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Antipasti

Classic Bread Garlic Bread
Served with marinara Served with marinara and aioli
$5.95 $8.95
Fritto Misto Italian Charcuterie Board
Fried calamari, shrimp, and zucchini served with Our style of a charcuterie board, featuring cured

marinara and aioli meats and cheese imported from Italy

$22.95 $23.95
Grilled Artichokes alla Romana Classic Bruschetta
Grilled artichokes served in a lemon butter sauce Two crostini with classic bruschetta mix of tomato,

with fresh herbs oil, and spices

$18.95 $15.95
. Crab Cakes Artichoke Bruschetta
Crab cakes with breadcrumbs, salt and pepper, Two crostini with our grilled artichoke mix, with oil
served over a green salad and chipotle aioli and spices
Meatbglls , Prosciutto Bruschetta
Beef meatballs served in a marinara sauce o ] o
$15.50 Two crostini with prosciutto, burrata, and fig jam
Andrea’s Favorite
$17.95
Pick Three Bruschetta i
Pick and choose three bruschetta crostini |
$18.50

e

Insalate & Zuppa

Add protein to any salad
Meatballs $6 - Burrata $4 - Chicken $5 - Shrimp $10 - Sausage $4 - Salmon $12

Truffle Burrata Caprese Salad
Sliced tomato, baby arugula, fresh burrata, with
truffle balsamic vinegar dressing

$18.95
Mixed House Salad Caesar Salad
Organic mixed green salad with cherry tomatoes, and Classic Caesar salad with romaine lettuce, parmesan
[talian dressing croutons and Caesar dressing

$9.95 $11.95

Soup of the Day
Ask your server
$11.95

18% gratuity charged for parties of 6 or more. Consuming raw or undercooked meats. poultry, seafood. shellfish, or eggs may increase your risk of foodborne illness
especially if you have certain medical conditions.
3.95% surcharge will be added to all the guest checks to cover increasing costs & support living wages and benefits for our dedicated team
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Spaghetti Pomodoro
Spaghetti in a classic tomato sauce topped with

freshly grated Parmigiano cheese
$17.95

Tortellini di Lobster e Shrimp
Lobster Tortellini in a pink vodka sauce, served with
fresh shrimp and burrata on top
Andrea’s Favorite
$35.99

Lasagna
Our most popular dish! Fresh lasagna made with

Grandma's beef ragu recipe and béchamel cheese
$22.95

Rigatoni Bolognese
Rigatoni with Grandma'’s beef ragu recipe, topped

with freshly grated Parmigiano cheese
$18.95
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Pasta

Gluten Free available upon request
Add on: Meatballs $6 - Burrata $4 - Chicken $5 - Shrimp $10 - Sausage $4 - Salmon $12 - Seasonal Vegetables $3

Pasta Primavera
Penne in a lemon butter sauce mixed with fresh

seasonal vegetables
$17.95

Penne Vodka

Penne in a pink vodka sauce topped with freshly
grated Parmigiano cheese
$19.95

Fettuccine Alfredo
Fettuccine in a classic creamy alfredo, topped with

freshly grated Parmigiano cheese
$18.95

Rigatoni Carbonara
Rigatoni in a creamy sauce with pancetta and served
with egg yolk on top
Andrea’s Favorite
$19.95

Bambini Spaghetti Pomodoro

Kid-sized spaghetti with tomato sauce
$10.95

Tableside Cheese Wheel Pasta

Choose between gnocchi and fettucine pasta,
cooked with mushrooms and truffle oil.
We finish cooking the pasta tableside in an aged
Parmigiano Reggiano wheel imported from ltaly.
Market Price

Bambini Spaghetti with Butter
Kid-sized spaghetti with a butter sauce
$10.95

18% gratuity charged for parties of 6 or more. Consuming raw or undercooked meats. poultry, seafood. shellfish, or eggs may increase your risk of foodborne illness
especially if you have certain medical conditions.
3.95% surcharge will be added to all the guest checks to cover increasing costs & support living wages and benefits for our dedicated team
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Flatbreads

Caprese Prosciutto
Mozzarella, Fresh Tomato, and Basil San Marzano tomatoes, burrata,
$17.95 prosciutto, and arugula
S $19.95
%b
Pesto Meat Lovers
Grilled chicken and mozzarella with Prosciutto, Pepperoni, Italian Salsiccia,
pesto sauce finished with burrata on top
$18.95 Andrea’s Favorite
$21.95

Main Course

Ask about our daily specials!

Cioppino Liguria Beef Filetto al Pepe Verde
Classic fish stew with shrimp, clams, and mussels in a Beef filet medallion in a Gorgonzola butter wine
light tomato sauce. Served with spaghetti sauce with a side of seasonal vegetables
Andrea’s Favorite $39.95
$33.95
Chicken al Marsala
Salmon Sanremo Chicken breast in Marsala wine sauce and
Salmon in a creamy pesto sauce with sundried mushrooms, served with seasonal vegetables
tomatoes and seasonal vegetables $28.95
$29.95
Eggplant Pugliese

hicken b Chéctedn Pirmlglanﬁ) h d Crilled eggplant with mozzarella cheese and tomato
Chicken breast baked with mozzarella cheese an sauce, served over spaghetti

tomato sauce, served over spaghetti $25.95
$30.95 ’

Arrivederci e Grazie

We do private events, catering, and to go orders.
Call us at 619-380-0158, we would love to see you again.

Follow us on social media! @osteriacottoemangiato

18% gratuity charged for parties of 6 or more. Consuming raw or undercooked meats. poultry, seafood. shellfish, or eggs may increase your risk of foodborne illness
especially if you have certain medical conditions.
3.95% surcharge will be added to all the guest checks to cover increasing costs & support living wages and benefits for our dedicated team




