TAV@LA

RESTAURANT +

ZUPPE (Soup)

Minestrone Cup $3.5 Bowl $4.5

A hearty blend of Italian vegetables and pasta
simmered in tomato broth and topped with
Parmesan cheese

Soup Du Jour (Market Price)
Chef’s daily selection made with the freshest
seasonal ingredients

INSALATA (Salad)

Iceberg Wedge $4.5
Diced roma tomatoes and crispy bacon served
with homemade bleu cheese dressing

Insalata Tavola  $5

Five leaf blend, chick peas, kalamata olives, roma
tomatoes, red onion, and pepperocini in a
cabernet herb vinaigrette

Caesar Salad $5

Fresh romaine hearts tossed with sourdough
croutons, shaved Parmesan reggiano and
creamy white Caesar dressing

Add chicken $10

Add shrimp $13

Tomato Mozzarella $7.5

A variety of tomatoes, marinated Mozzarella, fresh
basil and cracked pepper over baby greens with
aged balsamic vinegar

Spinach Salad  $5.5

Baby spinach with caramelized onions, candied
walnuts, feta cheese, tomatoes and apples

in a balsamic dressing

B AR

ANTIPASTI (Appetizers)

Mozzarella Marinara  $é
Four freshly breaded mozzarella sticks lightly fried
and served with our homemade Marinara sauce

Tomato Basil Bruschetta $6

Roma fomatoes, diced red onion, fresh garlic,
basil leaves, and extra virgin olive oil, served on
toasted Italian crostini bread

Calamairri Fritte  $8

Tender calamairi rings lightly dusted in seasoned
flour and flash fried, served with crispy pepperocini
and Marinara

Shrimp Lejon $9.5

Four jumbo shrimp stuffed with horseradish and
wrapped in crispy bacon served with a creamy
horseradish dipping sauce

Crab Stuffed Mushrooms $8.5
Four baked Kennett Square mushrooms stuffed
with crab imperial

Steamed Clams $9
Fresh littleneck clams served in a garlic, olive ail,
fresh basil, and white wine sauce

Clams Casino $8.5
Six choice clams topped with Tavola’s bacon
casino mix and baked to perfection

Spinach and Artichoke Dip $9

A blend of sautéed spinach, artichoke hearts,
garlic, heavy cream and Romano cheese served
with tricolor fortilla chips

Appetizer Sampler $15
(2) Bruschetta, (2) Clams Casino, (2) Mini
Crab Cakes, (2) Mozzarella Sticks



TAV@ LA

RESTAURANT +

CHICKEN ENTREES

Chicken Parmesan $16

Crispy breaded chicken breast topped with
Marinara sauce and melted Mozzarella cheese
served with your choice of pasta

Chicken ltaliano $18

Fresh herb marinated and sautéed chicken breast
topped with baby spinach, roasted red peppers,
jumbo lump crab meat and Provolone cheese in
a chardonnay reduction

Chicken Tavola $17.5

Lightly dusted seasoned chicken breast pan
seared with fresh green asparagus, Kenneftt
Square wild mushrooms, and garlic in a
cognac cream sauce

Chicken Scallopini $17

Sautéed boneless chicken breast with
caramelized onions, mushrooms, and bell
peppers in a light Marinara sauce

STEAK ENTREES

Grilled Porterhouse $25

20 oz. grilled porterhouse steak cooked to your
liking, fopped with caramelized onions, and
mushrooms

Grilled Filet Mignon $25
8 oz. center cut filet of beef, griled to perfection,
served with a wild mushroom demi-glacé sauce

B AR

VEAL ENTREES

Veal Parmesan $18

Tender veal medallions dusted with Italian herbs
and bread crumbs, pan fried to a golden brown
and topped with Marinara and melted
Mozzarella cheese

Veal Saltimbucca $19

Sautéed veal medallions, topped with spinach,
prosciutto, and provolone cheese in a fresh sage
burre blanc sauce

Veal Dolores $20
Veal medallions sautéed with jumbo shrimp and
wild mushrooms in a Marsala wine demi-glacé

SEAFOOD ENTREES

Duo of Petite Crab Cakes $23
Jumbo lump crab cakes baked to perfection atop
a rustic red pepper coulis

Grilled Jail Island Salmon  $18
Marinated in fresh herbs, grilled and served with
steamed spinach, topped with a honey-chili glaze

Broiled Flounder
Baked with lemon, butter and white wine  $19
Stuffed with Tavola's crab imperial  $23

Baked Tilapia $19

Baked, seasoned and topped with diced tomato,
kalamata olives, arfichoke hearts, and jumbo lump
crab meat in alemon butter garlic sauce

Broiled Seafood Combo $28
Combination of crab cake, shrimp, scallops, and
flounder baked with fresh herbs, lemon and butter



TAV@ LA

RESTAURANT + BAR

PASTA DISHES

Pasta Station $11
Pick your favorite pasta and sauce

PASTA CHOICES
Rigatoni, Penne, Cappellini, Linguini

SAUCE CHOICES
Marinara, Alfredo, Blush, Aglio Olio

Add Meatballs or Sausage  $3
Add Shrimp  $4

Shrimp Scampi  $18

Linguini with olive oil, garlic, fresh basil, broccoli,

roasted pepper, and Parmesan cheese

Littleneck Clams $15
Cappellini with red or white sauce served with
whole littleneck clams and chopped clams

Carbonara $14
Rigatoni with heavy cream, garlic, prosciutto,
peas, and egg yolk

Chicken Arrabiata $17
Penne with olive oil, sautéed with sliced garlic,
basil, hot seed and prosciutto Julienne chicken

Tavola $13

Penne with olive oil, diced roma tomatoes,
broccoli, toasted pine nuts, and spinach in a
garlic white wine sauce

Tuscan $15

Rigatoni with sautéed sweet Italian sausage,
broccolirabe, sweet bell peppers in ared or
white wine sauce

Jumbo Cheese Ravioli $14
Served over a bed of Marinara

BRICK OVEN PIZZA

The Tavola $8.5

Fresh Mozzarella cheese, plum tomato sauce,
topped with our own brick oven roasted red

and green bell peppers, Italian sausage and fresh
garlic

Margarita Pizza $8.5
Fresh Mozzarella cheese, chunk tomato, fresh
basil, drizzled with extra virgin olive oil

Pizza Bianco $9

Classic white pizza smothered with fresh
Mozzarella cheese, San Marzano roma
tomatoes, ricotta and fresh spinach

Vegetarian Delight $8.5

Broccoli, green and yellow squash, roasted
peppers, fresh spinach and our Italian
cheese blend

Cheeseburger Pizza $9.5

Lean Angus ground beef, ketchup, special sauce,
lettuce, American cheese, pickles, onions, on a
sesame seed crust, lightly accented with Gulden's
mustard

Chicken Pesto Pizza $9
Grilled chicken, Mozzarella cheese, garlic, basil
and olive oil pesto topped with pine nuts

Build Your Own Pizza $8
A classic red or white pizza and your choice of
toppings
Additional Toppings
Vegetable +1  Meat +1.5

Mushrooms, Tomatoes, Broccoli, Pineapple,
Fresh Spinach, Black Olives, Roasted Peppers,
Onion, Prosciutto, Pepperoni, Bacon,
Grilled Chicken, Ground Sirloin



