Pizzetta

Personal Size 8” Pizza

Napolitana <
traditional with tomato sauce & mozzarella cheese
Primavera <~ topped with mixed vegetables

Sal’s Caprese <> fresh bocconcini (mozzarella), sliced tomato & DASIl ..wesessssssssssessssns

Marinara <~ cheeseless! fresh marinara sauce, garlic & basil

Sal's Bruschetta < crisp baked crust topped with chopped tri-color salad, fresh
mozzarella, tomato & basil tossed in red vinegar & oil

Blackened Chicken <~

traditional pizzetta topped with tender strips of blackened chicken breast
Bianca <> ricotta & mozzarella

Bianca con Funghi <~ with sautéed shiitake mushrooms

Broccoli Rabe & Sausage <~

Sal’s Quattro Stagione <> artichokes, olives, mushrooms & fresh tomato ....usesees

Focaccia Milanese <~

crisp baked crust topped with herbs & extra virgin olive oil

P1ZZETTA TOPPINGS
Pepperoni, Sausage, Meatball, Peppers, Onions, Broccoli, Eggplant,
Olives, Sun Dried Tomatoes, Mushrooms, Anchovies ¢ 1.50 each
Spinach, Broccoli Rabe ¢ 2.75 each
Pizza
Large 18” Pie
Large Pie

P1zZA TOPPINGS

Pepperoni, Sausage, Meatball, Peppers, Onions, Broccoli, Eggplant,
Mushrooms, Roasted Red Peppers ¢ 3.00 each

Calzones

Prepared to order

Baked or Deep Fried Calzone with mozzarella & ricotta cheese
CALZONE FILLINGS

18.00

11.95

Pepperoni, Sausage, Mushrooms, Broccoli, Prosciutto ¢ Priced Accordingly

Hot & Cold Heros

Meatball

Meatball Parmigiana
Chicken Parmigiana

Eggplant Parmigiana

Sul's Veal & Mushrooms chunks of veal with sliced mushrooms
Veal Parmigiana

Sausage & Peppers

Peppers & Egg
Shrimp Parmigiana jumbo shrimp with marinara sauce

Sal’s Italian Tuna Fish Salad herbs, diced tomato, lettuce & T2 )

Italian Submarine

prosciutto, salami, provolone & mixed greens with Sal’s Italian vinaigrette
Grilled Chicken

lettuce & tomato with Sal’s Italian vinaigrette
Cheeseburger with fries

Sal’s Italian Cheeseburger with prosciutto, provolone & fries

Gluten Free Options

(g.f) Gluten free dishes

< Menu items can be prepared gluten free for an additional charge

PLEASE ASK YOUR SERVER FOR DETAILS

Prices subject to change.

631-543-6000
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Appetizers

Sal's Jumbo Artichoke Oreganata < 13.95
Baked Clams Oreganata <- whole Littleneck clams, seasoned bread crumbs. ... 15.95
Mozzarella Sticks (6) < 12.95
Cold Antipasto (g.f) One 15.95 ¢ Two 29.95

olives, artichoke hearts, prosciutto, salami, fresh mozzarella, provolone,
roasted eggplant, peppers & zucchini

Hot Antipasto One 18.95 ¢ Two 34.95
eggplant rollatini, shrimp, mussels, clams & artichoke hearts oreganata style

Fried Calamari <~ 15.95
Sal's Fried Calamari alla Cherry Peppers <~ 17.95
Tomato or Roasted Peppers & Mozzarella (g.f) 13.95
Sal's Chicken Wings (6) 15.95
GarlicKnots (8) 5.00
GarlicBread (Baked with Mozzarella: 1.00 Extra) 5.00

Soup
All soups made fresh to order
Sul's Pastina in Brodo orzo pasta in chicken broth ... Pint 7.00 ¢ Quart 13.00
Minestrone (g.f) mixed vegetables Pint 7.00 ¢ Quart 13.00
Stracciatella Fiorentina (g.f) egg drop soup with spinach ... Pint 7.00 ¢ Quart 13.00
Tortellini in Brodo meat tortellini in chicken broth ... Pint 7.00 ¢ Quart 13.00

Escarole & White Bean (g.f) Pint 7.00 ¢ Quart 13.00
Sal’s Pasta Fagioli < with ditalini pasta, tomato & garlic ... Pint 7.00 ¢ Quart 13.00

Italian Wedding escarole, orzo pasta & meatball .....esseseseass Pint 7.00 ¢ Quart 13.00
Mixed Salad g.f) 13.95
roasted peppers, tomatoes, cucumbers, artichokes & olives with Sal’s vinaigrette

