APPETIZERS

FRIED CALAMARI B
Calamari lightly fried and served with cocktail
sauce - 11.95

BRUSCHETTA ALLA SICILIANA
Fresh tomatoes, basil, garlic, olive oil and romano
cheese on our toasted bread - 7.25

‘ OTTAVIO’'S COMBO
" Fried zucchini, mozzarella and calamari served
with a trio of sauces - 13.50

ZUPPE E INSALATA

Served with fresh baked bread.

MINESTRONE
Italian vegetable soup - 6.50

TORTELLINI E BRODO

Pasta filled with veal simmered in chicken broth -
6.95

ANTIPASTO ASSORTITO

Mixed greens with an assortment of Italian cold
cuts, provolone cheeses, olives, tomatoes and
garbanzo beans.

Small - 13.95 Large - 19.95

CAESAR SALAD -10.95
With Grilled Chicken Breast - 13.50
With Shrimp - 13.95

PIZZA

BUILD YOUR OWN PIZZA

Sausage, pepperoni, Italian salami, Canadian
bacon, beef, mushrooms, sweet yellow and red
peppers, black olives, onions, fresh tomatoes,
artichokes, jalapeno, pineapple and anchovies
1.50 per item

Small (10") - 11.00 Medium (12’) - 12.00

Large (14') - 15.00

OTTAVIO’S DELUXE PIZZA

Pepperoni, sausage, salami, mushrooms, onions,
red and yellow peppers. Anchovies by request.
Small - 14.50 Medium - 18.95 Large - 20.50

MOZZARELLA MARINARA
Deep fried mozzarella cheese served with
marinara sauce - 7.25

CHICKEN FINGERS

Served with honey mustard or ranch dressing -
7.25

BREADED ZUCCHINI STICKS
Served with ranch dressing - 6.50

GARLIC BREAD - 2.95

BELVEDERE SALAD

Provolone cheese and salami topped with mixed
greens tossed in Italian dressing. Garnished with
tomatoes, olives, pepperoncini and garbanzo
beans - 10.50

MEDITERRANEAN SALAD

Hearts of romaine, kalamata olives, sweet red and
yellow peppers, onions, sun dried tomatoes and
feta cheese served with a tangy low fat sun dried
tomato basil vinaigrette dressing - 12.95

With Grilled Chicken - 13.50

With Shrimp - 15.50

POMODORO BASIL PIZZA

Fresh tomatoes, basil, olive oil and mozzarella
cheese.

Small - 12.50 Medium - 15.50 Large - 16.50

SHRIMP POMODORO BASIL PIZZA
Shrimp, fresh tomatoes, basil, olive oil and
mozzarella cheese. Small - 15.50

CALIFORNIA VEGETARIAN PIZZA

Sweet red and yellow peppers, artichoke hearts,
mushrooms, onions and black olives.

Small - 13.95 Medium - 18.50 Large -20.50



PASTA

SAUSAGE PEPPER PLATE

Italian sausages sautéed with onions, sweet red and
yellow peppers in a light red sauce. Served on a bed
of penne pasta - 16.95

FETTUCCINE ALFREDO
Wide egg noodles tossed in a creamy parmesan
sauce - 15.50 ]
With Grilled Chicken Breast - 17.95
With Shrimp - 18.95

RAVIOLI
Beef or cheese with meat or marinara sauce - 15.25
With meatballs or sausages - 16.50

SPAGHETTI
With meat or marinara sauce - 14.50
With meatballs or sausages - 15.95

TORTELLINI SILVANA

Cheese filled tortellini tossed with sautéed chicken,
fresh spinach, basil and a sun dried tomato cream
sauce - 18.25

PENNE AL POMODORO CON POLLO

Penne pasta tossed with fresh tomatoes, basil, garlic
and olive oil crowned with grilled chicken and
sprinkled with Gorgonzola cheese - 17.95

HALF & HALF

Half ravioli and half spaghetti with your choice of
beef or cheese ravioli with meat or marinara sauce -
14.50 With meatballs or sausages - 15.95

LASAGNE NEAPOLITAN m
(Meat) - 16.95 With meatballs or sausages - 17.95

MANICOTTI MARINARA
Crepes filled with ricotta cheese baked in marinara
sauce and glazed with mozzarella cheese - 15.95

Served with soup or salad (caesar add 2.00)
and our fresh baked bread.

BUTTERNUT SQUASH RAVIOLI

Large square ravioli filled with a blend of fresh oven
roasted butternut squash and parmesan cheese in a
light sage and brown butter sauce - 16.95

GNOCCHI DI PATATE E RICCOTA
Our own made potato and ricotta cheese dumplings
topped with meat or marinara sauce - 15.95

LINGUINI E CLAMS
Clams simmered in a light cream consomme or fresh
tomato basil sauce - 18.95

LINGUINI CON SHRIMP E CALAMARI
Shrimp and calamari sautéed in a light red sauce,
fresh basil and garlic on a bed of linguini - 19.95

BAKED ZITI
Short tube pasta tossed in a light red sauce baked
with ricotta, mozzarella and parmesan cheese - 15.95

' PENNE MARINARA EGGPLANT

Bits of lightly fried eggplant tossed with penne pasta “
in a light red sauce - 15.95

CAPELLINI CON POLLO ALLA FRANCO
| Chicken sautéed with fresh tomatoes, artichoke
hearts, basil and capers served on a bed of angel
hair pasta- 17.50

Il = FAN FAVORITES!

