We thank you for choosing Leopardi’s today. Enter as friends, leave as FAMILY.
Be sure to come back again and again!

Leopardi Family History
In 1894, the two youngest of five brothers, Giacamo and Donato Leopardi left their homeland of Sulmona, Italy and
crossed the ocean with dreams of opportunity in America. Being an immigrant wasn’t easy, but Giacamo Leopardi
spent his life laboring in the coal mines of West Virginia, seeking the life of which he had only once dreamed. His
son Fury and grandson Anthony followed in his footsteps, working long hours as carpenters. After years in the
construction business, first as a carpenter, then a successful businessman, Anthony Leopardi founded Cornerstone
Builders of Southwest Florida, where he currently serves as president.
Anthony married Gina in 1967 and they had 6 children. They have 19 grandchildren and 3 great grandchildren.
Anthony has always felt great pride in his Italian heritage and has worked diligently to pass that love onto his family.
Growing up in a family of chefs, Gina helped Anthony develop his taste for good Italian food.
Anthony is passionate about food and family, but his main passion is his love for Jesus Christ who is his Savior and
Lord. His relationship with Jesus is the cornerstone for everything he does.
Leopardi’s has been a lifelong dream of Anthony’s – an opportunity to take his love for great Italian food and
combine it with outstanding service, giving people the service and quality they won’t find anywhere else. After a
lifetime of making dreams come true in other people’s kitchens, he is finally ready to welcome you into his. Like so
many others, Giacamo and Donato did not know what awaited them on the other side of the ocean. They came with
a hope and a prayer. Two generations later, Anthony thinks they would be proud of the Leopardi legacy. Leopardi’s is
an extension of Anthony and Gina’s kitchen – a place where you walk in as friends and walk out as family.

Antipasti (Appetizers)
Mamma Gina’s Meatballs

7.99

Jr.’s Stuffed Mushrooms

Clams on a Half Shell (1/2 dz)

2 of Mamma’s world famous meatballs
served with Mamma’s Sunday Sauce
and ricotta cheese
6 Fresh mushrooms stuffed with shrimp
and topped with mozzarella
Fresh steamed clams

Fried Mozzarella

Mozzarella breaded and deep fried
served with marinara

Fried Zucchini

Garden fresh zucchini breaded and
deep fried, served with a side of
marinara

Chicken Wings

12 golden brown fried wings served
hot, mild or Italian style with choice of
dressing and celery sticks

Mamma Gina’s Cold Antipasti
Imported prosciutto di parma,
soppressata, sharp provolone, roasted
peppers and marinated mushrooms

Calamari Dorati

12.99

11.99

Jumbo Shrimp Cocktail (5)

11.99

10.99

Mussels Marinara or with
Garlic & Oil

11.99

Fried Calamari

11.99

Lightly breaded with oreganata
dressing then baked with pomodoro
bruschetta
Fresh steamed shrimp with cocktail
sauce

Fresh sautéed mussels

9.99

Tender calamari, dredged and deep
fried to a golden brown, served with
side of marinara.

9.99

2.99

Garlic Bread

Add 1.00 for mozzarella cheese

11.99

Famous Garlic Rolls

½ dz.
1 dz.

Hot Antipasti for 2

18.99

Shrimp Fritti

11.99

2 eggplant rollatini, 2 stuffed clams, 2
stuffed mussels and 2 shrimp

12.99

2.99
4.99

Lightly battered fried shrimp served
with a cup of marinara sauce. Hot,
medium or mild

Zuppe E Insalate (Soups and Salads)

Contorni (Side Orders)

3.99
5.99
6.99

8.99 Fettuccine Alfredo

7.99
4.99

7.99
11.99
11.99

11.99

Homemade Soup of the Day

Cup
Bowl

Tortellini in Brodo

Tortellini in a fresh chicken broth

Mixed Green Salad

with chicken

Iceberg and romaine lettuce with garden fresh
tomato and cucumber

Caesar Salad

7.99 Pasta with Bolognese Sauce
6.99 Pasta with Tomato Sauce
7.99 Pasta with Marinara Sauce
7.99 Pasta with Garlic and Oil

Garden fresh romaine with shaved parmigiana and
homemade croutons
		
with chicken or shrimp

6.99 Sausage (2)

Marinated chicken, spring mix, tomato, olives and
gorgonzola

8.99 Sautéed Broccoli Rabe

Mediterranean Salad

Caprese Salad

Fresh mozzarella with vine ripe tomato, fresh basil and
topped with olive oil and balsamic vinegar

6.99 Meatballs (2)

7.99 Sautéed Broccoli
7.99 Sautéed Spinach

Pasta
Choice of: Linguine~Spaghetti~Penne~
Rigatoni~Angel Hair~Fusilli~Fettuccine
We offer Gluten Free / Whole Wheat Pasta $2.50 extra
Alfredo Sauce $3.25 extra
Served with mixed salad

