APPETIZERS

Scormnitio 25 Crams CAsINO 17 GrILLEDSHRIMP COCKTAIL 17
calamari & sl1r=imp, cl1ePPq fomato, jalepeno, anqel haie l)acon, diced peppers, onions marinated in balsamic & evoo, horseradish mayo
CrLAams OREGANATA 17 Strmp CocKTAIL 17
Fp"_fD CAL{?MTFI l 19 ilalian seasoned lJPea(:lcpumle, qaplic, lauﬂep
marinara o fra diavio EcGpLANT ROLLATINE 16
Hot SEAFOOD ANTIPASTO 28 STUEFED{C(JLAMF?_ 17 BACoN WRADDED SHRIMD .
mussels, sl1r’imp, clams, lr’a (liavlo sauce, clams oreqanala, mixed seatood st in9 " (l (l l1 (J l1
lams casino, stuffed clams grifled endive, horseradish mayo
‘ ’ CLAMS MARINARA OR FrA Diavio 18
ANTIPASTO RUSTICO ALLA NORCINA 22 Tuna Carpaccio 19
specl< pPosciullo sonpr’essala caciocavallo cl‘neese STEAMED CLAMS Iy GARLIC 9 ll]in slice(l raw luna, GpquIG’ celepq, scallion,
calamala olives clleppq lomalo, sllavecl parmigiana, lJalsamic, evoo
MUsSFLS MARINARA OR FRA Diavio 17

PORTOBELLO MUSHROOM MEDITERRANEAN 19 ESCARGOT PARISIENNE W7 BRESACLA 17
I_)peaded, crab meat, melted Lpie, roasted peppers, ) i smoked lJeel, aPuqula, shaved parmigiana, lJalsamic, evoo
bran clq cream sauce in Sllell, l)uﬂep, qaplnc

ScunGiLL SALAD 17
MozzARELLA IN CARROZZA 16 Escarcor A LA Maison 18 romaine, celerq, evoo, lemon, paPsleq
eqq battered bread, melted mozzarella, marinara sauce mushroom cap, melfed swiss, butter, qaplic

Tomato & FRESH MOzZZARELLA CADPRESE 17

PASTA

serecl will1 a sicle salacl ancl llomemacle l3r=eacl

MACHEROM AL FERRETTO MEDITTERRANEO

hand rolled pasta, clams, slwimp, scallops, cl1errq fomatoes, qarlic and evoo

LincuNE AL Nero Di CALAMARI

garlic, squid ink, cream, calamari
LINGUINE IN RED ok WHITE CLAM SAUCE
LINGUINE ALLA PESCATORA

mussels, clams, slwimp, calamari, crushed red pepper, marinara sauce

Fertuccine AuA PorpA Di GRANCHIO

CPClL) meal, lomalo, cream

Fertuccine MARE E MoONTI

slwimp, diced J[omalo, zuccllini, parmigiana, qanlic, l.)asil

(NoccHl AL POMODORO

Jromalo sauce, l:PGSl'I ITIOZZGPellG, l)GSi

(GNOCCHI ALLA SORRENTINA

lOmGlO sauce, mellecl mozzaPella, LGSil cream sauce

Ricatont Fra LIBERIO

sausage, mushrooms, eqqplanl, Fed Peppers, marinara sauce

RIGATONI AMATRICIANA

ricotta cl1eese, l)acon, onions, crushed red pepper, cream, marinara sauce

DPeNNE PUTTANESCA

lClCl( olives, capers, ancllovies, CPUSlled PeCl pepper, marinara sauce

PENNE PRIMAVERA

zucc ini, mushrooms, Ped peppers, Cl‘ler’r’lj lomaloes, qOPliC, cream

PAPPARDELLE ALLA ROMANA

peas, muslwooms, pPOSCiUllO, cream

TorteLLINM PANNA & PrOCCOL

meat lillecl loplellini, l:)Poccoli, mellecl mozzanella, parmigiana, cream

L ASAGNA SICILIANA

peas, I'IOPCI oilecl €eqggs, ITIOZZGFQ"G, meal sauce

Raviou ALLA BoscAIoLA

peas, prosciuﬂo, muslwooms, fomato, cream

Poultry & VEAL

SEAFOOD

serecl Will'l a sicle salacl, l'lomemacle l)Peacl ancl anqel l‘lCliP pasla

33
/UPPA DI PESCE
29 mussels, clams, calamapi, sl'mimp, l<inq cpalo
served over linquine in marinara sauce, fra diavlo sauce or qarlic & evoo
78 For One 45 For Two 89
33 MARINARA, FRA Diavolo or GArLIc & EVOO
Mussels 28 Slwimp 31
29 Calamari 29 Clams 31
Scunqilli 30

32 served over a bed of linquine (coml)inalion of two or more additional cllarqe)
7 ALASKAN KiNne CRAB MP

qaplic & l)uﬂep, mavrinara or fra (liavlo, served with linquine
28 FILET OF SOLE FRANCESE 30

eqg l)aﬁepecl, lemon, white wine, butter
25

SturreD FILET OF SOLE PARMIGIANA 32
25 mixe<l sealoo<l slullinq, melled mozzapella, qaplic, l)uﬂep

