Pasta & Entrees

*Garnished with Fresh Pars/ey and Romano Cheese

Add Wheat Pasta or Gluten Free for $1.0()
* All entrees & Pasta are served with rolls & choice of salad or soup for $3.00
* Chicken & Veal entrees are served over linguini or penne pasta. vegetables can be
substituted for' pasta for an additional $3A 05 Alf;&da $3.00 Bolinase $3.00
Vodka Sauce $3.00 Sambuce Sauce $3.00

Ttem Lu_ncii Dinner
Penne $7.50 $9.25
Linguini $7.50 $9.25
Cheese Ravioli $8.25 $10.75
Stuffed Shells $8.25 $10.75
Manicotti $8.25 $10.75
Lasagna $10.25 $13.50
Stuffed Chicken Tolla $14.95 $18.95

- Liglzt/y breaded chicken breast stuf:)[eal with
prosciutto, )[eta cheese fa’ﬁ‘es}r spfnacfr, served

over pasta with marinara.

S}irimp/Chiclzen Aioli Chicken $14.95 $17.95
- Choice ofslqrimp or chicken with penne /ig]ﬂ‘/y Shrimp $1595 $1895

sauteed in olive oil, gar/ic, pon‘alae//o mush-
rooms, sundried tomatoes, arti::kokes, fresll
scallions, c};oppea[ tomatoes and white wine.

Chicken/Veal Parmigiana Chicken $9.75  $14.95

-lzalrlza, breaded clziccjleen Z?reas/;‘/vea/ topped Veal $1295 $1695
with marinara and mozzarella.
Chicken/Veal Marsala Chicken $9.75  $14.95

-sauteed chicken breast/veal with Marsala

wine ana/ﬁ‘es/z portal)e//o mushrooms Veal $1295 $1695

Chicken/Veal Picatta Chidken $9.75  $14.95
-sauteed chicken breast/veal with artichoke Veal $1295 $1695
hearts & capers, sauteed in white wine &

/cmon.

Chicken Touscan
an seared chicken with sundried tomatoes,
" $13.95 $17.95

articlzo]ee lzearts, smotlzer‘zc] n Gorgarzza/a

w/ a white wine gar/ic sauce over bowtie pasta

Stuffed Rigatoni Chicken $13.05 $17.95

rigatoni Sz‘uf}[ed with seasoned riccota

ﬁnislma/ o]{/ with a Sambuca cream sauce Shrimp $1495 $1895
with sundried tomatoes & artichoke hearts
Eg plant Parmigiana

nini shiced, [Jrcaa’ec]friea[ toa ga/a[cn
brown tapped with Tollas Sauce and

melted mozzarella. Served over pasta.

Veal Saltimbocca

Vca/ cut/et, prosciutto lzam, me/ted

$10.75 $14.95

$15.75 $18.95

mozzarella in a marsala wine sauce with

porfal?e//a mushrooms served over pasta.

Directions

N 31’(}1

Garfield Ave

Z
= @D - 2
B A G5 E k
2 240 N. mZ EF
é—‘ Pennsylvania Ave. 2 =
> Carolina Ave qf; ;
2 g 2

ES

Z

a

W. Morse Blvd
"
m
Z

w < g )
jao] as. —~ :
(ED W. Welbourne Ave. E ] é\?
@ o s e <1
= e ¥ >
R E ¢ s
m;_ £ W. New Englanci Ave
8

F Tom Aloma:

Turn North on Park Ave.

Turn West on Morse
Turn North on Pennsylvania Ave.

From 17/92:

Turn East on Morse
Turn North on Pennsylvania Ave.

240 North Pennsylvania Avenue
Winter Parlz, Florida 32789

am S

Winter Parks Authentic Italian Café

Call for Daily Specials
Take Out or Dine In

Or Enjoy our outside patio

Tuesciay—Thursclay 10am-9pm
Friciay & Saturciay 10am-10pm
Sunciay 3pm-8pm
Closed Monciay

Lunch (ITam-3pm)
Dinner (3pm—ciose)
Live Entertainment

Friclay & Satur(lay Nig’iit
6pm-10pm

407.628.0068
Fax 407.628.0067

240 North Pennsylvania Avenue
Winter Parlz, Florida 32789

www.tollasitalianrestaurant.com



Create Your Own Porsonal 107 or 127 Thin Crust Pizza

. 1 On 1277
Cheese PlZZa $7.25 $925
*$50 per topping $ 75 per 12"
Extra Cheese, Sauce Black Olive Ham
Onion Sun Dried Tomato Anchovies
Roasted Red Pepper  Sausage Spinach
Mushroom Pepperoni Green Pepper

Tolla’s Hot Subs
Al hot subs served with pick/e @)clzips

Chicken Cutlet $7.95
Chicken Parmig iana $795

Italian Sausage, Pepper, & Onion $795
Meatball Parmigiana $7.95
Portabello Mushroom $7.95

Portabello muslzroams, tomato, spinaclz /eaf;

red onion, olive oil and balsamic vinegar.

