ANTIPASTI E INSALATE

Get ready and indulge yourself in a unique Italian food experience.
A great way to start is with our delightful, classic Italian appetizers Lol
(antipasti) and freshly made salads (insalate).
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CAPRESE S8 POLPETTE DELLA NONNA §7 - BRUSCHETTA $6
Fresh Tomatoes, Sliced Fresh (3 MEATBALLS) d | Tomatoes, Fresh Basil, Oregano, Garlic,
Mozzarella, Salt, Pepper, Fresh Basil, Homemade Meatballs Slow Cooked In Marinara Extra Virgin Oil
Pinch Of Oregano, ExtraVirgin Oil sauce, Topped With Parmigiano And Fresh Basil
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CAESAR SALAD §7 PROSCIUTTO & MOZZARELLA $12 GARDEN SALAD $6
Romaine Lettuce, Croutons And Sliced Prosciutto Di Parma Served “Mixed Salad, Cherry Tomatoes, Red
Shaved Parmigiano With Fresh Mozzarella Di Bufala Onion, Red Peppers, Carrots And
: And Kalamata Olives Cucumbers With House Dressing
FRIED CHEESE RAVIOLI $5 (th FOCACCIA §7
QUANTITY 4 Freshly Baked Focaccia Topped With Evo Oil
Breaded cheese ravioli served with a side of And , Oregano Served With A Side Of
marinara sauce “Homemade Marinara Sauce
ARANCINI $7 - QTY. 2 MONTANARE $6
Fried breaded rice balls filled with peas, ground beef, Fried Pizzette, Topped With Marinara Sauce,
Ragu sauce and served with a side of marinara sauce Parmigiano, Fresh Mozzarella, Basil
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ENJOY OUR FOOD ANYTIME YOU WANT - ORDER ONLINE FOR CARRYOUT OR THIRD PARTY DELIVERY

FACEBOOK: @ANTICANAPOLIPIZZERIA - INSTAGRAM: ANTICANAPOLIPIZZERIA1S - WEB PAGE: ANTICANAPOLIPIZZERIA.COM




PIZZE 12”7

One of the best pizzas, hand made and cooked entirely in a o
wood-fired oven. We keep the pizza traditional, no half topping or "
half Pizza. It's the real experience and love of the craft.
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MARGHERITA §12 SPECIALE $16 | NORMA $15

San Marzano Tomato Sauce, Fresh, Arugula, Prosciutto, Shaved San Marzano Tomato Sauce; Eggplant, San Marzano Tomato Sauce, Salami,
Mozzarella, Basil, Extra Virgin Oil, Parmigiano, Cherry Tomatoes, Basil, Baked Dry Ricotta, Basil, Parmigiano, Ham, Bacon, Sausage,Basil, Fresh

Fresh Mozzarella Extra Virgin Oil Mozzarella

DIAVOLA (SPICY) $14 CAPRICCIOSA S15 ORTOLANA (VEGETARIAN) S14 CAROLINA S14
San Marzano Tomato Sauce, Hot San Marzano Tomato Sauce, Ham, San Marzano Tomato Sauce, Red Roasted Pimento Cheese, Ham,Basil, Fresh
Salami, Fresh Mozzarella, Basil, Artichokes, Kalamata Olives, Peppers, Fresh Mozzarella, Artichokes, Mozzarella
Calabrese Red Chili Pepper Mushroom,Basil, Fresh Mozzarella Kalamata Olives, Mushreom, Basil !
PESTO $14 MEATBALLS S14 BUFFALOD $15 BRISKET S16 o
Pesto Sauce, Grilled Chicken, Basil, San Marzano Tomato Sauce, Buffalo Sauce, Grilled Chicken, Fresh Mixed BBQ And Pizza Sauce, STEN
Fresh Mozzarella Homemade Meatballs, Basil, Fresh &\ Mozzarella, Basil Caramelized Onion, Smoked Brisket, _* 5,‘
Mozzarella, \i Mozzarella, Chive 3 N
MIMOSA $14 SALSICCIA & FRIARIELLI $16 MARINARA (VEGAN) S$10 QUATTRO FORMAGGI $15 : -
White Sauce, Ham, Corn,Basil, Fresh Broccoli Rabe, Sausage, Basil, Fresh Abundant San Marzano tomato sauce, Fresh Mozzarella, Fortina Cheese, 1
Mozzarella Mozzarella Garlic Cloves, Oregano, Olive Oil Gorgonzola Cheese, Parmesan, Basil; % -
Oive Oil o ¢
ADD TOPPINGS :=-"VEBLIE S1.25 -"MEAT $2.25
GLUTEN FREE CRUST $4 - VEGAN CHEESE $2 S .