Caesar Salad with Sal’s creamy Caesar dressing 12.95
Sal’s Italian Salad (9£) Italian style chef’s salad with salami & provolone ... 15.95
Tricolor Salad (.f) 13.95
roasted peppers, mozzarella, arugula, radicchio, extra virgin olive oil & balsamic vinegar
Red Leaf (gf) with dried cranberries & gorgonzola 13.95

ADDITIONS

Grilled, Blackened or Breaded Chicken ¢ 5.50 Grilled Jumbo Shrimp ¢ 3.95/piece

Pasta

Substitute dishes with any of the following for an additional charge:

PASTA: Cavatelli, Gnocchi, Capellini, Whole Wheat Penne, Gluten Free Penne
SAUCE: Garlic & Oil, Vodka Sauce, Meat Sauce, Bolognese, Fra Diavolo Marinara

Spaghetti with tomato sauce, or marinara 18.95
S4l's Homemade Gnocchi Bolognese 24.95
Spaghetti & Meatballs 22.95
Spaghetti Carbonara onion, prosciutto, egg & parmesan cheese 23.95
Sal's Cavatelli Spezzatino di Vitello 26.95
tender pieces of veal with peas & mushrooms in a brown sauce

Penne al Filetto di Pomodoro < fresh tomato, basil & onions 19.95
Penne with Bolognese or Meat Sauce < 22.95
Penne with Broccoli < pink sauce, tomato sauce or garlic & olive Oil..essssesesseses 21.95
Sal's Rigatoni con Pollo Oreganata 22.95
zucchini & chicken toppedwith seasoned bread crumbs on a bed of tomato sauce

Baked Ziti <~ (Ricotta: 2.50 Extra) 18.95
Penne alla Vodka<- 19.95
Cheese Ravioli (Baked with Mozzarella: 1.50 Extra) 19.95
Fettucine Alfredo 19.95
Penne Puttanesca olives, capers & anchovies in a zesty marinara SAUCE ....usssssesss 19.95
Manicotti (Baked with Mozzarella: 1.50 Extra) 19.95
Sal's Vegetable Lasagna assorted vegetables with marinara sauce, cheeseless! ......22.95
&1/': Lasagna della Nonna with meat & cheese, like Grandma used to make ... 24.95
Fettucine with Pesto-Marinara Sauce a zesty mixture 19.95
Meat Tortellini alla Panna prosciutto & cream sauce 24.95
Linguine with Clam Sauce red or white sauce 25.95

REQUEST ANYTHING YOU DON’T SEE!

Entrées

All entrees are served with ONE of the following choices:
PASTA: Penne, Spaghetti or Rigatoni with Tomato or Marinara Sauce
Extra: Meat Sauce, Garlic & Oil or Filetto di Pomodoro ¢ 2.00
VEGETABLE: Broccoli or Escarole Sautéed with Garlic & Oil
Extra: Spinach, Broccoli Rabe or Asparagus ¢ 2.75
SALAD: Mixed Green Salad Extra: Caesar Salad ¢ 2.95

Chicken & Vegetables

Chicken Parmigiana < 24.95
Grilled Chicken () 24.95
grilled breast of chicken with herbs & lemon

Chicken Marsala <~ 27.95
Chicken Francese <~ 27.95
batter-dipped served in a white wine & lemon sauce

Sal’s Chicken Scarpariello (4.5 25.95
on the bone with peppers, mushrooms, garlic & lemon (Boneless Chicken: 2.00 Extra)
Chicken Cacciatore (5.f) 25.95
on the bone with mushrooms & onions in a tomato sauce (Boneless Chicken: 2.00 Extra)
Chicken Verde <- 27.95
topped with broccoli & melted mozzarella in a light brown sauce

Jal’s Chicken Livers Veneziana <- 24.95
sautéed with shallots, mushrooms & Sherry wine in a red-brown sauce

Chicken Spuntino <~ 27.95
with peas in a filetto di pomodoro sauce topped with fresh bocconcini (mozzarella)

Sal’s Chicken Rosemary < 27.95
sautéed with mushrooms, rosemary & garlic

Eggplant Parmigiana < 2295
layers of lightly battered, fried eggplant with tomato sauce & melted mozzarella
Eggplant Rollatini 22.95

stuffed with ricotta & mozzarella

Veal & Meat

Veal Parmigiana < 29.95
Veal Francese < 29.95
Veal with Peppers or Mushrooms (g.f) 29.95
tender chunks of veal in a light brown sauce with a touch of tomato

