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BASKET OF HOUSE BREAD
OUR CLASSIC MOZZARELLA MARINARA

breaded & fried mozzarella cheese with marinara sauce

EGGPLANT PARMIGIANA APPETIZER

eggplant, mozzarella cheese with marinara

CRAB CAKE

pan-fried with organic baby greens, lemons zest sour cream & leon dressing

BRESAOLA DI MANZO / CARPACCIO DI MANZO

cured beef / thinly sliced raw beef organic arugula, parmigiano-reggiano cheese, virgin olive oil & lemon

PROSCIUTTO & MELON

thinly sliced parma prosciutto & melon

INSALATA CAPRESE / BURRATA

fresh mozzarella or burrata, tomato, endive, fresh basil & virgin olive oil

MINESTRONE & ORTOLANA SOUP (GRAIN-FREE)

Twalit & P

WE DO NOT USE SEED OILS IN ANY OF OUR RECIPES!

LA SCALA CHOP SALAD

lettuce, salami, mozzarella cheese, marinated garbanzo beans with Leon Dressing

ORGANIC FREE-RANGE LA SCALA TURKEY CHOP SALAD

lettuce, organic turkey, mozzarella cheese, marinated garbanzo beans with Leon Dressing

FREE-RANGE CHICKEN LA SCALA CHOP SALAD

lettuce, chicken, mozzarella cheese, marinated garbanzo beans with Leon Dressing

TUNA LA SCALA CHOP SALAD

lettuce, tuna, mozzarella cheese, marinated garbanzo beans with Leon Dressing

CAESAR SALAD

romaine lettuce, croutons, parmesan cheese, pasteurized egg & anchovy dressing

FREE-RANGE CHICKEN CAESAR SALAD

GRILLED SALMON SALAD OR SANDWICH

organic greens, oven dried tomatoes, dill sauce, roasted garlic with Leon Dressing

LA SCALA FREE-RANGE GRILLED CHICKEN SALAD (NOT CHOPPED)

organic greens, oven dried tomatoes, goat cheese, roasted red peppers & onion with walnut dressing

GRILLED SHRIMP & VEGETABLE SALAD

organic greens, grilled seasonal vegetables, roasted red peppers, onion with basil dressing
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*SPAGHETTI BOLOGNESE (ANGUS GRASS FED)

* La Scala meat sauce since 1956

SPAGHETTI ALLA COGNAC
chopped shrimp, shallots & basil flambéed with cognac in a pink sauce
PENNE ALLA VODKA
shallots & dill sauteed with vodka in a creamy tomato sauce
LASAGNA VERDE
spinach pasta with béchamel, ricotta & sauteed meat topped with mozzarella cheese and our marinara sauce
LINGUINE & CLAMS

manila clams sauteed in a white wine garlic broth

LOBSTER & PUMPKIN RAVIOLI TOGETHER

these two raviolis are great together in browned butter with sage

LOBSTER RAVIOLI PUMPKIN RAVIOLI

lobster ravioli in browned butter with sage pumpkin ravioli in browned butter with sage

CHICKEN & MASCARPONE RAVIOLI

chicken ravioli with mascarpone, smoked cheese & a hint of white truffle oil with marinara sauce

