Panini
Caprese $16

Fresh mozzarella, tomatoes, spring mix,
basil, extra virgin olive oil and balsamic glace

Florentina $18

Stracchino cheese, prosciutto, cotto (ltalian ham),
tomatoes, spring mix and olive oil

Estivo $16

Fresh homemade pesto, prosciutto cotto,
caciocavallo cheese

Prosciutto di Parma $18

Fresh mozzarella, prosciutto di Parma, baby arugula,
balsamic vinaigrette

Americano $20

Salami, hot sopressata, prosciutto cotto,
caciocavallo cheese, spring mix, olive oil

Verdure (Veggie) $17

Eggplant, zucchini, caciocavallo cheese, spring mix

Salad

Scuola Vecchia $12
Spring mix, fresh mozzarella, grape tomato, extra
virgin olive oil and balsamic vinegar

Add Salmon $15
Add Shrimp (4) : $13
Fresca $12

Fresh baby arugula, shaved parmigiano reggiano,
cherry tomatoes, balsamic glaze

Toscana $12

Baby spring mix with pear, walnuts, lemon, extra
virgin olive oil

Rustica ] $14
Spring mix, white artichoke, prosciutto di Parma,
gaeta olives, balsamic vinegar and extra virgin olive
oil

Arancio e Finocchio $18

Orange and fennel drizzled with lemon, extra virgin
olive oll

Caprese . $15

Handmade mozzarella, tomatoes, extra virgin olive oll,
basil, balsamic glaze

Girella $14

Handmade mozzarella roll stuffed with eggplant,
zucchini, prosciutto di Parma and served with house
salad

Reverases

Iced Tea, Lemonade, Soda $2.5
San Pellegrino Large $6 Small $3.5
Limonata San Pellegrino $3.5
Aranciata San Pellegrino $3.5
Panna Large $6 Small $3.5
Espresso (Double) $2.5 ($3.5)
Cappuccino $3.5
IMPORTED BEER $8 -
DOMESTIC BEER $7
ITALIAN CRAFT BEER $12

gDesserts

Tiramisu $13
Chocolate Caprese Cake $13
Angioletti Nutella $12
Nutella Pizza $12
Pizza Dolce $12
Gelato $9
Ricotta Cheesecake $12
Affogato $11
Crema’ Caffe $11

Frozen whipped coffee treat

In 1889, Queen Margherita visited “Pizza Brandi”
in Naples. The pizzaiuoli on duty that day, “Raffaele Esposito”
created a pizza for the Queen evoking the colors of the new
[talian flag. Red (tomatoes) Green
(Basil leaves) and White (mozzarella). The “Pizza
Margherita” was named in her honor. It is still the

most popular pizza today in Naples and around the world.

World renowned makers
of the authentic style of
wavon - Neopolitian Pizza

All Seafood from Local
Fish Market

WATERWAYS SHOPPES @ HERON BAY
6240 Coral Ridge Drive, Suite 115
Coral Springs, FL-33076
954-775-0861
www.ScuolaVecchiaPizza.com
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Antipasti

Melanzane alla Parmigiana $17
Lightly fried eggplant, parmesan cheese, and

tomato sauce

Polpette $18

Meatball. ground beef, served with San Marzano tomato
sauce.

Angioletti $11
Fried dough strips with arugula and cherry tomatoes
Montanara $9
Fried dough puff with a touch of tomato sauce and
pecorino romano cheese

Battilocchio al Tartufo $13
Truffle spread with fresh mozzarella

Prosciutto e Mozzarella $18
Prosciutto di Parma and fresh home-made

mozzarella

Fried Calamari $22
Hand cut to order, served with fried baby arugula.
Burratina $24

Fresh homemade mozzarella burrata style, served with
arugula, grape tomato, prosciutto di Parma, balsamic
reduction sauce Serves 2-4 people

Bruschetta Burrata

Homemade burrata cheese served over focaccia and
seasoned grape tomatoes Serves 2-4 people
Tagliere Misto $32
Assorted imported ltalian meats & cheeses. Serves 2-4 people
Patatine Fritte con Tartufo $9
Scuola Vecchia fries with truffle oil and parmesan cheese
Pizza Fritta $14
Sicilian Arancini (3) $18
Breaded & deep fried rice balls. Bolognese, mushroom

& spinach

Carpaccio di Bresaola $19
Thin slices imported bresaola, baby arugula, imported
parmesan cheese & fresh lemon

