
Appetizers 

 

Chicken Wings  

Bone in $15 (10 per order) or  Boneless $12 (10 per order) 

Served with Celery, your choice of either Ranch or Bleu Cheese. 

 Hot, Mild, Cajun Dusted, BBQ ,Trevor’s Inferno, Mango Habanero, 

 General Tso’s (1 style of wing sauce per order)  

 

BBQ Short Rib Nachos  $28                                                      

 Smoked Dino Bone-In Short Rib nestled in the center of  

fresh fried yellow corn tortilla chips, smothered in nacho cheese and 

topped w/ jalapenos, banana peppers, tomatoes, red onions, green onions, 

sour cream and drizzled with BBQ sauce       

 

Crab Dip  $15                                            

  Creamy, tangy dip w/ chunks of crab baked to perfection & topped with 

green onions and served with toasted garlic bread    

                                                                        

Nanny’s Meatballs  $11                                

 All beef house-made meatballs w/ pine nuts & raisins swimming in a sweet 

tomato sauce 

                                                       

Nachos  $8                                                        

Fresh fried yellow corn tortilla chips, smothered in nacho cheese  

 and topped w/ jalapenos, tomatoes, red onions, green onions & sour cream       

Add Chili $5  Add Pulled Pork  $5,  Add Brisket  $10 

Small order: $6 Add chili $3 Add Pulled Pork $3 Add Brisket $6 

 

        Fried Oysters  Market Price                                               

  Chef dusted oysters served with  Green Goddess sauce      

 

House-made Fried Pickle Chips  $8                      

House-made fresh pickles, breaded and fried. Try them Cajun dusted! 

Served with our zesty ranch or regular ranch 

 

Chef Dusted Calamari $12 

Lightly dusted rings and tentacles served w/ red pepper remoulade  or 

marinara  

 

Firecracker Shrimp  $13                          

Hand breaded, fried and tossed in our house-made sweet and spicy sauce    

     

Napoli Chili  $12        

Bowl of our signature chili. Our house recipe is extremely hot served w/

sour cream, jalapeno, cheese & green onions, garnished with an Italian  

Pepperoncini. It is SPICY. If you order it, you must pay for it!   

Make it a Frito pie for $1.50 

 

Basket of onion rings $10                         

Battered onion rings served w/ regular ranch, zesty ranch or red pepper 

remoulade  



Salads     

 Salad Additions: 

Crab Cake $ 19    Salmon $ 16     Chicken $8    

Shrimp $9    Steak $11 

 

Caesar Salad  $6 / $12                                                

Crisp Romaine Lettuce, Caesar Dressing, Croutons & Shaved Parmesan   

Garden Salad  $6/ $12                                            

 Mixed Greens, Tomato, Cucumber, Carrot, croutons & Shredded Cheese   

Steak Salad*  $21.00                                                  

Grilled Sirloin w/ Mixed Greens, Candied Pecans, Feta Cheese & Toma-

toes,  Drizzled w/ Balsamic Vinaigrette 

Seasonal Salad  $8/ $16 

Mixed Greens, Candied Pecans, Goat cheese & Dried cranberries,  

Drizzled w/ Champagne Vinaigrette 

Napoli Spicy Tex Mex Salad  $6 / $12 

Mixed Greens, Fire Roasted Corn, Tomatoes, Carrots, Mixed Cheese, 

Black Olives, and Crushed Fritos drizzled w/ our house-made zesty 

ranch 

Add blackened chicken ($8) or Blackened Shrimp ($9) 

 

*Salad Dressings: Balsamic Vinaigrette,  Blue Cheese, 1000 Island, House Ranch, 

Honey Mustard, Poppy Seed, Champagne Vinaigrette , Caesar  

All salads can be made gluten free 

 

 

Beverages  

We proudly serve local H&C Coffee and Iced Tea  

Coke products & Dr. Pepper $2.25   

Milk & Juices  $2.5   

red bull: sugar free, regular and Tropical $3.5 

Add blackberry or blood orange syrup $5 

Italian Soda:  blood orange or blackberry w/ club soda  $3 

 

 



Handhelds 
 

Our burgers are 8oz Certified Angus Beef  

handhelds are served with fries  

The Classic*  $15.50                                                   

 Lettuce, Beef, Tomato, Onion, House-made Pickle, Mayo, 

on a toasted brioche roll & your choice of cheese                                                  

Add bacon  $1.25  Add mushroom $.75  Add Chili $1.25   

Add sauteed onion $.75 

 

The Texan*  $16.50                                                      

 Slathered in BBQ sauce w/ Pepper Jack Cheese,  

Bacon, Jalapenos & finished w/ Fried Onion Straws, 

served on a Toasted Brioche Roll   

 

Crabby Patty*  $21                                                    

 House-made Crabcake with zero fillers on a Toasted 

Brioche Roll with Lettuce, Tomato and Tarter Sauce 

   

 Chicken Tenders  $13.5                              

Hand-Breaded Tenders w/ a choice of dipping sauce. 

Coleslaw upon request  

  

    Fried Shrimp Basket  $16                       

Hand-Breaded Shrimp w/ choice of House-Made  

Cocktail or Tarter Sauce. Coleslaw upon request  

  

    Fried Oysters Basket $ Market Price                         

Chef Dusted Oysters served w/ choice of House-Made 

Cocktail or Tarter Sauce. Coleslaw upon request  

 

*“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne ill-

ness*                   



Entrees     

We proudly serve all Certified Angus Beef 

All entrees are served with choice of starch and vegetable of the 

day, unless otherwise specified. All Vegetables are cooked with 

Oil , Salt , Pepper, and Garlic. 

