Hand Tossed Pizzas

*The Prize Winner

This pizza pie is made with semolina dougll, our famous zesty vodka
sauce, toppe(l with fresh mozzarella and sliced prosciutto, one taste and
you'll know how it got its name! 16 inch pie - 19.95

Four Cheese Pizza

Homemade pizza sauce toppecl with a delicious blend of melted
mozzarella, parmesan, romano, and asiago cheeses. 9 inch pie — 7.95

16 inch pie - 14.95

Pepperoni
Pepperoni, toppecl with our custom blend of fresh mozzarella, parmesan,

and romano cheeses. 9 inch pie — 8.95 16 inch pie — 15.95

Pepperoni and Mushroom

Fresh pepperoni and sautéed mushrooms topped with our custom blend of
fresh mozzarella, parmesan, and romano cheeses. 9 inch pie — 8.95

16 inch pie 15.95

Marg’llerita

An old-world Italian classic {eaturing' fresh tomatoes, l)asil, olive oil and
melted mozzareua cheese. 9 inch pie — 8.95 16 inch pie — 15.95

Italian Stromboli

Made with piping hot pepperoni, sausage, salami and our custom blend of
fresh mozzarella, parmesan, romano, and asiago cheeses.

9 inch pie — 9.95 16 inch pie — 16.95

Desserts

*To .

1ramisu

Our homemade heavenly layers of cream soaked la&yfing‘ers, coffee and
creamy custard make this the Italian classic! 4.95

Créme Brulee
Our tantalizing recipe of rich, white chocolate custard topped with a layer

of caramelized sugar. 4.95

Cl‘leesecalee

Please ask your server about today featured cheesecake. 4.95

Triple Layer Fu(lg’e Chocolate Cake

Chocolate lovers beware! This is a Manderfield’s I)alzery best. 4.95

Kids Menu

$399 eacll, for kids 12 and under — Meals served with your

choice of side item and a mini scoop of ice cream for dessert.

*Mac N’ Cheese

Homemacle macaroni nootlles smothere(l in our creamy £0111‘ clleese sauce

and baked to Lul)l)ly perfection.

Cheese Pizza

Our traditional homemade sauce Witl1 lots of melted mozzareua Cheese.
Add pepperoni at no Charg‘e!

ASC]Eag’hetti & Meatballs

ssic favorite! Served with your choice of marinara or meat sauce.

Cheese Ravioli

House-made ravioli served with your choice of marinara or meat sauce.

Chicken Tenders

Juicy, cleep-friecl chicken tenders served with honey mustard and French
fries.

Side Orders

All Sides 2.95
* Homemade Garlic Mashed Potatoes * Pan-Seared Seasonal Vegetalales
* Garlic herb French Fries

* Homemade Parmesan Potato C}lips

Our famous red sauce which we use in many dishes, has been
passed down from Verona Il'a/y ll1r0ug]1 generations 0][ the Vince
Galluci fmni/y. Our gooc[ friem{s have passea] on this fami/y recipe
to ]0/1;1al’[1an ’s, anc[for that we thank them a]eep/y.
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| Scubody's Juliar
Mon-Thurs llam-l()pm * Fri and Sat llam-llpm e Sun llam-()pm

1910 N. Casaloma Drive * Appleton, Wisconsin 54913
(920) 832-7876 Www.jollnatllanshistro.com

Room Service Menu

pten

4
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Call Jol‘lnatllanys Italian Bistro
at

82-7876

(920)

20% service charg’e for all room service orders




Sandwiches

All sandwiches served with your choice of parmesan chips or g’arlic-her]a fries.
You may also substitute our house ciabatta bread for marble rye.

Appetizers

*Roasted Chicken

Zesty rosemary chicken drizzled with pesto, topped with fresh melted
mozzarella cheese. Served on Manderfield’s famous ciabatta bread. 6.95

*Bruschetta

A traditional topping of freshly diced tomatoes, basil and garlic, topped with
fresh Buffalo mozzarella cheese and olive oil. Served on toasted ciabatta

]Jread. 6.95

BBO Chicken Melt

Juicy, roasted chicken tossed in zesty BBQ sauce, topped with melted
provolone cheese. Served on Manderfield’s famous ciabatta bread. 6.95

Roast Beef an(]. Provolone

Layers of sliced juicy roast beef, melted provolone cheese and lettuce, tomato,
red onion and g’arlic mayonnaise. Served on Manderfield’s famous ciabatta

l)rea(l 7 95

Turlze Hero

Succulent smolze(]. turlzey plled hlg‘h toppe(l with bacon and fresh melted
pepper jack cheese. Served on Manderfield’s famous ciabatta bread. 6.95

Johnny B's Cheese]aur er

Our juicy & ounce lourg'er g‘rllled to perfectlon with lettuce tomato, red onion
and plclzle Served on a toasted Manderfield’s steak bun Wltl’l your choice of
cheddar, provolone, mozzarella, or pepper jaclz cheese. 6.95

(Adtl bacon for just 1.50)

% 1e Melt
Grill

seasonal Veg’etables with melted pepper ]aclz cheese. Served on

(you g’uessed 1t') Manderflelél famous ciabatta bread. 0. 95

Soups

*House Soups Soup Du jour

Homemade minestrone or

Cup 2.95 Bowl 4.95

Frencl’l onion servec]. dally.

