzarella, pepperoncini, mixed lettuce, tomatoes, onions,
kalamata olives, artichoke hearts, hot Italian peppers and our house Italian dressing 10.95

e Chef’s Salad

ham, turkey, salami, American & provolone cheese over our garden salad 9.95

e Caesar Salad

crisp romaine lettuce, homemade caesar dressing, parmesan cheese, & croutons 6.95

¢ Grilled Chicken 9.95 < Grilled Norwegian Salmon 13.95 «IOoz. Angus N.Y. Strip Steak 18.95

e Grilled Chicken Salad

our garden salad topped with grilled, marinated chicken & garlic cheese bread 9.95

* Raspberry Salmon Salad

raspberry-marinated, grilled Norwegian salmon, mixed greens, onion, black pepper goat cheese,

toasted pumpkin seeds, raspberry vinaigrette 13.95

cheese bread 5.50 ® garlic bread2.50 ® soup of the day cur3s.25/BowL5.95

Pomodoro’s exclusive California grown, first cold press extra virgin olive oil is now available in refillable bottles to take home




PO IIBONIO © ROIOLO © STROKBOLI » CALIONE

SUBS * ROLLS = STROMBOLI C4[ZONE

Double Meat Only $2 extra

eHam & Cheese Sub

ham, cappicola, American cheese, lettuce, tomato, onion, mayo & Italian dressing 6.95

eItalian Sub
ham, cappicola, salami & provolone cheese with lettuce, tomatoes, onions, black olives, hot Italian
peppers, mayo & Italian dressing 6.95

* Reuben Sandwich
corned beef, swiss, thousand island dressing and sauerkraut, on toasted rye bread 6.95

e Buffalo Chicken Roll*

diced chicken breast tossed with Anchor Bar style Buffalo sauce, rolled into our pizza dough with
mozzarella, then baked; served with your choice of blue cheese or ranch dip 8.95

e Hornet Sub

ham, turkey, & provolone with lettuce, tomato, onions, hot Italian peppers, mayo &
Italian dressing 6.95

° Pepperoni Roll* RRITRIIRI NI T RLIR S SRS RRIRLAIRE: ..
fresh pizza dough filled with spicy pepperoni & mozzarella then o
baked; served with marinara 7.95 s CHOOSE
*Roast Turkey Sub YOUR SIDE:

roast turkey, bacon, provolone, lettuce, tomato, onions,
basil mayo & Italian dressing 7.95

*Bird On A Bun :
grilled chicken, provolone, lettuce, tomato, onion, honey House Salad 2.50
mustard & Italian dressing 7.95 :

* Sausage Roll*
fresh pizza dough filled with sweet sliced Italian sausage &
mozzarella then baked; served with marinara 7.95 : Greek Salad 3.50

French Fries 1.25

Chips .50

Caesar Salad 3.50

Traditional Stromboli*
ham, salami, provolone, pepperoni & sweet peppers rolled : . .
inside our pizza dough & baked; served with marinara 9.95 Garhcy Cheese Fries 3.75

* Calzone*
half moon shaped dough filled with mozzarella and seasoned
ricotta then baked; served with marinara. 8.95 Add your choice : IMPORTED
of any ingredients from our pizza topping list, .75 each : ITALIAN BEER
(chicken breast $2.50) ("philly" steak $4..50) :

Soup 2.50

: Peroni
*Veggie Stromboli* : Moretti
hand breaded-fried eggplant, provolone, fresh mushrooms, .
onions & tomatoes rolled into our signature dough & baked; .
served with marinara 8.95 “ereceescssccscescessescsssscasces .

