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@ napoliniagarafalls ﬂ Napoli Ristorante & Pizzeria

IL CIBO CI UNISCE



> ASSAGGINI =

GREAT FOR SHARING

INSALATA RUCOLA 15
arugula, parmigiano, pears, lemon
vinaigrette

INSALATA DEL GIORNO P/A
chef's seasonal preparation

GAMBERI ALLA GRIGLIA 19
grilled shrimp, spicy citrus vinaigrette,
cannellini beans

FRITTURA DI CALAMARI 16
semolina flour, lemon aioli

ARANCINI
carnaroli rice, tomato sauce,
mozzarella

PER UNA PERLA
PERSONA TAVOLA

CHITARRA AL POMODORO 18 | 42
spaghetti, tomato sugo, basilco

CAVATELLI ABRUZZESE 24 | 55
rapini, house-made sausage,
peperoncino, aglio e olio

MAFALDA CON FUNGHI 24 | 55
portobello mushrooms, goat cheese
& porcini mushroom cream sauce

GNOCCHI OSSO BUCO 24 | 55
0sso buco ragu, potato gnocchi

= PASTA =

TUTTA LA PASTA “FATTA IN CASA”

POLPETTI E SALSICCE 16

house made meatballs & sausage,
tomato sugo

SALUMI E FORMAGGI 15

house cured salumi, asiago cheese,
olive marinate

ANTIPASTO PICCOLO 24 | GRANDE 48

house cured prosciutto, capocollo,
salumi, olive marinate, formaggi

L’AMORE PASSA,
—> LA FAMENO <—

love passes, hunger does not

PER UNA PER LA
PERSONA TAVOLA
RAVIOLI IN BIANCO 24 | 55

ricotta & parmigiano filling,
parmigiono, butter, lemon zest

PICI ALLA BOLOGNESE 24 | 55
hand rolled pasta, veal & pork
bolognese

SPAGHETTI AGLIO E OLIO 22 | 50
aglio e olio, peperoncino, anchovies,
pangrattato

PASTA FEATURE P/A




MARGHERITA 17
tomato sauce, fresh mozzarellg,
basilico

add arugula

add house-cured prosciutto

FUNGHI 20

mozzarella, goat cheese, caramelized
onions, portobello, cremini & porcini
mushrooms

add arugula +3

ARRABBIATA 20
tomato sauce, fresh mozzarella,
peperoncino, spicy ‘nduja sausage

ITALIANA 20

mozzarella, goat cheese, roasted red
peppers, arugula

CANADESE 20
tomato sauce, mozzarellg,
pepperoni, mushrooms

> PlZLZA <

BIANCA 20
mozzarellg, brie, caramelized onions,
pears, house-cured pancetta

add arugula +3

CLASSICA 17
tomato sauce, mozzarella

CONTADINA 20
tomato sauce, mozzarellg,
house-made sausage, peperoncino,
garlic confit, oregano

FORMAGGIO 20
mozzarellg, brie, goat cheese,
parmigiano, black pepper, garlic
confit

add Arugula +3
add house-cured prosciutto +8

AMERICANA 19
tomato sauce, mozzarello, pepperoni

GLUTEN FREE CRUST AVAILABLE. ALL PRICES SUBJECT TO 13% HST.

O QUI SI MANGIA COME A CASA S

here you eat like you're at home

OUR PHILOSOPHY
IS THAT WE WORK AS A TEAM

We all have to work together to have a successful service. Every Napoli team member
contributes to your experience and your gratuities are distributed amongst them.

OUR POLICY

¢ The customer is not always right.
+ Napoli is not always right
+ Through our differences, we create harmony and understanding.




NEGRONI
hendrick’s gin, campari, cinzano
rosso

NEGRONI “SBAGLIATO” 12
campari, Cinzano rosso, Prosecco

APEROL SPRITZ
aperol, prosecco, club soda

CAESAR 12
vodka, clamato, tobasco, bitters

PAPER PLANE 12
bulleit bourbon, aperol, amaro nonino,
fresh lemon juice

MANHATTAN 12

maker's mark bourbon, sweet
vermouth, bitters

AMERICANO 12
campari, cinzano rosso, club soda

OLD FASHIONED 12

maker’'s marl bourbon, sweet
vermouth, “muddled” sugar, bitters

— VINI| »—

= 60z 9oz

VINO ROSSO 10 | 15

VINO BIANCO 10 | 15

VINO ROSATA 10 | 15

PLEASE SEE WINE LIST
FOR FULL BOTTLE SELECTION.

= LIBAZI

ONI =

BELLINI
peach juice, prosecco

ESPRESSO MARTINI
espresso, vodka, baileys

BOULEVARDIER 12
bulleit bourbon, campari, cinzano

CAMPARI & SODA
CINZANO & SODA

“NAPOLI” SPRITZ
amaro Nonino, prosecco, club soda

BAR COCKTAILS (1.50z) 9

PREMIUM BAR COCKTAILS (1.502) 10

—>BIRRA »—

PERONI 8
italy | 330ml

STELLA ARTOIS
belgium | 473ml

BLACKBURN BREW HOUSE
lager | niagara falls | 473ml

OAST HOUSE
barn raiser | notl | 473ml

BIRRA MORETTI
italy | 500ml