FARFALLE VEGETARIAN
Bowtie pasta tossed with red and yellow peppers,
eggplant, capers, garlic and fresh tomatoes - 14.95

CAPELLINI AL POMODORO FRESCO =
Angel hair pasta tossed with fresh tomatoes, basil,
garlic and olive oil - 14.95

SHRIMP CAPELLINI AL POMODORO
Shrimp sautéed with fresh tomatoes, basil and olive
oil served on a bed of angel hair pasta - 18.95

GRILLED SHRIMP AL POMODORO

Angel hair pasta tossed with fresh tomatoes, basil,
garlic and olive oil crowned with jumbo breaded,
grilled shrimp - 20.95



EARLY BIRD MENU

Includes soup or salad, fresh bread, coffee, tea or soda and ice cream.

SAUSAGE PEPPER PLATE
Italian sausages sautéed with onion and sweet peppers in a light red sauce.
Served on a bed of penne pasta - 16.95

SPAGHETTINI
Meat or marinara sauce - 14.50 With meatballs or sausages - 15.95

RAVIOLI
Meat or marinara sauce - 15.25 With meatballs or sausages -16.50

LASAGNE NEOPOLITAN

Served with meat sauce - 16.95 With meatballs or sausages - 17.95

— )
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BAKED ZITI
Short tube pasta tossed in a light red sauce and baked with ricotta and parmesan cheese -
15.95

PENNE MARINARA & EGGPLANT
Bits of lightly fried eggplant tossed in a light red sauce - 15.95

HALF & HALF
| Spaghettini with beef or cheese ravioli with meat or marinara sauce - 14.50 With meatballs
or sausages - 15.95

EGGPLANT PARMIGIANA
Lightly breaded eggplant layered with ricotta cheese baked in marinara and glazed with
mozzarella cheese - 17.50

CHICKEN PARMIGIANA

Breaded chicken breast baked in bolognese sauce and glazed with mozzarella
cheese - 19.25

CHICKEN MARSALA

Boneless chicken breast sautéed in white wine and fresh mushrooms - 19.25

FRESH CATCH

Ask your server for today’s selection - Market Price

MANICOTTI MARINARA

Crepes filled with ricotta cheese baked in marinara sauce and glazed with mozzarella
cheese - 15.95

Available Sunday - Thursday from 3:00 pm to 6:00 pm. No splitting, substitutions or other discounts.
Not available on holidays or to-go.



ENTREES

Served with soup or salad (caesar add 2.00), garden fresh
vegetables, pasta and our fresh bread.

| CHICKEN MARSALA
Boneless chicken breast sautéed in marsala wine
and fresh mushrooms - 19.25

CHICKEN PICCATA
Boneless chicken breast sautéed in marsala wine,
lemon and capers - 19.25

CHICKEN PARMIGIANA
Breaded chicken breast baked in bolognese sauce
and glazed with mozzarella cheese - 19.25

SCALLOPINI OF VEAL MARSALA
Sliced tender veal loin sautéed in marsala wine and
fresh mushrooms - 21.95

VEAL PARMIGIANA
Tenderized breaded veal loin baked in bolognese
sauce and glazed with mozzarella cheese - 21.95

VEAL PICCATA CON LEMONE

Sliced tender veal loin sautéed in marsala wine and
fresh lemon - 21.95

EGGPLANT PARMIGIANA

Lightly breaded eggplant layered with ricotta
cheese baked in marinara sauce and glazed with
mozzarella cheese - 17.50

Splitting charges includes extra
pasta and vegetable - $6

$12 per bottle corkage fee
$2 per person dessert fee

Il = FAN FAVORITES!

FLAT IRON STEAK COMBO
6 oz. steak and jumbo shrimp sautéed in butter,
garlic and fresh lemon - 21.95

FLAT IRON STEAK “‘
10 oz. served with peppercorn brandy on the side -
21.95

SCAMPI

Sautéed “Ottavio’s
lemon -21.95

FRESH CATCH
Sautéed or grilled. Ask your server for today’s
selection - Market Price

style with butter, garlic and fresh




DESSERTS BEVERAGES

SPECIALTY DESSERTS SODA, COFFEE, LEMONADE, ICETEA AND HOT
Cannoli, Tiramisu, Cheesecake - prices vary, ask to TEA -2.95
see our dessert menu.
SOLE MINERAL WATER - 4.50
ICE CREAMS
Spumoni, Cappuccino and Vanilla - 4.00 SOLE NATURAL WATER - 4.50

ITALIAN SODA

C A F E Raspberry or vanilla - 3.25

ESPRESSO - 5.00

CAPPUCCINO, CAFE MOCHA AND CAFE
LATTEE - 6.50

Add - 1.50 for shot liquor available in assorted
flavors.

In our over 49 years on the boulevard, our family has had the pleasure of getting to know our many
loyal patrons as friends. We have watched their families age and grow as they have watched ours.

We opened our doors in 1969 just down the street from where we are today. My brother Ric and Len
worked side by side with our father Ottavio, in the kitchen. | worked in the front with our mother,
Noella. It wasn’t long before my dad’s self-taught recipes and my mothers natural charm had our
customers waiting around the building. We expanded in 1974.

As our growth continued, our parents sold everything and risked all to buy the land and build where
we stand today. As a family we worked together to make it a success. Lessons learned from our parents
help us to continue to serve you long after they have left the business. We hope you agree!

Many thanks to the people of Camarillo and Ventura County who were with us then, and support us
today. We could not do it without you.

- Julie and the rest of the Belvedere Family, Len, Ric, Noella and always in our hearts, Dad (Ottavio)