Spinach Roll*

fresh spinach & mozzarella in our pizza dough roll; baked & served with marinara 7.95

° Parmigiana Sub baked with marinara & mozzarella

+ Sausage 7.50 e Chicken 7.95 + Eggplant 6.50
e Meatball 6.95 « Veal 8.95

Philly Deluxe

shaved steak & provolone with peppers, onions, mushrooms, lettuce, tomato, mayo & Italian dressing 7.95

Steak & Cheese Stromboli*

shaved steak, provolone, fresh mushrooms, onions & sweet peppers wrapped in our special dough,
baked and serve with marinara 9.95

e Hawaiian Roll*
oven baked ham, sweet pineapple & mozzarella baked inside pizza dough, then glazed with honey; served
with marinara 7.95

*Veggie Pocket*
eggplant, red & green peppers, fresh tomatoes, caramelized onions, mayo, basil pesto & provolone cheese
baked in our homemade pizza bread pocket 7.95

e Meatball Roll*

our signature recipe meatballs covered with provolone & marinara, then baked 7.95

e Primo Pocket*
ham, salami, turkey, cappicola, provolone, American cheese, tomato, onions, mayo, baked in our
homemade bread pocket 9.95

* Please allow our Pizza Chef extra time to prepare and bake this specialty

Celiac-friendly menu available. 20 % gratuity added to parties of 7 or more.



CUCINA SEFPLICE E SANA

SIMPLE & HEARTY

Served with your choice of Caesar or House salad, P PY
bread & butter / Substitute a small Greek Salad for $2.50 / CHOOSE k
YOUR TOPPINGS
SUGGESTED WINE: Sonoma Cutrer Chardonnay, 500000000000000AEEEEE000A000EEEEEE0000000000E0000C
Villa Pozzi Merlot, Falesco Sangiovese, Meatballs 2.50

Toasted Head Cabernet

Mushrooms 2.50
e Pasta Marinara Meat S
our signature marinara over your choice of pasta 8.95 e GLIEE 280

Itali :
« Alfredo Pasta Sweet Italian Sausages 2.50

creamy parmesan & romano cheese sauce over your Grilled Chicken Breast 2.50
choice of pasta 10.95

Baked Norwegian

» Meat Lasagna Salmon 7.95

ground beef, veal & pork layered with pasta, seasoned 4 Garlic Sauteed Jumbo
ricotta, mozzarella & our signature marinara; baked 12.95 Shrimp o5

100z N.Y. Strip Steak 10.95 ||

40z Garlic Sautéed

.\ Scallops s5.95 /.

PRODOTT] DEL HARE

FROM THE SEA

Served with your choice of Caesar or House salad, bread & butter
Substitute a small Greek Salad for $2.50

* Shrimp Scampi
7 jumbo, white shrimp simmered with fresh garlic & olive oil; tossed with angel hair pasta 18.95
SUGGESTED WINE: Zenato Pinot Grigio

* Red Clam Pasta

our white clam pasta with a touch of tomato 14.95
SUGGESTED WINE: Cline Cashmere

e White Clam Pasta
ocean clam strips garnished with brown clams in a garlicky broth with a touch of butter; tossed with pasta 14.95
SUGGESTED WINE: Clos du Bois Chardonnay

e Mussels Marinara
a full pound of black mussels, simmered with fresh garlic, marinara & broth over pasta 15.95
SUGGESTED WINE: Cline infandel

* Shrimp & Scallops in Vodka Sauce
sauteed jumbo shrimp & U.S. grown scallops in a flavorful creamy tomato sauce; served over pasta 21.95
SUGGESTED WINE: Sonoma Cutrer Chardonnay

e Shrimp Alfredo
fettucini tossed with parmesan cream, topped with 7 jumbo, white shrimp, sautéed in garlic oil 18.95
SUGGESTED WINE: Hogue Pinot Grigio

e Citrus Salmon
Norwegian salmon baked with lemon, orange & fresh thyme, served with angel hair and lemon butter sauce 17.95
SUGGESTED WINE: Joel Gott Sauvignon Blanc

Zuppa di Pesce
sautéed shrimp, scallops, clams, mussels & calamari
in a light broth of tomato, wine, garlic & clam juice, over fettucini 22.95
SUGGESTED WINE: Villa Pozzi Nero d’Avolo

All seafood served at Pomodoro's complies with “Best Aquaculture Practices” as defined by the Global Aquaculture Alliance. Please feel free to

ask for more information on how this protects you and our environment and ensures only premium quality seafood is served at Pomdoro’s.




