CANINO’S DINNER MENU
ANTIPASTI

FROM THE OVEN

Fruit and Cheese Plate*
garlic gouda, piccante provolone, blue cheese, pears
and grapes 12
Antipasto Varieto*
specialty meats, assorted cheeses, melon with prosciutto, and
olives accompanied by marinated mushrooms, tomatoes,
artichoke hearts, and pepperoncini 12
Bruschetta
roasted red pepper, fresh mozzarella, basil, sliced Roma
tomato, garlic and olive oil atop Italian bread, drizzled
with balsamic glaze 11
Fried Calamari
with marinara sauce 11
Mussels Sicilian Style*
with garlic toast points 13
Mozzarella Sticks
with marinara sauce 10

Specialty Pizzas
10” / 14” / 16”
Canino’s Supremo
This pizza originated at Clyde II’s restaurant in Denver in
1957: homemade sausage, pepperoni, mushrooms, onion,
green peppers and black olives. 13 / 18 / 21
Fantastic Vegetarian
mild green chili strips, tomatoes, artichoke hearts and black
olives 11 / 16 / 19
Bianco
olive oil, garlic, provolone, basil, tomatoes 10 / 15 / 18
Meat Lover’s
meatball, pepperoni, sausage, ham 13 / 18 / 21
Pizza David
sausage, tomato, roasted red pepper, green pepper, garlic,
basil, red onion 11 / 16 / 19
Italiano
A true Sicilian style pizza, rectangular with an extra thick
crust, mild green chili strips, sausage, pepperoni, and
mushrooms. This pizza takes a little longer to cook, but it’s
worth the wait. One size – 19
Build Your Own Pizza
10” Cheese - 9

GARLIC BREAD
with cheese or Sicilian style
order 7 / loaf 15
half and half
order 6 / loaf 14
traditional
order 5 / loaf 13

ZUPPA
Cup - 3 Bowl - 7
“Our House” French Onion*, Minestrone*
Grandma’s Hungarian Mushroom

INSALATE
Seafood Avocado*
avocado halves with diced black olives, roasted red pepper,
celery, crab, shrimp, and scallops tossed in sweet poppy
seed dressing 16
Caprese*
Roma tomato topped with fresh mozzarella, basil, garlic,
roasted red pepper served with extra virgin olive oil 8
Blue Cheese and Pear*
romaine, pear, blue cheese crumbles, candied walnuts,
balsamic vinaigrette 12 with chicken 16
Dressings: Italian, Ranch, Blue Cheese,
Balsamic Vinaigrette, Raspberry Vinaigrette,
Sweet Poppy Seed, Caesar
Side 3 Small 7 Large 10
add grilled chicken—4 add grilled salmon—7
VERDI* greens, garbanzos, celery, provolone,
salami
SPINACH*
mushrooms, tomatoes, garbanzos, egg slices
CAESAR*
romaine, Caesar dressing, Romano, garbanzos,
tomatoes, green olives, egg slices

additional toppings – 1
14” Cheese - 14
additional toppings– 1.50
16” Cheese - 17
additional toppings – 2
12” Gluten Free Cheese - 11
additional toppings – 1.50

Toppings:

pepperoni, Italian sausage,
ham, meatballs, pineapple,
Canadian bacon, garlic,
green peppers, spinach,
mushrooms, black olives,
artichoke hearts, basil,
mild green chili strips,
onion, tomato, roasted red
pepper, anchovy, jalapeño

FAMILY STYLE DINNERS
Entrées plated “family style,” soup or salad for each
person, garlic bread for the table, non-alcoholic beverages
and ice cream
Dinner for 2 - choice of one entrée – 40
Dinner for 4 - choice of two entrées – 75
Dinner for 6 - choice of three entrées – 105

Choose from:
Sampler with meatball and sausage
Shells with meatball and sausage
Manicotti with meatball and sausage
Canino’s Lasagna with meatball and sausage
Spinach Lasagna
Chicken Marsala*
Chicken Gaetano*
Shrimp and Scallops Marinara*
Pasta Primavera*

