RISTORANTE PAPPAGALLO

pisiéute Takeaway & Delivery Menu

’:IH' !;{.'IH[I Address: Barkers
Phone: 1 (345) 949 1119

Cuisine: Italian/Caribbean

SALADS

Classic Caesar

Parmesan cheese, croutons, hard boiled eggs, bacon bits, creamy dressing

Beet and Cucumber

Marinated yellow & red beets, cucumber, walnutsdrizzled with horseradish & mascarpone sauce

Spinach Leaves

Hearts of palm, tomato, blue cheese, craisins, roasted pumpkin, spicy walnuts, walnut vinaigrette

Chef Salad

Arugula, grilled corn, quinoa, sweety drops, avocado, feta cheese, garlic & oregano dressing

SOUPS
Cracked Conch Chowder
Orange and saffron
Minestrone
Classic vegetable soup
STARTERS

Jumbo Shrimp Cocktail

Served chilled with cocktail sauce

Jumbo Crab Lasagnetta

Roasted pepper & tomato sauce, arugula essence

Crispy Pork Belly

Miso sauce, tomato-onion brunoise, apple mash

C1$10.50

CI$10.00

CI$9.5

CI$9

CI$8.5

Cls7

Cl$12

Cl$12

Cl$12


tel:1 (345) 949 1119
tel:1 (345) 949 1119

Ravioli all' Anatra

Spinach pasta filled with roasted duckmushroom cream sauce topped with toasted pine nuts

Pumpkin Filled Ravioli

Butter, shaved Parmesan, roasted almonds,sage

Eggplant Parmigiana

Eggplant layered with tomato sauce, oregano,basil, cheese

Conch Fritters

Scotch bonnet tartar sauce

KIDS
Chicken Fingers
Served with mac and cheese
Cheese Pizza
PASTA

Penne Lobster

Lobster, grape tomatoes, herb crumble, tomato sauce with a touch of pepperoncino

Tagliatelle Mare

Sun-dried tomato, clams, mussels, shrimp, scallops, zucchini and mint white wine, garlic sauce

Traditional Lasagna

Bolognese, béchamel & parmesan

Cannelloni

Veal & chicken -filled, black truffle & morel mushroom sauce

Casereccie Pasta

Short rib & mushrooms sauce

Spaghetti and Meatball

Housemade marinara sauce, parmesan cheese and savorymeatballs

Four Cheese Ghnocchi

Also available with Bolognese or tomato fresh basil sauce

Cl$11

CI$10

CI$10

CI$10

CI$10

CI$6

Cl1$20

CI$19

Cl$17

Cl$17

Cl$17

CI$16

CI$16



Vegan Cannelloni Cl$14

Basil tomato coulis, vegan mozzarella

MAIN COURSE

Black Olive Crusted Salmon CI$19

Sauteed steamed parsley potatoes

Pan-Roasted Grouper CI$20

Served with Italian ratatouille & parsley pesto

Blackened Mahi-Mabhi Cl1$20

Mango papaya salsa, baby gem

Pan Seared Snapper Cl$22

Egg coated, tomatoes, capers,lemon, olive oil sauce, gherkins, truffle cauliflower gratin

Lobster & Shrimp Buba CI$25

Tarragon-brandy cream sauce with mushrooms & tomatoes served over pasta

Chicken Scarpariello Cl$16
Tender pieces of chicken and sweet Italian sausage, cherry pepper sauteed in a balsamic sauce, mashed
potatoes

Chicken Parmigiana Cl$16

Panko-crusted chicken breast with mozzarella, tomato-sauce served with spaghetti marinara

Veal Scaloppini Francese Cl$20

Coated with parmesan and egg, lemon-butter caper sauce, parsley pasta

Beef Short Ribs CI$25

72-hour slow-cooked short ribs, chianti reduction with garlic mashed potatoes

Ossobuco Milanese Cl1$28

Slow-braised ossobuco served with risotto cakes

Beef Tenderloin Dianne Cl$32
80z Pan seared certified Black Angus beef, mushrooms-brandy-cream sauce, scalloped potatoes, caramelized
cippollini

NZ Rack of Lamb CI$33

140z Rack, slow roasted, Port wine reduction, braised fava beans, local roasted pumpkin



Vegetable Curry Masala Ci$16

Potatoes, cauliflower, green peas, masala spices in an onion tomato gravy

PANINIS AND SANDWICHES

10 oz Beef short ribs burger Cl$14
apple smoked bacon, melted provolone, caramelized onion, tomato & lettuce. SERVED with house salad or

Lay's potato chips

Chicken BLT piadina Cl$12.5
pancetta, romaine, bruschetta tomatoes, creamy parmesan, basil aioli. SERVED with house salad or Lay's

potato chips

Vegetarian quesadillas Cls11
grill zucchini-eggplant & pepper, arugula, mozzarella, avocado, cauliflower mayonnaise. SERVED with house

salad or Lay's potato chips

Jerked shrimp piadina Cl$13.5

tomato, onion, peppers, mozzarella, chipotle mayonnese. SERVED with house salad or Lay's potato chips

SIDES

Choose from: CI$5
Garlic Mashed Potatoes, Sauteed Spinach, Mac & Cheese, Eggplant Caponata, Charred Broccoli, Glazed
Carrots, Local Bok Choy, Basmati Rice $ 4.00, Garlic Bread $ 4.00

DESSERTS

Choose from: CI$5

Tiramisu, Chocolate Brownie, Key Lime Pie, Peanut Cake, Strudel, Chocolate Mousse Pie
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