
Italiano Ristorante 

Lozze in 'Vino '5ianco
Mussels sauteed in light garlic with 

a touch of white wine. 
$16.50 

'R.oaste� 'Peppers with 
'Fresh Mozzarella 

Fresh mozzarella with tomatoes, roasted 
peppers, basil and extra virgin olive oil. 

$16.50 

� 

Menu reflects cash price.
Add 4% for card payments 

Antipasti 

Mozzarell,1 Caprese 
Fresh mozzarella with tomatoes, basil 

and extra virgin olive oil. 
$15.95

Involtini 'Vi Melenzane 
Rolled eggplant stuffed with ricotta cheese, 

sauce and moz_zarella over topping. 
$16.50

Antip,1sto Italiano 
Pmsciutto, supressata salami, ham, capicol/a 

provolone cheese, and black olives. 
$17.95 

Cock.cm·[ 'Vi r;i<tmberi 
Shrimp Cocktail 

$15.95

'French 'Fries 
Small $6.95 
Large $8.95

Shrimp ,in� Cr<tb Me<tt 
Served with dipping cream sauce 

and toasted garlic bread. 
$18.95

'5rea�e� Caulifl.ower 
$9.50

Onion 'RinlJS 
$9.00 

Insalate 
Sala� 

Cozze M<trinttrtt 
Fresh mussels sauteed with mari­

nara sauce. 
$16.50

'5rea�e� Mushrooms 
$9.95

Cal<tmari 'Fritti 
Fried calamari served with 

marinara sauce. 
$17.50

Mozzarella Sticks 
$12.50

Antipasto Classico 
Romaine & iceberg lettuce, tomatoes, onions, 

hot peppers, giardiniera, salami, ham, provolone cheese, 
capicolla, and black olives. 

$19.25 Alla Cesare 
Classic Caesar salad, Romaine lettuce, 

croutons and Caesar dressing. 
$14.95

Qrille� Chicken Sala� 
Romaine & iceberg lettuce, tomatoes, onions, hot peppers, 

grilled chicken and fresh mozzarella cheese. 
$18.50

w/ grilled shrimp $20.50 

w/ grilled salmon $26.95

Alla Cesare Con rfollo 
Our classic Caesar salad with gilled chicken. 

$18.50

w/ grilled shrimp $20.50 

w/ grilled salmon $26.50
Chef Sala� 

Romaine & iceberg lettuce, tomatoes, onions, 
hot peppers, salami, ham and provolone cheese. 

$18.00

'Turke8 an� r'frovolone Cheese Sala� 
Turkey and provolone with Romaine & iceberg lettuce, 

tomatoes, onions and hot peppers. 
$17.25

'!Jressings: 
Bleu Cheese, Fat-Free Italian, French, 

House,Oil & Vinegar, Ranch, T housand Island, 
Honey Mustard, Fat Free Ranch 

Zuppa -Oel (Jiorno 
Soup of the -Oag 

Cup <5owl 
$6.00 $7.95 

Cream or Seafoo� 
$7.95 $9.75

'Tuna an� rfrovolone Cheese Sala� 
Tuna and provolone with romaine & iceberg lettuce, 

tomatoes, onions and hot peppers. 
$17.25

We now offer gluten free 
pasta and desserts. 

Ask your server for details. 



<f arinaci 

Spaghett{'Puttanesca 
'Penne Casalinga 

Light marinara sauce with garlic, capers, olives, 
mushrooms, tomatoes and anchovies. 

Tender morsels of veal, sweet green peas, 
and Romano cheese in a zesty tomato sauce. 

$25.95 
$22.95 

''Penne or £ingu{n{ 'Pr{mavera 
Grilled chicken sauteed with 

broccoli, mushrooms, fresh tomatoes, 
garlic and extra virgin olive oil. 

