" ‘ .) Italian Restaurant and Catering
/ / 4 1478 East Chicago Avenue

Naperville, lllinois 60540
iy _. (630) 420-1370

Appetizers

Artichoke Alfredo $9.95 Clams Angeli

Sautéed Artichoke Hearts Baked With Parmesan Clams Finely Minced and Baked With Angeli’s

Cheese in an Alfredo Sauce With Garlic Toast Homemade Breading... $12.95 dz $8.95 half dz
Calamari Fritti $9.95 Angeli’s Trio

Lightly Dusted With Flour & Spices Then Cooked  An Assortment of Calamari, Bruschetta, and

To Perfection Toasted Cheese Ravioli $11.95 Two $16.95 Four
Mussels Ala Angelis $11.95 Antipasto Della Casa $11.95

Baby Black Mussels Sautéed in a Garlic White An Assortment of Freshly Cut Italian Meats &

Wine or Red Wine Sauce Cheeses Garnished With Olives and Peppers
Garlic Bread $3.95 Caprese $7.95

Add Mozzarella $4.95 Tomato Slices, Fresh Mozzarella & Fresh

Toasted Ravioli $7.95 Basil Topped With Your Choice of Balsamic

Your Choice of Meat or Cheese Vinegar or Olive Oil
Mozzarella Sticks $5.95 Shrimp Dijon $11.95
Bruschetta $6.95 Shrimp Sautéed In A Dijon Butter Sauce Baked with

Garlic Bread Topped With The Freshest Garlic, Butter, and Italian Breadcrumbs

Tomatoes, Onions, & Basil, Sprinkled With Grilled Calamari $11.95

Parmesan Cheese With Capers and Tomatoes in a Lemon Butter Sauce

Pasta

LINGUINI ~ ROTINI ~ FETTUCCINI ~ SPAGHETTI ~ MOSTACCOLI ~ ANGEL HAIR
(Whole Wheat Spaghetti or Gluten-free Spaghetti add $1.00)

Marinara $9.95 Vodka Cream $13.95

Our Homemade Tomato Sauce A Fresh Tomato Sauce with Vodka, Cream, and
Bolognese $11.95 Spices

Our Own Classic Meat Sauce Insalata $13.95
Aglio & Olio $10.95 A Delicious Blend of Tomatoes, Onions, Fresh Basil

Garlic and Olive Oil in a Garlic White Wine Sauce
Alfredo $13.95 Pesto Cream $13.95

A Rich Creamy White Sauce A Blend of Basil, Olive oil, Cream, and Parmesan
Arrabiata $11.95 Cheese

A Spicy Puree of Tomatoes, Onions, & Fresh Basil Primavera $12.95
Carbonara $14.95 A Mix of Fresh Vegetables in a Garlic

Cream Sauce with Pancetta, Egg, and Pepper White Wine Sauce

~Make Your Entrée Even More Delicious With~
Meatballs $3.50  Chicken Breast $4.00  Italian Sausage $3.50  Shrimp (Six) $9.00

Artichoke Ravioli $15.95 Gnocchi Arrabiata $14.95
Ravioli Stuffed With Minced Artichoke Hearts and Potato Dumplings Served In A Spicy Tomato
Ricotta in a Parmesan Cream Sauce With Puree Sauce With Basil
Mushrooms & Thyme Butternut Gnocchi $18.95

Cheese Ravioli $11.95 Potato Dumplings Stuffed With Butternut Squash
Homemade Cheese Ravioli With Marinara or And Served In A Sweet Brown Sugar Cream Sauce
Bolognese Sauce Angry Butterflies $17.95

Lasagna $13.95 Bow Tie Pasta Served In A Spicy Tomato Sauce

Spinach Lasagna $13.95 With Sliced Italian Sausage, Porcini Mushrooms,

Eggplant Parmigiana $14.95 and Scallions
Baked in Our Marinara Sauce With Ricotta and Stuffed Shells $11.95

