ALLEGRO BISTRO

e

SOUPS N’ SALADS

Daily Soups

Cup 4 | Bowl 6

Spring Mix Salad 4

fresh greens, npe tomatoes, choice of dressing
add to entrée 2

Starter Caesar 5

add to entree 3 | add anchovies 2

Ahi-Tuna Salad 16.5

8 oz. sesame crusted Ahi-Tuna. mixed greens, sesame-ginger dressing

Sirlion Steak Salad 16.5

tender sirloin steak, spring mix, tomatoes, blue cheese crumbles,
walnuts, choice of dressing, please specify temperature
Classic Chicken Salad 12

seasoned and grilled chicken breast, mixed greens, tomatoes
Caesar + 2

APPETIZERS

Italian Starter 13

olive oil marinated long finger hot peppers. two meatballs,
scoop of ricotta

Broccoli Rabe 13

sautéed leafy Italian bitter broccoli, sun-dried tomatoes, olive oil,
garlic, Italian herbs

add sausage + 2 | as an entrée 17

Shrimp Scampi 13

shrimp sautéed with fresh herbs, garlic, white wine lemon butter sauce

Panko Butterfly Shrimp 10

fried crispy. panko breadcrumbs, sesame-ginger for dipping
Chicken Tenders 10

served crispy. choice of Asian, buffalo, sweet BBQ, garlic parmesan
.75 [ extra dressing

Eggplant Montagna 13

crisp eggplant stacked with fresh mozzarella, tomatoes,
topped with parmesan and tomato sauce

Mamas Meatballs or Sausage 8
two meatballs or sausage link, tomato sauce,
oven baked

“The Best” Fried Calamari 12

house herb seasoning, fried crispy, side homemade sauce

melted mozzarella,

Mussels Allegro 14

sautéed with bacon, garlic,

Sautéed Mussels or Clams 14

white wine lemon butter or tomato sauce

CHICKEN OR PORK

Served with Penne Pasta

tomatoes, ltalian herbs, sherry

Allegro

artichokes, broccoli. sun-dried tomatoes, white wine lemon butter

Chicken 19 | Pork 21

Marsala
-mushrooms, demi-glaze reduction, marsala wine

Chicken 19 | Pork 21

Parmesan
crispy cutlet, lite tomato sauce, melted mozzarella

Chicken 19 | Pork 21

Limonatta |
fresh spinach, artichoke hearts, goat cheese, white wine, garlic infused
lemon butter sauce

Chicken 19 | Pork 21
Siciliano
chopped tomat
tomato sauce

Chicken 19 | Pork 21

oes. sheed garlic, white wine. parmesan cheese,

BUTCHER BLOCK

Pork Shank 24

braised and slow-cooked in marinara sauce, capers, lalian herh
served with spaghetu

Ribeye Center-Cut 25

12 oz center-cut, dry age, roasted potatoes and seasonal vegetable
Honey Glazed Salmon 19

honey glaze, butter lime drizzle, rice and scasonal vegetable

Corvina 22 ‘
light flaky filet, sautéed with capers, spinach. chopped tomatoes. garlic.
white wine lemon butter sauce, served with rice

Fish N’ Chips 16

grouper battered and fried crispy. served with tartar sauce and crispy fries
Shrimp N’ Tomatoes 19

grilled shrimp over fried green tomatoes with chipotle ranch drizzle

rice and vegetable.

Pesca Siciliano 23

8 oz Atlantic cod sautéed with capers, garlic, red onion. white wine,
tomato sauce and rice

PASTA

Farmers Market Pasta 18
ltalian sausage, sautéed spinach, garlic tomato sauce.
tossed with spaghetti

Penne Alla Vodka 16

pancetta, onions, peas, vodka tomato cream sauce
Arrabbiatta 16

garlic, black olives, capers, red pepper
with spaghetti, light tomato sauce

add sausage 3 | add chicken 3 | add shrimp 4
Gnocchi 17

artichoke hearts, bacon, spinach, parmesan cream sauce

Traditional Pasta 15

penne or spaghetti with meatball, sausage, or meat sauce

parmesan

flakes, basil olive oil. tossed

Spaghetti alla Carbonara 18
panchetta, sweet peas, sautéed mushrooms, parmesan alfredo
cream sauce

Nonna’s Pasta 17
sautéed mild Italian sausage. bell peppers, onions, tossed with
marinara over penne

Shrimp e Pasta Formaggio 19
diced tomatoes, spinach, tender shrimp, sautéed in garlic cream
sauce, with spaghetti

Shrimp Scampi 19
shrimp sautéed with fresh herbs, garlic. white wine lemon butter sauce
served over sp;il'll(‘lli