RBuild You? Dwnh Pi22a

$22

Margherita pizza $15
Marinara pizza $12
extra cheese $2
add Olives $2
add Shrimp (4) $13
add Mushrooms, eggplant, artichokes, $3 ea
zucchini, grape tomato, anchovies, baby arugula

Side of marinara $2
Side of ricotta $4
add Sausage, Parma prosciutto $4 ea

hot sopressata,ham, salame

Pasta &{asagha

Fettuccine Alfredo $19
Homemade fettuccini with cream sauce

Add 4 shrimp $10.50

Fettuccine with Tomato Sauce $16
Homemade fettuccini in wood-fired tomato sauce

Add meatballs (2) $25
Fettuccine Pesto $21
Homemade fettuccini with fresh basil

Fettuccine Bolognese $27
Homemade fettuccini with meat sauce

Lasagna di Carna $25
Traditional meat lasagna

GLUTEN FREE PASTA $3
ZUCCHINI ZOODLES AVAILABLE

Whete Pi22a

Mast’nicola $11

Parmesan cheese, lard, extra virgin olive oil, basil, black pepper

Quatrro Formaggi $19
Caciocavallo cheese, gorgonzola cheese, parmigiano reggiano,
extra virgin olive oil, basil, fresh water bufala mozzarella

Prosciutto e Arugola $23
Fresh mozzarella, prosciutto di Parma, arugula
Bianca Vegetale $21

Homemade mozzarella, eggplant, zucchini, grape tomato

Pizza con Pistacchio e Salsiccia $20
Pistachio pesto, sausage and fresh mozzarella
Scuola Vecchia $24
Fresh mozzarella, shrimp, arugula, grape tomato

R Roberto $23
Basil, grape tomato, fresh burrata
Delray $25

Truffle spread, fresh mozzarella, mushroom, prosciutto di Parma

Pizza Romeo $23
Homemade mozzarella cheese, thinly sliced potatoes,
crispy pancetta, fresh rosemary

Pizza Girella $24

Homemade mozzarella, roll stuffed with eggplant, zucchini
and prosciutto di Parma, fresh ricotta cheese, grape tomato

Pizza Valentina $23
Organic cherry pesto, homemade mozzarella and
gorgonzola cheese, prosciutto di Parma & fresh mint

Pesto di Carciofi
Artichoke pesto, homemade mozzarella, baby arugula,
fresh lemon, toasted walnuts & mushrooms

Gluten Free Pizza for additional

n—

$24

$5
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Marinara (no cheese) $12
Tomato sauce, fresh garlic oregano

Margherita $15
Fresh mozzarella, tomato sauce, extra virgin olive oil, basil
Salame $19
Fresh mozzarella, tomato sauce, salami, basil
Prosciutto Cotto $20

Fresh mozzarella, tomato sauce, Italian ham, extra virgin
olive oil, basil :
Regina Margherita
(Classic Neopolitian Pizza)
Imported freshwater bufala mozzarella, cherry tomatoes,
light tomato sauce, extra virgin olive oil, basil

Keste’ $25
Imported fresh bufala mozzarella, tomato sauce,prosciutto
di Parma, arugula, shaved gran cru,extra virgin olive oil,
basil

Padrino $22
Caciocavallo cheese, tomato sauce, hot sopressata, gaeta
olives, extra virgin olive oil, basil

Ortolana (Vegetarian) $21
Fresh mozzarella, tomato sauce, artichokes, mushrooms,
extra virgin olive oil

Prosciutto di Parma $22
Fresh mozzarella, tomato sauce, prosciutto di Parma, extra
virgin olive oil

Capricciosa $24
Fresh mozzarella, tomato sauce, Italian ham, artic_hokes,
mushrooms, extra virgin olive oil ;
Salsiccia

Fresh mozzarella, Italian sausage, tomato sauce, extra
virgin olive oil

Funghi $18
Fresh mozzarella, tomato sauce, mixed wild mushrooms,
basil

$20

$20

Calzone $18
Fresh ricotta, salami, fresh mozzarella, tomato sauce
Funghi e Prosciutto $23

Tomato sauce, mozzarella, basil, mushroom, prosciutto di
Parma and basil

Salsiccia e Broccoli Rabe (Seasonal) $24
Homemade mozzarella, tomato sauce, crumbled imported
sausage & broccoli rabe

Hot Dog Patatine Fritte

All beef hot dogs & French fries, tomato sauce &
mozzerella

$16

waard winning

20% gratitude added to parties of 6 or more persons