NEW TORK PIZZA FORMO CAMINO DI PIETRA

STONE HEARTH, NEW YORK STYLE PIZZA

Small - Hand Tossed 10.50 /12" /6 slices Sicilian - Thick and Chewy 15.95 /16”7 /12 slices
Large - Hand Tossed 13.75 /18" /8 slices Gluten-Free Crust - See gluten free menu for details

Toppings: Small 2.00 ea / Large & Sicilian 2.50 ea
VEGGIES, ETC:

Artichokes Garlic, Chopped Olives, Kalamata Peppers, Banana
Broccoli, Fresh Jalapenos Onions, Sweet Caramelized Spinach, Fresh
Basil Pesto Mushrooms, Sliced  Onions, Crunchy Raw Tomato, Sliced
Basil Leaves Olives, Black Peppers, Sweet Grilled Tomatoes, Sundried
Eggplant, Breaded Olives, Green Peppers, Hot Italian Pineapple
MEATS:
Anchovies Chicken 2.50/5.00 Pepperoni Salami
Beef, Ground Ham Prosciutto Sausage Sweet Slices
Cappicola Meatballs Steak, Philly 4.50/8.50 Sausage, Hot Crumbles
CHEESE:
Feta Mozzarella, Fresh 2.50/5.00 Provolone Ricotta, Seasoned
Goat Mozzarella, Extra Parmesean, Shredded Swiss
Gorgonzola

SPECIALITA PIILY g

SPECIALTY PIZZA || SHARESOME....

Small - 6 slices / Large - 8 slices /  Sicilian - 12 slices Golden Fried
: Mozzarella Sticks

e Buffalo Chicken Pizza Breaded Zucchini

traditional anchor bar style hot sauce topped with grilled chicken : .
breast, onion, mozzarellz & blue cheese 14.95/ 19.g95/21.95 : Sticks

* White Pizza Cheesy Garlic
with broccoli or spinach fresh garlic, seasoned ricotta & mozzarella : Bread

12.95/16.95/18.95

e Vodka Pizza

shaved prosciutto, mushrooms, vodka sauce & mozzarella Or try our :
13.95/18.95/20.95 : Buffalo Wings -a :
* Chicken Alfredo Pizza : | New York Delicacy! '
crispy fried chicken with our alfredo sauce, \ /‘
& mozzarella 12.95/18.95/20.95 *

e Hawaiian Pizza
ham, pineapple, pizza sauce & mozzarella with a touch of honey on the crust 13.95/18.95/20.95

e BBQ Chicken Pizza

a southern favorite, grilled chicken breast, bbq sauce, peppers, onions, cheddar & mozzarella
14.95/19.95/20.95

e Caprese Pizza
fresh tomatoes, fresh mozzarella & basil pesto 15.95/20.95/22.95

e Meat Lovers
pepperoni, italian sausage, ground beef & mozzarella 15.95/21.95/23.95

* Veggie Delight

fresh mushrooms, black olives, onions, peppers, spinach, sliced tomatoes, garlic & mozzarella 13.95/17.95/18.95

e Pomodoro’s Grande Deluxe
pepperoni, sausage, ground beef, spinach, olives, mushrooms, onions, peppers & mozzarella
17.95/22.95/23.95

e Chicken Ranch Pizza
our famous ranch dressing topped with fresh sweet onion, smokey bacon bits, & crispy fried chicken;
with a scattering of cheddar cheese 12.95/18.95/20.95

* The Stinking Rose
lots of fresh chopped garlic, gently simmered in extra virgin olive oil top this “sauceless” pie; with
mozzarella & fresﬁ shredded parmesean 14.95/19.95/21.95

* Pomo Margherita
sliced tomatoes, garlic & fresh mozzarella cheese baked; then finished with fresh basil leaves and a pinch
of black pepper = 16.95/21.95/23.95

Celiac—friendly menu available. 20 % gratuity added to parties of 7 or more.



