
PepeGiallo - Lunch
11
12
13
13
15
17
18

LEMON CHICKEN WITH SIDE OF BROCCOLI
POACHED OR GRILLED SALMON WITH SIDE OF BROCCOLI
CHICKEN MILANESE WITH ARUGULA & TOMATO
POLLO AL BALSAMICO WITH ROSEMARY & SAUTEED SPINACH
COD FISH LIVORNESE WITH GARLIC MASHED POTATOES & SPINACH
VEAR SCALOPPINE LEMON CAPERS WITH GARLIC MASHED POTATOES
BRANZINO OR ORATA WITH SPINACH IN GARLIC & OIL

1.50
3.75
3.00
3.00
1.75
2.00
2.00
2.50
3.00
3.50
1.75
2.00
2.00
2.50/5.00

HOT TEA
DBL. ESPRESSO
LATTE
ICE COFFEE
ICE LEMONADE
ARANCIATE
COCA COLA
ESPRESSO
CAPPUCCINO
ICE CAPPUCCINO
ICE TEA
CHINOTTO
LIMONATA
MINERAL WATER

SECONDI

BIBITE

LUNCH SPECIAL
11:30 A.M TO 4:00 P.M. NO SUBSTITUTION $9.00

CHOICE OF:
MIXED ORGANIC GREENS OR SOUP OF THE DAY

AND A CHOICE OF:
PROSCIUTTO PANINO WITH MOZZARELLA & ARUGULA

GRILLED VEGETABLE PANINO WITH MOZZARELLA & VIRGIN OLIVE OIL
PENNE TOMATO BASIL & MOZZARELLA

FUSILLI WITH CHOPPED TOMATOES & FRESH ARUGULA

NO DIET COKE        NO SKIM MILK       NO DECAF COFFEE
MAJOR CREDIT CARDS ACCEPTED $15.00 MINIMUM ONLY ONE CARD PER CHECK

20% GRATUITY ADDED TO PARTIES OF 6 OR MORE

 

 

 

PANINI 
GRILLED VEGETABLES, MOZZARELLA & EXTRA VIRGIN OLIVE OIL             7
FRESH TOMATO, MOZZARELLA, ARUGOLA & BASIL               7

 8ROAST TURKEY, SWISS CHEESE TOMATO & HONEY MUSTARD
 8
 9
 9
 9

       9
GRILLED CHICKEN, ROASTED PEPPERS & PESTO   

 
GRILLED CHICKEN, CRISPY BACON & GUACAMOLE     

 
ANY OF THE ABOVE ON HOMEMADE FOCACCIA ADD $1.00

MIXED ORGANIC GREENS WITH FRESH TOMATO

 
7PEPE GIALLO CAESER                          

 
8

 
8

 
8

 
9

 
10

 
10

 
 

INSALATA

ANTIPASTI
EGGPLANT PARMIGIANA

 10
 11

 11
 

CONTORNI
 6

 6
 6

 7
 7

 
 
 7
 7
 9

 10
 11

 12
 13

 

 

PROSCIUTTO DI PARMA, TOMATO, MOZZARELLA & ARUGULA
EGGPLANT PARMIGIANA WITH MELTED MOZZARELLA
AIRCURED BEEF, GOAT CHEESE ARUGULA & TRUFFLE OIL

APPLE, GOAT CHEESE, TOMATO OVER ORGANIC GREENS                           
GREEK SALAD : FETA, TOMATO, CUCUMBER & BLACK OLIVES                         
ORANGE, GOAT CHEESE, TOMATO OVER ORGANIC GREENS                        

             
GRILLED SHRIMP, CORN, HEARTS OF PALM OVER ORGANIC GREENS       
TUNA, WHITE BEANS, POTATO, TOMATO, ARUGULA & BLACK OLIVES             
PEAR, ARUGULA, GORGONZOLA CHEESE & WALNUTS              