$22.95

'rettuccini _A,[freo(, 
A rich blend of heavy 

cream and parmesan cheese 
$20.95

with shrimp $26.95
with chicken $23.95

'rarfalle _A,[ Salmone 
Bow tie pasta with smoked 

salmon in a creamy pink sauce. 
$22.95

Spa1:.1hett{ Cm 'runghi 
Spaghetti with sauteed portobello mushrooms 

and garlic in marinara sauce. 
$21.95

Spaghetti 'Filetto "Oi ,p(,mio(,rn 
In fresh tomato sauce with 

basil, garlic. and extra virgin olive oil. 
$19.95

'Rigatoni _A,[ 'r(·wn(, 
Baked rigatoni pasta with meat sauce, 

ricotta and mozzarella cheese. 
$22.95

g,.,(,cchi 
Red sauce (tomato sauce) or

White (ivith garlic and extra virgin olive oil) 
$22.95

with cream sauce $24.95

(jm,cchi ,.•./ith 'V<,ok..a  Sauce 
$25.95

(jn(xchi Carbonara 
Eggs with bacon in cream sauce. 

$25.95

'Penne n ith 'V(,ok.a Sauce 
$21.95

v.:/shrimp $27.95

w/chicken $24.95

'Penne f,r £ingu{n{ ,--Pr{mavera 

\Vith Cream Sauce 
$23.95

'Rigat<m{ 'R,,mana 
Rigatoni sauteed with sun dried tomatoes 

and fresh chopped tomatoes in cream sauce. 
$22.95

,,.Penne with ,,Pesto Sauce 
$21.95

Spaghett{'6olognese 
Spaghetti with meat sauce. 

$21.95

✓r(,rtellini _A,[freo(, 
Cheese tortellini with 

green peas in Alfredo sauce. 
$21.95

'Ravic,[{ _A,{ 'runghi 
Cheese ravioli sauteed with portobello 

mushrooms in white or pink cream sauce. 
$23.95

'T(,rtellini 'Della 'N,mna 
Cheese tortellini sauteed with mushrooms 

and prosciutto in A(fredo sauce. 
$23.95

Chilo·s "Penne 
$10.25 

Chilo·5 £asa1:_rna 
$10.75

'Penne with 'Pest(, Cream Sauce 
$23.95

All dinners are served with a.fresh salad and homemade bread. 

Dressings: Bleu Cheese, Fat Free Italian, French, House, Oil & Vinegar, Ranch. Thousand Island, 
Sweet & SoU1; Honey Mustard and Fat Free Ranch 

�er �oi �amhini 
'For Chiloren 'llnoer 12 

Chilo·s Spaghetti 
$10.25

� 

Chilo·s "Plain 'Pizza 
$10.50

�envenuti! 

Chilo·s Chicken 'Fingers 
With French fries. 

$10.50

Welcome lo our restaurant. We learned Italian cooking from our father and have shared these classic Northern 
and Southern Italian dishes wi1h our patrons in Northeast Pennsylvania for oFer 25 years. 

La Primavera Restaurant is mir dream and represents the culmi1zation of our years of experience in preparing 
the finest Italian recipes.for your enjoyment. Family owned and operated. we use only the.finest ingredients available 
and add our personal rouch to every meal prepared in our restaurant. We 're pleased vou are dining with us today. Sit 
back, relax, and savor the.finest Italian cooking in the area. 

'Vit(1 MazzttmutD - 'Pn1prict(1r 
Chef 'Vit(1 Mt1zzamut(1 



�iatti Vi �ollo 
"Poultry 

ffollo Cacciatore 
Chicken breast sauteed with mushrooms, onions, 

and green peppers in a light garlic and marinara sauce. 
Includes your choice: over spaghetti or side of vegetables. 

$27.95

ff ollo 'Vittoria 
Chicken breast sauteed with garlic and broccoli 

in white wine topped with mozzarella cheese 
and fresh chopped tomatoes. 

Includes your choice: over spaghetti or side of vegetables. 
$27.95 

,p ollo "P armisiana 
Chicken breast topped with a zesty 

tomato sauce, and mozzarella cheese. 
Includes your choice: over spaghetti or side of vegetables. 

$24.95

"Pollo "5asket 
Chicken served with French fries and bread. 

$16.95 
Dinner Salad - $5.75 additional with basket.

Melenzana ,p armisiana 
Lightly battered eggplant 

served with red sauce and side of. paghetti, 
topped with mozzarella. 

