


ANTIPASTI

Calamari Alla Capri
baby fried squid sauteed with garlic,
lemon, chili flake and while wine

Calamari Fritti

baby fried squid

Bruschetta Calabrese

bread baked with fresh fomatoes and basil
Shrimp Cocktail

Mozzarella Fresca Con Pomodori
homemade mozzarella, sliced tomedaio,
basil and olive oil

Mozzarella Fresca Com Pomodori
& Prosciutto
homemade mozzarella, sliced tomato,

prosciutto, topped with basil
Mussels Alla Capri

delicately steamed California mussels
in red or white sauce

Clams Alla Capri

tender steamed baby clams
in red or white sauce

Baked Clams balf dozen 6.95
baked little neck clams dozern 11.95

10.95

10.95
6.95

12.95
6.95

9.95

12.95

12.95

Sausage Giambotta 12,95
sausage, green peppers and
potatoes, sauteed in olive oil and garlic
Calamari Alla Griglia 12.95
grilled baby calamari
Pulppo Alla Griglia 12.95
grilled baby octopus

SAUTEED VEGGIES AND SIDES
Escorola Sauteeda 5.50
sauteed in olive oil and garlic
Spinach Sauteeda 5.50
sauteed in olive oil and garlic
Rappini Sauteeda 5.50
sauteed in olive oil and gariic
Broccoli Sauteeda 5.50
oil and garlic
Patate Vesuvio 5.50
Dpotatoes with red peppers, olive oil and garlic
Meatballs (2) 5.50
Sausage 5.50

INSALATA

Caesar Salad 6.95
Caesar Salad with Chicken 10.95
Insalate Di Pomodori 7.95
tomatoes, red onions, fresh basil, black olives,
oil and garlic
Pomodoro Con Gorgonzola 8.95
sliced tomatoes topped with gorgonzola cheese
and olive oil.
Field Green Salad 8.95
Field greens with a balsamic reduction topped
with asiago cheese
Chef Chopped Salad 9.95
roased red peppers, tomaio, bearts of paim
and garbonzo beans with ltalian dressing
Broccoli Salad 7.95

broccoli tossed in garlic, olive oil and lemon
served cold

PAT BRUNO’S SPECIALTIES

Linguini Con Clams 17.95
served with tender whole vongole
in white or red sauce

Eggplant Parmigiana 14.95
eggplant layered with marinara saice
and fresh mozzarella

Pollo Alla Vesuvio 14.95
chicken breast sauteed with mushrooms,

onions and just the right sedasoning,

served with roasted potatoes

CARNE

Ribeye Alla Fiorentina

12-0z ribeye steak sauteed with mushrooms
and onions in garlic and oil sauce,

with a stde of potatoes

Pork Chop Vesuvio

pork chop grilled then sauteed with musbroons
and onions in a garlic white wine sauce with
roasted potatoes

Filet alla Capri
sauteed portabello mushroom with marsala
sauce over cavatelli

Veal Chop alla Capri Market Price
140z veal chop grilled, served with garlic
rosemary and sage with vesuvio potatoes

SPECIALITA DI CASA

Plate of the Sea
shrimp, vongil squid, mussels & broceoli over
linguini with choice of white or red sauce

Linguini Con Broccoli
Jresh broccoli with oil and garlic

Cavatelli Con Broccoli
bomemade small dumplings with fresh
broccoli sauce

Fettucini Alfredo Con Broccoli
with Grilled Chicken

our tasty cream sauce with broccoli
and grilled chicken

Linguini Gamberi Alla Marinara
fresh jumbo shrimp in a light marinara savce

Linguini Con Gameri Con Broccoli
Jumbo shrimp and tender broccoli
in gartic and oil

Linguini Con Mussels

delicious fresh miissels served with
red or white sauce

Linguini Con Calamari

tender baby squid in red or white saiice
Linguini Con Scallopini

[fresh whole scallops in a fresh red sauce
Fettucini Alfredo

Con Gamberi Con Scallopini

shrimp and scallops with Alfredo sauce

Linguini Pultanesca
Dicante tomalo sauce with anchovies, capers
and black olives (Delicioso!)

Pasta Alla Mama
fresh tomatoes, onion, basil, black olives
and ground sausage
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21.95

32.95

24.95

12.95
12.95
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14.95
17.95
17.95.

