MNeood-Fired ?%m

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

CHEESE STEAK “BISTECA” 16

garl{c, olive oil, oregano, mushrooms, onions,
cheddar, mozzarella and broiled steak

QUATTRO STAGIONI “MORINELLO” 14
tomato sauce, Fresh mouare”a, artic..Luo‘gcs,
‘ham and olives

BBQ CHICKEN PIZZA “AGRODOLCI” 15
bb sauce, gri”e& chicl(en, balsamic onions
jched&ar cheese

MARGARITA “CILIEGINO” 11

tomato sauce, fresh mouarel[a, and basil

an

SPINACH AND BRIE “SPINACA” 15

garlic, olive oi!] oregano, spinach, mozzarella and brie cheeses

CHICKEN CAESAR “ENSALADA CAESAR” 15

gri“cd chicken, olive oil, oregano, tomatoes and mozzarella

(EFOWHCG! WlflL) caesar salad

QUATTRO FORMAGGI “ COLOMBINO” 12

fresh mouare”a, parmesan, gorgomo!a and taleggio cheese

ITALIAN BLT “IBLT” 15

garlic, olive oi!, oregano and mozzarella cheese topped with
S5 |
Pamcctta, lettuce and tomato in our parmesan drcssing

PIZZA MONTANARA “CIMA DI MOLA” 13

FFCSEW moLLar’C”a, \NIIA mushroom and sausagc,
toFFed' with dried ricotta cheese

VEGETARIANA “GAETA” 13
sliced tomato, mus!’u‘oom, red onion, zucchini, bell peppers,

and eggPL'ant
PIZZA DELLA CASA “CASALIVA” 13

tomato sauce, ljresiw mozzarc”a, sausage, and PCPPCFOI"\f

P1ZZA PROFUMO DI MARE “BARESE DOLCE” 15
tomato sauce, ca|amar{, shrinup, capers, olives, crushed
red pepper, red onion, an&garh’c

PIZZA DELLO CHEF “CUORICINO” 15

fresh mozzarella, mushroom, prosciutto, arugu[a,
f
and truffle olive oil

TOPPINGS 2
|
mushroom, gorgonzo|a, arugu[a, sausa

ge, anclﬁovies,
Pcpperoni, sPinach, slice tomato, articﬁo‘«:s, .Llam, o[ives,

eggp[za nt, ricotta

TOPPINGS 4

prosciutto or chicken
f

DINNER TO GO MENU

Sunday - Thursday 5-10 pm | Friday - Saturday 5-11 pm

Group functions and Private Parties welcome
We would love to cater you next event — an office party or luncheon,
gathering with friends and family. We will meet and exceed your needs and
expectations!
Extra Virgin can be your next meeting space, as we offer wireless internet,
private dining room, and audio-visual equipment!

The Fllce o Be and Be Seen in Mowtom Vnginia
&

EXTRA VIRGIN MODERN ITALIAN RESTAURANT
4053 Campbell Ave | Arlington VA 22206
703.998.8474 | www.extravirginva.com
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LOBSTER MAC AND CHEESE 8.99 (%sn

organic truffle oil and fontina cheese

BRUSCHETTA 7.99
riled T uscan bread, marinated tomato-basil salad, basil emulsion,
§a|samic

STUFFED DATES 7.99

gorgonzola cheese, Pine nuts and fresh sage, wraPPe& with Prosciu’tto

BEEF CARPACCIO 10.99

arugula, caPcrs, tomatoes, Parmcsan ChCCSC, |emon (Jrcssing

b))
ANGRY MUSSELS 999 Coan.

smoked Pori(, garlic and crushed red chilies, steamed in Peroni

ANTIPASTO* 11.99

]ta]ian sa|umi, imPortccl chccsc, o]ivcs, gri”ed breaci, {:ig comPotc

SHRIMP AND GARLIC CONHT 11.99

extra virgin olive oil, garlic and | hai chilies

TRIANGLES OF MOZZARELLA 7.99

Panlco crusted mozzarella with homemade basil marinara sauce

FRIED CALAMARI 9.99

arrabiatta sauce and Pcsto mayo

MINESTRONE 6.99
red kidncg beans, chick peas, daland broken pasta

Salads

CAESAR SALAD 6.99

romaine hearts, garhc croutons, Pccorino cheese, homemade caesar clrcssing

BEET SALAD 7.99

candied wa|nuts, butternut squasl’l, gorgonzo]a cheese and lemon dressing

9
ARUGULA AND PEAR SALAD 799 Can

Poached pears, candied wa[nuts, Pccorino cheese, lemon dressing

WARM GOAT CHEESE SALAD 8.99
dried dates, toasted Pincmuts, ba]samieﬂg vinaigrette

9
CAPRESE SALAD 899 (%ian

fresh mozzarella, kumato tomatoes, basil emulsion and balsamic

THE WEDGE 7.99
iceberg {ettuce, Eacon, gorgonzo|a chcesc, parmesan dressing and
bruschetta tomatoes

*Consuming raw or undercooked meats, poultry, seafood, shellfish or cggs, may increase your risk of food borne llness.