ANTIPASTO MISTO
CALAMARI WITH CHOPPED TOMATO & BLACK OLIVES
BURRATA CHEESE WITH ROASTED CHERRY TOMATO

THE ABOVE WITH GRILLED CHICKEN ADD $3.00, *SALMON $5.00, *SHRIMP $5.00   

6

10

13
13
13
14
14

GRILLED EGGPLANT, PROSCIUTTO & FONTINA CHEESE 9

PepeGiallo - Lunch

SPINACH IN GARLIC OIL
BROCCOLI IN GARLIC OIL
GARLIC MASHED POTATOES
BROCOLI RABE IN GARLIC OIL
MIXED SEASONAL VEGETABLES IN GARLIC OIL

PASTE
PENNE WITH TOMATO & BASIL OR BUTTER & PARMIGIANO
FUSILLI WITH SEASONAL VEGETABLES IN GARLIC & OIL
PENNE VODKA WITH PANCETTA (NOT VEGETARIAN)
CAPELLINI, ZUCCHINI, TOMATO, GOAT CHEESE & BLACK OLIVES
SPAGHETTI BOLOGNESE OR PESTO
RIGATONI, EGGPLANT, MOZZARELLA, TOMATO & BASIL
PAPPARDELLE WITH SAUSAGE IN SPICY TOMATO SAUCE
GNOCCHI GORGONZOLA
RIGATONI WITH SALMON & MUSHROOMS IN CREAM SAUCE
FETTUCCINE WITH CHICKEN & MUSHROOMS IN ALFREDO SAUCE
FUSSILLI NORCINA SAUSAGE & PARSLEY IN CREAM SAUCE
PENNE WITH MEATBALLS IN SPICY TOMATO SAUCE

**PRESSED HOT PANINI WILL DELAY YOUR ORDER**

PepeGiallo - Dinner

 

 

 

PASTE

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 
 

 
 

 
 

 

             

11
12
13
13
15
17
18

7
7
9
10
11
12
13
13
13
13
14
14

DAILY SPECIALS & HOMEMADE DESSERTS
NO DIET COKE        NO SKIM MILK       NO DECAF COFFEE

MAJOR CREDIT CARDS ACCEPTED $15.00 MINIMUM ONLY ONE CARD PER CHECK
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE

 

6
7
8
8
8
9
10
10

10
10
11
11

6
6
6
7
7

 
 
 
 
 

MIXED ORGANIC GREENS WITH TOMATO
PEPE GIALLO CAESAR
APPLE, GOAT CHEESE, TOMATO OVER ORGANIC GREENS
GREEK SALAD: FETA, TOMATO, CUCUMBER & BLACK OLIVES
ORANGE, GOAT CHEESE, TOMATO OVER ORGANIC GREENS
PEAR, ARUGULA, GORGONZOLA CHEESE & WALNUTS
TUNA, WHITE BEANS, POTATO, TOMATO, ARUGULA & BLACK OLIVES
GRILLED SHRIMP, CORN, HEARTS OF PALM OVER ORGANIC GREENS

EGGPLANT PARMIGIANA
ANTIPASTO MISTO
CALAMARI SAUTEED WITH TOMATOES & BLACK OLIVES
BURRATA CHEESE WITH ROASTED CHERRY TOMATOES

SPINACH SAUTEED IN GARLIC & OIL
BROCCOLI SAUTEED IN GARLIC & OIL
GARLIC MASHED POTATOES
BROCCOLI RABE SAUTEED IN GARLIC & OIL
MIXED SEASONAL VEGETABLES IN GARLIC & OIL

 

INSALATA

PENNE WITH TOMATO & BASIL OR BUTTER & PARMIGIANO
FUSILLI WITH SEASONAL VEGETABLES IN GARLIC & OIL
PENNE VODKA WITH PANCETTA (NOT VEGETARIAN)
CAPELLINI ZUCHINI TOMATO, GOAT CHEESE & BLACK OLIVES
SPAGHETTI BOLOGNESE OR PESTO
RIGATONI EGGPLANT, MOZARELLA, TOMATO & BASIL
PAPPARDELLE WITH SAUSAGE IN SPICY TOMATO SAUCE
GNOCCHI GORGONZOLA 
RIGATONI WITH SALMON & MUSHROOMS IN CREAM SAUCE
FETTUCCINE WITH CHICKEN & MUSHROOMS IN ALFREDO SAUCE
FUSILLI NORCINA SAUSAGE & PARSLEY IN CREAM SAUCE
PENNE WITH MEATBALLS IN SPICY TOMATO SAUCE

