
  
 Insalata [salad] 

 house salad, red leaf lettuce, romaine hearts,  7 

  radicchio, cherry tomatoes, shaved pear, red onion,   

 black olives, cucumbers, carrots, candied pecans,  

 apricot-white balsamic vinaigrette.  (GF) (V)  
 

 warm butternut squash, balsamic reduction,  8  

 goat cheese, watercress, fennel pollen, shaved fennel 

 caramelized walnuts, truffle honey vinaigrette. (GF) (V)  
 

 roasted beets, baby arugula,    7.5 

 dried apricot, ricotta salata, shaved fennel, 

 pistachio, vanilla-bean vinaigrette.  (GF) (V)  
 

 caesar salad, romaine hearts, house-made   8 

 croutons, pecorino romano. (GF– w/out croutons)   

 

 antipasto, prosciutto, capicola, fennel,    9.5 

 peppadew, fresh mozzarella, arugula, olives,  

 pecorino romano, balsamic, evoo. (GF)  
 
 Add: 

 Breaded Chicken Breast  3 

 Sautéed Shrimp (GF)   4 

 Sautéed Chicken Breast (GF)   3 

 
 Toasted Grinders [subs]  

 house-made meatball with mozzarella.  8.5 

 eggplant parmigiano with mozzarella.   8.5 

 chicken parmigiano with mozzarella.  8.5 

 
 Primi piatti [appetizers] 

 pasta fagioli.  [Pasta and beans soup]   6 

 (GF-w/out pasta) 

 

 fried calamari, chickpeas, and  red onion w/ marinara. 9.5 

   

 fried fresh mozzarella with marinara.   9 
      

 garlic bread, basil pesto, tomato,    7 

 mozzarella. (V– w/out cheese)   

 

 house made meatballs  (2ea) with    5.5 

 melted fresh mozzarella.  

 

 House-made fresh pasta 

 Ricotta Cavatelli 12/14  Spaghettini 12/14 
 Fettuccine 12/14  Angel Hair 12/14 

 Ravioli  13/15 
 
 Served with a choice of:   

 Marinara (GF) (V) / Classic Pomodoro (GF) / Butter (GF)  
 Alfredo (GF) $2 / Pesto (GF) (V) $2 
 
 Add: 

 Breaded Chicken Breast    3 

 Sautéed Chicken Breast (diced) (GF)    3 

 Ground Fennel Sausage (GF)     3 

 Prosciutto (GF)      4 

 Pancetta (GF)      4 

 Shrimp (GF)      4 
 Melted Mozzerella     2  

 House-made Meatball (1ea)    2 

  

 
 Secondi piatti [main course] 

 lasagna     13/16 
 

 manicotti.     12/15 
 

 ricotta cavatelli, sausage ragu.    12/15  
 (GF–sub GF pasta)       
  

 ricotta cavatelli, house-made fennel sausage,  13/16 

 caramelized onions, roasted cremini mushrooms,  

 alfredo and fresh basil. (GF– sub  GF pasta)  
 

 chicken milanese, arugula, fennel, cherry tomatoes,  13/16 

 red onion, pecorino romano, balsamic, evoo.   

 (GF-sub sautéed chicken breast)  
 

 chicken parmigiano with angel-hair pasta.  13/16 

 (GF-sub sautéed chicken breast and GF pasta or salad )  
 

 eggplant parmigiano with angel-hair pasta.  13/16 

 (GF-sub GF pasta or salad)  
 

 eggplant rollantini with angel-hair pasta.   13/16 

 (GF-sub GF pasta or salad)  
 

 Bambini [kids]  12 and under     

 Chicken Fingers w/ tomato sauce.  7 
 Fried fresh mozzarella with tomato sauce.  7 

 Childrens Pizza [10 inch. 8.75$/ 14inch. 12.50$] 
 Cavatelli   6 Angel Hair 6 

 Spaghettini 6 Fettuccine 6 
    Ravioli  8 

 Served with a choice of: 

 Marinara (GF) (V) / Classic Pomodoro (GF) / Butter (GF)  
 Alfredo (GF) $1.5 / Pesto (GF) (V) $1.5 

 
 Available Upon Request: 

 Gluten-Free (GF) Pizza Crust (add $2) 

 Whole Wheat, Gluten-Free & Vegan (V) Pasta (add $2) 

 Some Menu Items Can Be Altered To Accommodate Food Allergies.  
 