$23.95 
"Pollo 'Piccata 

Chicken breast sauteed with mushrooms, 
asparagus in lemon butter sauce. 

Includes your choice: over spaghetti or side of vegetables. 
$27.95

"Pollo Marsala 
Lightly sauteed chicken breast 

in a marsala wine and mushroom sauce. 
Includes your choice: over spaghetti or side of vegetables. 

$27.95

�iatti Vi �itellino 

'Vitello 'Rossini 
Lightly sauteed veal medallio11s with mushrooms, 
prosciutto, and parmesan cheese in cream sauce. 

Includes your choice: over spaghetti or side of vegetables. 
$29.95

'Vitello Oscar 
Veal scaloppini sauteed with onions, spinach, crab 

meat and a touch of ,vhite wine. Includes your 
choice: over spaghetti or side of vegetables. 

30.95

'Vitelfo ,p armisiana 
Veal cutlet topped with a zesty 

tomato sauce, mozzarella cheese 
and a side of spaghetti. 

$26.00

'Vitello Saltinhocca 
Veal scallopini sauteed with prosciutto, 

spinach and sage in lemon marsala caper sauce. 
Includes your choice: over spaghetti or side of vegetables. 

$29.95

'Vitello 'Vino "5ianco 
Veal sauteed with light garlic, roasted red 

peppers, artichokes. mushrooms, spinach, vine­
ripe tomatoes, broccoli and a touch of white 

wine. Served over capellini pasta. 
$29.95

'Vitello Marsala 
Lightly sauteed veal medallions 

in a marsala wine and ,nushroom sauce. 
Includes your choice: over spaghetti or side of vegetables. 

$29.95

�istecca Vi Manzo 

"5istecca Alla f}rislia 
Grilled JO oz. Delmonico steak served with 

vegetables and a side of spaghetti with sauce. 
$31.95

'5istecca 'Pizzaiola 
Grilled JO oz. Delmonico steak with black 

olives, mushrooms, marinara sauce, oregano, 
pannesan cheese and a side of spaghetti with sauce. 

$32.95

Ask your server about today's specials. 
* Consuming raw or undercooked meats, poultry, and eggs, may increase your risk ojfood borne illness.



<Pesce & <frutti -Oi Mare 

(;amberi (;iar�{nD 
Shrimp sauteed with light garlic, sundried 

tomatoes, fresh chopped tomatoes, spinach, lite d1J' 
pepper and a touch of white wine. 

Served with pemze pasta. 
$28.95

(;amberi Scampi 
Shrimp sauteed with garlic, olive oil and 

white wine over linguini. 
$26.95

(;amberi ;rpn,�iavDfo 
Shrimp sauteed with garlic in spicy 

marinara sauce sen1ed over linguini. 
$26.95

-,,\ragDsta ;rp,,n�iavt1fo 
Lobster in light garlic and spic_v marinara 

sauce served over linguini. 
$32.95

Aragosta 'R.t1sa 
8oz. Lobster tail and shrimp with sun-dried tomatoes and 

asparagus in. a pink cream sauce. 
Sen1ed with angel hair pasta. 

$35.95 

--

[ingub1i lle 'VMuJ.,lr 
Little neck clams sauteed in marinara sauce or 
white wine garlic sauce served over linguini. 

$26.95

Anr.!JDSta 'R.avfoli 
Lobster ravioli in pink cream sauce with 

crab meat and spinach. 
$28.95

:Z.uppa �i "Pesce 
Seafood combination. Mussels, clams, shrimp 

and calamari sauteed in white wine garlic 
or red marinara sauce served over linguini. 

$30.95

'Tilapia Scampi 
Fi let o_f' tilapia sauteed with rnpers 
and asparagus in a scampi sauce. 

Sen1ed with a side o_f'vegetables or spaghetti 
$25.95

Pesc(' ;Oasket 
Fish served with 

French fries and bread. 
$]8.50

Haddock Scampi
Fresh haddock & shrimp sauteed with light garlic, fresh 
vine-ripe tomatoes, a touch of white wine & fresh basil. 

Served over Angel Hair Pasta. 