SPAGHETTI & SAUSAGE

italian sausage, bell peppers, onion & marinara sauce

*SPAGHETTI CHECCA

fresh chopped roma tomatoes, garlic, basil & extra virgin olive oil

SPAGHETTI CHECCA WITH FRESH MOZZARELLA OR BURRATA

spaghetti checca with fresh mozzarella or burrata cheese

SPAGHETTI CARBONARA

bacon, onion and mushrooms in a rich parmigiana-reggiano cream sauce

FETTUCCINI BOSCAIOLA

prosciutto, peas, sweet onion & mushrooms in a rich parmigiana cream sauce

CAPELLINI PRIMAVERA

angel hair pasta with fresh vegetables & marinara sauce

LINGUINE PUTTANESCA

kalamata olives, capers, anchovies, garlic in a tomato sauce

RAVIOLI DI SPINACI E RICOTTA

spinach & ricotta ravioli in a creamy tomato sauce

*SPAGHETTI POMODORO

fresh roma tomato sauce & basil

*PENNE ARRABBIATA

spicy tomato sauce with garlic & chili pepper

FRUTTI DI MARI

assorted shellfish in a white wine, clam, tomato & garlic broth

SPAGHETTI SHRIMP MARINARA

shrimp sautéed with white wine, shallots, garlic and marinara sauce
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EGGPLANT PARMIGIANA

eggplant, mozzarella cheese with marinara sauce

Sujpot

CRAB CAKES

pan-fried with organic mixed greens and served with a lemon zest sour cream

GRILLED SALMON MARKET PRICE

grilled asparagus, red onion, mashed potatoes with pinot grigio sauce

FISH OF THE DAY MARKET PRICE
*SCAMPI VINO BLANCO

shrimp sauteed with white wine, shallots, garlic, green onion & a touch of tomato sauce

SPECIAL OF THE DAY MARKET PRICE
*FREE RANGE CHICKEN PARMIGIANA

breaded chicken breast topped with mozzarella cheese & marinara sauce

*FREE RANGE CHICKEN ROMANA

sauteed chicken breast with artichoke hearts & rosemary in a balsamic sauce

*SEASONED FREE RANGE CHICKEN PAILLARD

grilled pounded chicken breast

i

*GRASS FED AND FINISHED GRILLED ANGUS FILET MIGNON (8 OZ)
*GRASS FED AND FINISHED GRILLED ANGUS FILET MIGNON (12 OZ)

*GRASS FED AND FINISHED GRILLED RIBEYE STEAK (12 OZ)

* VEAL MILANESE MARKET PRICE

pounded, breaded & fried (available parmigiana style without bone)

*VEAL SCALOPPINE LEMON MARKET PRICE

veal medallions in lemon butter sauce (available with chicken)

*VEAL SCALOPPINE MARSALA MARKET PRICE

veal medallions sautéed with mushrooms & marsala sauce (available with chicken)
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CAKES & CHEESECAKES
TIRAMISU
CHOCOLATE MOUSSE
A LA MODE
ADD HOT FUDGE
ICE CREAM & SORBET
BISCOTTI
DELICIOUS HOT FUDGE SUNDAE
EXTRA SCOOP
ORDER OF ORGANIC BERRIES
ADD ORGANIC BERRIES TO A DESSERT
AFFOGATO

APPETIZER MARINARA SAUCE 4.50 ¢ ORGANIC RED CABBAGE 2.50
ORGANIC ARUGULA 2.75 ¢« ROMAINE LETTUCE ONLY 3.00
FRESH TOMATOES 2.50 ¢ OVEN DRIED TOMATOES 3.25 ¢ CUCUMBERS 2.00
PEPPERONCINI 2.25 ¢ ANCHOVIES 2.95 « BACON 3.00 « BOILED EGG 2.75
EGG WHITE 1.75 ¢« MUSHROOMS 1.75 ¢ CAPERS 1.75 « BASIL DRESSING 3.25
ROASTED RED PEPPERS 4.00 ¢ FRESH RED OR GREEN PEPPERS 2.75 « FRESH BASIL 2.75
CAESAR DRESSING 2.75 ¢ BLUE CHEESE DRESSING 3.75 ¢« RED OR WHITE ONION 1.50
SHAVED PARMESAN CHEESE 2.00 ¢ GOAT CHEESE 4.25 ¢ EXTRA SALAMI 2.50
EXTRA BEANS 3.25 ¢ EXTRA OLIVES 1.75 ¢ EXTRA CHEESE 2.00 ¢ EXTRA TUNA 4.00
BAKED GARLIC 3.25 ¢ FRESH MOZZARELLA OR BURRATA 6.25
EXTRA FREE RANGE TURKEY 6.50 ¢« GRILLED SHRIMP PER PIECE 4.75
ADD GRILLED SALMON 13.95 « GRILLED FREE RANGE CHICKEN BREAST 6.50

