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The Neapelitan Pizza Company

BRUSCHETTA @
Neapolitan bread, tomatoes, garlic,
exfra virgin olive oil

GARLIC BREAD v
gor\ic, pors|ey, parmesan, exfra virgin olive ol

TOMATO & BASIL SOUP v
ltalian crushed tomatoes, onion, garlic, fresh basil

MINESTRONE SOUP v

ltialian crushed tomatoes, onion, spinach,
garbanzo beans, carrots, celery, potafoes,
green beans, garlic, and fresh Z;osi\

MOZZARELLA STICKS v
served with marinara sauce

CHICKEN WINGS
marinated in mango habanero glaze,
barbecue, or buffalo sauce

/.95

5.95
/.45

/.45

8.95

11.95

MIDICI HOUSE SALAD GF

seasonal greens, baby arugula,

Erope tomatoes, parmigiano-reggiano,
alsamic vinaigrette dressing

THE CAESAR* WITH CHICKEN
romaine lettuce, parmigiano-Teggiano,
chicken, croutons, Caesar dressing

BEST SELLER 10.95

13.95

MOST OF OUR FOOD PRODUCTS ARE NON-GMO

v VEGETARIAN
GF GLUTEN-FREE

@ VEGAN
(e ny - (@ — ‘ y i~
SMALL 3 SHARED PLATES
4 Served fresh with balsamic reduction and wood-ired Neapolitan bread. }
HOUSEMADE MEATBALLS BEST SELLER /.95 HOUSE MEAT & CHEESE PLATE 18.45
angus beef, fresh mozzarella, Italian black truffle cheese, goat cheese,
marinara sauce, parmesan, basil parmigianoreggiano, rosemary ham,
prosciutto, spicy ltalian salami.
HOUSE MEAT BOARD BEST SELLER 12.45  served with mustard, kalamata olives,
prosciutio, spicy ltalian salami, dried apricots, dates, walnuts and honey
Neapolitan salami, rosemary ham.
served with mustard and kalamata olives BURRATA CAPRESE v/ 10.45
burrata, arugula, grape tomatoes,
HOUSE CHEESE BOARD v/ 12.45  ltalian vinaigrette dressing, housemade
black truffle cheese, fresh mozzarella, pesto, exira virgin olive oil
goat cheese, gorgonzola,
parmigiano-Teggiano. served with dried BURRATA WITH BEST SELLER 12.45
apricots, dates, walnuts and honey MELON & PROSCIUTTO
burrata, melon, prosciutto,
exfra virgin olive oil
SALAD
All salads are served fresh with balsamic reduction.
WALNUT & GORGONZOLA 7 GF 12.95 THE GREEK v GF 12.95
baby arugula, seasonal greens, grape tomatoes, baby spinach, seasonal greens, grape tomatoes,
walnuts, gorgonzola, parmigianoreggiano, feta, kalamata olives, red onions, cucumber,
walnut & gorgonzola dressing ltalion vinaigrette dressing
THE ITALIAN BEST SELLER  12.95 PURPLE KALE & RICOTTA v GF 11.45
seasonal greens, romaine lettuce, purple kale, baby spinach, ricotta, dates,
Neapolitan salami, bell peppers, parmigianoreggiano, mustard vinaigrette dressing
rape tomatoes, cucumber, red onions,
% SIDE SALAD 545 | 5.95

‘ SELECT YOUR BASE 710 CREATE YOUR OWN NEAPOLITAN PIZZA ‘

MAKE IT A HALF & HALF combine any two pizzas

THE MARGHERITA %

lialian tomato sauce, fresh mozzarella,
parmesan, basil, extra virgin olive oil

THE NEW YORK MARGHERITA v
marinara sauce, fresh shredded mozzarella,
parmesan

BEST SELLER

WHITE v
fresh mozzarella, parmesan, basil, oregano, garlic,
extra virgin olive oil (no tomato sauce)

HOUSE PESTO Vv
housemade pesto, fresh mozzarella, parmesan
[no fomato sauce)

TRUFFLE

truffle cream (not vegan-friendly),

fresh mozzarella, parmesan, basil,
extra virgin olive oil (no tomato sauce)

RED MARINARA @
ltalian tomato sauce, oregano, garlic,
extra virgin olive oil [no cheese)

11.95

12.95

10.95

alamata olives, parmesan, crushed
croufons, lialian vinaigrette dressing

CLASSIC NEAPOLITAN Plz2a

Our signature Neapolitan dough — light, thin, soft and chewy, with a high crust. Made from 4 fine ingredients: non-gmo double zero Neapolitan flour, water, sea salt, and yeast.