30 YEGETAR Mﬂ@

VEGETARIAN

Served with your choice of Caesar or House salad, bread & butter
Substitute a small Greek Salad for $2.50

C

FOR GARLIC
LOVERS

* Vegetable Primavera
fresh broccoli, zucchini, mushrooms, tomatoes, sweet peppers &
onions; sauteed with garlic and olive oil; tossed with penne pasta 11.95
SUGGESTED WINE: Lucio Moscato d’Asti

* Peppers & Onions
sweet peppers and onions simmered in marinara over your choice
of pasta 10.95
SUGGESTED WINE: Cornale Lambrusco

* Pasta Parmigiana
pasta tossed with marinara, topped with mozzarella then baked 10.95
SUGGESTED WINE: Forestville Merlot

* Pasta Sorrentina
pasta tossed with marinara & seasoned ricotta, topped with
mozzarella then baked 11.95
SUGGESTED WINE: Sonoma Cutrer Chardonnay

o

Garlic Knots

Cheesy
Garlic Bread

Garlic Bread
Garlic Sauteed
Spinach or

Broccoli

Garlicy
Cheese Fries

0

* Pasta Sicilia
pasta Sorrentina topped with hand sliced, breaded & fried eggplant 11.95
SUGGESTED WINE: Rosemont Shiraz

* Vegetable Lasagna
seasoned, grilled zucchini & broccoli layered with our special ricotta blend and pasta; baked with
marinara & mozzarella, served in a pool of alfredo sauce 11.95
SUGGESTED WINE: Harlow Ridge Pinot Noir

e Baked Manicotti

fresh pasta sheets filled with seasoned ricotta pasta, baked with marinara & mozzarella 11.95
SUGGESTED WINE: Falesco Sangiovese

e Baked Ravioli

our special ricotta mix filled into pasta pillows, baked with marinara & mozzarella 11.95
SUGGESTED WINE: La Merika Pinot Noir

e Baked Tortellini

small, ricotta filled pastas baked with marinara & mozzarella 11.95

SUGGESTED WINE: Palladio Chianti RIS, bt

VEGGIES FOR PASTA:

* Florentina Shells $3.00
jumbo, cheese filled pasta shells baked on a bed of fresh spinach;
covered with marinara & mozzarella 12.95s [ ffofcctsccssccsssssensesssenseses s
SUGGESTED WINE: Zenato Valpolicella Spinach
 Pasta Sampler Zucchini
a trio of our most popular filled pastas, covered with marinara & B

mozzarella then baked 11.95

SUGGESTED WINE: Tiziano Chianti

* Pomodoro’s Eggplant Rollatinni Parmigiana
thinly sliced, hand breaded, fried eggplant; with our specially seasoned ricotta cheese mix rolled inside;
then baked covered with marinara & mozzarella 12.95
SUGGESTED WINE: Cecchi Reserva de Famiglia

PICCOLO APPETITO  PICCOLA [PARTE

SMALL APPETITE = SMALL PORTION

An offering of our most popular fare, in small ala carte portions, $7.95
Add a house salad, Caesar salad, or cup of soup, $2.50

* Chicken Parmigiana

e Chicken Alfredo

e Cheese Tortellini in marinara
e Cheese Ravioli with marinara
* Penne Parmigiana

* Eggplant Rollatinni Parmigiana
e Pasta with Marinara

e Pasta with Vodka Sauce

e Pasta with Alfredo Sauce

Celiacfriendly menu available. 20 % gratuity added to parties of 7 or more.
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