
 

 

 

 

 

 

 

 
 

~~~~    TAKE OUT DINNER SPECIALTAKE OUT DINNER SPECIALTAKE OUT DINNER SPECIALTAKE OUT DINNER SPECIAL                            ~~~~    
(EVERY DAY 5:00 PM – 9:00 PM) 

$10.00 incl. Tax$10.00 incl. Tax$10.00 incl. Tax$10.00 incl. Tax    
 

INCLUDES: 
 

SOUP       OR   SALAD 
(Chicken or pasta fagioli)     (House salad) 

 

ENTRÉE, 2 SIDE ORDERS (PASTA – POTATOES – MIX 
VEGETABLES) BREAD, SODA AND SMALL DESSERT 

 

908-276-3336 
 

VISIT OUR WEBSITE FOR OUR ENTIRE DINNER &   
CATERING MENU: www.trattoriabelpaese.com 

 

 

PastaPastaPastaPasta 
 

Penne Vodka ~ Penne in a pink vodka cream sauce  
 

Linguine Alle Vongole Veraci~ Linguine with clams, garlic oil, 

white wine and parsley 
 

Rigatoni Alla Norma ~ Rigatoni with eggplant, basil, tomato 

sauce and dry ricotta cheese 
 

Fettuccine Bolognese ~ Fettuccine in a light meat sauce 
 

Fettuccine Alfredo ~ Fettuccine in a Alfredo cream sauce 
 

Spaghetti Aglio, Olio E Zucchine Fritte ~ Spaghetti with 

garlic, oil and fried zucchini 
 

Fusilli Integrali ~ Whole wheat short fusilli with fava beans, artichoke 

hearts, sun dried tomatoes, black pepper and pecorino cheese 
 

Spaghetti Alle Cozze Posillipo~ Spaghetti with black mussels, garlic, oil, 

white wine, marinara sauce and fresh parsley. 
 

Ravioli  ~ Chesse ravioli with your choice of tomato  

or vodka sauce. 
 

Cavatelli & Broccoli  ~ Cavatelli pasta with fresh broccoli in a 

 garlic and oil sauce 
 

Lasagna ~ Sicilian home made meat lasagna 
 

Spaghetti & Meatballs ~ Spaghetti & meatballs in a tomato sauce. 

 

VegetarianVegetarianVegetarianVegetarian  
 

Rollatini Di Melenzane ~ Eggplant rollatini stuffed with ricotta cheese  

and topped with tomato sauce 
 

Carciofo Ripieno~ Stuffed artichoke with bread crumbs, Provolone  

cheese, fresh herbs and pine nuts 
 

Eggplant Pamigiana ~ Eggplant cutlet with tomato sauce and mozzarella 
 



    

Chicken BrChicken BrChicken BrChicken Breast  &  Veal Scaloppinieast  &  Veal Scaloppinieast  &  Veal Scaloppinieast  &  Veal Scaloppini    
 

Bel Paese ~ Chicken or veal scaloppini with grilled eggplant and  
zucchini topped with melted smoked mozzarella cheese and a 

  touch of tomato sauce 
 

Parmigiana ~ Chicken or veal cutlet with tomato sauce and mozzarella.  
 

Francese ~  Egg battered chicken or veal sautéed in a butter and 

lemon sauce 
 

Royale ~ Chicken or veal with smoked mozzarella and roasted 

peppers in a champagne cream sauce 
 

Piccata ~ Chicken or veal sautéed with shallots and capers in a white 

lemon sauce 
 

Sorrentina ~ Chicken or veal topped with prosciutto, fresh mozzarella 

 and eggplant in a light tomato sauce 
 

Contadina ~ Chicken or veal sautéed in garlic and oil with sun dried 

tomatoes, artichoke hearts and parsley 
 

Marsala ~ Chicken or veal sautéed with fresh mushrooms in a brown  

marsala wine sauce 
 

Pizzaiola ~ Chicken or veal sautéed with tomato sauce, fresh oregano  

and melted fresh mozzarella. 
 

Giambotta ~ Chicken or veal or sausage with onion, pepper, eggplant,  

and touch of tomato sauce. 
 

 
 

For the KidsFor the KidsFor the KidsFor the Kids    
($5.00 Including Tax) 

 

Spaghetti & Meatballs 
Chicken Fingers & Fries 
Ravioli & Tomato Sauce 

Pasta Pizza 
Cheese burger  

 

FishFishFishFish    
 

Salmone Royale ~ Salmon with smoked mozzarella and roasted 

peppers in a champagne cream sauce  
 

Salmone Oreganato ~ Broiled salmon topped with bread crumbs, 

oregano and fresh herbs  
 

Tilapia Puttanesca ~ Garlic, capers, black olives, anchovy paste 

and a touch of marinara sauce  
 

Tilapia Oreganato ~ Broiled tilapia topped with bread 

crumbs, oregano and fresh herbs  
 

Tilapia Alla Francese ~ Egg battered Tilapia sautéed in a butter  

and lemon sauce 
 

Tilapia Livornese ~ Tilapia with capers, olives, onions and  

marinara sauce  
 

Gamberi Al Vino Bianco ~ Shrimp scampi in a white wine, garlic 

and lemon sauce  
 

Gamberi Parmigiana ~ Fried breaded shrimp with mozzarella 

and tomato sauce  
 

Gamberi Alla Griglia ~ Grilled Shrimp  
 

Gamberi Alla Francese ~ Egg battered shrimp sautéed in a butter  

and lemon sauce  
 

Gamberi Fra` Diavolo ~ Shrimp sautéed with garlic and oil in  

fresh tomato sauce  

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 