BISTECCA VITELLO

MARE

each entrée 21, with soup or salad

each seafood entrée 20, with soup or salad

Veal Parmigiano*
baked with herbs, cheeses, seasoned crushed tomato sauce,
side of fettuccine with house red sauce.
Veal Marsala*
sautéed with mushrooms and Marsala wine reduction, side
of fettuccine Gaetano
Braciola with Neapolitan Gravy
slices of sirloin rolled with prosciutto, hard cooked egg, provolone & spinach, on a bed of fettuccine

SPEZZATINI
each entrée 17, with soup or salad
Rollatini*
sliced eggplant filled with a three cheese and vegetable
blend, topped with a seasoned crushed tomato sauce,
served with a side of fettuccine Gaetano
Pasta Primavera*
artichoke hearts, squash, black olives, mushrooms, green
and red peppers with Gaetano sauce on fettuccine
Spinach Jumbo Shells
three cheese blend, house red sauce, and a meatball
Manicotti
a pair of Manicotti served with a meatball and sausage
Baked Penne*
provolone, house red sauce, Canino’s spice blend, meatball
Tortellini di Tre Colori
with your choice of Gaetano, meatless marinara, or house
red sauce.

Lobster Ravioli
with your choice of a white wine caper cream sauce or a
red wine ricotta cream sauce, and a basil garnish
Cioppino*
seafood medley served in a hearty tomato, basil, garlic,
saffron sauce over penne
Tesoro d’ Mare*
mussels, shrimp, and scallops steamed with white wine,
butter, basil, Roma tomatoes, and capers over fettuccine
Scampi d’Bianco*
sauteed with Roma tomatoes in a white wine, butter,
garlic sauce with parsley over fettuccine
Scampi Gaetano*
sautéed in butter and garlic then placed on angel hair
pasta with Gaetano sauce
Salmon d’Estivo*
bell peppers, tomatoes, and avocado with white wine
butter sauce, side of fettuccine Gaetano
Scallops Primavera*
artichoke hearts, squash, black olives, mushrooms, green
and red peppers in Gaetano sauce over fettuccine
Scampi or Scallops Florentine*
spinach, mushrooms, and Gaetano sauce over fettuccine
Scampi or Scallops Marinara*
on top of a bed of fettuccine
Fettuccine with White Clam Sauce*

CLASSICI

Pesto*
baked with Canino’s basil pesto, piñon nuts, bell peppers,
atop a bed of bowtie pasta

each a la carte entrée 12
Ravioli Florentine
spinach, mushrooms, Gaetano sauce
Eggplant Parmigiano
with a side of fettuccine and your choice of our house red
or meatless marinara
The Sampler
spaghetti, ravioli, Canino’s lasagna, house red sauce
Vegetarian Sampler
spaghetti, ravioli, spinach lasagna, meatless marinara
Gnocchi
with your choice of house red, meatless marinara, or
Gaetano sauce

Gaetano*
seasoned with rosemary and garlic, served on fettuccine

Spaghetti with Meatball and Sausage*

POLLAME
each chicken entrée 19, with soup or salad
Parmigiano*
baked with herbs, cheeses, seasoned crushed tomato sauce,
side of fettuccine with house red sauce
Marsala*
sautéed with mushrooms and Marsala wine reduction, side
of fettuccine Gaetano

Herb Crusted
honey, tomato, balsamic, piñon nut, reduction topped with
basil and served with side of fettuccine Gaetano
Bruschetta
sautéed, atop garlic toast with basil, tomato, mozzarella,
roasted red pepper, white wine garlic cream sauce
Pesto Primavera*
diced, with tomato, squash, artichoke hearts, black olives,
mushrooms, in a pesto cream sauce, on a bed of fettuccine
Genovese*
diced, roasted red pepper, artichoke hearts, & prosciutto in
a spicy tomato cream sauce over penne
* Items that can be made Gluten Free upon request

Cheese Ravioli with Meatball and Sausage
Canino’s Lasagna with Meatball and Sausage
Solo Manicotti with Meatball and Sausage
Fettuccine Gaetano*
Spinach Lasagna
Add two meatballs or sausages – 4
Visa, MasterCard, American Express, or Discover accepted.
To-go and delivery service available. Reservations accepted.
Banquet facilities available. Catering available.
970-493-7205 www.caninositalianrestaurant.com
Owned and Operated by Clyde G. Canino III.

