la pizza

antipasta

Hearth baked in our wood-fired oven.

ANTIPASTO

MARGHERITA PIZZA

A combination of prosciutto, salami, cheese, tuna,
eggplant caponata and white bean hummus 14

Fresh tomatoes mixed with garlic, basil
and olive oil, topped with provolone 11

TOMATO BRUSCHETTA

BLACK FOREST PIZZA

Wood-fired ciabatta bread drizzled with olive oil and
topped with garlic, seasoned tomatoes and cheese 9

A roasted mushroom marinara, fontina cheese,
drizzled with truffle oil 13

FRIED CALAMARI

CAPICOLA PIZZA

Lightly breaded and fried, tossed with fresh tomatoes,
basil, banana peppers, accompanied by roasted garlic
aioli and marinara dipping sauce 13

Capicola ham, mushrooms, caramelized onions,
fontina cheese, garlic and olive oil 13

BARBEQUE CHICKEN PIZZA

SHRIMP COCKTAIL

Grilled chicken, barbeque sauce, roasted corn,
red onion and provolone, drizzled with ranch aioli 13

Large shrimp chilled and served with cocktail sauce 12.5

FRIED EGGPLANT NAPOLETANA

ARTICHOKE FLORENTINE PIZZA

Fried eggplant with panko bread crumbs, topped
with peppers, onions and mushrooms in our tomato
cream sauce with provolone & ricotta cheese 12

Artichoke hearts, spinach, fontina cheese,
black olives, garlic and olive oil 13

CAJUN CHICKEN PIZZA

SAUSAGE & PEPPERS

Diced chicken, onions and mushrooms sautéed
with Madeira wine in a Cajun cream sauce 13

Homemade sausage sautéed with mushrooms,
green peppers, onions and potatoes 12

PEPPERONI, SAUSAGE
& MEATBALL PIZZA 15

CRAB CAKES

Sweet crabmeat blended with red onion, roasted
red peppers and celery, with a blend of seasoning.
Served with mixed greens, tomatoes and basil aioli 13

WHITE PIZZA

Provolone, parmesan, ricotta and fresh
mozzarella with olive oil and fresh basil 15

STUFFED MUSHROOMS

Tender mushrooms filled with crabmeat stuffing
and baked in an alfredo sauce 12

ITALIAN SAUSAGE PIZZA

Italian sausage, roasted red peppers, parmesan,
fresh mozzarella and banana peppers 15

GARLIC BREAD

Plain 4.5 / With Cheese 5
La Scala’s Original with cheese and tomatoes 5.5

GRILLED CHICKEN CAESAR FLATBREAD

ITALIAN WEDDING SOUP

Grilled chicken Caesar salad with caramelized onions
and pesto. Served on a wood-fired flatbread 12

Cup 4 / Bowl 5

CAPRESE FLATBREAD

Tomatoes and fresh mozzarella topped
with a spring mix and balsamic reduction 12

insalate
ADD TO ANY SALAD
Chicken 7 / Salmon 14 / Creamy or Crumbled Bleu Cheese 2

HOUSE GARDEN SALAD
Garden greens tossed with Italian
dressing topped with tomatoes,
black olives and croutons 6

THE WEDGE SALAD

Topped with bacon, seasoned pecans,
tomato and homemade bleu
cheese dressing 12

MEDITERRANEAN SALAD

LA SCALA SALAD

CAPRESE SALAD

THE OPERA SALAD

CAESAR SALAD

Garden greens with Italian dressing
topped with tuna, diced shrimp,
marinated mushrooms, gorgonzola
cheese, diced tomatoes and black olives 12
An orchestration of field greens
with sun-dried cranberries,
caramelized pecans and gorgonzola cheese,
tossed in champagne vinaigrette 11

Tomatoes, fresh mozzarella
and basil, layered with cucumbers,
served with a side of spring mix salad
and topped with a balsamic reduction 13
Crisp romaine lettuce tossed with Caesar
dressing, topped with shaved parmesan
and homemade herbed croutons 11

Fresh spinach, chopped celery,
tomatoes, green olives and capers,
tossed with a Mediterranean vinaigrette
and topped with gorgonzola cheese 11

*Consuming raw or undercooked proteins may lead to food borne illness.

carne
NY STRIP*

Grilled USDA Choice strip steak, garlic smashed
potatoes garnished with onion rings 35
Add Mushroom Ragout 1.5

specialita
LA SCALA SYMPHONY

LASAGNA NAPOLETANA

PASTA PRIMAVERA

SPAGHETTI POMODORO

Combination dinner includes
spaghetti, lasagna, manicotti,
meatball and Italian sausage 19

LA SCALA STEAK*

USDA Choice filet served with 4 oz. lobster
and topped with bearnaise 48

Vegetables sautéed in olive oil
and garlic, with a touch of Alfredo
served over penne 16