$26.95

"Pesce Scampi 
Fresh Sea Scallops, Shrimp & Crab Meat sauteed with vine-ripe 
tomatoes.fresh basil, light garlic. broccoli and a touch of white 

wine. Tossed ·with cheese tortellini. 
$31.95

(;amberi ;oask.et 
Shrimp served with 

French fries and bread. 
$18.50

Dinner Salad - $5.75 additional with basket.

Cl,ecsc 'Ra\foli rtrr111fr1ia1111 
'-

;611k.co 'Penne 

Cheese Manin1tti ;r' flr111it_1itr11a 

Cheese Stuffeo ShcUs ✓p armigiantl 

✓veqctflble .£asa,,na ✓r ar111Driflnfl 
..... .::1 .::J 

Meat £flsam,a ,,Ptrr111foiana 

C'1ee sc 'TDrtcllini 'P ar111,�iana 

SjMg'1ctti b Meatballs 

Spaghetti 1,,/it/1 StJuSdt_fC' 

%w Ch,,icc $20.95

gluten <free Items 
(;11,1cchi 

Red or Cream Sauce 
red $25.95 cream $27.95

"Penne 
Red or Cream Sauce 

red $19.95 cream $21.95

'Ravfoli "Parmigiana 
$24.95

Stuffeo Shells "Parmigiana 
$24.95

Ask your 
12- ✓r'izza 

$19.95
toppings $2.95 

senier about 

our gluten 

free desserts. 

(;amberi 'R.t1sa 
Shrimp and crab meat in light pink cream sauce. 

Served with penne pasta. 
$29.95

Solgiola Ripenia
Flounder rolled & stuffed with crab meat. 

Served with scampi sauce and your
choice of angel hair or vegetables. 

$29.95

Iinguini Alle C1zze 
Mussels sauteed in white wine, garlic 

or red marinara sauce served over linguini. 
$24.95



�izze Casarecce 

,pizza :Jvlargherita 
Fresh tomato sauce. 

oregano and mozzarella cheese. 
$13.50

Add fresh mozzarella & basil 
$2.00

"Pizze 

'Pizza .'.;\tliramare 
Fresh tomato sauce, smoked salmon 

and mozzarella and parmesan cheese. 
$18.00

Quattro Qusti 
Fresh tomato sauce with 1nushrooms, 

ham, black olives or moz::.arella cheese. 
$18.00

Fresh tomato sauce, grilled chicken, 
eggplant and moz::.arella cheese. 

$19.00
'Pizza ,Hawaiian 

Fresh tomato sauce, ham, 
pineapple and mozzarella cheese. 

$18.00 

'Pizza Italiana 
Italian pizza with fresh tomato sauce. 
mozzarella fior di latte, mushrooms, 

prosciutto and artichokes. 
$19.00

'Pizza '5ianca 
White pizza. Ricotta and mozzarella cheese, garlic, 

ji-esh tomatoes, broccoli, extra virgin olive oil and oregano. 
$18.00

'Extra 'f�..,jJjJintJS 
Pepperoni• Onions• Garlic• Mushrooms 

$2.50 each 

Calzone or Stromboli 

Calzone Stromboli 
Ham, ricotta and moz,zarella cheese 

with a side of sauce. 
Ham, pepperoni, and mozzarella cheese 

with a side of sauce. 
$14.00 '5roccoli Calzone 

Broccoli. ricoua. and mozzarella cheese 
with a side of sauce. 

$14.00

-Orinks 

Iced Tea, Raspberry Iced Tea, 

Pepsi, Diet Pepsi, Hawaiian 

Punch, Dr. Pepper, Mountain Dew, 

Root Beer, Lemonade, Sierra Mist 

$3.75

Cannoli $6.45
Ch(,colate CannDli $7.95 

.'.;\tlini Cannoli: 
'Regular $2.75

ChocDlate $3.25 

Cheesecake 
Sirawberry or Cherry Topping 

$8.95 

CD/fee 
Regular or Decc!tfinated 

$3.50

,r/1.,  t ChDrnlate 
$3.50 

Cappuccin(, 
$6.95 

-Oesserts 

'Funnel Cake 'Fries $9.95   
Sen1ed over Vanilla Ice Cream 

£imMJceao 'Flute $10.95
'{artuf:., $9.95

'f riple Chocolate Cake $9.95   
ChDrnlate 'Peanut '5utter Cake $9.95 
.femon '5erry .'.;\tlascarpone Cake $10.95 