Mussels Allegro 19

: bacon, ;_,dllu tom: mn s, [talian hvrh\ \h( rry wine served over spaghett

Shrimp and Scallop Portofino 21
olive oil, herbs, red onions, mushrooms, tomato cream sauce served
over spaghetti

Shrimp Fradiavolo 20
sautéed shrimp, garlic, [talian herbs, tossed in spicy marinara served
over spaghetti

Sautéed Clams 21

red or white sauce, served over spaghetti

BAKED
Lasagna 16

layered pasta, homemade meat sauce. ricotta, melted mozzarella

Eggplant Parmigiana 16

seasoned bread crumb, tomato sauce, melted mozzare lla



BURGERS

Served with brew city fries

American Burger 9.5

melted American, lettuce. tomato

Gorgonzola Burger 11.5

melted Gorgonzola cheese, crispy onion strings

Bacon N’ Cheddar Burger 11.5

crisp bacon, fresh romaine, cheddar. ripe tomato

BBQ Western 12

crisp bacon, fresh romaine, cheddar. ripe tomato. onion rings

Southern Burger 12
fried green tomatoes. caramelized onions, cheddar cheese. chipotle
ranch sauce

BRICK OVEN PIZZA
Flatbread $10 - Toppings $1 ea.
10 Inch Personal $10 - Toppings $1.25 ea.
14 Inch $13 - Toppings $2 ea.
16 Inch $14 - Toppings $2.75 ea.
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TOPPINGS

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

® © 0 0 0 0 0 0 0 0 0 0 0 0 00 0 0 0000000000000 0

SPECIALTY PIZZAS

10 Inch Personal $15 | 14 Inch $20 | 16 Inch $22

i Allegro

¢ fresh spinach, ltalian sausage, tomato sauce, mozzarella
Hawaiian
extra ham. bacon. extra pineapple, tomato sauce, mozzarella
Margherita

fresh mozzarella, oven-roasted tomatoes, Italian herbs, fresh
basil, marinara

Four Cheese
parmesan, ricotta, provolone, Italian herbs, mozzarella, no sauce

Clam
(Red or White), mozzarella, Italian herbs

SWEETS

Tiramisu 7.5
lady fingers dipped in rum and espresso, sweet marscapone. cocoa

Chocolate Lava Cake 7.9
warm bundt cake, semi-sweet chocolate filling, whipped cream
add spumoni + 2

New York Cheese Cake 7.9

graham cracker crust, whipped cream topping, powder sugar dusting

Cannoli 4.9

cinnamon shell, ricotta and chocolate chip filling

Carrot Cake 8.9

cream cheese frosting, whipped cream

Chocolate 7 Layer Cake 8.9

cream cheese frosting, whipped cream

Spumoni Ice Cream 7.5

Parties of 8 or more 20% gratuity may be added to bill

Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.

N\

VINO

Featuring Wines of Mezzacorona

Sparkling Wine
Prosecco, Ruffino - Italy 8.5 split
Brut, Rotari - Italy 8.5 split
Sparkling Moscato - Gemma di Luna 8.5 split

Pinot Grigio
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Cliffhanger - Italy 33

Chardonnay
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Kendall Jackson - CA 8.5/32

Savignon Blanc
Oyster Bay - New Zealand 8/28

White Varieltals
Moscato, Mezzacorona - Italy 7/26
Riesling, Blufield - Germany 8.5/28

Rose, Stemmari - Italy 8/27

Pinot Noir
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Meiomi- CA 8.5/34

Malbec
Dona Paula - Argentina 8/27

Merlot
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Kendall Jackson - CA 8.5/32

Red Blends
Super Tuscan, Querceto - Italy 42

Red Varietals
Nero D’avola, Stemmari - Italy 8/27
Primitivo, Mottura - Italy 8/27
Amarone, Luigi Righetti - Italy 75
Ripasso (Baby Amarone), Luigi Righetti - Italy 42

Chianti
Castello Di Querceto DOCG - Italy 7/26
Castello Di Querceto “Chianti Classico” - Italy 8.5/34
Ruffino Aziano Classico - Italy 38

Cabernet
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Kendall Jackson - CA 8.5/32
Joel Gott - CA 10/36

Also Available by the Glass
White Zinfandel, Lambrusco, Sauvignon Blanc - 7

Montepulciano - 7.5, Sangria-8

ALLEGRO BISTRO

941-484-1889



ALLEGRO BISTRO

ﬂanch

{ Homemade Soups~ Fresh Salads}

Soups Made Daily
Cup 4 | Bowl 6

Spring Mix Salad 4
fresh mixed greens, ripe tomatoes, choice of dressing
+ $2 add to entrée +