Mozzarella Cheese Baked Mostaccioli $11.95



Chicken

Chicken Vesuvio $17.95 Chicken Florentina $17.95
Two Boneless Breasts Sautéed With Peppers, Two Boneless Breasts Sautéed in a Tomato Basil Sauce
Garlic, Rosemary, and Potatoes in a White Wine Topped With Spinach and Fresh Mozzarella Over Pasta
Sauce Chicken Armenta $17.95
Chicken Marsala $17.95 Chef Humberto’s Sautee Of Sliced Chicken, Chopped
Two Boneless Breasts Sautéed in a Marsala Wine Tomatoes, Roasted Garlic, and Fresh Basil Tossed With
Sauce with Fresh Mushrooms Over Pasta Rotini Pasta in a White Wine Sauce
Chicken Parmigiana $17.95 Chicken Piccata $17.95
Breaded Chicken Breasts in a Marinara Sauce Two Boneless Breast Sautéed in a Delicious Lemon
Baked With Mozzarella Cheese White Wine Sauce With Capers
Veal
Veal Marsala $23.95 Veal Saltimbocca $23.95
Sautéed Veal in a Marsala Wine Sauce With Veal Sautéed in a Sage Wine Sauce Topped With
Mushrooms Served Over Pasta Prosciutto and Melted Provolone Cheese Served Over
Veal Vesuvio $23.95 Pasta
Sautéed Veal With Peppers, Garlic, Rosemary, Veal Piccata $23.95
and Potatoes in a White Wine Sauce Sautéed Veal With Fresh Lemon, Capers, and a Hint
Veal Parmigiana $23.95 Of White Wine Served Over Pasta

Breaded Veal in a Marinara Sauce Baked With (Chef’s Specialty!!)
Melted Mozzarella Cheese Served With Pasta

Seafood
Pescatori $26.95 Gambretti and Broccoli $17.95
Mussels, Calamari, Shrimp, Clams, and Scallops Sautéed Shrimp & Broccoli in Your Choice of a White
in a Red or White Wine Sauce Wine Sauce or Garlic and Olive Oil
Con Vongole $17.95 Shrimp Diavolo $17.95
Clams Served in a Red or White Wine Sauce Shrimp Sautéed in a Spicy Red Sauce With Spinach
Con Calamari $17.95 and Fresh Tomatoes
Calamari Sautéed in a Delicate Red Sauce Crab Ravioli $24.95
Con Cozze $17.95 Topped with Shrimp, Scallops & Peapods in a
Mussels in a Red or White Wine Sauce Lobster Cream Sauce (Chef’s Specialty!!!)
Steak
Filet Vesuvio $27.95 Filet Porto $27.95
Grilled Filet With Peppers, Garlic, Rosemary, & Grilled Filet in a Port Wine Sauce with Spinach,
Potatoes Mushrooms, and Sun-dried Tomatoes
Filet Pepe Verde $27.95 Filet Jenella $27.95
Grilled Filet in a Brandy Cream Sauce With Grilled Filet in a Marsala Cream Sauce with
Peppercorn Mushrooms
Pizzas
Antipasto $13.95 Cheese Pizza $9.95
Salami, Black Olives, Red Onions, Artichoke A Traditional Pizza (Add Toppings For $.75)
Hearts, Tomatoes, and Prosciutto Angeli’s Special $13.95
Marengo $13.95 Italian Sausage, Black Olives, and Onions, Topped
Roasted Peppers, Fresh Tomatoes, And Grilled With Ricotta Cheese
Chicken Nonna $19.95
Margheritta $11.95 Deep Fried Pizza With Meat Sauce and Mozzarella
Brushed With Garlic & Oil (No Sauce) Tomatoes *The Nonna Is a Twenty Year Tradition Started Here!
& Basil Soup and Salads
Minestrone or Pasta E Fagioli Angeli’s Special Salad $6.95
$2.95 cup $3.95 bowl Baby Sprig Lettuce with Caramelized Walnuts, Blue
Soup of the Day $3.95 Cheese, Apples and Pear Slices with a Sweet
Dinner Salad $4.95 Raspberry Dressing

Add Blue Cheese $1.00 Caesar Salad $5.95



