
Allegro Bistro
SALAD

Spring Mix Salad — $6
spring mix colorful leafy greens, romaine, iceberg, beefsteak
tomato.
– Allegro's vinaigrette, ranch, bleu cheese, honey mustard

Starter Caesar — $7
crisp romaine lettuce, seasoned croutons, tossed in creamy caesar
– anchovies +2.5

Ahi-Tuna Salad — $18
sesame-crusted & pan-seared, mixed leafy greens, side
sesame-ginger and Allegro's vinaigrette dressings

Insalata Caprese   — $15
sliced ripe tomato, fresh mozzarella ovolini, whole-leaf basil,
 first-pressed evoo, homemade balsamic reduction

Chicken Caesar Salad — $16
lightly blackened & seasoned chicken breast, romaine lettuce,
seasoned croutons

STARTERS
Daily Soup — $6  |  $8 Shrimp Scampi — $15

sautéed jumbo white shrimp, garlic-lemon-butter reduction, evoo,
white wineMama's Meatballs — $13

two giant meatballs, slow-braised in house tomato sauce, melted
mozzarella
– 1 Sausage & 1 Meatball combo 17      Sausage Appetizer 13

Panko Butterfly Shrimp — $14
Panko crusted butterfly shrimp with sauce for dipping

Fried Calamari — $15
fresh cut, rings and tentacles, Italian herbs, house tomato sauce
for dipping

Broccoli Rabe Starter — $15
traditional Italian semi-bitter and nutty in flavor leafy greens and
florets, sautéed with fresh garlic, herbs & extra-virgin olive oil
– add fresh, mild Italian sausage +3

French Fries — $7
lightly seasoned with salt & pepper. Mussels Allegro — $18

sautéed and reduced with a delicious juice with bacon, garlic,
tomatoes, Italian herbs & sherry wineEggplant Montagna — $16

The deconstructed eggplant parm stack!...layered breaded
eggplant, fresh sliced tomato, fresh mozzarella, topped with red
sauce & grated parmesan

PASTA
Farmer's Market Pasta — $24
mild Italian sausage, fresh crushed tomato, fresh garlic in a red
marinara sauce with grated cheese, spaghetti pasta

Lasagna — $19
traditional layers of pasta, creamy ricotta cheese, mozzarella &
ground beef, oven-baked with tomato sauce and melted
mozzarella

Pasta & Sauce — $11
Choose either traditional spaghetti or medium-sized tubed penne
pasta
– add meatball 5  mild Italian sausage link 5  meatsauce 5

Stuffed Shells — $18
jumbo shell-shaped pasta, filled with whipped ricotta & Italian
cheeses, red sauce, melted mozzarella
– Add a large meatball 5

Traditional Ravioli — $18
Cheese or meat filled pasta pockets, house red sauce. Simple and
delicious! please, no half-n-half requests.

Arrabbiata — $19
spicy, distinct & flavorful old-worlde combination of fresh garlic,
black olives, capers, red pepper flakes, basil, evoo, tossed with
spaghetti in a spicy red marinara
– add sausage 4  | chicken 5  |  shrimp 6

Penne Alla Vodka — $23
hickory Italian pancetta, sweet peas, onions, parmigano cheese,
vodka-tomato-cream pink sauce
– Add chicken 5 Spaghetti Carbonara — $22

pancetta, sweet peas, sautéed mushrooms, parmesan alfredo
cream sauceSpaghetti Alfredo — $18

tossed in our made-to-order parmeasan cream sauce
– add chicken 5  |  shrimp 6 Eggplant Parmigano — $19

breaded eggplant filets, oven-baked, layered with red sauce &
melted mozzarella, side pastaNonna's Pasta — $20

sautéed mild Italian sausage, bell peppers, onions, tossed with
marinara over penne pasta Broccoli Rabe Dinner — $20

traditional Italian semi-bitter and nutty in flavor leafy greens and florets,
sautéed with fresh garlic, herbs & extra-virgin olive oil, penne pasta

– add sausage 4 –



LAND & SEA
Mussels Allegro — $24
unique & savory saucy juice of hickory bacon, fresh garlic,
white-wine lemon butter sauce, spaghetti

Shrimp & Scallops Portofino — $25
sautéed in evoo, Italian herbs, red onion, mushrooms, delicious
tomato-cream sauce, spaghetti

Shrimp Scampi — $23
juicy shrimp sautéed in evoo, garlic, fresh minced Italian herbs,
white-wine reduction, lemon, spaghetti

Seafood Cannelloni — $22
rolled fresh pasta, filled with a whipped blend of lobster, crab,
shrimp, ricotta & Italian cheeses, oven-baked in tomato sauce
topped with melted mozzarella

Shrimp e Pasta Formaggio — $25
fresh spinach, crushed tomatoes, and sautéed shrimp in a
garlic-cream alfredo sauce over spaghetti

Honey Glazed Salmon — $25
honey glaze drizzle, broccoli, penne pasta

Corvina — $26
mild and flakey white fish, sautéed with capers, spinach, chopped
tomatoes, garlic, white wine lemon butter sauce, served with
penne

Chicken Allegro — $24
artichokes, broccoli, sun-dried tomatoes, white wine lemon butter

Chicken Marsala — $23
mushrooms, demi-glaze reduction, marsala wine

Chicken Parmigiano — $23
breaded cutlet, tomato sauce, oven-baked with melted
mozzarella cheese,

Chicken Limonatta — $24
fresh spinach, artichoke hearts, fresh mozzarella cheese, white
wine, garlic-infused lemon butter sauced

BURGERS
American Burger — $15
premium angus beef, melted American cheese, romaine lettuce,
tomato, side of fries
– add bacon $2

PIZZA

Flatbread $12, $2/topping
10" Personal $12, $2/topping  Gluten-free +$3

14" $15, $2.5/topping
16" $17, $3/topping

pepperoni, bacon, mushrooms, fresh garlic, artichoke hearts, sausage, ham, bell peppers,
anchovies, black olives, pineapple, extra cheese, meatball, broccoli, breaded eggplant, onions,

pepperoncini, spinach

SPECIALTY PIZZAS
Allegro
fresh spinach, Italian sausage, tomato sauce, mozzarella
– Personal $17,  14" $22,  16" $24

Hawaiian
ham, bacon, pineapple, tomato sauce, mozzarella cheese,
– Personal $17,  14" $22,  16" $24

Margherita
Fresh mozzarella cheese, Italian herbs, garden basil, marinara
crushed tomatoes
– Personal $17,  14" $22,  16" $24

White Pizza
ricotta, parmesan, mozzarella cheeses, Italian herbs, evoo,           
NO red sauce
– Personal $17,  14" $22,  16" $24


