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Extra Virgin Modern Italian Cuisine 
4053  Campbe l l  Avenue ,  Ar l i ng ton  VA 22206
703.998.8474                                       www.extravirginva.com

         8.2010

August 16 -22, 2010
Lunch $20.10

Wood-Fired Pizzas 
Baked in our 600° brick oven. Authentic, hand tossed and delicious      
Cheese Steak  “Bisteca”  
garlic, olive oil, oregano, mushrooms, onions, cheddar, mozzarella and broiled steak  
 
Quattro Stagioni  “Morinello”   
tomato sauce, fresh mozzarella, artichokes, ham, and olives 
 
BBQ Chicken Pizza  “Agrodolci”   
bbq sauce, grilled chicken, balsamic onions and cheddar cheese 
 
Margarita  “Ciliegino”   
tomato sauce, fresh mozzarella, and basil 
 
Spinach and Brie  “Spinaca”   
garlic, olive oil, oregano, spinach, mozzarella and brie cheeses 
 
Chicken Caesar  “Ensalada Caesar”   
grilled chicken, olive oil, oregano, tomatoes and mozzarella crowned with caesar salad 
 
Quattro Formaggi  “ Colombino”   
fresh mozzarella, parmesan, gorgonzola and taleggio cheese

Italian BLT  “IBLT”   
garlic, olive oil, oregano and mozzarella cheese topped with pancetta, lettuce and tomato in our parmesan dressing 
 
Pizza Montanara  “Cima Di Mola”  
fresh mozzarella, wild mushroom and sausage, topped with dried ricotta cheese

Vegetariana “Gaeta”   
sliced tomato, mushroom, red onion, zucchini, bell peppers, and eggplant

Pizza Della Casa  “Casaliva”   
tomato sauce, fresh mozzarella, sausage, and pepperoni

Pizza Profumo Di Mare “Barese Dolce”   
tomato sauce, calamari, shrimp, capers, olives, crushed red pepper, red onion, and garlic

Pizza Dello Chef  “Cuoricino”   
fresh mozzarella, mushroom, prosciutto, arugula, and truffle olive oil

Toppings    
mushroom, gorgonzola, arugula, sausage, anchovies, pepperoni, spinach, slice tomato, artichokes, ham, olives,  
eggplant, ricotta 
 
Toppings    
prosciutto or chicken

 



Starters   
Stuffed Dates     
gorgonzola cheese, pine nuts and fresh sage, wrapped with prosciutto 
 
Bruschetta   
grilled tuscan bread with marinated tomato-basil salad

Fried Calamari    
basil marinara and pesto mayo

Angry Mussels    
pancetta, garlic and crushed red chilies, steamed in peroni

Smoked Salmon Carpaccio   
arugula salad and parmesan cheese with our extra virgin olive oil

Antipasto    
coppa, soppressata, proscuitto and mortadella with marinated olives, imported cheese and fig compote

Shrimp and Garlic Confit    
extra virgin olive oil, garlic and thai chilies 
 
Triangles of Mozzarella 
panko crusted mozzarella with homemade basil marinara sauce 
 
Flat Meatball Slider   
homemade meatballs on grilled sour-dough with arugula and fontina cheese 
 
Tuscan Sausage 
  
Soup of the Day 
 
  

Salads   
Mixed Greens Salad    
mixed greens, tomato, carrots and pine-nuts drizzled with balsamic vinaigrette

Caesar Salad    
romaine hearts, garlic croutons and pecorino cheese tossed in our homemade caesar dressing

Arugula and Pear Salad    
baby arugula, poached pears, candied walnuts, sliced pecorino romano and lemon dressing 
 
Strawberry and Spinach Salad   
sliced strawberries, spinach, gorgonzola cheese , candied walnuts and balsamic fig dressing 
 
Caprese Salad   
fresh mozzarella, marinated tomatoes, basil emulsion and our extra virgin olive oil 
 
Warm Goat Cheese Salad   
house greens, dried dates, toasted pine nuts, balsamic-fig vinaigrette

Chopped Salad   
lettuce, tomato, red onion, parsley and fontina cheese in our creamy garlic-parmesan dressing

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food borne illness.

