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fresh brewed iced tea - black or organic green . . . . . . . . . . . . . . . . . . 2.50
ginger people ginger beer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
sprecher root beer (low calorie available) . . . . . . . . . . . . . . . . . . . . . . 3.50
italian orchard - raspberry, peach, apple & cranberry juices. . . . . . . . . . 3.95
bellini hurricane - peach, orange & pineapple juices . . . . . . . . . . . . . . . 3.95
voss artesian water - 800ML, sparkling or still . . . . . . . . . . . . . . . . . . . 4.95

TEA, SODA & MOCKTAILS 

classic “made from scratch” lemonade - sugared rim . . . . . . . . . . . . 2.95
ginger lemonade - fresh mint & ginger . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
pomegranate lemonade - pomegranate juice . . . . . . . . . . . . . . . . . . . 3.50

Our homemade lemonades are made fresh daily.
REAL LEMONADE

BEER
sharps n.a. . . . . . . . . . . . 3.00
miller lite . . . . . . . . . . . . 3.95
blue moon . . . . . . . . . . . 4.00
samuel adams . . . . . . . . 4.25
goose island honker’s ale. . 4.25
amstel light. . . . . . . . . . . 4.25

anchor steam . . . . . . . . . 4.25
heineken . . . . . . . . . . . . 4.25
heineken light . . . . . . . . . 4.25
corona. . . . . . . . . . . . . . 4.25 
peroni . . . . . . . . . . . . . . 4.25
stella artois. . . . . . . . . . . 4.50

SIGNATURE COCKTAILS
lemoncello mojito – svedka vodka, limoncello, mint . . . . . . . . . . . . . . . . 9.00
la dolce vita pamarita – herradura tequila, pama liqueur . . . . . . . . . . . 9.00
watermelon drop – svedka vodka, watermelon liqueur, midori float. . . . . 9.00
metro martini – svedka vodka, cointreau, peach liqueur, orange juice . . . 9.00
bellinitini – peach liqueur, peach puree, moscato d’asti . . . . . . . . . . . . . . 9.00
strawberry jive – fresh strawberry, hendrick’s gin. . . . . . . . . . . . . . . . . . 9.00
blueberry-lemonade – van gogh acai-blueberry vodka, house lemonade. . 9.00

Our Master Sommelier, Alpana Singh, believes that you don’t
have to pay a fortune for a great glass of wine. Therefore,

in addition to the wine list, she has found specific affordable gems
designed to complement each item on our menu.

Just tell your server you want a selection from Alpana’s A-list.

$5.95 per glass

GREAT WINE VALUES
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RED WINES
bv coastal pinot noir - california  . . . . . . . . . . . . 10 30
mark west pinot noir - california  . . . . . . . . . . . . 12 36
foris pinot noir - rogue valley . . . . . . . . . . . . . . . .   44
sokol blosser meditrina - oregon . . . . . . . . . . . . . .   46

red rock merlot - california . . . . . . . . . . . . . . . . . . 8 24
toscolo chianti classico - italy . . . . . . . . . . . . . . . . 9 27
monte antico toscana sangiovese - italy . . . . . . . . . 8 27
da vinci chianti - italy. . . . . . . . . . . . . . . . . . . . . .  32
murphy’s law red - washington . . . . . . . . . . . . . . .  32
rutherford hill merlot - napa . . . . . . . . . . . . . . . . .    59
duckhorn howell mountain merlot - napa . . . . . . . .    160

cartlidge & browne zinfandel - california . . . . . . . .   24
mc williams hanwood shiraz - australia . . . . . . . . . 9 27
guigal cotes du rhone - france. . . . . . . . . . . . . . . .    34
penfolds thomas hyland shiraz - australia . . . . . . . .    36

avalon cabernet sauvignon - california. . . . . . . . .  9  27
los cardos malbec - argentina. . . . . . . . . . . . . . . . 10 30
clo la chance cabernet sauvignon - central coast . . . 13 39
joseph carr cabernet sauvignon - napa . . . . . . . . .    52
chateau montelena cabernet sauvignon - napa . . . .    79
jordan cabernet sauvignon - sonoma . . . . . . . . . . .    98
il poggione brunello di montalcino - italy . . . . . . . .    130
silver oak cabernet sauvignon - alexander valley . . .    120