ENJOY OUR FOOD ANYTIME YOU WANT - ORDER ONLINE FOR CARRYOUT OR THIRD PARTY DELIVERY

FACEBOOK: @ANTICANAPOLIPIZZERIA - INSTAGRAM: ANTICANAPOLIPIZZERIA19 - WEB PAGE: ANTICANAPOLIPIZZERIA.COM



PIZZE FRITTE

Old Style Deep Fried Calzoni R AL

ISCHIA $12

..~ PestoSauce, Ricotta,
Fresh Mozzarella, Basil

 PROCIDA $12

White Sauce, Ricotta, Fresh Mozzarella ' \

CAPRI §$11

Ricotta, Fresh Mozzarella, Basil

ADD TOPPINGS - VEGGIE S1.25 - MEAT $2.25
PANOUZZI

Fresh Wood-Fired Sandwiches Made With Our Pizza Dough
Named After The Oldest Doors To Access To The City Of Napoli

PORTA CAPUANA $15

Fresh Mozzarella, Cherry Tomatoes,
Prosciutto, Di Parma, Shaved Parmigiano,
Extra Virgin Oil

PORTA NOLANA §$12
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- T N - % Pesto Sauce, Salami,
Fresh Mozzarella :
PORTA ALBA $14 PORTA SAN GENNARO $14 3
Sausage, Broccoli Rabe, Fresh Slow Cooked Marinara Sauce,
Mozzarella Homemade Meatballs, Fresh
Mozzarella, Basil, Parmigiano on .

ENJOY OUR FOOD ANYTIME YOU WANT - ORDER ONLINE FOR CARRYOUT OR THIRD PARTY DELIVERY

FACEBOOK: @ANTICANAPOLIPIZZERIA - INSTAGRAM: ANTICANAPOLIPIZZERIA19 - WEB PAGE: ANTICANAPOLIPIZZERIA.COM



DOLCI §5

A sweet treat after a great meal. Choose one or two.

CANNOLI

Fried pastry dough, filled with a sweet,
creamy ricotta

CHOCOLATE CHEESECAKE

Rich, delicate and super delicious chocolate
cheesecake

TIRAMISU

Italian dessert with coffee and
liquor-soaked layers of lady fingers, ’
with mascarpone cheese and chocolate |
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LIMONCELLO-MASCARPONE CAKE

‘Sicilian lemon infused cake, Italian
' mascarpone and limoncello

SFOGLIATELLA

Flakey shell shaped pastry filled with
a citrus ricotta filling

DA BERE

Bottled Water
Soda (Coke, Diet Coke, Sprite)
Sparkling Water

Hi everyone, welcome to Antica Napoli,
a family-owned and operated pizzeria
that will make you feel you areeating a
Pizza Napoletana in the street of Napoli
(TItaly) without traveling too far.

My name is Ciro, and I was born and
raised in Napoli. In 2013, T was working
in the aerospace field and moved to
Charleston.

Fell in love with this country so I stayed
to make great things. However, [ missed
so much the Pizza Napoletana that I
used to eat in Napoli.

ENJOY OUR FOOD ANYTIME YOU WANT - ORDER ONLINE FOR CARRYOUT OR THIRD PARTY DELIVERY

FACEBOOK: @ANTICANAPOLIPIZZERIA - INSTAGRAM: ANTICANAPOLIPIZZERIA19 - WEB PAGE: ANTICANAPOLIPIZZERIA.COM

: Wine |
Bottled/Crafted Beer
(Ask Your Server)

I decided to build my own little wood
fired oven on a trailer and started to
practice and make pizza for myself,
friends and-family.

And here we are, sharing my passion

for Napoli and the pizza with you, so

.you can enjoy the the real deal with
your family and friends.

My determination to provide the
authentic experience reached the
highest with Antica Napoli as it is the
first and only pizzeria in Charleston to
be certified as True Neapolitan Pizza by
the associazione Verace pizza

Napoletana
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