Aboi Oun L«émdim

CHICKEN - FREE RANGE, VEGETARIAN DIET, NO ANTIBIOTICS, HORMONES OR PRESERVATIVES. MARY’S CHICKEN
TURKEY - ORGANIC, FREE RANGE, VEGETARIAN DIET, NO ANTIBIOTICS, HORMONES OR PRESERVATIVES. MARY'S CHICKEN
BEEF - ANGUS GRASS FED AND FINISHED, CERTIFIED HUMANE, NO ANTIBIOTICS, OR HORMONES. ETHICALLY RAISED.

WANDERER BEEF
EGGS - FREE RANGE, ORGANIC (NON GMO) CHINO VALLEY RANCHERS

SALMON - SUSTAINABLE FROM FAROE ISLANDS. NO ANTIBIOTICS OR ARTIFICIAL ADDITIVES. BAKKA FROST

WE DO NOT USE SEED OILS OR MSG IN ANY OF OUR RECIPES!

WE ONLY USE SEA SALT IN OUR RECIPES AND HIMALAYAN PINK SALT OUR TABLES.
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BEER 8.50
PERONI - MORETTI - BEAR RACER 5 IPA « BALLAST POINT SCULPIN IPA - AMSTEL LIGHT « HEINEKEN
HEINEKEN LIGHT « NEWCASTLE - BUCKLER (NON-ALCOHOLIC)

COFFEE 4.00 « ESPRESSO 4.00 - DOUBLE ESPRESSO 5.50
CAPPUCCINO/LATTE 6.75 DOUBLE CAPPUCCINO/DOUBLE LATTE 7.95
HOT TEA - ICED TEA 4.00

OUR NEW ALL NATURAL SODAS 3.95
COLA - DIET COLA - PINEAPPLE CREAM -« GINGER BEER

PEPSI - DIET PEPSI - STARRY 3.95
REAL LEMONADE 5.00 - FRUIT JUICE 4.25

ARNOLD PALMER 4.95 REFILL 2.50

PELLEGRINO ARANCIATA - LIMONATA 3.50

MOUNTAIN VALLEY SPRING WATER SM 4.50 LG 6.95
(FLAT OR SPARKLING)
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* CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY OR SPECIAL DIETARY NEED.
WHILE WE WILL DO OUR BEST TO ACCOMMODATE YOUR NEEDS,
PLEASE BE AWARE OUR KITCHEN USES INGREDIENTS THAT CONTAIN ALL MAJOR FDA ALLERGENS
(PEANUTS, TREE NUTS, EGGS, FISH, SHELLFISH, MILK, SOY & WHEAT)
WE OFFER GLUTEN-FREE FRIENDLY OPTIONS; HOWEVER, OUR KITCHEN IS NOT COMPLETELY GLUTEN-FREE.
NO OUTSIDE FOODS OR DRINKS ALLOWED. OUR OLIVES MAY HAVE PITS. AN 18% GRATUITY WILL BE ADDED TO TABLES OF SIX OR MORE.
ONLY THREE FORMS OF PAYMENT PER CHECK, AND ONLY ONE CHECK PER TABLE.
A CHARGE MAY BE ADDED TO ALTERED ITEMS, WHICH MAY INCREASE PREPARATION TIME.
AS A COURTESY, PLEASE REFRAIN FROM USING YOUR CELL PHONE WHILE DINING. LA SCALA IS NOT RESPONSIBLE FOR LOST OR STOLEN ITEMS.

WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE
Ll e
FOLLOW US ON INSTAGRAM
@LASCALABEVERLYHILLS

WWW.LASCALABEVERLYHILLS.COM
ALSO JOIN US AT

LA SaLA

AT (G
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