 

 Beverages 
 Iced Tea   2.95 Coke  2.95 
 Root Beer/Cream Soda (btl.) 3   Diet Coke  2.95 

 Acqua Panna 750ml  6 Sprite  2.95 
 San Pellegrino 750ml 6 Ginger Ale 2.95 

 San Pellegrino 250ml.  3   Fanta Orange 2.95 
 Cipriani Peach Soda/ 250ml, 3 

 San Pellegrino 200ml. aranciata/lemonata 3 

PLEASE NOTIFY YOUR SERVER IF YOU HAVE A FOOD ALLERGY  
OR INTOLORANCE. LUNCH PORTIONS- 11:00AM-3:00PM/ CARRY-

OUT SERVED ALL DAY. GIFT CERTIFICATES AVAILABLE. 

SPLIT CHARGE $4. 

PIZZA  
Neapolitan Style 



SP
IC

Y 

*CONTAINS INGREDIENTS THAT ARE RAW OR UNDERCOOKED.                
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,     

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  
FOODBORNE ILLNESS. 

SRATCH 

Made From  

“ Made from scratch” is our middle name. All our 

pasta, bread, pizza dough, sauces and dressings are 

made in-house using the finest and freshest ingredi-

ents. Our recipes originated in Naples Italy in 1918 

and have been handed down to us from generation to 

generation ever since! Provata serves Italian food 

the way it was meant to be served, deeply rooted in 

tradition and hand crafted with passion!   

Provata was created by the Rinaldi Family in 2014. 

The Rinaldi Family have been in the restaurant     

business since 1959.  They attribute their past      

success to never compromising their standards or 

their recipes. They have always focused on doing 

things the right way or not doing them at all and 

Provata is a testament to that. Just check out the 

blistering Valorini Style wood fired pizza oven that’s 

smack in the middle of their open kitchen and the 

pasta machine next to it that was imported directly 

from Italy and you’ll understand that the Rinaldi’s 

aren’t messing around.  

It takes the right equipment to do things the right 

way but it doesn't end their. A lot of hard work and 

passion goes into preparing everything on the menu 

so we hope you enjoy the food as much as we do!  

Make sure to check out our all Italian Wine List and 

Craft Beer Selection! 

www.provatarestaurant.com  

Hours of Operations: 

11:00 am to 10:00 pm Monday-Saturday 

Closed on Sundays 

  

 Wood fired pizza    10”/14” 

 basil, tomato sauce, mozzarella.    11/15.5 
 

 pesto, shrimp, mozzarella.    14/18 
 

 roasted cremini mushrooms,    12.5/16.5 

 pecorino romano, white truffle oil, baby arugula.  
 

 house-made fennel sausage, pappadew,   13/17 

 tomato sauce, mozzarella.  
 

 *quail egg, pancetta, mozzarella,    15/19 

 parmigiano reggiano, pecorino romano,  
 cracked black pepper. 
 

 eggplant, oregano, mozzarella,   12.5/16.5 

  pecorino romano, parmigiano reggiano, evoo. 
 

 capicola, tomato sauce, baby arugula,   13/17 

 fresh mozzarella.  
 

 ricotta, caramelized onions,   13/17 

 pecorino romano, mozzarella,  

 house-made fennel sausage. 
 

 oregano, tomato sauce, evoo,    13/17 

 pancetta, mozzarella.    
 

 prosciutto, baby arugula, mozzarella,  14/18 

 balsamic reduction, pecorino romano.   
 

 gorgonzola, sweet red onion, pancetta,   14/18 

 mozzarella.  

 
 Creativo: create your own pizza  

 [Base price- 10 inch. 10$/ 14 inch. 14$]   

 All toppings are (GF) except meatballs 

 prosciutto. pancetta. goat cheese. gorgonzola. capicola. 1.50/1.75 

 ricotta. mozzarella.  
 roasted red peppers. roasted mushrooms. eggplant.  1.00/1.50 

 black olives. arugula. red onion. fresh tomato. anchovies.   
 garlic. basil. oregano. caramelized onions. pepperoni. meatball.  

 sausage. pappadew. 
 shrimp.      2.00/4.00 

         
           Dolci [desserts] 

 Gelati (GF): vanilla bean, chocolate, pistachio   5 

 Sorbetti (GF) (V) : raspberry, passion fruit, lemon 5 
 Affogato–: vanilla bean gelato “drowned” in freshly  6.5 

 extracted espresso. Served with biscotti (GF– w/out biscotti)  
 Cantucci [biscotti]      1.5 

 Panna Cotta  with passion fruit (GF)    6.5 

 Cannoli: sweetened ricotta filling & chocolate chips 5.5 
 

 Coffee  
 Espresso           3/3.5   

 Cappuccino           4.95    
 Coffee Press           3.5$ per person 

 

 Tea  

 Breakfast Blend 3 Chamomile 3 
 Darjeeling 3 China Green 3 

 Earl Grey 3 
  