Sal’s Veal Pizzaiola (9.f) scallopine with peppers, onions & MUSAIO0MS .usssssssssssns 29.95
Veal Marsala <~ 29.95
scallopine with Marsala wine, mushrooms & a touch of tomato sauce

Veal Sorrentino < 29.95
scallopine topped with eggplant & mozzarella in a brown-marinara sauce

Sausage & Peppers (5) 27.95
sweet Italian sausage, peppers & onions sautéed in garlic & oil

JSal’s Pork Chop with Cherry Peppers (g.f) 27.95

with sautéed cherry peppers, potatoes & marinara sauce

Seafood

Calamari Marinara (y.f) 27.95
Scungilli Marinara (g.f) 31.95
Shrimp Francese < 27.95
jumbo shrimp dipped in egg batter with white wine & lemon sauce

Sal’s Shrimp Parmigiana < 27.95
Jjumbo shrimp lightly breaded, topped with marinara sauce & melted mozzarella

Shrimp Marinara (gf) 27.95
Sal’s Shrimp Oreganata < 27.95
jumbo shrimp with seasoned bread crumbs, white wine & garlic sauce

Shrimp Scampi < 27.95
jumbo shrimp in a white wine, garlic & lemon sauce

Clams Possillipo (g.f) 27.95
whole Littleneck clams, sautéed in a light marinara sauce

S4l’s Frutta Di Mare (g) 36.95

mixed seafood in a light marinara sauce

Consuming raw or undercooked meats, fish, shellfish or eggs may increase your risk of foodborne
illness especially if you have certain medical conditions

631-543-6000 www.SalsOfSmithtown.com
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Side Dishes
Broccoli or Escarole sautéed in garlic & oil 11.95
Spinach (g.f) sautéed in garlic & oil Small 8.95 ¢ Large 12.95
Broccoli Rabe (g.f) sautéed in garlic & oil Small 8.95 ¢ Large 12.95

Meatballs (3) with tomato sauce 8.95
Sausage (2) (g.£) with tomato sauce 8.95
Roasted Potatoes (5.f) 7.95
French Fries (g.f) 7.95
Desserts
Sal’s Cannoli (2) with freshly made sweet creamy ricotta filling 7.95
Sue's New York Style or Italian Cheesecake 7.95
Limoncello Mascarpone Cake topped with shaved white choCOIAte .usesessssssssusssssens 7.95
9rene's Oreo Ice Cream Cake 8.95
Nutella Pizzetta <- with Nutella, marshmallows & Hershey’s chocolate ...uusssesssens 15.95
Sue's Chocolate Velvet Cake 9.95
Chocolate Mousse Cake topped with rich & decadent chocolate MOUSSE ..uesessssesens 7.95
Sue's Gluten Free Chocolate Soufflé (g.f) 7.95
Children's Menu
10 Years Old & Under Only
Mozzarella Sticks (6) < 12.95
Sal’s Chicken Fingers < with fries 14.95
Spaghetti or Penne <- with tomato, marinara, or butter sauce 9.95
Baked Ziti < 10.95
Spaghetti & Meatball with tomato sauce 12.95
Cheese Ravioli 12.95
Chicken Parmigiana <> served With penne..........c.c.ccccoccovvoenieivercnsicnesinsiinecinsiine . 14095
Fettuccine Alfredo 10.95

Sal’s Pantry

Pizza Dough 5.00
Salad Dressing
Italian Vinaigrette Pint 8.00 ¢ Quart 15.00
Caesar Dressing Pint 8.00 ¢ Quart 15.00
Pasta Sauce

Tomato or Marinara Sauce
Filetto di Pomodoro

Pint 10.00 ¢ Quart 19.00
Pint 10.00 ¢ Quart 19.00
Meat Sauce or Bolognese Pint 12.00 ¢ Quart 23.00
Pink Sauce or Vodka Pint 10.00 ¢ Quart 19.00
Basil Pesto Pint 10.00 ¢ Quart 19.00

Blackboard S_pecia& Available,
See our Website for ‘Weeﬁ@; ‘Lyoaﬁtes

ALL ITEMS PREPARED TO ORDER

WE APPRECIATE YOUR PATIENCE

Mangiamo!

G gft Cert@ﬁcates ?\vai%(e)
?\sﬁ about our On Premise (Catering!

