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STARTERS

FRESH CLAMS OR MUSSELS
Sautéed in olive oil & chopped garlic,
served in white wine & garlic sauce
or tomato sauce with fresh garlic. 10.

BROCCOLI RABE &
SWEET ITALTAN SAUSAGE

Sautéed in olive oil & garlic. 8.

STUFFED MUSHROOMS
Generously stuffed with lump crabmeat, sea-
soned with herbs & spices. 8.

THE CAPRESE
Fresh mozzarella, tomatoes, fresh basil,
& roasted peppers. 8.

HOMEMADE SALADS
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HomeMADE Brick Oven Przza

The freshest ingredients & finest quality cheeses imported from around the world!
SMALL 12” « LARGE 16~

THE ROASTED CHICKEN
Broceoli, provolone cheese, mozzarella

cheese, & parmesan cream sauce.
9.5 ¢ 18.

THE GORGONZOLA
Gorgonzola cheese, radicchio,
mozzarella cheese, grilled red onion,

garlic & oil.
9.5 18.

THE PEPPER & SPINACH
Roasted peppers, olives, sautéed spinach,
feta cheese, garlic & oil.

9.5 18.

THE MEATBALL
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Qur CLASSICS

STUFFED ITALIAN LONG Served with a House salad, plllS your choice of a side of pasta

HOT PEPPERS
Stuffed with sharp provolone
cheese & wrapped with prosciutto.
Garnished with garlic bread. 8.

EGGPLANT ROLLANTINI

. or roasted potatoes & fresh vegetables.
. Thinly sliced eggplant rolled with

THE CLASSIC
Mozzarella cheese & pizza sauce.
9. 15.

THE EGGPLANT
Eggplant, ricotta, mozzarella cheese

& pizza sauce.
9. 17.

THE WILD MUSHROOM
Wild mushrooms, fontina cheese, Taleggio
cheese, ham & rosemary oil.
9.5 19.
THE GRILLED SIRLOIN
Grilled sirloin, caramelized onion, wild mush-
room, gorgonzola & balsamic reduction.

CHICKEN 16. or VEAL 18.
Prepared in the style of your choice.

PARMESAN
Prepared with our marinara sauce

ricotta & parmesan cheeses, baked with
mozzarella & our marinara sauce. 8.

PICCATA
Sauteed mushrooms & capers in lemon butter sauce
BRUSCHETTA
Grilled Italian garlic bread with sliced
tomato & fresh mozzarella drizzled
with extra virgin olive oil. 6.

FLORENTINE
Topped with spinach & three cheeses in white wine sauce

MARSALA
Sauteed mushrooms & Marsala wine

ROMA
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THE LASCALA CHOPPED SALAD THE ARUGULA 9.5 e 19. Meatballs, provolone cheese, Grilled eggplant, roasted peppers & provolone cheese in tomato cream sauce
Romaine & lcel?erg, provolone & font}nfal, im- - Baby arugula, ‘I‘adICChIO, ' THE ITALIAN SAUSAGE mozzarella Che.ese, grated parmesan SORRENTO
ported Italian meats, pepperconcini, . grilled red onions, sundried tomatoes, grilled . & pizza sauce . . . . .
tomatoes & red onions, dressed in *  eggplant & gorgonzola cheese, dressed in our Italian sausage, green bell peppers, provolone I()) 5e 17 ' Wild mushroom & fontina cheese in white wine tomato sauce
our Italian vinaigrette. 10. E white balsamic cheese, mozzarella cheese & pizza sauce. ' ' SAN REMO
. vinaigrette. 8. 9.5 18. THE SEAFOOD ALFREDO With shri & bi dl
THE ROASTED BEET & . THE MISTA THE GARLIC & CLAMS Creamy Alfredo sauce, mozzarella, 1th shrimp & crab in vodka sauce
GOAT CHEESE . Mixed greens with grape tomatoes Chopped clams, garlic, oregano, bacon roasted peppers, chives, chopped clams, SALTEMBUCCA
Marl.nated over mixed greens, nestled . kal li ber: & spicy tomato sauce. crab meat & baby shrimp. Layered with prosciutto, pounded thin & sauteed with shallots,
. alamata olives, carrots, cucumbers,
with toasted walnuts & dressed . . 905e 18 11. ¢ 20. :
. . L : sharp provolone & red onions with : : butter & marsala wine
in our white balsamic vinaigrette. 9. : our house dressing. 7
Mixed greens with chilled lobster, . .
. . . Romaine, homemade baked croutons
jumbo lump crabmeat, shrimp, red . . . . .
. . & parmesan tossed in our creamy Served with a House salad, plus your choice of a side of pasta
onions, grape tomatoes & cucumbers . . THE WHOLE WHEAT CLASSIC .
in our citrus vinaigrette. 15. : Caesar dressing. 7. Pepperoni or roasted potatoes & fresh vegetables.

Mozzarella cheese & pizza sauce. 9.5 @ 19.

THE GRILLED VEGETABLE
Goat cheese, grilled vegetables, sun-dried tomatoes, sautéed

spinach, garlic & oil. 10. ¢ 19.5
THE PORTABELLA

THE BLACKENED SALMON Sirloin steak

Fresh Atlantic salmon lightly blackened, served atop Romaine with roasted peppers,
artichokes & black olives, tossed in our homemade Caesar dressing. 14.
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SOUPS 4. Two Daily Soups

TILAPIA

Sausage Drizzled with extra virgin olive oil & fresh lemon. 18.