FILET MIGNON*

CAJUN CHICKEN PASTA

Our 9 oz. USDA Choice filet served with smashed
potatoes, garnished with onion rings 38

LA SCALA HOMEMADE SAUSAGE*
Served with sauteed peppers, mushrooms,
onions and potatoes 20

VEAL PARMESAN

Breaded veal, sauteed in olive oil,
served with our tomato sauce
and house made spaghetti 27

VEAL MILANESE

Breaded veal, sauteed in olive oil, garlic,
lemon, white wine, mushroom served
over linguini topped with arugula
and shaved parmesan cheese 27

VEAL SCALLOPINI

Veal dusted in flour, sautéed with portobello
mushrooms, red onion and a Marsala
wine demi-glace, served over Tuscan risotto 27

pollo
CHICKEN SALTIMBOCCA

Chicken breast sautéed with white wine, mushrooms
and topped with prosciutto, sage and provolone cheese,
served over fettuccini Alfredo 22

CHICKEN ROSA

Pan fried chicken breast topped with roasted
red pepper cream sauce and fontina cheese,
served over prosciutto sage angel hair 21

CHICKEN PARMESAN

Italian breaded chicken breast pan-seared
and topped with provolone cheese and tomato sauce,
served over fettuccini Alfredo 21

CHICKEN BELLA VISTA

Chicken breast sautéed with Italian sausage, artichokes
and sun dried tomatoes, served in a light white wine
cream sauce with garlic smashed potatoes 22

CHICKEN PICATTA

Chicken breast sautéed with white wine
and lemon juice, served with artichoke hearts
and capers over fettuccini Alfredo 22

Homemade spaghetti with a choice
of Meatball, Bolognese Sauce,
Mushrooms or Marinara
1 CHOICE 14 / 2 CHOICES 16

Chicken breast sautéed with onions,
mushrooms and Madeira wine in a Cajun
cream sauce served over angel hair pasta 22

FETTUCCINI ALFREDO

Stuffed with ground beef, ricotta,
provolone & parmesan cheese 16

MANICOTTI

Sliced eggplant lightly breaded, layered
with provolone, parmesan and tomatoes,
baked in a red sauce 17

PASTA VALENTINO

TORTELLINI ALFREDO

Chicken breast sautéed with pancetta,
spinach and tomatoes in a cream sauce,
served over fettuccini 22

PENNE & CHICKEN BELLINI

Chicken breast sautéed with pancetta,
mushrooms, onions and spicy marinara
sauce, served over penne pasta and
topped with fontina cheese 22

Fettuccini in Alfredo sauce 16

EGGPLANT PARMESAN

Cheese tortellini with peas, mushrooms
and pancetta in Alfredo sauce 17

PASTA VESUVIO

Penne pasta tossed with sausage,
pine nuts, sun-dried tomatoes, pesto
and a Cajun spiced cream sauce 19

ANGEL HAIR FLORENTINE

GNOCCHI

Pine nuts, fresh spinach, artichoke hearts
and sun-dried tomatoes tossed with olive
oil over angel hair 16

RAVIOLI

WILD MUSHROOM
RISOTTO

Homemade potato dumplings, topped
with Bolognese sauce and sausage 18
Filled with ground beef,
ricotta and spinach. Served with a
homemade meatball 18

CHICKEN MARSALA

Chicken sautéed with mushroom and Marsala wine,
served over garlic smashed potatoes 22

Homemade pasta layered with ground
beef, provolone & parmesan cheese,
baked in our red sauce 18

House made risotto prepared
with wild mushrooms, peppers
and sun-dried tomatoes 16

SHRIMP & SCALLOP
PARMESAN

pesce

SURF & TURF

Filet mignon and a lobster tail with
drawn butter, served with garlic
smashed potatoes Market Price

BROILED LOBSTER TAIL

With drawn butter and garlic
smashed potatoes Market Price

FETTUCCINI DI MARE

Fettuccini with shrimp, scallops, clams
and mushrooms in a cream sauce 24

TUSCAN SALMON

Grilled with white wine and a touch
of lemon, topped with sautéed spinach
and olive oil served on a bed of wild
mushroom risotto 27

SHRIMP & SAUSAGE PESTO
Served over angel hair pasta and
tossed with pesto, sautéed peppers
and roasted corn 24

Plump shrimp and sea scallops
sautéed in olive oil, garlic, tossed
with tomato sauce and angel hair pasta,
topped with provolone 24

PINE NUT
CRUSTED GROUPER

Fried and served over garlic smashed
potatoes, topped with a roasted red
pepper cream sauce 28

LINGUINI WITH
CLAM SAUCE

Sautéed in olive oil and garlic,
with a tomato cream sauce 18

CHILEAN SEA BASS

Chilean Sea Bass crusted with fresh
herbs and topped with arugala
and a lemon butter sauce, served
with a sweet pea risotto 31

*Consuming raw or undercooked proteins may lead to food borne illness.

