
sedanini pasta, guanciale, tomato sauce, and 
pecorino romano cheese 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Ant i past i

TARTARE DI BRANZINO ALLA MENTA SU 
GAZPACHO BIANCO

...................... 22

branzino tartare, mint, fennel, and gazpacho bianco

STEAK TARTARTE ON BONE MARROW .......................... 28
tenderloin beef tartare, capers, kalamata olives, and 
grilled bone marrow

BURRATA COLORATA E PROSCIUTTO ................................. 24
burrata cheese and prosciutto with cherry tomatoes, 
pistachio pesto

............................................................... 17CAESAR SALAD
romaine lettuce, parmesan cheese, crispy croutons, 
and caesar dressing
+ chicken | shrimp | salmon $10

BARBABIETOLA AL CARTOCCIO .................................... 19
gold and red beets baked in foil with goat cheese 

FRITTURA DI PARANZA ........................................................ 27
fried squid, shrimp, and baby smelt with marinara 
picante and garlic aioli
(calamari fritti only 19)

.................................................................. 22JOHNNY SALAD
mixed greens with blue cheese, smoked speck, 
caramelized walnuts, and oven-baked pear
+ chicken | shrimp | salmon $10

TAGLIERE MISTO .................................................................. 32
charcuterie board, prosciutto, salame, mortadella, 
and three selection cheese

LA POLPETTA ........................................................... 25
jumbo Italian meatball with mozzarella inside and 
baked in a tomato sauce

.......................................... 23TONNARELLI CACIO E PEPE
homemade pasta with pecorino romano cheese 
and butter

PAPPARDELLE AL BRASATO ........................................ 28
pappardelle with braised beef short ribs

AMATRICIANA ................................................................ 21

CASARECCE MELANZANE E BURRATA ....................... 24
homemade pasta, eggplant, cherry tomatoes, 
onions, and basil topped with almonds and burrata

RISOTTO AL NERO DI SEPPIA CON FRUTTI DI MARE

carnaroli rice, black ink, mussels, clams, shrimp, 
and squid 

.............................................. 28LINGUINE ALLE VONGOLE

linguine pasta, clams, garlic, white wine, and parsley

TORTELLINI IN SALSA ROSA ........................................ 26
homemade classic veal stuffed tortellini with 
pink sauce

LASAGNA ALLA BOLOGNESA ............................................ 24
bolognese ragù, bechamel, parmigiano, and 
homemade pasta

Pr i m i

i t a l i a n  t a v e r n

COZZE PAPPA E POMODORO .............................................. 21
mussels in traditional Italian sauce 

.................. 21CARPACCIO DE BRASEOLA Y PARMIGIANO

thinly sliced cured and air-dried beef with 
shaved parmigiano

MOZZARELLA STICKS ................................................ 18
crispy breaded deep-fried mozzarella cheese with 
marinara sauce 

ITALIAN SAUSAGE WITH POLENTA .......................... 21
savory Italian sausage with bell peppers, tomato 
sauce, and grilled polenta 

VITELLO TONNATO ......................................................... 24
sliced veal eye round, tonnato sauce, and 
cherry capers 

LINGUINE PESTO E GAMBERI ........................................ 25
pistachio pesto, basil, shrimp

SPAGUETTI ALLA CARBONARA ..................................... 22
egg yolk, guanciale, pecorino romano, and black 
pepper

GHOCCHI AL RAGÚ ............................................................ 24
potato gnocchi, wagyu and ground veal ragú, tomato 
sauce, and parmigiano

JOHNNY PAPPAGALLO AMERICAN-ITALIAN CLASSICS

........ 36

INSALATA MISTA ................................................................... 17
lettuce, baby spinach, arugula, fennel and cherry
tomatoes with lemon dressing 
+ chicken | shrimp | salmon $10



i t a l i a n  t a v e r n

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

For private parties and catering options, please inquire at 
info@johnnypappagallo.com or call us  at (786) 332-2417.Life's a Celebrazione!

Do lc i

.................................................................. 12CANNOLI SICILIANI
crunchy shell filled with sweet ricotta cheese and 
pistachios............................................................................. 12TIRAMISU

ladyfingers dipped in coffee with mascarpone cream 

................................................................... 12PANNA COTTA
sweetened cream with passion fruit gelatin 

...................................................... 12CHOCOLATE CHEESECAKE
cheesecake with soft and light cream, homemade 
mixed berry jam

Get ready to claw 
your way into a 

delicious deal! Every 
Tuesday, we're 

offering a whole 
lobster served with 
pasta for just $35.

Thursday's are a grape 
day for sipping on 50% 

off wine bottles or 
enjoying no corkage fee 
on your own selection 

(or both)!

Indulge in our perfect italian lunch break with 
daily dishes for $18 from 12 PM to 6:15 PM.