.fimoncelfo Cake $9.95

Ice Cream 
Sorbet $7.50 

Spumoni $8.95
Spumoni with a Mini Cannoli $9.95 

Chocolate $7.95
Vanilla $7.95

Ask for Seasonal Flavors 

$14.00 

'Espresso C,ffee 
$3.25 

'5ottle� 'Water 
I .liter $6.95 
f Liter $4.50 

Spring 'Water 
I Liter $6.95 
-z .liter $4.50 

Co111plime111ary Refills 011 Coffee. 

Tea, and Cold Beverages 

,H(,mema�e 
'ftramisu 

$9.95 

gluten'Free: 

'firamisu $9.95 

Chocolate .fava Cake $9.95 

ChDrnlate .fava Cake with 
Ice Cream &10.95



Drink Menu & Wine List 

Birra 
On Tap   Coors Light, Yuengling Lager: 16oz - $6.00, 24oz - $9.00 

Blue Moon, Sam Adams: 16oz - $8.00, 24oz - $11.00 
Troegs IPA: 16oz - $8.00, 24oz - $11.00 

Special  Moretti, Peroni, Stella Artois, Sam Adams, Amstel, Heineken, Corona, Troegs Perpetual IPA, Guiness Stout,  
Mikes Hard Lemonade, Sierra Nevada, Red Bridge Glute Free, Angry Orchard - $8.00 

We offer Frozen Mugs for Beer – 24oz 

~ House Wines ~ 
By the Glass - $9.00 ea  ~  Riunite - $8.00 

Casa Malbec  Settler’s Creek Pinot Noir Villa Sorono Moscato 
Idiart French Rose  Chardonnay Shiraz Villa Sorono Pinot Noir 
Delicato Meriot Cabernet Sauvignon  White Zinfandel Villa Sorono Riesling 
Simone Sauvignon Blanc 

Featured Premium Wines 
Villa Sorono DOCG Chianti   $9.00 /glass       $27.00 /bottle        Vigna Sasso Pinot Grigio 
Fruity, Aromatic Tuscan Sangiovese Blend    Soft & Dry, Well Balanced & Harmonic, from Veneto 

Sparkling Wines 
01 Ca’ Tullio Prosecco DOCG (Vencto, Italy)     $28.00 
Soft, fruity marries beautifully with the fine persistent bubbles in this extra dry wine. 

   02 Martini & Rossi Asti Spumanti (Italy) 
  The Classic Asti from Italy      187ml - $12.00 /  ½ Bottle - $19.00          

Full Bottle - $30.00 

White Wines 
03 Settler’s Creek White Zinfandel/Blush (CA)   $19.00 

   Sweet aromas & fresh, sweet fruit flavors 

04 Sensi Pinot Grigio (Italy) $31.00 
   Hints of cherry and spice, smooth, fresh and well balanced 

05 Black Ridge Chardonnay (CA) $27.00 
   Refreshing aromas lead to crisp, citrus flavors; perfect to sip  
   before meals or with seafood, chicken, or pasta with light sauces. 

06 Silver Peak Chardonnay (Sonoma, CA) $29.00 
   Expensive nose, rounded citrus, pineapple & mango flavors 

07 Anthony & Dominic Chardonnay (RRV,CA) $38.00 
    Crisp citrus flavors; subtle creamy finish with hints of  vanilla bean 

Red Wines 
12 Riunite Lambrusco (Italy) $25.00 

   Flavors of strawberry, melon & rose petals; crisp dry style 

13 El Miracle Old Vine Grenache (Spain) $25.00 
   Intense bouquet of red fruit wrapped in smokey notes tamed by 
  wood and hints of cedar; smooth palate of ripe plum & black olive. 