SECONDI
LEMON CHICKEN WITH SIDE OF BROCCOLI
POACHED OR GRILLED SALMON WITH SIDE OF BROCCOLI
CHICKEN MILANESE WITH ARUGULA & TOMATO
POLLO AL BALSAMICO WITH ROSEMARY & SAUTEED SPINACH
COD FISH LIVORNESE WITH GARLIC MASHED POTATOES & SPINACH
VEAL SCALOPPINE LEMON CAPERS WITH GARLIC MASHED POTATOES
BRANZINO OR ORATA WITH SPINACH IN GARLIC & OIL 

ANTIPASTI

CONTORNI

PepeGiallo - Wine

 
 

 

 

 

8.00/29

9.00/33

9.00/33

10.00/37

43

49

 
 
 
 
 
 

       
 
 

PRIMITIVO - APULIA 2009
A UNIQUE MINERAL BOUQUET WITH UNDERTONES OF CHERRY AND PLUM; 
GREAT WITH POULTRY AND MIXED VEGETABLE PASTAS

PINOT NOIR - SICILY 2010
SOFT, FRUITY, WITH ELEGANT NOTES OF CHERRY AND VINILLA PAIRS WELL WITH RED MEAT, 
ROAST, OR ANTIPASTO MISTO

CHIANTI - TUSCANY 2008
HINTS OF WILD BLACK CHERRY AND A DELICATE BALSAMIC HERBAL FINISH. 
IS OPTIMUM WITH MEATS, MUSHROOMS, OR VEAL

AGLIANICO - MONTEMILETTO CAMPANIA 2009
INTENSE RUBY RED WITH VIOLET REFLECTIONS, PLUM FRUIT, SOFT AND ELEGANT, 
IDEAL WITH RED MEAT AND CHEESES

CHIANTI CLASSICO - TUSCANY 2000
SHOWING GREAT DEPTH AND BALANCE, A REASON TO AGE CHIANTI CLASSICO. 
FULL BODY AND RICH, STANDS UP TO STEAK, POLLO BALSAMICO AND OSSO BUCCO

TERRE DI FRANCIACORTA - BRESCIA 2005
INTENSE SMELL OF CHERRIES, PRUNES, SWEET SPICES AND TOBACCO, ROUND AND ELOQUENT; 
PAIRS HARMONIOUSLY WITH STEAK, EGGPLANT, AND AIR CURED MEATS

   GLASS  1/2 CARAFE  FULL CARAFE
MONTEPULCIANO  6.00  12.00   22.00
TREBBIANO  6.00  12.00   22.00

 
 
 

 
 

 
 

 
 

 
 

 
 

 

 

             

 

 

 

 

 
 

 
 

 
 

 
 
 
 

 
 

 
 

 

PINOT GRIGIO - VENETO 2009
REFRESHING, CRISP, AND SOFT, IDEAL WITH HORS D'OEUVRES, VEGETABLE SOUP, AND FRESH 
GARDEN SALADS

FALANGHINA - CAMPANIA 2009
A BOUQUET OF AROMAS OF EXOTIC FRUIT AND FLORAL NOTES, FRESH AND WELL BALANCED, 
STRUCTURED AND HARMONIOUS IN TASTE, AND SOFT

CATARRATTO - AGRIGENTO 2009
A RARE COMBINATION OF HARMONIOUS PERFUMES AND UTTERLY REFRESHING WITH SAVORY NOTES

ROSATO (ROSE) - SALENTO 2009
MEDIUM BODIED AND DRY, WITH PERSISTENT AROMAS OF FRUIT AND HINTS OF CHERRIES AND 
STRAWBERRIES, CLEAN AND PLEASANT

8.00/29

9.00/33

9.00/33

8.00/29

VINI BIANCHI

VINI ROSSI

VINI DELLA CASA