MidiCi House or The Caesar”

«‘ ADD TOPPINGS NEAPOLTAN PIZZA IS BEST WITH UP TO 2 OR 3 TOPPINGS }

baby spinach

pineapple
bell peppers

vegan sausage
applewood smoked bacon
spicy sausage

rosemary ham

housemade meatballs
spicy ltalian salami

shrimp arfichokes
Neapolitan salami jalapenos
chorizo

freshly cracked egg

25

PROTEIN $2 .45 MARKET $1.
pepperoni msuhrooms
chicken red onions
ltalian sousage black olives

kalamata olives
grape tomatoes
sundried tomatoes

CHEESE $1.25 SIDES & SAUCES

mozzarella ranch $1.25
goat cheese fapatio sauce $1.25
ricotta chili ol $1.25
feta marinara sauce  $1.25
gorgonzola side of bread $2.45

vegan cheese

PREMIUMS $3.45

burrata black truffle cheese

prosciutio truffle cream

GLUTEN-FREE Neapolitan crust (contains honey), + $2

VEGAN cheese and/or sausage, available.

Our GLUTEN-FREE dough and pasta are made with glutendree flour; however, it may be exposed to other types of wheat
flour used in the restaurant. If you have a severe gluten allergy, our pizzas and pastas are not recommended for you.

SPECIALTY PlzZA

All specialty pizzas are finished with parmesan, basil and exira virgin olive oil, MAKE IT A HALF & HALF combine any two pizzas

DOUBLE PEPPERONI

ltalian tomato sauce, fresh mozzarella,
pepperoni, spicy ltalian salami
available Neapolitan or New York style

THE MEATS

ltfalian tomato sauce, fresh mozzarella, housemade
angus beef meatballs, pepperoni, rosemary ham
available Neapolitan or New York style

FOUR CHEESE
fresh mozzarella, ricotta, gorgonzola,
parmesan, garlic, oregano (no tomato sauce)

HAWAIIAN

ltalian tomato sauce, fresh mozzarella,
pineapple, rosemary ham, red onions
available Neapolitan or New York style

THE DEVIL’S BEST SELLER
ltalian tomato sauce, fresh mozzarella, housemade
spicy sausage, spicy ltalian salami, red chilies (spicy)
available Neapolitan or New York style

SHRIMP SCAMPI

resh mozzarella, shrimp, green bell peppers,
red onions, garlic, oregano. topped with baby
arugula after bake (nofomato sauce)

EGG N’ BACON*

fresh mozzarella, applewood smoked bacon,
housemade spicy sausage, garlic, oregano.
topped with a freshly cracked egg

[no tomato sauce)

BEST SELLER  14.95

15.95

14.45

15.95

15.95

15.95

15.45

MARGHERITA & PROSCIUTTO

ltalian tomato sauce, fresh mozzarella.

topped with prosciutio and baby arugula after bake
available Neapolitan or New York style

TRUFFLE & PROSCIUTTO

truffle cream, fresh mozzarella, mushrooms.

topped with prosciutio and baby arugula after bake
(no tomato sauce)

FROM THE GARDEN [ORTOLANA] v

ltalian tomato sauce, fresh mozzarella, baby
spinach, bell peppers, red onions, kalamata olives
available Neapolitan or New York style

TRUFFLE & VEGETABLE

truffle cream, fresh mozzarella, ricotta,
mushrooms, black olives, grape tomatoes.
topped with baby arugula after bake

(no tomato sauce)

THE FOREST

ltalian tomato sauce, fresh mozzarella,
rosemary ham, mushrooms, black olives
available Neapolitan or New York style

CHICKEN PESTO
housemade pesto, fresh mozzarella, chicken,
ricofta, grape tomatoes (no fomato sauce)

16.45

17.45

16.45

17.45

15.45

15.45

CHICKEN ALFREDO

housemade alfredo sauce (contains flour),
resh mozzarella, red onions and chicken,
gamished with parsley no fomato sauce)

THE SUPREMO

ltalian tomato sauce, fresh mozzarella,
housemade sausage, sliced garlic,
oregano, green bell pepper, black olives,
red onion, and sliced mushrooms
available Neapolitan or New York style

LA MARGARITA FIESTA

ltalian tomato sauce, fresh mozzarella,
chorizo, bell peppers & jalapefios
available Neapolitan or New York style

BBQ CHICKEN

Sweet and rich housemade barbecue sauce base,
marinated grilled chicken breast, red onions,
paprika, ci%omro and fresh mozzarella cheese
available Neapolitan or New York style

THE TUSCAN

sundried fomatoes, artichokes, mozzarella,
goat cheese, basil, extra virgin olive oil.
topped with parmesan and Eo|somic
reduction after bake

available Neapolitan or New York style

15.45

BEST SELLER  1/.45

17.45

16.45

17.45

*These items may be served raw or undercooked, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of food-bome illness.




CAPRESE PANINI v 10.45
housemade pesto, fresh mozzarella, baby arugula,
grape fomatoes, oregano, ltalian vinaigrette

SPICY ITALIAN PANINI 10.45
rosemary ham, fresh mozzarella, spicy ltalian salami,
baby arugula, grape tomatoes, housemade paprika aioli

PANINI

All paninis are served on Focaccia bread.