 

 
Chicken Milanese   
herb crusted chicken breast, arugula and tomato salad in our homemade lemon dressing 

Eggplant Parmesan   
layers of  eggplant, spinach, arugula, zucchini, mozzarella cheese and marinara sauce with garlic noodles 

Cavatelli  
ricotta cheese dumplings, Italian sausage, roasted red peppers, fennel and broccoli rabe  

Chicken Marsala   
sauteed chicken breast in a mushroom marsala sauce with fontina cheese and garlic noodles 
 
Salmon Picatta  
pan seared salmon in a lemon caper butter sauce with yukon gold potatoes 
 
Homemade Lasagna Bolognese    
four cheese bechamel, layered with our homemade pasta and traditional bolognese sauce

Portobello Mushroom Ravioli  
sun-dried tomatoes, crimini mushrooms and leeks in a garlic cream sauce

 
                                                 * Endless Pasta Lunch $12
         Salads (Choose one) 
       -  Caprese
       -  Caesar
       -  Garden
       -  Arugula
       -  Chopped

        Pastas        -  Rigatoni Bolognese  -  Meat Lasagna  -  Portobello Ravioli  -  Fettuccini Alfredo 
      -  Cappellini with Tomatoes and Basil -  Linguini Carbonara  

   *Endless Pasta Lunch is available for dine in only, no boxes please.

Desserts (Choose one)
-  Tiramisu
-  Cannoli
-  Nutella Mousse
-  Sorbet or Gelato
-   Mellon

Lunch Specials 
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August 16 -22, 2010
Dinner $35.10

Wood-Fired Pizzas 
Baked in our 600° brick oven. Authentic, hand tossed and delicious      
Cheese Steak  “Bisteca”   
garlic, olive oil, oregano, mushrooms, onions, cheddar, mozzarella and broiled steak  
 
Quattro Stagioni  “Morinello”   
tomato sauce, fresh mozzarella, artichokes, ham, and olives 
 
BBQ Chicken Pizza  “Agrodolci”   
bbq sauce, grilled chicken, balsamic onions and cheddar cheese 
 
Margarita  “Ciliegino”   
tomato sauce, fresh mozzarella, and basil 
 
Spinach and Brie  “Spinaca”   
garlic, olive oil, oregano, spinach, mozzarella and brie cheeses 
 
Chicken Caesar  “Ensalada Caesar”   
grilled chicken, olive oil, oregano, tomatoes and mozzarella crowned with caesar salad 
 
Quattro Formaggi  “ Colombino”   
fresh mozzarella, parmesan, gorgonzola and taleggio cheese

Italian BLT  “IBLT”   
garlic, olive oil, oregano and mozzarella cheese topped with pancetta, lettuce and tomato in our parmesan dressing 
 
Pizza Montanara  “Cima Di Mola”   
fresh mozzarella, wild mushroom and sausage, topped with dried ricotta cheese

Vegetariana “Gaeta”   
sliced tomato, mushroom, red onion, zucchini, bell peppers, and eggplant

Pizza Della Casa  “Casaliva”   
tomato sauce, fresh mozzarella, sausage, and pepperoni

Pizza Profumo Di Mare “Barese Dolce”   
tomato sauce, calamari, shrimp, capers, olives, crushed red pepper, red onion, and garlic

Pizza Dello Chef  “Cuoricino”   
fresh mozzarella, mushroom, Prosciutto, arugula, and truffle olive oil

Toppings    
mushroom, gorgonzola, arugula, sausage, anchovies, pepperoni, spinach, slice tomato, artichokes, ham, olives,  
eggplant, ricotta 
 
Toppings    
prosciutto or chicken

 



Starters  
Stuffed Dates    
gorgonzola cheese, pine nuts and fresh sage, wrapped with prosciutto 
 
Bruschetta    
grilled tuscan bread with marinated tomato-basil salad 
 
Fried Calamari    
basil marinara and pesto mayo 
 
Angry Mussels    
pancetta, garlic and crushed red chilies, steamed in peroni 
 
Smoked Salmon Carpaccio    
arugula salad and parmesan cheese with our extra virgin olive oil 
 
