PCP5’5

400 Old Main Rd. Southold, NY.
(631) 765-6373
www.pepisristorante.com



Appetizers
Clams on the HalF 5 ell
12 Dozen 7

1 Dozcn 13
bakcd Clams 12

Mar land Crab Cakcs 12
Jumbo Shrimp Cocld:ail 12

Servedwith sloicy cocktail sauce.
Fried Calamari 15
(lassic stﬂ/c with marinara on the
side or Nlew York 5@/@, Crisp and
tossedin a 5/0/'cy marinara.
Shrimp Florentine 15
/: our 5/7r/mp WraPPcc/ in Prosc/'uffo
on a bed of sautéed 5p/’nac/7 with

a balsamic glaze.

5
}:rcsh Mozzarc"a and Tomato 12
Servedwith fresh basil and a

balsamic glaze.

Clams o: Muascls 15

Jna //g/’nf' marinara or white wine with ‘gar//c,

OI,/ZI'IG/I[}”CS/? /76/’55.
Grilled Portobello Mushroom 12

With gr///cc/ zucchini and roasted red

Pc/o/oers,to/o/oea/ with fresh mozzarella
on a /Dca/o{grcens.‘

Salads

Add gr///eal chicken &
Add gr///cc/ szélr/'mp S

Original Caesar 9

[/I//t/i anchovies upon requcst,

T ricolore Salad 9
Arzgu/a, radicchio, endive with

balsamic v/na{gr@ tte.

Mcsclun Salad 1O
With gr///cc/ /oori'oéc//q roasted
red peppers, asparagus, mushrooms
and shaved parmesan with balsamic
vina {gr@ tte.

Chopped Salad 9

C. ucumber, tomato, red onion, roasted
red peppers and al‘S/@ﬂ, toppcc/
with bu‘/gar/an cta cheese.

Spinach 5alad 10

Pacon bits, /o/ne nuts and
crumbled gorgonzo/a with
ras/obcrr vinaigrette.

Housc Sa ad 8

Mixed greens, red onion, tomatoes and
carrots with our house balsamic vinaigrette.

Wraps

,4// served with organic greens

Grillcd chctablc WraP 14
Gri//co/ Zucc/w'n/; asparagus, loortobc//o

mus/vroom, and roasted red peppers with
our house whagrettc.

5wordfis]1 WraP 17

[ omatoes, onions, Cucumécr,
roasted red pepper and fresh slol'nac/vj

with a fresh lime wha{grettc.

Grilled Steak and FcPPcr WraP 16

With onions, the Pcn[ccf combination,
Iocﬁ[cfct/ﬂ done.

Lobstcrfjalac‘ Wra 19
[ oaded with fresh lobster.

5hrimp WraP 17

5p/}7ac/1, tomatoes, and asparagus with

Cr@amﬂgar/fc sauce.
Paninis
Al served with organic greens

Marga rita 14
Cirilled chicken, roasted red pepper,

)[/‘65/7 mozzare//a ana’[)as/f

Saltimbocca 14

Gr///ca’ chicken, /Drosc/uti’o, pesto,
mustard, P/’CL/@, and fontina cheese.

FcPi’s 15
Sauteed 5,0//7ac/7, Pine nuts and
Bljlgar/an feta cheese.

Fortobc“o 14
Grl//@a’ F or‘foéc//o, sausage and gorgonzo/a

Side Orders

Broccoli abe (.Sautécc/in arlic and olive oif) 1O
&

SPin ac]1 (58[/1’6'60/ i gar//c and olive oi/) 9

Mcatbaus ("r) 9

French Fries 7

Just for Kids Menu
[//na/cr 2 Years

Hamburgcr* (with french fries)

Hot Dog (with french fries)

FPenne with Butter or Marinara

Chicken Cutlct with French Fries

Spaghctti and Mcatba”s ( Marinara )

QL & NN &

$5.00 ﬂatc Charge on A" Shared F ntrees

$4.50 Pasket of Bread (4-,pl'cccs)

*Consuming raw or undercooked meats, fish, shellfish or fresh shell
eggs may increase your risk of food borne illness cspccia"g hcyou

have certain medical conditions



Italian Specialties
L}

A// served with pasta
Chickcn 19 Veal
Fra ncese

D’PPCC//” cgg and sautéed in a /@mon, butter

2%

and white wine sauce.

Piccata
Sautéed in a lemon, butter and white wine

sguce W/f/? CaPc’:‘fS.

Marsala

Sautéed in a marsala wine and mushroom
sauce.

Sorentino
Sautéed and tololoec/ with Prosc/utto and
egg/o/ant with melted mozzarellain a //‘g/nL

bFOWI'] sguce.

Mila nese
Tololpea/ with CAOPPGG/ arugu/a, tomato, red

onion 5/']0’%;"65/7 IT]OZZBFG//&.

\/alclosta na
TCTPCGI with sautéed s/ofnac/y gar//c, parmesan and
te

melted fontina cheese.

Parmi giana
Al served with pasta with /igfzt marinara sauce, melted
parmesan and mozzarella.

Chicken 19 Shrim 2%
\/cal 2% Eggpiant 18

Eggplan’c Ko“atinc 19
Stutted with ricotta, slofnac/i and herbs.

Fasta
W/70/@ W/ieat /D asta Aa/a/ 2
G/uten f:rce /Daﬁta Ac/a/ 3

Penne ala Vodka 18
Add Chicken 3
Add S}ﬂ'i mp 6
5Paghctti Bologncsc 18
\/@gctaé/c and meat sauce.
Rigatoni 19
With broccoli rabe, sausage, gar//c and ofl.
5Paghctti and Meatballs 18

Seafood

Salmon Giiovanni 23

Sauteed with 5/7r1'm/o, mushrooms in a white wine
dill sauce, served with pasta.
Groupcr | ivornese 2%

[an seared in a tomato sauce , anchovies, black

o//vcs, gar//c and capers, served with pasta.

Floundcr Franccsc 2%
Dippca//n egg, sauteed in a lemon butter and

white wine sauce, served with pasta.

| inquine w/(lams or Mussels 21
]

'n a white wine or //g/ﬁ marinara sauce.

Lincluinc and Seafood 29

C/ams, musse/s, 5/7r1)77p and calamariin a //g/n‘

marinara or fra diavolo sauce.

Fcttucinc with Calamari 21

Sauteed with marinara or fra diavolo sauce.

Cappclini with Shrimp 23
5P/hac/7, asparagus, roasted red peppers n

white wine, ‘gar//c and oil

Sgaghctti with ShrimP 23

auteed in a marinara or fra diavolo sauce.

Stuffed Shrimp Scampi

Stutted with crab meat in a 5camp/ sauce

15

served with pasta.

LIVE LOBSTERS

When A vailable
Market frice

From the C]n“
A// served with french fries
Ncw anland Rack of Lamb* 28
Mix Grill * 30
Ckicken tender, Fork ioin, Steak and Lamb chops
Angus Burgcr* 12%*

(" hoice of tolopfngs: Mozzarella, Muenster, [Fontina,
Frosciutto, Sauteed [ eppers and Onions, Sauteed

Mushrooms
Add $1.50 per Tolo/ofng



