LUNCH

SAUSAGE SPRING ROLLS 17

2 spring rolls stuffed with lavarone
Italion sausage, broccoli rabe and
provolone, served with marinara

CAPPELLINI CAKES 16
angel hair pasta with three Italian
cheeses and panko bread crumbs,

served over tomato sauce

CAPRI GABRIELLA 17
fried chicken, homemade
fresh mozzarella, parma prosciutto,

roasted red peppers and balsamic
glaze on ciabatta bread

EXECUTIVE BURGER 23
artisanal butcher beef blend, NY
white cheddar, caramelized onions,
smoked bacon, tomato and
arugula on a brioche bun

IAVARONE CHICKEN BURGER 21
freshly ground chicken patty with
spinach and mozzarella, topped with
spinach and artichoke spread
on a brioche bun

TAVARONE

ITALIAN
KITCHEN PIZZERIA

POLPETTE 14

house-made beef meatballs in
tomato sauce over whipped ricotta

GRILLED OCTOPUS 27

gigante bean ragu, fresh herbs,

Sicilian extra virgin olive oil
and fresh lemon

ALL SERVED WITH

A SIDE OF FRIES OR HOUSE SALAD

CAESAR SALAD +1.50
SWEET POTATO FRIES +1.50
WHOLE WHEAT WRAP +1

DRUNKEN GRILLED CHEESE 16
3 Italian cheeses pressed in pinsa
bread, with vodka dipping sauce

SKIRT STEAKWICH 24

grilled skirt steak, baby arugulaq,
sauteed onions, mozzarella and

horseradish aioli on
house-made pizza bread

MENU

FRIED CALAMARI 21
served with a side of marinara
and fra diavolo

ZUCCHINI FRIES 15

served with a side of marinara and
garlic horseradish aioli

BAKED CLAMS (6) 18

whole littleneck clams stuffed with
herbed breadcrumbs and pecorino cheese

THE GIUSEPPE 17 :

grilled chicken, tomato, homemade:

fresh mozzarella and basil pesto :
aioli on ciabatta bread

SMOKED SALMON BURGER 21

with house-made guacamole,

pickled cucumbers and tomato
on a brioche bun

CHICKEN CAESAR WRAP 17
romaine, grana Padano and
house-made Caesar dressing

AVOCADO GAMBERI WRAP 19 |
shrimp, avocado, romaine,
charred corn, sriracha lime sauce i

BURRATA +4 | GRILLED CHICKEN +9 | FRIED CHICKEN +9 | GRILLED SHRIMP +11 | GRILLED SALMON +13 | SKIRT STEAK +15

HOUSE 15

mixed greens, tomatoes, carrots, kalomata olives,
red onions, roasted peppers, cucumbers, house vinaigrette

CAESAR 16

chopped romaine hearts, crumbled croutons,
shaved grana padano, caesar dressing

AVOCADO 19

mixed greens, cherry tomatoes, fresh mozzarellq,

avocado, sherry vinaigrette

ANGELINA 21

our famous italian sausage, broccoli
rabe and homemade fresh mozzarella

ARTICHOKE AND SPINACH 20

Italian marinated artichoke hearts,
sauteed spinach and
mozzarella cheese

MARGHERITA RUSTICA 18

homemade fresh mozzarellq,
marinara sauce and basil

SUBSTITUTE WITH GLUTEN-FREE
CAULIFLOWER CRUST +2

APPLE & GORGONZOLA 19

mixed greens, gorgonzola crumbles, candied walnuts,
granny smith apples, craisins, balsamic dijon vinaigrette

ARTHUR AVE 19

chopped romaine, salami, fresh mozzarella, roasted peppers, garbanzo
beans, marinated mushrooms, cucumbers, tomatoes, house vinaigrette

ARUGULA 19

marinated and roasted portobello, roasted peppers,
radicchio, goat cheese, balsamic glaze, house vinaigrette

PORTOBELLO 20
mushrooms, goat cheese, truffle
pecorino,wilted spinach, caramelized
onions and shredded mozzarella

PARMA 22

parma prosciutto, arugula,
shaved grana padano &
shredded mozzarella

WHOLE WHEAT PENNE

ZUCCHINI PRIMAVERA 25

zucchini “linguine”, tomatoes, peas,
mushrooms, broccoli, carrots and
fresh spinach with garlic and oil

PENNE ALLA VODKA 24

tomato sauce, vodka
with a touch of cream
BURRATA +4 | CHICKEN +6 | SHRIMP +8

SAUSAGE & BROCCOLI RABE 29

+3 | GLUTEN-FREE PENNE +3 |

CHOPPED LOBSTER PASTA 42

angel hair pasta with lobster meat,
chopped shrimp, wilted spinach and
roasted garlic with chardonnay sauce

PAPPARDELLE + SHORT RIBS 32

barolo wine sauce topped with fresh
whipped ricotta and broccoli rabe

MEDITERRANEAN BRANZINO 37

pan seared fillets with an arugula,

served with a side of linguine in a garlic
and extra-virgin olive oil sauce

CHICKEN CAPRESE STACK 30
breaded chicken cutlet, tomato, fresh

mozzarella, arugula, roasted peppers,
balsamic glaze

BROOKLYN CHICKEN PARM 35
breaded chicken cutlets, vodka sauce,
mozzarella, pepperoni, hot honey,
served with penne alla vodka

caramelized fennel and orange salad

SHRIMP TOSCANA 35

sautéed jumbo shrimp served over
cannellini beans, tomatoes, spinach

and rosemary infused olive oil

GRILLED CHICKEN BROCCOLI RABE 29
served with a side of linguine in a garlic

and extra-virgin olive oil sauce

ZUCCHINI LINGUINE +4

RIGATONI BOLOGNESE 28
rustic tomato-meat sauce with

a touch of cream, topped with ricotta
LINGUINE AND CLAMS 29
baby clams, lemon, white wine
and seasoned bread crumbs
SHRIMP SCAMPI LINGUINE 30

wild jumbo shrimp, lemon, butter,
garlic, white wine and tomatoes

FAROE ISLAND SALMON 36
pan seared with mango salsa, sweet sour
glaze, sautéed spinach, mashed potatoes

CHICKEN PARMIGIANA 30
served with spaghetti

EGGPLANT PARMIGIANA 27
served with spaghetti

CHICKEN BRUSCHETTA 29
marinated grilled chicken breast, tomatoes,
baby arugula, fresh mozzarella, onions,
and balsamic drizzle

1575 Old Country Road, Plainview, NY 11803 | 516-888-4400 | IAVARONEKITCHEN.COM | - 20% gratuity may be added for parties of 5 or more. | Prices do not include tax.
Please inform your server of any food allergies. Consuming raw or undercooked foods may increase the risk of foodborne illness. Substitutions may incur additional charges.