Meatball

Wild mushrooms JUMBO CRAB CAKE

With homemade Tarter or Cocktail sauce. 19.
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e e e s s s e e e s s e e e s s s e e s s s eess s e ees s e eesseeesseeees s ess s ees s eesss e o Caramelizedonions,pancetta,portabellamushrooms, Carame]ized
fontina cheese, cherry tomatoes, garlic & oil. 10. ¢ 19.5 onions SALMON
SANDW[(HES Grilled eggplant With Roma tomatoes, scampi sauce & fresh basil. 18.
All Sandwiches prepared on freshly baked foccacia bread, served with a side Green peppers Ceteeeeieeaett ettt
of homemade Italian Pasta Salad. Broceoli
THE ROASTED PORK THE GRILLED VEGETABLE SI(IHAN PIZZA Olives STROMBO“ (ALZONES
Kok vl bl Pl sty | Chone rom i o o opingr S11cE 5.5 + v 17, (RS

Three-Cheese
Ham & Ricotta
Spinach & Ricotta
7.

Pepperoni & Provolone

Served on warm foccacia bread. 9.
Roast Pork, Broccoli Rabe & Provolone

STCILIAN LASAGNA P1z1A

Sicilian-style pizza crust with ground beef, ricotta
& mozzarella cheese. SLICE 4. ¢ PIE 19.

THE CHICKEN CUTLET or

THE GRILLED CHICKEN
With roasted peppers, sharp
provolone & broccoli rabe. 9.

SMALL .50 each
LARGE .75 each
Maximum of 4

THE ITALIAN FOCCACIA
Prosciutto, mortadella & soppersatta
layered with fresh mozzarella,
roasted red peppers & tomatoes,
drizzled with olive oil. 9.

Broccoli, Ham & Provolone

7.
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THE CHICKEN PARMESAN 9.
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PASTA FAVORITES

Served with focaccia bread.

Add meatballs 3. Add sausage 3.

HOMEMADE GNOCCHI
CAPRESE
Italian potato dumpling pasta

tossed in our marinara sauce with

fresh mozzarella & basil. 14.

HOMEMADE THREE-CHEESE
RAVIOLI
Ricotta, Pecorino Romano
& parmesan ravioli served in
a fresh tomato sauce. 14.

Add meat sauce 3.

RIGATONI ALLA VODKA
Served with sundried tomatoes,
pancetta, red onions & garlic in a tomato
cream vodka sauce. 14.

Add chicken 3.

Add shrimp 4. Add crabmeat 5.
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CAVATELLI WITH BOLOGNESE
MEAT SAUCE
Ground beef, veal & Italian sausage
simmered in a hearty tomato sauce.
Tossed with homemade cavatelli pasta

& parmesan cheese. 14.

BAKED CHICKEN &
SPINACH CANNELLONI
Pasta sheets layered with ricotta,
chicken & spinach, rolled & baked with

a blush sauce & mozzarella. 14.

HOMEMADE FETTUCINI
ALLA ROMANO
Homemade pasta tossed
with jumbo shrimp, lump crab
& peas in Alfredo cream

sauce & laced with cognac. 17.

BAKED LASAGNA BOLOGNESE

Layered with ricotta, mozzarella & meat sauce. 12.

DESSERTS

TIRAMISU 4.

NEW YORK STYLE CHEESECAKE 4.

CANNOLT 4.
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LASCALAS

THE MARKET AT COMCAST (17TH & JFK BLVD.)
LUNCH o DINNER ¢ TAKE OUT ¢ DELIVERY

Come visit our other location—one block
from the Liberty Bell

LASCALA’S

RESTAURANT ¢ BAR ¢ SIDEWALK CAFE
615 Chestnut Street (corner of 7th)

Center City, Philadelphia

“At LASCALA’S you’ll feel as if
you’re at grandma’s Sunday table.”
Philadelphia DAILY NEWS
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Qur HisToRy

Over 80 years ago Frank Rocchino & Charles LaScala arrived in Philadelphia without a
penny in their pockets. They worked incredibly hard, shared the determination & passion to help
Philadelphia grow & thrive, never hesitated to lend a hand to fellow immigrants & in time built
successful businesses of their own. They are my inspiration, they are my grandfathers.

To honor my heritage & to keep our family’s passion for Philadelphia alive, we are
proud to have named both our 7th & Chestnut Street restaurant & our place here at The Market at Com
cast—LASCALA’S. It is also our great pleasure to be introducing our Homemade Brick Oven

Pizzas/ at this location.

Enjoy and thank you for joining us!
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LASCALASPHILLY.COM
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Printed by The Menu Express 856-216-7777

Designed by lascalalococo.com.
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LASCALAS

THE MARKET AT COMCAST
DELIVERY MENU
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215-963-9399

1701 JFK BOULEVARD (at 17th St.)
Center City, Philadelphia
[ ]

LASCALASPHILLY.COM
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NOW DELIVERING LUNCH
FOR LARGE GROUP ORDERS
Mon - Fri 11AM — 3:45PMm
$50 minimum order
10% OFF when Lunch
is ordered by 11Am
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DELIVERY
Mon - Fri 4pm — 10PM
SAT 11AM — 10PM
SUN CLOSED

Choose from many
ITALTAN
AMERICAN
HOME-STYLE
FAVORITES

HOMEMADE
BRICK OVEN PIZZA

STROMBOLIS &
CALZONES

$20 minimum order
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CHECK FOR DAILY SPECIALS
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