14 Nola Grace Dry Rose (CA) $25.00 
   Crisp berry flavors from a multi-vintage blend of Grenache, 
   Syrah, Merlot & Symphony. 87 points in WS! 

15 Ruffino Classico Chaianti DOCG (Italy) $30.00 
   Fragrant bouquet of violets & vanilla.  
  Dry & full with a nutty finish 

16 Tenuta Curezza Nerossa (Salento) $32.00 
   Soft & velvety with big tannins and a long clean finish 

17 Castle Rock Merlot (Columbia Valley, CA0 $28.00 
   Soft, rich medium bodied & complex; ripe berry, plum, 
   mocha & spice with a hint of oak 

18 Ramsay Merlot (North Coast, CA) $35.00 
   Rich plum, dark cherry & a touch of sweet baking spice. 
   Velvety fnish with chocolate and vanilla notes. 

19 Alta Vulla Montepulciano (Italy) $23.00 
   Warm & lovely taste! Pleasantly tannic wine 

20 Villa Sorono Montepulciano (Abruzzo) $24.00 
   Red berry fruits on the nose, soft finish whit a bit of spice 

21 Scotto Old Vine Zinfandel (Lodi, CA) $31.00 
   Layers of blueberry, dark cherry, & spice flavors with a hint of oak 

22 Primitivo (Puglia, Italy) $26.00 
   Often referred to as Zinfandel. Intense flavor, earthy with deep tannins 

Bottle   Budweiser, Bud light, Coors Light, Labatt Blue, Miller Lite, 
     Rolling Rock, Yuengling Lager, Yuengling Light, Michelob Ultra,  
    Beck’s (N/A) - $6.00 

              Blue Moon Premium - $8.00

08 La Playa Sauvignon Blan (Chile) $25.00 
   Light lemon, pineapple & lavender nose with touch of lime finish 

09 Kessler Trocken Riesling (Germany) $31.00 
   Dry, rich, and savory with notes of stone fruit and lemon citrus 

10 Alta Villa Pecorino (Italy) $23.00 
   Bouguet of yellow fruits, fresh & flinty & an elegant flavor 

11 Stella Rosa Moscato D’Asti (Piemonte, Italy) $41.00 
   Fresh peach, apricot & honey characteristics

23 Howling Moon Pinot Noir (Sonoma, CA) $28.00 
   Smooth & silky; fruit driven classic raspberry aromas & flavors 

24 Castle Rock Pinot Noir (Columbia Valley, CA) $32.00 
   Elegant, medium body; herbal spice & cherry aromas; 
    flavors of blackberry, cinnamon & sweet vanilla oak 

25 Brownstone Shiraz (CA) $30.00 
   Pleasant spice with dark fruit flavors and soft tannins 

26 Heavyweight Red Cabernet Sauvignon (CA) $30.00 
   Complex aromas, big flavors of red & black currant, oak, spice & hints of vanilla 

27 Castle Rock Cabernet Sauvignon (CA) $45.00 
   Dark cherry, licorice & oak spice flavor, long finish 

28 Gen 5 Cabernet Sauvignon (CA) $32.00 
   Black currant fruit, licorice & hints of toasted oak. Great finish! 

29 Bolla Amaron (Veneto, Italy) $75.00 
   Aromas of wild cherry jam, spice & hints of cedar with rich,  
  dry black cherry flavor. Finish is long & persistent with cocoa & spice. 

30 Don Rodolfo Malbec (Mendoza) $27.00 
   Intense ruby color, aromas of berries, cassis & plums. Rich flavor. 

31 Ruffino Ducale Chianti Classico RSV (Italy) $51.00 
   Cherry & violet nose, soft hints of tobacco & white pepper 

32 Ruffino Aziano Chianti Classico (Italy) $45.00 
   A Tuscan blend in a lush fruit-driven style. A Wine Spectator Smart Buy. 

33 Vill Antinori (Tuscany, Italy) $48.00 
  A Sangiovese based blend from Antinori’s Tuscan estates 

34 Papi Red Blend Demi-Sec (Chile) $25.00 
   Perfect union of Cab, Carmenere & Syrah resulting in a rich berry taste 
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