Chicken Caesar 12

crisp romaine, garlic croutons, creamy dressing, shredded parmesan
Chef Salad 13

fresh mixed greens, ham, salami, turkey, provolone, boiled egg, tomatoes,
olives|choice of dressing

Ahi Tuna Salad 15

sesame crusted ahi tuna, mixed greens, sesame-ginger dressing
Sautéed Shrimp Salad 13

fresh mixed greens, fresh spinach, seasoned sautéed shrimp, aged
balsamic vinaigrette

Classic Grilled Chicken 12

seasoned and grilled chicken breast, mixed greens, tomatoes

Sirloin Steak Salad 15
spring mix lettuce, juicy tender sirloin, ripe tomatoes, gorgonzola,
choice of dressing

{Appetizers}
Panko Butterfly Shrimp 10

fried crispy, panko breadcrumb, sesame-ginger-soy for dipping

“The Best” Fried Calamari 12

house herb seasoning, fried crispy, side homemade sauce

Mama Meatballs or Sausage 9

oven-baked in marinara and melted mozzarella
Crispy Grouper Fingers 10
golden fried grouper, homemade tartar sauce

Eggplant Montagna 12
layered crispy eggplant, fresh tomatoes, fresh mozzarella,
topped with tomato sauce and parmesan

Broccoli Rabe 12
sautéed leafy Italian bitter broccoli, sun-dried tomatoes, olive oil, garlic,
Italian herbs
+ $2 mild fontanini sausage +

Shrimp Scampi 10

extra- virgin olive oil, white wine, lemon, garlic

Mussels Allegro 13
sautéed with applewood smoked bacon, garlic, ripe tomatoes,
[talian herbs, sherry wine

Boneless Tenders 9
served crispy, choice of / asian~buffalo~sweet BBQ~garlic parmesan

{Baked}

Homemade Lasagna 13
layered pasta, homemade meat sauce, ricotta, melted mozzarella

Eggplant Parmesan 12

hand sliced, seasoned bread crumb dusting, crispy, melted mozzarella
Mannicotti 11

stuffed with ricotta, melted mozzarella

{Gourmet Burgers}

|comes with brew city fries|

Allegro Burger 11

crisp bacon, fresh romaine, cheddar, ripe tomato
BBQ Western Burger 12
golden onion rings, crisp bacon, honey BB(Q) sauce, cheddar

Cheese Burger 9

american cheese, crisp romaine, ripe tomato

{Chicken}

served with penne pasta

Chicken Allegro 14

artichokes, broccoli, sundried tomatoes, white wine lemon butter

Chicken Marsala 14

fresh mushrooms, demi-glaze reduction, marsala wine

Chicken Parmesan 14
crispy cutlet, lite tomato sauce, melted mozzarella

Chicken Limonatta 14
fresh spinach, artichoke hearts, goat cheese, white wine, garlic infused
butter sauce, fresh lemon

{Pasta}

Mama’s Gnocchi 14

fluffy gnocchi, fresh spinach, cream sauce, bit of bacon, chopped

Broccoli Rabe [aglio € olio] 14
sautéed with garlic, fresh herbs, sun dried tomatoes| over spaghetti
topping
+$2 add fontanini mild italian sausage+

Penne Vegetali 13

broccoli florets, artichoke hearts, tomatoes, garlic oil spices

Arrabbiatta 13

garlic,} olives, capers, red pepper flakes, basil olive oil, tossed
with spaghetti, light tomato sauce, shaved parmesan

Fenne Alla Vodka 14

pancetta, fontanini mild sausage, onions, peas, vodka cream sauce

Traditional Pasta 11
penne \or\ spaghetti with meatball or fontanini mild Italian sausage.
tossed with homemade tomato sauce, shaved parmesan topping

Shrimp Scampi 14

garlic, fresh herbs, white wine lemon butter, over spaghetti

Farmers Market Pasta 14
fontanini mild Italian sausage, ripe tomatoes, sautéed spinach, light
garlic infused tomato sauce, shaved parmesan

www.allegro-bistro.com
941-484-1889



{ Brick Oven Pizza }

“\ { Personal Pizza} 10
‘\%\\\Q’Q“ﬁ" + 1.25/topping +
\Q@\.,.--" {14INCH} 13

+ $2/topping +
{16INCH } 14
+ $2.75/topping +

{ Toppings }

{pepperoni, bacon, mushrooms, fresh garlic, artichokes, sausage, ham, bell

peppers, anchovies, salami, banana peppers, black olives, pineapple, extra

cheese, meatballs, broccoli, roasted peppers, eggplant, onions}

+ $3 spinach~$4 grilled chicken~$3 ricotta +

\

{ Allegro Specialty Pizzas }
Personal $13 | 14 inch $20 | 16 inch $22

i ~ Allegro
fresh spinach, fontanini sausage, tomato sauce. mozzarella

BBQ Chicken

grilled chicken, sweet mesquite honey bbq sauce, mozzarella

Hawaiian
extra ham, bacon. extra pineapple. tomato sauce, mozzarella

Margherita
fresh mozzarella, oven-roasted tomatoes, Italian herbs, fresh
basil, marinara
Cheese Lovers
parmesan, ricotta. provolone, Italian herbs, mozzarella. [no sauce]