( please no substitutions,  if you wish to walk outside the lines it 

will be additional $2.00)  

Add: crab cake $19 or sauteed shrimp $9 

 

        Crab Cake Entrée Market Price  {GF}             

  Two handmade 4oz Crab Cakes made w/ fresh super and jumbo 

lump crab. NO FILLER! Served with Red Pepper Remoulade  

  

 Napoli Cowboy Ribeye Steak* $42 {GF}                                              

    16 Oz bone-in Ribeye finished w/house-made Cowboy Butter 

 

Beef Tenderloin Filet* $32    {GF (w/out bordelaise)}                

7 oz grilled Tenderloin Steak served over Yukon Gold Mashed Po-

tatoes, Sauteed Green Beans and Finished w/ Bordelaise sauce   

 

Porterhouse Steak* $42    {GF}  

16 Oz grilled porterhouse steak topped w/ house-made  

Cowboy Butter 

 

Sirloin Steak* $23   {GF}  

6 Oz grilled sirloin topped w/ a chimichurri sauce  

 

Texas Ribs Half Rack $20            

  Smoked St Louis pork ribs served  w/fries, Slaw & Cornbread 

 

Smokehouse Platter $37.50            

  Dino Short Rib, Brisket, Andouille Sausage, served  w/fries, Slaw 

& Cornbread 

            

Napoli Chicken $18  {GF}                                             

Grilled Chicken Breast topped with Shaved house smoked ham & 

Swiss, served over Yukon Gold mashed potatoes, sautéed green 

beans & Sauce Mornay 

  

 

Additional Sides: 

Battered Onion Rings $5 

French Fries: $4 

Sweet Potato Fries: $5 

Cornbread (1 piece) $2.00 

Coleslaw: $2.00 

 

 



Pasta                                                                   

 

Sunday Sauce (Spaghetti & Meatballs) $17                                            

Veal, Pork, and Beef House-Made Meatballs in our 

family’s traditional slow cooked tomato sauce  

       

 

Shrimp Scampi* $20                                         

   Sautéed Shrimp w/ a Garlic & White Wine Butter 

Sauce served over spaghetti 

 

 

House-Made Lasagna $20                                                      

Our House-Made Sauce w/ layers of  Pasta,  

Meatballs, Sausage & Cheese                                               

 

 

Chicken Amatriciana $20                                 

Grilled Chicken w/ Roasted Heirloom Tomatoes,  

Bacon , Green Onions, Garlic & Spaghetti tossed in 

a  White Wine Butter Sauce 

 

 

Pasta Primavera $16                                 

Sauteed Squash, Zucchini, Red Onion and Carrot, 

Roasted Tomatoes, Sauteed Mushrooms and  

Spinach. Choose either Marinara Sauce or a White 

Wine Cream Sauce.  

Add Chicken (8) or Shrimp (9) 

 

 

Cajun Creole Tortellini Pasta  $24                          

Smoked Andouille Sausage, Shrimp, Roasted Toma-

toes, Green Onion in a Cajun Cream Sauce w/ Tri-

Colored Tortellini  

 

Ask about our chef’s choice pasta special 

 

 
*“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of foodborne illness* 



 

 

 

 

16” House made pizza with fresh  

ingredients and a hand tossed crust 

$14 

MEAT/CHEESE TOPPINGS $2 

           Pepperoni, Sausage, Smoked Ham, Bacon, Anchovies,  

        Gorgonzola, Feta, Goat Cheese, or Extra Cheese 

 

VEGGIE TOPPINGS $ 1.5 

Green Peppers, Red Onion, Banana Peppers, Mushrooms, Black Olives, 

Green Olives, Jalapenos, Tomatoes, Spinach 

 

     ADD GRILLED CHICKEN BREAST $8 

SPECIALTY PIZZAS 

MEAT LOVERS   $20 

Pepperoni, Sausage, Smoked Ham, Bacon 

VEGGIE LOVERS  $ 20 

Green Peppers, Red Onion, Banana Peppers, Mushrooms,  

Black and Green Olives 

BBQ PIZZA  $20 

Pulled Pork, Jalapenos, Smoked Ham, Colby Jack and  

Mozzarella w/ House-made BBQ Pizza Sauce 

WHITE PIZZA  $16.5  

Ricotta White Sauce, Spinach, Garlic and Mozzarella  

DALLAS SMOKE PIZZA $22 

Brisket, Pulled Pork, Banana Peppers, Red Onion, Colby Jack and 

Mozzarella. Finished w/ Zesty Ranch and green onions 

NAPOLI HOUSE SPECIAL $19.50 

Pepperoni, Sausage, Mushrooms, Green Olives, Red Onion 

SOPRANO PIZZA $22 

Red and White Blush Pizza Sauce, House-Made Meatballs, Spinach 

PHILLY PIZZA $19.50 

Shaved Ribeye, onions, and green peppers over Red or white 

sauce and topped w/ Mozzarella 

GARLIC PESTO CHEESEY PULL-APART $15 

14” Pizza w/House Made Seasoning Blend, Colby, Mozzarella 

Drizzy Pizza $21 

Garlic  and Oil Base , topped w/ Gorgonzola, Spinach, Sliced Red 

Grapes , Red onion and Mozzarella  