AUSTRALIAN SEA BAss AL CARTOCCIO 30
25 pan sear)ecl, Jfoma’ro, llepl)s, l)uﬂep, l)al<e<l in loil poucll
26 SEA SCALLOPS MARSALA 37

pan seapecl, muslwooms, marsala wine sauce
26 SHRIMP SCAMPI 32

qaplic, butter
26

FRIED SHRIMP PARMIGIANA 32
26 lar:eaded, fomato sauce, melted mozzarella

STUFFED SHRIMP PARMIGIANA 32
26 mixe<l sealood slullinq, melled mozzapella, qaplic, l)uﬂep

serecl will1 a sicle salacl, llomemacle lapeacl ancl clloice ol: veqelalsle meclleq or zili

Broied TwiN LoesTer TAILS (6 07)
qaplic, butter

MP

PHEASANT CUTLET MEDITERRANEAN

38

poun(le<l & pan l’r’iecl, CPGL meal, asparaqgus, mellecl mozzapella, creamy l)POnle sauce,

StEAKS & CHOPS

sere<l wi’rll a si<le salacl, llomemade lJr’ead an<l clloice ol veqefalale meclleq or zifi

iz o AUSTRALIAN RACK OF LAMB 43
Chicken Vel roasted potatoes, mint jelly

MARSALA 27 29
muslwoom, marsala wine sauce NEW YORK SIRLOIN (l4 OZ) 33
oy e, lmon, i wine,Lufer > > Exolm iz Chep 34
Piccan 26 28 FiLer Micnon (12 07) 39
lemon, wl]ile wine
CACCIATORE 26 78 FiLer MienoN Rep Pepper CorN SAUCE (12 07) 44
mushroom, marinara sauce SURF & TURF MD
SUPREME 28 30 filet mignon (8 oz) and lobster tail (6 oz)
muslwoom, creamy l)pamlq sauce
AL CYNAR 30 32 NEW YORK SIRLOMN (14 0Z) AND ALASKAN KING CRAB MP

am, mozzapella, arlicl]ol<es, creamy l)ranclq sauce
A1 3 Formacal 30 32 Side Orders

am, swiss, american, provolone, muslwoom, House Salad 7
Cpeamq ran q sauce Meal’l)all or SGUSqu 8
SORRENTINA 30 32 French Fries 7
eqqplcml, llom, mozzapella, fomato cream sauce l_inquine, Spaql‘leﬂi, Qiqaloni, Denne or Zili 7
Frutti DI MARE 36 38 Anqel HGiP, Fettucine or Darparclelle 9
slwimp, scallops, muslwooms, creamy l)r’andq sauce Gluten Free Penne, Spaghetti, Rigatoni 10
MlLAHESE 27 39 Macl:eponi al Feppeﬂo, Busiale, Gnoccl‘li (l‘lan(lma(le pasla) 12
ilalian seasoned l)nead cpuml), pan l:Piecl, (veal cl]op) Roasted Potatfoes 9
tomato & onion sala Broccoli lQapa 9
TRASTEVERINA 26 39 Broceoli 7
zucchini, mushroom, marinara sauce (veal cl10p) \/eqelalole Mec"eq 6
VALDOSIANA 30 40
eqggplant, ham, fontina cheese, creamy brandy sauce (veal chop) “Share plate +8 "Please nefify your server if you have any foed allegries

.Anq allepalions or subslilions are sul)jecl to an upcllavqe, please asl< your servep
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Anna Mcmia & All(onso Acampom welcome you to La Derlcu Restaurant of The Gpeqopq House Coun’qu Inn. For over l[orjlq years, ﬂleq have owned cmd
opem’lec] Jllwee successl(ul Pesfaumnfs, l(ipsjl in Ca’lsLi”, HV Jlhen in Calofol[imi, Sicilq, ancl l(ino”q seﬂlinq in Jlhe smcu” fown ol( Avepi" DCIPL, NV

A true hidden gem, Lo Depla Restaurant is one ol[ ﬂ\e Capifol District’s most Penowned Ifolian restaurants serving ﬂ]e most Aelicious {ood made I[Pom
ﬂle l(inesjl impopfed cch |occ1| inqredienfs.

All(onso wor>I<s |1an to lapinq you leulq Jlr«:udifional Halian l(ood qu curing I]iS own pPosciuHo, maLinq (Iaq hond) I]iS own sausage, pizza c]ouqll, l)PQCICl c1nc|

even ﬂle l(amous tiramisu. ECICI] piece o{ chicLen, veol or sfecll< is l)ufcllered I(Pom his honds.

Anncl MCIPiCI hos esj[alalishecl a warm ond Iovinq l[amilq environment in ﬂle Pesjloumnjl, wl]ile opemfinq —ﬂle Gpeqopq House Counjlpq Inn.
—ﬂle Gpeqorq House has JIwelve rooms, €CIC|’1 uniquelq c]ecomfec] cmc] is a quainjl cnccommoc]ajﬁon I(OP visijlinq l(rien(:ls and l(amilq, wecchinqs cmc] special occasions,

or jusjl a weeLenc] qejlclwaq.

Anna Mcmia & All(onso are a dqnamic feam who l\ave dedicofed Jllleir |ives fo serving you cmcl fo giving you Jll’le u“ima’[e clininq experience wiﬂ] Jlhe Iaesf
quali’lq producfs. \X/e ﬂ\anL you l(op your con’linued pa’[ronaqe.