MEDITERRANEAN PANINI v 10.45
baby spinach, feta, grape tomatoes, cucumber,
kalamata olives, red onions, housemade basil aioli

B.E.L.T. PANINI 10.45
applewood smoked bacon, hardboiled egg,

romaine lettuce, grape tomatoes, fresh mozzarella,
housemade basil aioli

PASTA

SPICY MEATBALL PANINI

housemade angus beef meatballs, spicy ltalian
salami, fresh provolone, basil, parmesan,
housemade paprika aioli

GLUTEN-FREE pasta substitution + $2, ADD PROTEIN to any pasta dish + $2.45

CHICKEN ALFREDO 14.45
housemade alfredo sauce (contains flour),
parmesan, tossed with penne

SPAGHETTI & MEATBALLS 12.45
housemade angus beef meatballs in
our housemade ltalian marinara sauce

PESTO GENOVESE 10.95
housemade pesto sauce with cream,

grape fomatoes, tossed with penne &

topped off with parmigiano-reggiano

MAC & CHEESE v 11.95
housemade cheddar sauce (contains flour),
parmesan, tossed with shells

PENNE VODKA

housemade vodka sauce,

parmesan, tossed with penne &
topped off with parmigiano-reggiano

SPAGHETTI BOLOGNESE

angus ground beef sautéed with herbs,
carrots, celery, and onions in our
housemade ltalian fomato sauce

TAKE HOME PIZZA KITS

TAKE & BAKE MARGHERITA PIZZA v 12.95
the ingredients and directions to
create 1 Margherita Pizza at home

TAKE & BAKE DOUBLE PEPPERONI PIZZA 15.45
the ingredients and directions to
create 1 Double Pepperoni Pizza at home

SIGNATURE NUTELLA® CALZONE BEST SELLER 8.95
WITH FRESH BERRIES

Nutella®, strawberries, blackberries, blueberries

add ricotta $1

ITALIAN GELATO & SORBETTO

1 scoop 2.45 ] 2 scoops 3.95 | 3 scoops 5.45

ask for today's selection of flavors handcrafted by Italian master gelatiers.

Soda 2.50
Mineral Water (still or sparkling) 3.45
Italian Soda 3.45
Italian Cream Soda 3.95

TAKE & BAKE MARGHERITA DUO v 22.45
the ingredients and directions to
create 2 Margherita Pizzas at home
: .
DESSERT

TIRAMISU 8.95
fraditional
CANNOLI 8.95
cream, crushed walnuts

Q= P (@

SOFT DRINKS
Orange Juice 2.95
Apple Juice 2.95
Iced Tea 2.50

TAKE & BAKE MARGHERITA v

FAMILY SPECIAL

the ingredients and directions to

create 4 Margherita Pizzas at home,

plus a Caesar Salad with Chicken or House Salad

AFFOGATO
ltalian vanilla bean gelato drowning in espresso

ROOT BEER FLOAT
ltalian vanilla bean gelato drowning in Root Beer

Shirley Temple

Watermelon-Strawberry | Strawberry-Peach | Berry Blast | Blood Orange | Orange Creamsicle | Peaches N' Cream | Strawberries N' Cream | Creamy Coconut

Lemonade 3.75

Strawberry-Peach | Watermelon-Twist | Coconut | Blue Raspberry | Basil Limeade | Blood Orange

MidiCi Italian Wood Fire Roasted Coffee 2.75
Espresso 3.45
Macchiato 3.95
Americano 3.45
Organic Breakfast 3.25
Organic Earl Grey 3.25
MAC & CHEESE 6.95

housemade cheddar sauce (not gluten-free),
parmesan, tossed with shells

BUTTERED PASTA 6.95
butter, tossed with spaghetti
CHICKEN CAESAR SALAD 6.95

romaine lettuce, chicken, parmigiano-Teggiano,
croutons, Caesar dressing

COFFEE

Caffé Latte 4.25
Vanilla Latte 4.25
Cappuccino 4.25

TEA

Green Tea Tropical 3.25
Organic Spring Jasmine 3.25

BAMBING

For kids 12 and under.

CHEESE PIZZA 6.95
housemade tomato sauce, fresh shredded
mozzarella, parmesan

PEPPERONI PIZZA 6.95
housemade tomato sauce, fresh shredded,
mozzarella, pepperoni

Caffé Mocha
Iced Coffee
Hot Chocolate (Ghirardelli)

Wild Berry Hibiscus
Chamomile

GRILLED CHEESE PANINI
provolone, cheddar on focaccia bread

HAM & CHEESE PANINI
rosemary ham, provolone,
cheddar on focaccia bread

EXTENSIVE TEA, COFFEE, BEER, WINE AND COCKTAILS SELECTION

All wines and bottles or cans of beer are for sale to “take away.”

$24.95 WINE & MARGHERITA | $29.95 WINE & MEAT AND CHEESE BOARD

MidiCi Monterey 467 Alvarado Street, Monterey, CA 93940 | 'f MidiCiMonterey

10.45

14.45

14.45

49.95

5.95

4.95

3.75

4.25
3.75
3.45

3.25
3.25

6.95

6.95
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