
Authentic 
Neapolitan 
Pizza

Executive Chef, Chris De Luna
Chef De Cuisine, Pasquale Frola

Disneyland 
Naples 45
Anaheim, California

Disneyworld
Naples 45
Lake Buena Vista, Florida   

Caputo flour imported 
from Southern Italy, San Marzano tomatoes, 
handmade Fior de Latte mozzarella, water 
from a local spring just like the springs in 
Italy’s Campania region make our pizza as 
authentic and delicious as that found on the 
streets of Naples.

LUNCH

Arancini  Saffron risotto cakes filled 
with mozzarella and meat ragù   8.50

Meatballs  Sweet and sour sauce   9.

Parmigiana  Baked eggplant, mozzarella,   
 tomato, parmesan   9.

Calamari  Fried, spicy tomato sauce   9.75

Pesce  Shrimp, scallops, calamari, arugula, 
lemon, extra virgin olive oil   9.50

Caprese  Fresh mozzarella, tomatoes, basil 
sea salt, capers, olive oil   9.75

Caponata  Roasted vegetable caponata  8.50

Gamberetti  Shrimp, spicy fradiavolo sauce, 
Italian peppers   9.50

Burrata  Creamy mozzarella, prosciutto di 
parma   9.50

Crudo  Sliced raw tuna, basil, scallions, 
lemon, extra virgin olive oil   8.50

BRUSCHETTA
Pomodoro   8.

Caponata   8.

Tonno   8.

Peperonata   8.

ZuppE  {soups}
Pasta e Fagioli   8.75

Zuppa del Giorno   8.75

INSALATA  small/large
Cesare  Romaine lettuce, parmesan cheese, 
cesare dressing   9./17.

Mista  Crisp mixed greens, olive oil 
vinaigrette   9./17.

Pollo  Butternut lettuce, chicken, asparagus, 
Asiagio cheese, balsamic dressing   10./19.    

Napoli  Artichoke, fennel, celery, 
mushrooms, parmesan cheese   9./17.

Tonno  Sicilian tuna, cannelini, red onion, 
tomato, arugula   11./19.

Piccoli Piatti 
{antipasti}

Share an assortment of small 
plates at your table.

10” individual or “Mezzo Metro” to share.

CLASSIC {with tomato sauce}

Margherita D.O.C.  San Marzano 
tomatoes, fresh mozzarella, basil   16.95/35.50

Vesuvio  Italian anchovies, olives, capers, 
tomatoes, hot pepper, mozzarella   16.95/35.50

Pepperoni  Spicy pepperoni, tomatoes, 
mozzarella   16.95/35.50

Funghi  Mushrooms, tomatoes, mozzarella  
16.95/35.50

Barese  Fennel sausage, onions, tomatoes, 
mozzarella   16.95/35.50

Quattro Stagioni  Artichokes, ham, 
eggplant, mushrooms, tomatoes   17.95/36.95

Bianca {white pizza}

Prosciutto  Parma prosciutto, arugula, 
mozzarella, cherry tomato parmesan 17.95/36.95

Quattro Formaggi  Mozzarella, fontina, 
taleggio, stracchino   16.95/35.50

Broccoli  Broccoli, pancetta, mozzarella, 
oregano   17.95/36.95

Carciofi  Artichokes, basil pesto, mozzarella, 
fontina   17.95/36.95

Special
Piccante  Chicken sausage, tomatoes,
hot pepper, provolone, mozzarella  17.95/36.95

Tonno  Sicilian tuna, hot peppers, garlic  
17.95/36.95

Pasta
Paccheri  Large macaroni tubes, 
classic Neapolitan meat sauce   19.50

Scialatielli  Long flat noodles, spicy lobster 
and tomatoes   19.

Penne  Quill shaped pasta, plum tomatoes, 
mozzarella, basil   16.50

Linguine  White clams and fennel sauce  18.

Strozzapreti  Twisted pasta, Sicilian pesto, 
almonds, pecorino   18.

Lasagna  Meat sauce, tomatoes, bechamel, 
parmesan   19.

Pasta Fresca  
Daily fresh pasta   19. 

Spaghetti Chitarra  Asparagus, cherry 
tomatoes, prosciutto, provolone   18.

PESCE  {fish}
Acqua Pazza  Sea bass, poached in white 
wine, tomato, tiny clams, capers   26. 

Halibut  Roasted halibut with pistachio 
basil pesto, plum tomato   27. 

Salmone  Roasted salmon, tomato, basil, 
fennel   23.

Pesce alla Griglia  
Grilled fish of the day   Market Price

CARNE  {meat}
Pollo  Roasted crispy chicken, lemon, garlic, 
oregano   19. 

Milanese  Breaded chicken cutlet, tomato, 
arugula, red onion salad   26.

Bistecca  Rib eye steak   31.

CONTORNI  {sides} 5.

Grilled Vegetables  
Garlic Spinach  
Pecorino Potatoes
Asparagus

PAGNOTTELLE
Pizza bread sandwiches 16.50

Uno  Eggplant, parmesan 

Due  Chicken, fontina, tomato, arugula 
Tre  Prosciutto di parma, mozzarella, tomato