Catering Menu

Half Tray Serves 6 - 8
Full Tray Serves 12 - 18

Appetizers & Salads

Mixed Salad (g.f) roasted peppers, tomatoes, cucumbers, artichokes, olives.30.00 ¢ 55.00

Half Tray ¢ Full Tray

Caesar Salad with Sal’s creamy Caesar dressing 30.00 ¢ 55.00
Tri-Color Salad (y) roasted peppers & fresh mozzarella 40.00 + 75.00
Red Leaf Salad (y.f) dried cranberries & gorgonzola 40.00 * 75.00
Baked Clams Oreganata <~ 65.00 ¢ 125.00
Rice balls <~ with tomato sauce 60.00 » 115.00
Roasted Peppers & Mozzarella (g.f) (minimum of 10 people).mmsesssesesessass 6.00 / person
Cold Antipasto (g.f) (minimum of 10 people) 8.00 / person
Hot Antipasto (minimum of 10 people) 9.00 / person
Assorted Grilled Vegetables (g.f) (minimum of 10 PEOPIE) wuuesesesessssssssasasssssesens 6.00 / person
Focaccia Bread (full tray) 40.00
Panini Platter 125.00
Pasta
Baked Ziti < 50.00 ¢ 95.00
Rigatoni al Filetto di Pomodoro 45.00 + 85.00
Manicotti 50.00 ¢ 95.00
Penne Primavera <~ garlic & oil, filetto di pomodoro or marinara sauce....50.00 ¢+ 95.00
Penne alla Vodka <~ 50.00 + 95.00
Lasagna della Nonna with meat & cheese 75.00 ¢ 145.00
Vegetable Lasagna assorted vegetables & marinara SAUCE .uussessssssssssssens 65.00 ¢ 125.00
Linguini with White or Red Clam Sauce 65.00 ¢+ 125.00
Chicken & Vegetables
Chicken Parmigiana < 65.00 * 125.00
Chicken Francese, Marsala or Piccata < 65.00 ¢ 125.00
Chicken Cacciatore (g.f) (bone in) 60.00 +115.00
Chicken Scarpariello (g.f) (bone in) 60.00 #115.00
Chicken Rosemary <~ sautéed with mushrooms, rosemary & garlic .. 65.00 +125.00
Eggplant Parmigiana <~ 50.00 ¢ 95.00
Eggplant Rollatini stuffed with ricotta & mozzarella 55.00 ¢ 105.00
Veal & Meat
Veal Parmigiana < 90.00 *» 175.00
Veal Marsala, Francese or Piccata <~ 90.00 * 175.00
Veal & Mushrooms <~ in a light brown sauce with a touch of tomato ... 90.00 + 175.00
Sausage & Peppers (g.f) sautéed in garlic & oil 65.00 ¢ 125.00
Seafood
Mussels Marinara (g.f) 50.00 ¢ 95.00
Fried Calamari <~ 60.00 » 115.00

Shrimp Francese, Marinara, Oreganata or Parmigiana <~
Frutta di Mare (9.f) mixed seafood in a light marinara SAQUCE ....uuussssseses

Side Dishes

Broccoli or Escarole (g.f) sautéed in garlic & oil 35.00 ¢ 65.00
Broccoli Rabe (g.f) sautéed in garlic & oil 45.00 + 85.00
Mixed Vegetables (g.f) (steamed, grilled, sautéed) 45.00 + 85.00
Meatballs or Sausage 60.00 » 115.00
Roasted Potatoes (y.f) 35.00 ¢ 65.00
French Fries (g.f) 35.00 ¢ 65.00
Desserts
Mini Cannoli (20) 50.00
Sue's New York Style or Italian Cheesecake 65.00
9rene's Oreo Ice Cream Cake 60.00
9rene's Tiramisu (half tray) 50.00

Please give 2 weeks advance notice for homemade cake orders.

a/ﬁ ., ‘Fami(y Ownea &() Joeratea

RISTORANTE -BAR

Serving Autﬁenﬁc talian Cuisine,

Chi Mangia Bene, Vive Bene

(He Who Eats Well, Lives Well)

RISTORANTE-BAR

1012 West Jericho Turnpike
Smithtown, New York 11787

631-543-6000

Email: info@SalsOfSmithtown.com

Open Tuesday - Sunday
for Lunch & Dinner
Tuesday - Thursday 12:00 pm - 9:00 pm
Friday 12 pm - 10:00 pm
Saturday 12 pm - 10:00 pm

Sunday 12:00 pm - 8:00 pm
(Weekends Dinner Only)

www.SalsOfSmithtown.com

Facebook: @SalsRistoranteofSmithtown

Instagram: Sals_of Smithtown
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