ANTIPASTI FREDDI
cold hors d'oeuvres

OSTRICHE 14.95
fresh oysters
AVOCADO 16.95

avocado pear with baby shrimp and a cocktail sauce
CALAMARI AMALFITANA 15.95

squid salad with garlic lemon vinaigrette
PROSCIUTTO DI PARMA CON MELONE 16.95

thinly sliced parma prosciutto and melon

TERRINA DELLA CASA 15.95

house pate

SALMONE DI SCOZIA AFFUMICATO 16.95

freshly cut smoked salmon

INSALATA CAPRESE 15.95

fresh tomato and mozzarella served with basil and vinaigrette
CARPACCIO DI FILETTO 21.95

thinly sliced raw beef tenderloin with parmesan cheese, onion and capers
CARPACCIO DI SALMONE 18.95

thinly sliced raw salmon served with arugola and spicy mayonnaise

ANTIPASTI CALDI
hot hors d'oeuvres

CALAMARI FRITTI 15.95
crispy fried baby calamari
COZZE ALLA MARINARA 16.95
fresh musssels sauteed with parsley garlic and wine red or white sauce
OSTRICHE GRATINATE 16.95
fresh oysters cooked in the shell with garlic,breadcrumbs and parsley
OSTRICHE FIORENTINA 17.95 WITH CRAB 21.95
fresh oysters cooked with spinach and cheese sauce
MOZZARELLA BELLA 12.95
mozzarella cheese,cresply fried,with anchovies and parsley
LUMACHE FARCITE 16.95

snails stuffed with parsley and garlic butter baked in mushrooms caps

MINESTRE
soups

TORTELLINI IN BRODO DI POLLO 10.95
chicken broth with homemede fine filled pasta
ZUPPA CAMPAGNOLA 10.95
chicken broth with spinach,cheese and whisked egg
MINESTRONE ALLA MILANESE 10.95
fresh vegetable soup
PASTA FAGIOLI ALLA ROMANA 10.95
the classical roman soup of beans and pasta

INSALATE
salads
CESARE 12.95 CAPRICCIO 10.95
caesar house salad

BROCCOLI AGRO 10.95
broccoli salad

Dinner
open 7 days 6:00-11:00

232 N Dale Mabsy=Tampa, Florida 33609+(813)875-6660

since 1984

FARINACEI
pasta

AGNOLOTTI FRESCHI ALLA CREMA 24.95
country style fresh pasta stuffed with spinach and ricotta
served with cream sauce
TORTELLINI AURORA 25.95
tortellini in double cream sauce with cheese and a touch of tomato
TAGLIATELLE ALLA KATHY 24.95
homemade green noodles with cream,mushrooms,ham
and a touch of tomato
CANNELLONI DONATELLO 26.95
rolled fresh pasta stuffed with veal and mozzarella, glazed with cream
and tomato sauce
LINGUINE ALLE VONGOLE 27.95
linguine with neapolitan white or red clam sauce, a well known classic
LINGUINE AL PESTO 27.95
linguine with basil, garlic, extra virgin olive oil and parmesan cheese
PENNE PUTTANESCA 24.95
penne with tomatoes,red peppers,capers,olives and anchovies
CAPELLI D'ANGELO AMALFI 23.95
very thin pasta with tomato and basil
LINGUINE AL GRANCHIO 37.95
linguine with jumbo lump crab meat in a white or tomato sauce
LINGUINE ALL' ARAGOSTA 39.95
linguine with live Maine lobster and light tomato sauce

PESCE
fish

CERNIA ALLA LIVORNESE 32.95
fresh grouper with tomato, capers and black olives
FRITTO MISTO 32.95
crispy fried scampi, calamari,grouper,scallops and baby marrows
SCAMPI CAPRESE 32.95
scampi cooked with mushrooms,garlic, tomato and white wine
SALMONE ALLA STROMBOLI 29.95
fresh poached salmon,shrimp,asparagus,creamy white wine sauce
SOGLIOLA 39.95
Dover sole
LOBSTER THERMIDOR 88.95
3lbs.and up

www.donatellorestaurant.com

ENTREES
POLLO PALERMITANA 25.95
breast of chichen with mushrooms and peppers,tomato
and a touch of garlic
PETTO DI POLLO DONATELLO 25.95
chicken breast sauted and garnished with mushrooms, artichokes
and zucchini
POLLO ALLA MILANESE 25.95
lightly breaded and pan fried breast of chicken served with a three color salad

VITELLO DOLCE VITA 27.95

scaloppine with ham,mushroom and truffle in a light sauce
SCALOPPINA DI VITELLO ALLA SICULA 27.95

veal scaloppine cooked with fresh peppers,oregano,tomato

and a touch of garlic

SCALOPPINA DI VITELLO PULCINELLA 27.95

veal scaloppine with sauteed prosciutto and mozzarella cheese
PICCATA AL LIMONE 27.95

veal scaloppine in a sauce of lemon and butter

SCALOPPINE DI VITELLO DONATELLO 27.95

veal sauted and garnished with mushrooms, artichokes and zucchini
OSSOBUCO ALLA MILANESE 44.95

veal shanks with marrow bone,slowly braised in a delicate sauce
served with saffron rice

ABBACCHIO AL FORNO ALLA CIOCIARA (for two) 69.95

rack of lamb,savoury breadcrumbs,baked with herbs

14 OZ. FRACOSTA DI MANZO 35.95

sauteed sirloin steak served with sweet peppers,oregano,mushrooms,
olive and tomato

14 OZ. MEDAGLIONI DI MANZO ALLA PIZZAIOLA 36.95

Two 7 oz. medallions of beef tenderloin,the real neapolitan way, with garlic,
tomato and oregano sauce

14 OZ. FILETTO GIOACCHINO ROSSINI 37.95
filet of beef with madeira sauce with pate

18 OZ. NODINO DI VITELLO 45.95

veal chop sautee with mushrooms in marsala wine

32 OZ. FIORENTINA 59.95

Portherhouse grilled with rosemary

CONTORNI DI STAGIONE

fresh vegetables in season
ZUCCHINI FRITTI 9.95 FUNGHI AL SALTO 12.95
deep fried baby zucchini sliced and sauted mushrooms
ASPARAGI ALL'AGRO 11.95 ASPARAGI PARMIGIANA 12.95
cold asparagus,lemon dressing hot asparagus with cheese &butter
SPINACI 9.95
sauteed spinach

DOLCE

dessert
TIRAMISU 11.95
APPLE TART 11.95
NAPOLEON CAKE 11.95
CREAM PUFFS 11.95
CHEESE CAKE 11.95

CHOCOLATE MOUSSE CAKE 11.95
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