light reds
light-bodied

fruity

smooth reds
medium-bodied

velvety

spicy reds
full-bodied

jammy

big reds
full-bodied
textured

FULL
BOTTLE

BIG
GLASS

- ask your server about vintages -

WHITE WINES FULL
BOTTLE

BIG
GLASS

la marcu prosecco - veneto . . . . . . . . . . . . . . . . . . 9 32
comte audoin de dampierre - france . . . . . . . . . . .    69
dom perignon - france . . . . . . . . . . . . . . . . . . . . .  290

caposaldo pinot grigio - italy . . . . . . . . . . . . . . . . 7 21
tiamo pinot grigio - italy . . . . . . . . . . . . . . . . . . . . 9 27
starborough sauvignon blanc - new zealand . . . . . 11 33
st. clement sauvignon blanc - california . . . . . . . . .  36
santa margherita pinot grigio - italy . . . . . . . . . . . .    44
frog's leap sauvignon blanc - napa . . . . . . . . . . . .    46

copperidge white zinfandel - california . . . . . . . . . 6 18
hirschbach riesling - germany . . . . . . . . . . . . . . . . 7 21
saracco moscato d’asti (4 oz pour) - italy . . . . . . . . . . 6 24

crow canyon chardonnay - california . . . . . . . . . . . 8 24
alamos chardonnay - argentina. . . . . . . . . . . . . .  12  36
kali hart chardonnay by talbott vineyards - monterey .  38
sonoma-cutrer chardonnay - sonoma . . . . . . . . . . .   46
stag’s leap wine cellars karia chardonnay - napa . .    59
rombauer chardonnay - carneros. . . . . . . . . . . . . .    68
cakebread chardonnay - napa . . . . . . . . . . . . . . .   79

sparkling
light-bodied

bubbly

light whites
light-bodied

crisp

sweet whites
medium-bodied

fruity

heavy whites
full-bodied

buttery
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cup

A.Q. A.Q.
2.95 3.95
3.95 4.95

soup of the day. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

cream of tomato basil. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
new england clam chowder. . . . . . . . . . . . . . . . . . . . . . . . 

bowlSOUP

shrimp . . . 3.95

6.95
4.95

7.95 10.95
8.95 11.95
9.95 12.95
9.95 12.95

18.95

21.95

9.95

chicken breast . . . 2.95

dressings: caesar, italian, balsamic vinaigrette, green goddess,
blue-cheese vinaigrette, buttermilk ranch, sesame, rémoulade

poached salmon . . . 3.95

ADD TO YOUR SALAD

simple green goddess salad - tomatoes, parmesan, croutons . 

not-so-simple salad - green beans, avocado, italian dressing . . 

caesar salad - romaine, parmesan, croutons . . . . . . . . . . . . . . 

hong kong salad -  asian greens, ginger-sesame dressing. . . . . 

orchard salad - apple, pear, jicama, greens, green goddess . . . 

our chopped salad - blue-cheese vinaigrette . . . . . . . . . . . . . . 

asparagus salad - tomatoes, avocado, hearts of palm . . . . . . . 

seared ahi-tuna salad - mixed greens, avocado, wonton crisps 

louie louie salad - iced mussels, jumbo shrimp, poached salmon, 
alaskan crab legs, avocado, asparagus, rémoulade dressing . . . . 

small largeSALADS

prince edward island mussels - garlic and white-wine broth . . . . . . . . 8.95
crispy shrimp di pescara - spicy sauce . . . . . . . . . . . . . . . . . . . . . . . . 8.95
crispy shrimp rolls - sesame dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
artichoke alla marco - balsamic vinaigrette, parmesan . . . . . . . . . . . . . 9.95
calamari marinara - “our way”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95
tuna tartare - avocado, cucumber, soy-ginger vinaigrette . . . . . . . . . . . . 10.95
jumbo lump crab cake - mustard sauce . . . . . . . . . . . . . . . . . . . . . . . 11.95
double dip shrimp cocktail . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

APPETIZERS

Ask about our Baked Garlic Shrimp!

classic tuna salad sandwich - toasted nine-grain bread . . . . . . . . . . . . 8.95
grilled-chicken - brioche bun, vegetable slaw . . . . . . . . . . . . . . . . . . . . 9.95
grilled turkey burger - gruyère cheese, border slaw, nine-grain bun . . . . . 9.95
crispy fish sandwich - tartar sauce, brioche bun . . . . . . . . . . . . . . . . . 10.95
grilled ahi tuna burger - soy-ginger mayonnaise, asian slaw . . . . . . . . 10.95
crab cake - brioche roll, mustard mayonnaise, coleslaw . . . . . . . . . . . . 12.95