Steale, Cheese, Peppers & Onions $7.95
Tolla’s Hot or Cold Italian $7-95

Salami, black forest ham, cappico/a, roasted red peppers,

prava/one, olive oil & balsamic vinegar.

<S>

Hello, I am Gary Tolla, the owner and Chef of Tolla’s Ttalian Deli and Cafe.

I am a native of Connecticut and wanted to })ring my style of coolzing to
Winter Park Florida. I have many years of experience worleing with large
companies such as the Marriott Hotel which gave me the opportunity
to prepare a wide variety of cuisines. I also was a teacller, worlzing with
the visuaﬂy impaircd. I taught these individuals how to prepare meals
and run a full service restaurant. 1 enjoy Worlzing with food and my
favorite style of coolzing is Italian. Tam of Italian descent and was raised
with authentic Italian coolzing. Many of the food that you will enjoy
comes from family recipes. | hope you enjoy my cooleing as much as

Ido!!!

Tolla 's Gourmet Salads

Served with Rolls
Garden Side Salad $4‘95
Caesar Side Salad $4‘95
Tolla’s Café Salad $75O

Mixed greens toppec[ with tomato, cucumber,

black o/ives, red onion, and croutons

Classic Caesar Salad $775
Romaine /ettuce, croutons, Caesar alressing
and Parmesan cheese. Add chicken $3.05
Chop Stix Chicken Salad

Grilled or blackened chicken breast mixed

with romaine /ettuce, mandarin oranges,

$10.95

tossed a/monals, tomatoes and Chinese noodles.
Served with ginger a’ressing or choice ofa’ressfng
Italian Antipasto $1 0.25
A combination of salami, black ][orest ham, prouo/one,
green & black olives, pepperoni, tomatoes &
pepperoncinis over a bed o][Romiane

Greek Salad
Mixed greens toppecl with Greek ofives, black

$10.25

ali'ves, grape tomatoes, ][eta clzeese, & red onion

with your dhoize of dhessing. $1.50 Anchovies

Salad Dressings:

Balsamic Vinaigrette, Blue Clleese,
Caesar, Gree/e, Mandarin Orange Sesame Ginger,

Honey Mustarcl, Lite Ita/ian, Ranch

Kids Menu

2-10 years ofage served with a small drink

Ravioli $699
Spaghetti & Meathall $6.99
Chicken Tenders with chips $6.99
Grilled Cheese with chips $6.99
Peanut Butter & ]eﬂy with chips $6.99

Aggetizers

Assor’ced Olives Ka/amata, Spanfs}z, Black $595

Brusche’cta Plum Tomatoes, Marinated, Fresh Basf/, Garlic $725
toppexf—off with shredded Mozzarella

Caprese Salacl Sliced Bu]/}’a/o Mozzarella with fresl7 Basil $895
p/ump tomato and toppea/ 0]7 with balsamic vinegar

Fried Calamari with Marinara Sauce Fresh Calamari $9.95
with a seasoned /]ower coating

Garlic Bread with cheese $5.25

Italian Sausage $5.50

Marinated Mushrooms Made at Tolla's $4.25

Meatballs with Sauce & Cheese $5-50

Pan Fried Fresh Breaded Mozzarella Made at Tolla's $8.95

Pepper Shooters (stuge(l with provolone and Prosciutto) $200

Mussels Marinara Nlusscls poaclw&] ina furnc Llanc touc}) $925

white wine & marinara served with toast points

Tolla’s Ttalian Platter (£eeds 2) $12.95

2 pepper sl/aaters, me}[a/a mazzare//a, ﬁ‘es[fl tomatoes
& marinated muslzraam, on a bed a][/ettuce.

Caté Sougs

Home-Made
Saup & Salad $7Q5 Specia/
Soup of the Day Cup Bowl
Pasta Fagoh - Vegetarian sty/e with $425 $475

cannelloni beans

Beverages
* Free re][i//s on Fountain Drinks
Fountain Drinks

Fresh Brewed Ice Tea - sweet and unsweet ~ $2.25
Pepsi, Diet Pepsi, Dr.Pepper,

Mountain Dew, Lemonade,

Sierra Mist (caﬁ[eine ][ree)

Cran})erry or Orange Juice $1.95
Sparleling Water $2.75
IBC Root Beer & Cream Soda $275
Bottled Water $225
Bottled Domestic Beer $3.50
Bottled Impor’cecl Beer $4.00
LavAzza Italian Coffee &Hot Tea $195
Espresso Double $2.75 $2.00
Cappuccino $3.6C)

$3.69