Antipasto    
coppa, soppressata, proscuitto and mortadella with marinated olives, imported cheese and fig compote 
 
Shrimp and Garlic Confit   
extra virgin olive oil, garlic and Thai chilies 
 
Triangles of Mozzarella    
panko crusted mozzarella with homemade basil marinara sauce 
 
Flat Meatball Slider    
homemade meatballs on grilled sour-dough with arugula and fontina cheese 
 
Tomato Basil 
 
Soup of the Day    
 
 
 

Salads 
 
Mixed Greens Salad    
mixed greens, tomato, carrots and pine-nuts drizzled with balsamic vinaigrette 
 
Caesar Salad   
romained hearts, garlic croutons and pecorino cheese tossed in our homemade caesar dressing 
 
Arugula and Pear Salad    
baby arugula, poached pears, candied walnuts, sliced pecorino romano and lemon dressing 
 
Strawberry and Spinach Salad 
sliced strawberries, spinach, gorgonzola cheese, candied walnuts and balsamic fig dressing

Caprese Salad 
fresh mozzarella, marinated tomatoes, basil emulsion and our extra virgin olive oil 
 
Warm Goat Cheese Salad    
house greens, dried dates, toasted pine nuts, balsamic-fig vinaigrette 
 
Chopped Salad  
lettuce, tomato, red onion, parsley and fontina cheese in our creamy garlic-parmesan dressing 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food borne illness.

Entrées
Drunken New York 
certified angus beef  marinated in peroni, grilled with balsamic onions, mushrooms and gorgonzola cheese   
Apricot Chicken 
spinach risotto, sweet and sour veggies 
 
Eggplant Parmesan 
layers of  fried eggplant, spinach, arugula, zucchini, mozzarella cheese and marinara sauce with garlic noodles  
Chicken Genovese
herb crusted fried chicken breast, spinach, genoa salami, marinara sauce, mozzarella cheese and garlic noodles 

Salmon  Picatta  
pan seared salmon in a lemon caper butter sauce with yukon gold potatoes 
 
Chicken Milanese 
herb crusted fried chicken breast, arugula and tomato salad in our homemade lemon dressing 
 
Sesame Crusted Cod  
soba noodles and grilled vegetables 
 
Chicken Marsala   
sautéed chicken breast in a mushroom marsala sauce with fontina cheese and garlic noodles
 
 
 
Homemade Pastas, Gnocchi and Risotto
Homemade Lasagna Bolognese    
four cheese bechamel, layered with our homemade pasta and traditional bolognese sauce 

Homemade Butternut Squash Agnolotti   
filled with roasted butternut squash in a sage butter sauce 
 
Homemade Gnocchi   
ricotta cheese gnocchi with braised beef, wild mushrooms and shaved parmesan in a porcini mushroom sauce 
 
Braised Calamari 
garlic, white wine, tomatoes, and peas with garganelli pasta and kalamata olive puree 

Linguine with Clams  
fresh manilla clams, diced tomato, garlic, white wine and extra virgin olive oil 

Summer Scampi  
jumbo shrimp sautéed with extra virgin olive oil, garlic, white wine, tomatoes, mushrooms, asparagus and basil 
 
Sunday Sauce  
homemade meatballs, Italian sausages, basil marinara and linguini 

Fettuccini Alfredo with Chicken    
grilled chicken, mushrooms and asparagus in a parmesan cream sauce 
 
Cavatelli  
ricotta cheese dumplings, italian sausage, roasted red peppers, fennel and broccolini 
 
Portobello Mushroom Ravioli   
sun-dried tomatoes and crimini mushrooms in a garlic cream sauce 

Italian Sausage Pepperonatta    
fire roasted Italian sausage, garlic, onions and pepperoncinis in a tomato basil sauce over linguini  
Scallop Risotto  
pan seared scallops, green peas, prosciutto, fontina cheese and truffle oil 

Four Cheese Ravioli   
in your choice of   truffle butter sauce or homemade bolognese

Sides: 
rappini   
sauteed spinach   
potato purée    
asparagus   
risotto with parmesan  
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