12.95

15.95



PASTA DI CASA
Cappellini Marinara Sauce 10.95
Ravioli (Meat or Cheese) 10.95
in a marinara savce
Tortellini Paesano 14.95
mushrooms, peas & prosciutto in d
rich Alfredo sauce
Homemade Rigatoni 15.95
with Vodka Sauce
Cavatelli with Vodka Sauce 14.95
Eight Finger Cavatelli 14.95
with Vodka Sauce
Baked FEight Finger Covatelli 17.95
Gnocchi Marinara 12.95
Baked Meat Lasagna 12.95
Fettucini Primavera 12.95
Jettucini tossed with fresh veggies,
garlic and oil
Jumbo Stuffed Shells 12.95
Stuffed with ricotta and parmesan
cheese baked in a marinara saiice
Pasta Carbonara 12.95
linguini tossed with peas, panchetta and
marscapone cheese
Rigatoni Arrabiata 14.95
Spicy sauce with proscitttto
Rigatoni Basilico 12.95
lightly sauteed fresb tomatoes and basil
Gnocchi Quattro Formaggi 14.95
served with four cheese saice
PESCE DI GIORNO

Chilean Sea Bass 32.95

sauteed in a lemon sauce with

spinach and roasted pine nuls

Tilapia Dominica 24,95

artichoke, sundried tomato lemon sauce

PESCE DI MARE

Scampi De Cosenza 17.95
Jumbo shrimp, artichoke bearts & musbrooms
saiiteed in oil, garlic and white wine sauce
served over pasta
Scampi Basilico 17.95

Jumbo shrimp, fresh tomatoes and basil over pasta

Linguini Scampi Diavolo 17.95
Jumbo shrimp, olive oil, crushed bot peppers

and marindgra sauce

Baccala Alla Italiana 22.95

cod fillets baked with fresh mushrooms, onions and
olives in a ved marinara sauce

Scampi Florentina 17.95
Jumbo shrimp with large artichoke bearts in

Alfredo sauce over fresh fetiucini

Lobster Diavolo 34.95

calamari, shrimp, scallops, mussels, vongole,
served over linguini in red sauce

Ask About our Private Parties
Catering Available at Your place or Ours
Gift Certificates Available
Visit us on the Web at
www.capriristorante.com
Phone: 630-455-4003

VITELLO

Vitello Parmigiana

breaded veal baked with mozzarella

in marinara sawvce

Vitello Franchase

egg battered veal sauteed in a lemon sdiice

Vitello Cotoletta
[fresh veal pan fried, side of fresh spinach

Vitello Al Limone
veal in a light lemon saiice

Vitello Al Marsala
sauteed mushrooms in a light marsala wine

Vitello San Guiseppe

layered and baked with eggplant and
bhomemade mozzarella

Vitello Vesuvio Con Patate

sauteed with mushrooms and onions in a
light white wine sauce

Vitello Peperonata Con Patate

veal sauteed with roasted red peppers,
olive oil and garlic

Vitello Pompei Con Patate

prepared with spinach, red, yellow and green peppers.

POLLO

19.95

19.95
19.95
19.95
19.95
19.95

19.95

19.95

19.95

Pollo Calabrisella

delicious baked chicken breast sauteed with
pepper; onions and olives, served with oven
roasted potatoes

Chicken Parmigiana

baked chicken baked with mozzarella in a
marinara saice

Petti Di Pollo Alla Limone 14.95
tasty breast of chicken with a delicate lemon sauce

14.95

14.95

Petti Di Pollo Pompei (Con Patate) 14.95
Dprepared with spinach, red, yellow and green
marinated peppers
Petti Di Pollo Alla Marsala 14.95
chricken breast sauteed with mushrooms in
marsala wine
Pollo Franchase 14.95
tasty breast of chicken, pan fried in egg and
Sflour in a tasty lemon sauce with a side of pasta
Pallo “Forget About It” 17.95
lightly breaded chicken breast pan fried
topped with tomato onion salad

BEVANDA
Soft Drinks 2.25
Caffe Espresso 2,50
Capuccino 3.50
Tea 1.75
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. ~ From the House ~ .
s We Cook with Imported Olive Oil Only |
® » We reserve the Right to Seat Our Patrons .
: » Minimum Service Charge Per Person .
. * Additional Cbarge for Plate Sharing ®
. * Not Responsible for Loss or .
. Fxchange of Personal Property .
. * Private Parties are Available )
:..............l.................:



As a family owned restawrant, we arve committed lo providing you,
our customers, the finest in fresh quality food, personal service and a
comfortable diniig atmospbere.

Catering services avdilable.
Let us bring ‘“Aunthentic ltalian Cuisine” o yoii.

Buon Appetite

Capri Burr Ridge
324 Burr Ridge Parkway
Bury Ridge, IL 60527

630 455.4003
630 455.5717 fax
wune.caprivistoranie.com

Capri Capri Capri Pasta Aniore
Naperville Melrose Park Palos Heights Naperville
630 778.7373 708 562.5253 708 671.1657 630 904.7500