Four (ourse Tasting Menu

apPetizcr) salad, entrée, dessert

cc

lisar Fuslas )
HOMEMADE GNOCCHI 18.99 C;"i%im

ricotta cheese gnoccl‘ni, braised bce?, Porcini mushroom sauce

FRIED LASAGNA  14.99

bechamel, homemade pasta, traditional bo|ognese sauce

9
HOMEMADE BUTTERNUT SQUASH RAVIOLI 15.99 Con.

roasted butternut squash, sage butter sauce

FOUR CHEESE RAVIOLI 15.99

hand~madc in 90[}1‘ CI’IOiCC OF trumc buttcr sauce or bOIOgﬂCSC

LINGUINE WITH CLAMS 18.99

manila clams, tomato, garlic, white wine and extra virgin olive oil
tossed with hand-made [inguini

FRUTTI DI MARE 26.99

shrimP, sca”oPs, clams, mussels, calamari, spic9 marinara and hand-made |inguini

3
SUNDAY SAUCE 17.99 Cwﬁ‘"
homemade meatballs, Jtalian sausage, pepperoni, basil marinara
and rigatoni

CHICKEN ALFREDO 17.99

asparagus, mushrooms, parmesan cream sauce, hand-made fettuccini

9
ITALIAN SAUSAGE PEPPERONATTA 1799 (.

garlic, onions, PcPPsroncinis, basil tomato sauce and riga’coni

PORTOBELLO MUSHROOM RAVIOLI 18.99

sun-dried tomatoes, crimini mushrooms, gar[ic cream sauce

SHRIMP AND LOBSTER CARBONARA 25.99
zucchini Papparcle“c, smoked Prosciutto, onions, peas, parmesan, egg,
and cream

SHRIMP SCAMPI 15.99
tomatoes, garlic, capers, lemon, cream and white wine
tossed with hand-made [inguini

CHICKEN CAVATELLI 14.99 C;?ﬁ'"

Prosciut’co, sage, roasted red peppers, lemon pepper cream and sPinach

* Toinsure an optimal dinning experience please avoid making substitutions *

OVEN ROASTED COD 17.99

Potato Purée, mus]ﬁrooms, ]eeks, red wine butter sauce

9
BAKED EGGPLANT 16.99 Coian.

sPinach, arugula, zucchini, mozzarella, marinara and creamy Po[cnta

CHICKEN MILANESE 18.99
Panl(o—herb crusted, tomato lir\guini and sautéed vﬁgctaHes

9
RACK OF LAMB* 2334 Can.

lemon mint risotto and sautéed vegetab[es

CHICKEN GENOVESE 18.99

Panl(o crusted with spinach, sa|ami, mouare”a, marinara, gar[ic noodles

VEAL SCALLOPINI 23.99

SPinach, mushrooms, vermouth cream, tomato-olive [inguini

CHICKEN MARSALA 18.99

POrCiﬂi mushroom sauce, fontina C!1CCSC7 asParagus anc[ gar]ic ﬂOOdICS

SALMON WELLINGTON 22.99

spinach, mushrooms, Yul(ons, asparagus, sun-dried tomato hollandaise

MAC AND TURF 29.99
pan seared beef medallions, truffle mac and cheese with gri”ed shrimp and
asparagus

FILET PORCINI 25.99

pan scared beef medallions, Procini cream, sautéed sPinach, fried 3ul<ons

SEAFOOD MIXED GRILL 26.99
shrimp, sca”ops, calamari and salmon with mixed greens, bruschetta tomatoes
and lemon vinaigrette

STEAK WEDGE 18.99

gri”cc{ beef medallions over our classic wcdgc

CRISPY COBB 16.99

chicken milanese, bacon, tomato, egg, gorgonzola, garlic-Parmcsan dressing

9
GRILLED SALMON SALAD* 1699 (%

red onion, tomato, gorgonlo|a, dried fruit, balsamic Fig dressing

N 9
Signaturc Disl’)es C%%iﬂm