Clam
(Red or White), mozzarella. Italian herbs
{ Flatbread Pizza}

Margherita 11
fresh mazzarella, oven-rasted tomatoes, Italian herbs, fresh basil,

marinara

Cheese Lovers 11

parmesan, ricotta, provolone, Italian herbs, mozzarella [no sauce]

S-P-O11
sausage, peppers, onions, tomato sauce, mozzarella
{ Wraps }
BLT Club Wrap 9

crisp bacon, tomato, crisp lettuce

Add Fries
$2.50

Chicken Caesar Wrap 10
grilled chicken, crisp romaine, garlic croutons, creamy dressing, shaved
parmesan

Crispy Grouper Wrap 11

golden fried grouper, mixed greens, ripe tomatoes, side homemade tartar

{ Specialty Sandwiches }
Cheese Steak 11

juicy steak tenderloin, sautéed mushroom and onions, melted provolone
Allegro Chicken 10

seasoned grilled chicken, fresh mozzarella, tomato, homemade
basil-mayo

{ Hot Sandwiches }
{may choose 1/2 Sandwich with soup of day or house salad}
Meatball | Mild Italian Sausage | Chicken Cutlet | [ or ]

Eggplant 9
homemade tomato sauce, aged provolone cheese

{Cold Cut Sandwiches}
{may choose 1/2 Sandwich with soup of day or house salad}
|Turkey Breast | Ham & Cheese | [or] | Genoa Salami| $9
fresh lettuce. ripe tomato, aged provolone cheese

Combo $10

Turkey Breast, Ham, Genoa Salami
+ fresh lettuce, ripe tomato, aged provolone cheese +

{Little Ones Menu}
Penne with Butter or Sauce 6
+ $2 meatball~$2 alfredo +
Grilled Chicken n’ Broccoli 8

Crispy Tenders n'’ Fries 7

Cheese Ravioli 7

creamy ricotta tilling, hght tomato sauce

VINO

Featuring Wines of Mezzacorona

Sparkling Wine
Prosecco, Ruffino - Italy 8.5 split
Brut, Rotari - Italy 8.5 split
Sparkling Moscato - Gemma di Luna 8.5 split

Pinot Grigio
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Cliffhanger - Italy 33

Chardonnay
Mezzacorona - ltaly 7/26
Stemmari - Italy 8/27
Kendall Jackson - CA 8.5/32

Savignon Blanc
Oyster Bay - New Zealand 8/28

White Varieltals
Moscato, Mezzacorona - Italy 7/26
Riesling, Chateau St. Michelle-Washington 7.5/28
Rose, Stemmari - Italy 8/27

Pinot Noir
Mezzacorona - Italy 7/26
Stemmari - Italy 8/27
Meiomi - CA 8.5/34

Malbec
Dona Paula - Argentina 8/27

Merlot
Mezzacorona - Italy 7/26
Stemmari - ltaly 8/27
Kendall Jackson - CA 8.5/32

Red Blends
Super Tuscan, Querceto - Italy 42

Red Varietals
Nero D'avola, Stemmari - Italy 8/27
Primitivo, Mottura - Italy 8/27
Amarone, Luigi Righetti - Italy 65
Ripasso (Baby Amarone), Luigi Righetti - Italy 38

Chianti
Castello Di Querceto DOCG - Italy 7/26
Castello Di Querceto “Chianti Classico” - Italy 8.5/34
Ruffino Aziano Classico - Italy 38

Cabernet
Mezzacorona - ltaly 7/26
Stemmari - Italy 8/27
Kendall Jackson - CA 8.5/32
Joel Gott - CA10/36

Also Available by the Glass
White Zinfandel, Lambrusco, Sauvignon Blanc - 7
Montepulciano - 7.5, Sangria - 8

\,

/

|All spht dishes $2|~ consuming raw or uncooked meats, poultry, seafood, shellfish
or eggs may increase vour nsk of food borne illness, especially if you have

certain medical condinons.,