Salads

Smoked Mozzarella Sticks

Mozzarella hand-rolled in wanton wrappers and fried to golden brown

perfection. Served with zesty homemade marinara sauce. 6.95

Splnach & Artichoke Flatbread

Our homemade splnach and artichoke dlp baked to per{ectlon on fresh
ﬂathread 6. 95

Calamari
Tender calamari lightly breaded and fried, sprinkled with Romano and

parmesan cheese and served with marinara sauce. 8.95

Homemade Parmesan Chips
A bowl of our famous homemade Chips. Golden fried to perfection, dusted
with fresh parmesan cheese and Italian seasoning. 2.95

Entrees

With All entrees you have a choice of two side items or choice of side salad

(Bistro or Caesar). Any of our steaks can be prepared Vesuvio style, with
sautéed peppers and onions for an extra charge of $1.50.

Classic Pasta

All pasta is homema(le, {res}lly prepare(l and served with your choice of

soup or side salad.

*Spag’hetti & Meatballs or Italian Sausage

A classic favorite! This dish is served with your choice of marinara or meat
sauce, your choice of two baseball sized meatballs or Italian sausage. 9.95

FettUCCini Alfre(lo A bed of fettuccini noodles tossed in

our rich creamy Alfredo sauce, topped with freshly graded parmesan cheese.
9.95 Add Chicken 3.00 Add Mushrooms & Broccoli 2.00

Cheese Ravioli

House-made ravioli stuffed with ricotta cheese and served with your choice
of homemade marinara or meat sauce. 9.95

Portobello Mushroom Ravioli

Portobello mushroom stuffed ravioli’s blended with ricotta cheese served in
our sundried tomato basil créme sauce. 11.95

Four Cheese Baked Macaroni

Generously prepared with a blend of cheddar, jack, parmesan, and Romano
cheeses, tossed with crisp Applewood bacon, tomatoes, green onion and
baked twice to per{ection! 11.95

* 5
PrlmO Lasa Na Oven baked with layers of ricotta,

mozzarella, parmesan cheeses, Applewood bacon and our homemade
specialty meat sauce. 13.95

*Pecan Cruste(l Walle (S

Pecan encrustec]. Walleye pan- fl‘le(l an(l servet]. Wltl’l our }lomemac].e Dl]On créme

sauce. 17.95

Ask your server about our soup of the day.

The Bistro Salmon

8 oz. tender oven roasted fillet of salmon, g’laze(l with a delicious Balsamic

Reduction. 15.95

Top Sirloin

Hand cut thick 10 ounce top sitloin steak cooked to your liking. 14.95

6 oz. Top Sirloin

Petite sitloin seasoned and grilled to mouth-watering perfection. 12.95

*Bistro Salad

Crisp romaine, spinach and field greens with Applewooc]. smoked bacon,
candied pecans and gorgonzola cheese. Topped with homemade creamy

balsamic dressing. 5.95 Add chicken 3.00 Add shrimp 3.00 Add Salmon

*14 oz Ribeye

14 ounces of grain-fed beef grilled to tender, juicy perfection. 19.95

Caesar S alad

Crisp romaine, parmesan cheese, homemade croutons and Caesar dressing’.

5.95 Add chicken 3.00 Add shrimp 3.00 Add salmon 5.00

Dressing substitutes- French- oil & vinegar- balsamic vinaigrette-
creamy Italian- fat free ranch.

Stealz Combo

6 oz. petite sirloin steak cooked to your 1i12ing’ served next to 6 succulent
sautéed jumbo garlic shrimp. 17.95

Chicken Mozzarella

Tender grilled chicken topped with mouth-watering prosciutto, zesty marinara
sauce and fresh melted smoked mozzarella cheese. 12.95

*Steaks and llaml)urg’ers cooked rare, medium rare, or pin]z in the
middle may be under cooked and are served only upon request.

S ecmlt Pasta

AH pasta is homema cy {reshly preparetl and served with your choice of
soup or side salad.

Rigatoni Ala Vodka

Our famous award winning vodka créme sauce, tossed with homemade riga-
toni, fresh peas, blended with savory Italian prosciutto and cheese (NICE!)
12.95

Chicken Marsala

8 oz. pan fried juicy chicken })reast, sautéed with caramelized onions and

mus}u‘ooms, served with our famous marsala cream g’arlic sauce. 14.95

Chicken Milano

A tender 8 oz. breast g’rille(l with sundried and roma tomatoes, olives, arti-
choke hearts, in a garlic butter sauce. 14.95

Seafood Alfredo

A bed of homemade ling‘uini toppe(]. with sautéed jum])o s}n‘imp, scallops
and tomatoes in our house Alfredo sauce. 15.95

Pasta Rosa

8 succulent sautéed jum]ao sllrimp, served on a bed of penne pasta with our
mushroom créme marinara sauce. 15.95

Sundried Tomato Basil Chicken Pasta

Homemade ling’uini noodles in olive oil, sundried tomatoes , basil accompa-
nied with 8 oz. of tender juicy chicken breast. 14.95




