MNood-Fived Q’W

BAKED IN OUR 600° BRICK OVEN.
AUTHENTIC, HAND TOSSED AND DELICIOUS

CHEESE STEAK “BISTECA” 16

garhc, olive oll, oregano, mushrooms, onions,
cheddar, mozzarella and broiled steak

QUATTRO STAGIONI “MORINELLO” 14
tomato sauce, fresh mozzare”a, artic.Lvo\Acs,
ham, and olives

BBQ CHICKEN PIZZA “AGRODOLCI” 15
bbq sauce, gri”cd chic\.(cn, balsamic onions

ané chec]dar C}'ICCSC
MARGARITA “CILIEGINO” 11

tomato sauce, fresh mozzare”a, and basil

SPINACH AND BRIE “SPINACA” 15

garhc, olive oiI, oregano, spinach, mozzarella and brie cheeses

CHICKEN CAESAR “ENSALADA CAESAR” 15

gri”ed chicken, olive ol, oregano, tomatoes and mozzarella
crowned with caesar salad

QUATTRO FORMAGGI “ COLOMBINO” 12

Fresh mozzare”a, Parmesan, gorgonzola and ta|cggio Cl’]CCSC

ITALIAN BLT “IBLT” 15

gar|ic, olive oiI, oregano and mozzarella cheese toPPcd] with

Pancetta, |ettuce and tomato in our Parmesan &ressing

PIZZA MONTANARA “CIMA DI MOLA” 13
fresh mozzarella, wild mushroom and sausage,
toPPed' with dried ricotta cheese

VEGETARIANA “GAETA” 13
sliced tomato, mushroom, red onion, zucc]wini, bell peppers,

and eggplant
PIZZA DELLA CASA “CASALIVA” 13

tomato sauce, fresh mouare”a, sausage, and PcPPcroni

PIZZA PROFUMO DI MARE “BARESE DOLCE” 15

tomato sauce, calamari, shrimP, capers, olives, crushed

red pepper, red onion, and garhc
PIZZA DELLO CHEF “CUORICINO” 15

fresh mouarc”a, mushroom, Prosciutto, arugu|a,
and truffle olive oil

TOPPINGS 2
mushroom, gorgonzola, arugu|a, sausa%e, anchovies,
Pepperoni, spinach, slice tomato, artic okes: l’wam, o!ives,

eggP|ant> ricotta

TOPPINGS 4

Prosciutto or chicken

LUNCH TO GO

LUNCH SERVED DAILY
11 am — 3pm

NEW Lunch Specials ( $8 and $12)
Monday to Friday 11:30am-2pm

Saturday and Sunday Brunch
11:30 am — 3pm

Group functions welcome

Private parties --- Private dining rooms

EXTRA VIRGIN MODERN ITALIAN REST.
703.998.8474 | www.extravirginva.com
4053 Campbell Ave | Arlington VA 22206
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LOBSTER MAC AND CHEESE 7.99 (S

organic truffle oil and fontina cheese

BRUSCHETTA 6.99
riled T uscan bread, marinated tomato-basil salad, basil emulsion,
Ea]samic

STUFFED DATES 6.99

gorgonzola cheese, Pine nuts and fresh sage, wraPPed with Prosciutto

BEEF CARPACCIO 9.99

arugu]a, capers, tomatoes, parmesan cheese, lemon dressing

)
ANGRY MUSSELS 8.99 G”Eé‘&

smoked Por1<, garlic and crushed red chilies, steamed in Peroni

ANTIPASTO* 9.99

talian salumi, imPortcd cheese, olives, gri”cd bread, fig compote

)]
SHRIMP AND GARLIC CONFIT 9.99 (%

extra virgin olive oil, gar]ic and T hai chilies

TRIANGLES OF MOZZARELLA 6.99

Panko crustcd moaarc”a Wlth homcmadc basi] marinara sauce

FRIED CALAMARI 8.99

arrabiatta sauce and Pcsto mayo

SOUP OF THE DAY 5.99

Salads

CAESAR SALAD 6

romaine hearts, gar]ic croutons, Pecorino cheese,
homemade caesar &ressing

BEET SALALD 6.99

candied walnuts, butternut squash, gorgonzo]a cheese and lemon drcssing

)
ARUGULA AND PEAR SALAD 6.99 G”,:"é'&

Poacl’md pears, candied walnuts, Pccorino cheese, lemon aressing

WARM GOAT CHEESE SALAD 7.99
dried dates, toasted Pine~nuts, balsamioﬁg vinaigrette