We dn esdaysWe dn esdays

Indulge in a 
tasty mid-week 
treat, where you 
can enjoy half 
off select pasta 
dishes.

Seco n d i
............................ 42

SALMONE ALLA GRIGLIA

BRANZINO VONGOLE E PREZZEMOLO

branzino, clams sauce, and bok choy 

................................................... 29
grilled salmon with beet hummus

................................................. 65OSSOBUCO ALLA MILANESE

braised ossobuco served with saffron risotto

............................................................... 42COSTINA DI VITELLO
slow cooked short ribs with red wine sauce

26OZ PORTERHOUSE STEAK “FIORENTINA” .......................... 75
grilled t-bone steak with truffled french fries

CHICKEN PARMIGIANA ............................................... 28
breaded chicken breast in tomato sauce and 
parmesan cheese served with a side of capellini

FILET MIGNON AI FRUTTI ROSSI ....................................... 44
beef tenderloin grilled in mixed berry sauce 

CHICKEN PICCATA OR MARSALA ..................................... 28
chicken breast, marsala wine sauce, sautéed 
mushrooms, capellini with garlic and olive oil

VEAL SCALLOPINE PICCATA OR MARSALA ............... 28
veal, lemon, capers, wine, and capellini with garlic 
and olive oil

Penne Pomodoro
Chicken Milanesa with Fries

Lu nch 
s pec

i a
ls

GELATO ............................................................................... 12

B a m b i n o Me n u$12

three scoops

$18



PUGLIA, ITALY

VALPOLICELLA, ITALY  

PIEMONTE, ITALY

TUSCANY, ITALY 

MONTALCINO, ITALY

VENETO, ITALY

TUSCANY, ITALY 

PIEDMONT, ITALY

VENETO, ITALY 

PIEDMONT, ITALY

VALPOLICELLA, ITALY

Re d Rest of Th e Wor ld

Rosso Ita l i a no

Vi no Blanco

MALLEOLUS

COCODRILO

BLACKBIRD

MALMA

CAYMUS VINEYARDS

CONUNDRUM 

THE PRISONER

RED SCHOONER

DECOY

DECOY

JAINIE

DAMILANO

EL ENEMIGO 

FINCA FLICHMAN 

CONUNDRUM

FAR NIENTE

MER SOLEIL

CANTINA LAVIS

VILLA SPARINA

S pumant e
LAURENT PERRIER                          

LAURENT PERRIER

LA GIOIOSA

CANTOLE                

ZENATO               

DAMILANO                            

TENUTA LE COLONNE                               

SAN GIORGIO UGOLFORTE     

ZENATO 

POGGIO SCALETTE  

DAMILANO 

ZENATO                                

BENI DI BATASIOLO 

NICOLIS

12 | 40        

15 | 47 

14 | 40

PRIMITIVO                

RIPASSO (BABY AMARONE)   

BAROLO                                                    

'BOLGHERI ROSSO' SUPER 

BRUNELLO

AMARONE

CHIANTI CLASSICO  

NEBBIOLO 

VALPOLICELLA  

BERA BARBARESCO

AMARONE

RIBERA DEL DUERO

CAB-MALBEC

CABERNET                          

PINOT NOIR

CABERNET SAUVIGNON

RED BLEND

RED BLEND

MALBEC

MERLOT

PINOT NOIR

CASTILLA Y LEON, SPAIN

MENDOZA, ARGENTINA

NAPA VALLEY, CA

NAPA VALLEY, CA

NAPA VALLEY, CA

NAPA VALLEY, CA

NAPA VALLEY, CA

ANDES MOUNTAINS, ARG

SONOMA COUNTY, CA

SONOMA COUNTY, CA

135

75

110

48

120

15 | 45

120

60

48

52

SAUVIGNON BLANC

MOSCATO

CHARDONNAY

ROSÉ

WHITE BLEND

CHARDONNAY

CHARDONNAY

PINOT GRIGIO

GAVI

COLUMBIA VALLEY, WA

PIEMONTE, ITALY

MENDOZA, ARGENTINA

MENDOZA, ARGENTINA

NAPA VALLEY, CA

NAPA VALLEY, CA

SANTA LUCIA HIGHLANDS, CA

TRENTO, ITALY

PIEDMONT, ITALY

45

65

125

CHAMPAGNE BRUT

ROSÉ

PROSECCO

CHAMPAGNE, FRANCE

CHAMPAGNE, FRANCE

ITALY

120

140

i t a l i a n  t a v e r n

90

80

160

140

65

90

120

12 | 40

16 | 68

14 | 48

20 | 75

15 | 55

11 | 35

12 | 39

11 | 32

ape r i t i vo
APEROL SPRITZ 15 HUGO SPRITZ 15