Served with hand-cut fries.
SANDWICHES

9 oz hamburger - brioche bun . . . . . . . . . . . . . . . . . . . 9.95

SPECIAL RECIPE HAMBURGER
Served with hand-cut fries and raw or grilled onions

add aged sharp cheddar, swiss, blue or gruyère cheese 1.00
add thick-sliced neuske bacon 2.00



18% gratuity is added to parties of 6 or more.
Di Pescara is a smoke free restaurant.

parmesan-crusted - lemon butter, arugula salad . . . . . . . . . . . . . . . . . 24.95
blackened - charred corn-red pepper relish . . . . . . . . . . . . . . . . . . . . . 24.95

GROUPER

All of our seafood is humanely harvested from ecologically sound and responsible
fisheries. We seek out the finest quality available in the marketplace on a daily basis.

FRESH FISH

salmon cakes - tomato and cucumber salad, lemon aïoli. . . . . . . . . . . . 16.95
broiled - jasmine rice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95
seared w/cracked peppercorns - lemon vinaigrette, sautéed spinach. 19.95
ginger barbecued - garlic broccolini . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

SALMON

simply broiled - sautéed spinach . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
cedar-planked - roasted potato, espresso barbeque sauce . . . . . . . . . . 19.95
almond-crusted - lemon butter, sautéed spinach . . . . . . . . . . . . . . . . . . 19.95

LAKE SUPERIOR WHITEFISH 
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Alaskan King Crab Legs are a real delicacy. Rich in taste, sweet in flavor,
what a treat! At Di Pescara, we take our crab very seriously. Harvested

exclusively for us from the Seward Peninsula just north of the Bering Sea,
our crab legs are truly the best that money can buy!

CRAB COMBINATIONS
We now serve a full half pound of the crab legs (split open by our chefs so they
are easy to eat) in combination with several exciting entrees. Our Crab is served 

steamed with drawn butter or on ice with our signature mustard sauce.

ALASKAN KING CRAB LEGS

alaskan king crab legs & filet mignon or crab cake . . . . . . . . . . . 29.95
alaskan king crab legs & french-fried shrimp or baby back ribs . 29.95
18 oz alaskan king crab legs (cold or hot) . . . . . . . . . . . . . . . . . . . 29.95

All entrees come with coleslaw, fresh corn on the cob and boiled red potatoes! 

sesame-crusted - jasmine rice. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28.95
miso-glazed - sautéed spinach . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28.95

CHILEAN SEA BASS

hot & crunchy - spicy sesame-almond crust . . . . . . . . . . . . . . . . . . . . . 19.95
tilapia milanese - mild sesame-almond crust . . . . . . . . . . . . . . . . . . . . 19.95

TILAPIA MILANESE

pub-style fish & chips plus shrimp - scratch-made tartar sauce . . . . . . 18.95
crunchy french fried shrimp - panko-coated gulf jumbos . . . . . . . . . . . 18.95
shrimp fra diavola - linguine pasta, spicy tomato sauce . . . . . . . . . . . . 19.95
jumbo lump crab cakes - dijon mayonnaise, vegetable slaw . . . . . . . . 22.95

SHELLFISH



11/07

PRIVATE PARTIES
Di Pescara is the perfect place to host your next private function.

Whether it is a bridal shower, a retirement party, a rehearsal dinner, or your 
very own birthday party, let our team of experts handle all of the details.

OUR ROOMS
Di Pescara offers three private rooms.

Carol’s Room – Maximum 70 people – Private Space
Rita’s Room – Maximum 35 people – Private Space

Vanessa’s Room – Maximum 20 people – Private Space
These rooms can be divided or combined to accommodate parties from 10 to 150.

roasted eggplant & tomato • artichoke all’ marco
calamari marinara • crispy shrimp pescara • tuna tartare

double dip shrimp cocktail - (add $2 per person)
simple green goddess salad • not so simple salad
caesar salad • orchard salad • our chopped salad