)]
CAPRESE SALAD 7.99 (%

fresh mozzarella, kumato tomatoes, basil emulsion and balsamic

THE WEDGE 6.99
iceberg |ettuce, l)acon, gorgonzo|a checse, parmesan &ressing and
bruschetta tomatoes

Ked meats, poultry,seafood, shellish or eggs, may increase your isk of food borne flness.

*consuming raw or undercool
peanuts, nuts, flour, and other food allergens are present at [ xtra Virgin. although we make every effort to keep these
items separated, we cannot guarantee that our products will be free of the eight major food allergens identified by the

DA

Entiée Salady

STEAK WEDGE 15.99

gri”sd beef medallions over our classic wedge

CRISPY COBB 13.99

chicken milanese, bacon, tomato, egg, gorgonzola, garlio[:)armesan (Jrcssing
9

GRILLED SALMON SALAD#* 14.99 C:“,i"é'"__

red onion, tomato, gorgonzo[a, dried fruit, balsamic Fig c[ressing

Half Figya will Satad §8
Authentic, hand tossed cheese pizza, artisan lettuce
with balsamic fig dressing,

Specialty: Montanara, BBQ Chicken, Four Cheese, Vegitariana $2 additional
Toppings: pepperoni, sausage, mushrooms, cheese .50 ea

Sandwich Choices (choose one) Salads and SOUPS (choose one)

- Albacore Tuna Pannini - Homemade Soup

- Fire Roasted Italian - Caesar Salad

- Caprese Chicken - Garden Salad

- Tuscan Club - Arugula Salad
- Chopped Salad

Endless Pasta Sunch $12

Endless Pasta Lunch is available for dine in only, no boxes please.

Salads (choose one) Desserts (choose one)
- Caprese - Tiramisu

- Caesar - Cannoli

- Garden - Nutella Ravioli

- Arugula - Sorbet or Gelato

- Chopped - Mellon

Fastas

- Rigatoni Bolognese - Meat Lasagna - Portobello Ravioli - Fettuccini Alfredo
- Cappellini with Tomatoes and Basil - Linguini Carbonara
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Entvée
CHICKEN MARSALA 12.99

Porcini mushroom sauce, fontina cheese, asparagus and garhc noodles

OVEN ROASTED COD 12.99

Potato Purée, mushrooms, ]ecl(s, red wine butter sauce

BAKED EGGPLANT 11.99

spinach, arugula, z2ucchini, mozzarella, marinara and creamy Polcnta

CHICKEN MILANESE 12.99

Panl(o—hcrb crustcd, tomato [inguini and sautéed vcgctab]cs

SICILIAN MEATLOAF  11.99

marsa]a sauce, POtatO PUFCC and asparagus

CHICKEN GENOVESE 13.99

Panlco—crustecl with sPinach, salami, mozzarella, marinara, garlic noodles

PORTOBELLO MUSHROOM RAVIOLI 12.99

sun-dried tomatoes, crimini mushrooms, garhc cream sauce

FILET PORCINI 15.99

pan seared beef medallions, sautéed sPinach, fried 5u1<ons

SHRIMP SCAMPI 13.99

tomatoes, garlic, capers, white wine, lemon and cream

CHICKEN CAVATELLI 12.99

Prosciu’t’co, sage, roasted red peppers, lemon pepper cream and sPinach

LINGUINE WITH CLAMS 13.99

manila clams, diced tomato, garlic, white wine and extra virgin olive oil

9
Signature Dishes G““",‘é"