- choose three (served family style) -
APPETIZERS & SALADS

MAIN COURSE
- choose three -

bbq salmon with ginger • carol‘s longboat key grouper
simple broiled whitefish • almond-crusted whitefish • whitefish milanese

mild tilapia milanese • “hot & crunchy” tilapia milanese
miso-glazed black cod (add $3 per person) • alaskan king crab legs (add $7 per person)

chicken brioni • chicken giardiniera
whole wheat capellini • homemade flat pasta with meat ragu

skirt steak (add $3 per person) • steak diane (add $3 per person)
veal parmesan (add $7 per person) • veal milanese (add $7 per person)

DESSERTS
- choose two (served family style)  -

apple crostada • warm brioche doughnuts • coco’s layered chocolate cake
warm lemon merengue “cakecup” • mascarpone cheesecake • bite of the nite

mashed potatoes • steamed asparagus  • home-cut fries
sauteed spinach • broccolini with garlic

seasonal vegetable • crispy onion rings • baked sweet potato

SIDES
- choose two (served family style)  -

OUR MENU
We offer two great styles of dining for you to choose from.

Both options include appetizers, side dishes and desserts served family style.
For groups of less than 30 people, we offer individually plated entrees, where your 

guests can choose from three entrees that evening.
For groups of more than 30 people, we offer a great family style dining menu.

Below is an example of our individually plated entrée selection menu, so you can 
start planning your next special event today! 

29.95 per person



chicken brioni - wild mushrooms, parmesan crust . . . . . . . . . . . . . . . . . 15.95
chicken alla parmigiana - mozzarella and parmesan, marinara sauce . 15.95
roasted amish chicken - free range; rosemary, hand-cut fries (allow 25 min.) 15.95
chicken milanese - crisp parmesan crust, tomato-arugula salad . . . . . . . 15.95
chicken giardiniera - topped with spicy vegetable relish . . . . . . . . . . . 15.95
dutch valley veal chop alla parmesan - mozzarella, marinara sauce. 28.95
dutch valley veal chop milanese - parmesan, tomato-arugula salad . . 28.95

CHICKEN & VEAL

Our wonderful beef is USDA Prime or Certified Black Angus
— the finest available. It’s naturally aged to bring out the fullest flavor

and ideal tenderness. Our broilers seal in all that quality at 1200 degrees.

chopped steak - peppers & onions. . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
skirt steak - marinated; au jus with hand-cut fries. . . . . . . . . . . . . . . . . . 19.95
steak diane - tender sautéed filet medallions; wine-shallot sauce. . . . . . . 22.95
petite filet mignon, 7 oz. - crispy thick-cut onion rings . . . . . . . . . . . . 24.95
prime bone-in rib-eye steak, 18 oz. - peppercorn crust, onion rings. . 29.95
prime new york sirloin strip, 14 oz. - crispy, thick-cut onion rings . . . 34.95
prime new york sirloin al forno, 14 oz. - parmesan crusted . . . . . . . 36.95

STEAKS

spaghetti with marinara - fresh basil. . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
whole-wheat capellini - tomato-garlic-basil sauce . . . . . . . . . . . . . . . . 10.95
penne with chicken - mushrooms, alfredo sauce . . . . . . . . . . . . . . . . . 12.95
homemade flat pasta with meat ragù . . . . . . . . . . . . . . . . . . . . . . 13.95
shell pasta with shrimp - tomato-vodka sauce. . . . . . . . . . . . . . . . . . . 19.95

PASTA

- gluten-free pasta is available on request -
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SIDES
jasmine rice . . . . . . . . . . 3.95
mashed potatoes. . . . . . . 4.95
hand-cut fries . . . . . . . . . 4.95
broccolini with garlic . . . . 4.95
sautéed spinach . . . . . . . 4.95

steamed new potatoes . . . 4.95
baked sweet potato . . . . . 4.95
potatoes fontina . . . . . . . . 5.95
crispy, thick-cut onion rings 5.95
steamed asparagus . . . . . 6.95

We begin by selecting the country’s finest baby back ribs, which we season
for 24 hours before cooking. Our chickens are free-range and never frozen.

We craft our sauce with a touch of sweetness and a playful bite of spice.
Served with fontina potatoes and coleslaw. Also ideally packaged for carry-out.

MEET OUR BARBECUE

1/2 slab . . . . . . . . . . . 16.95
bbq chicken . . . . . . . . . 15.95

full slab . . . . . . . . . . . . 21.95
bbq rib & chicken platter . 21.95
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