Red Clam Sauce
Garlic and Oil
Tomato Sauce
Two Sausages
Mushroom Sauce Red or Garlic & Oil
Bolognese Sauce
Marinara Sauce
Two Meatballs
Ravioli Cheese or Meat
Add Mamma Gina’s Sunday Sauce

19.99
13.99
10.99
14.99
14.99
15.99
11.99
14.99
12.99
2.99

Specialità Di Pasta (Pasta Specialties)
Served with mixed salad

16.99 Gnocchi, Tortellini or Cavatelli
Served with Bolognese sauce

15.99 Fusilli Primavera
17.99
19.99

16.99

16.99

16.99
19.99
19.99

17.99

17.99

16.99

Spiral pasta sautéed with garden fresh vegetables
with your choice of alfredo or marinara sauce
with chicken
Capellini con Gamberi o Pollo
Angel hair pasta sautéed with choice of chicken
or diced shrimp, spinach, fresh garlic and
olive oil in a wine and marinara sauce
Capellini Toscani
Angel hair pasta sautéed with spinach and
prosciutto di parma in Leopardi’s special creamy
tomato sauce
Tortellini Alla Norma
Tortellini filled with cheese, sautéed in a creamy
tomato sauce with diced chicken, spinach and
herbs
Fettuccine Alfredo
add broccoli, chicken or shrimp
Fettuccine Margherita
Chicken breast and jumbo shrimp sautéed with
broccoli in Leopardi’s special cream sauce
served over egg nest fettuccine
Rigatoni All’Amatriciana
Rigatoni sautéed with fresh diced tomato,
prosciutto di parma, onions, fresh basil
and olive oil
Ziti All’Arrabbiata
Ziti sautéed with sliced sausage, fresh garlic, basil
and artichoke hearts in Leopardi’s special spicy
marinara sauce
Tortellini Alla Romana
Meat or cheese tortellini sautéed in a cream
sauce with prosciutto di parma, onions and peas

Pasta Al Forno (Baked Pasta)
Served with mixed salad

Lasagna

17.99

Baked Ravioli Meat or Cheese

14.99

Baked Ziti

14.99

Eggplant Rollatini

16.99

Manicotti Cheese

14.99

Manicotti Spinach

15.99

Cheese Stuffed Shells

14.99

Eggplant Parmigiana

14.99

Stuffed with garlic, herbs, ricotta, mozzarella
and romano cheese. Served with marinara
sauce topped with melted mozzarella cheese
and choice of pasta.

Thin sliced fresh eggplant, breaded and fried
golden brown then topped with fresh marinara
sauce and mozzarella, served with a choice of
pasta

Specialità Di Mamma Gina
(Mamma Gina’s Specialties)
Served with mixed salad

Fra Diavolo Zuppa di Pesce for one
$24.99, for two $39.99

Mamma’s famous combination of calamari, shrimp,
mussels, and clams sautéed in a white wine garlic
and olive oil or marinara served over pasta. Hot or
mild sauce

Sausage with Broccoli Rabe - 19.99

Mamma’s thin sausage, broccoli rabe, olive oil,
garlic and Italian seasoning served over cavatelli

Linguine Alla Gina - 16.99

Mamma’s delicious Italian cream sauce with
broccoli, carrots and Italian seasoning served with
linguine

Linguine and Clam Sauce - 19.99

Mamma’s sautéed fresh baby clams with chopped
garlic and olive oil served over a bed of linguine
Our kitchen will accommodate requests
for any change in menu items. If you desire
a dish not on our menu please feel free to
make your request.

Piatti Di Mare (Seafood)

Pollo (Chicken)
Served with choice of pasta with tomato or
marinara sauce and mixed salad
Chicken Cacciatora
19.99
Boneless chicken sautéed with mushrooms, green
peppers and onions in a wine marinara sauce
Chicken Parmigiana
19.99
Tender chicken breast topped with tomato sauce
and mozzarella cheese then baked
Chicken Sinatra
19.99
Boneless chicken breast sautéed in a garlic white
wine sauce with fresh rosemary, mushrooms,
artichoke hearts and diced red peppers
Chicken Scarpariello
19.99
Chicken and sausage sautéed in light wine
reduction, garlic, hot cherry peppers, rosemary,
roasted pepper and potatoes.
Chicken Francese
19.99
Tender chicken breast lightly egg battered and
sautéed to perfection in a white wine sauce and
butter with a touch of lemon
Chicken Marsala
19.99
Tender chicken breast sautéed in a mushroom and
marsala wine sauce
Chicken Sorrentina
19.99
Chicken breast sautéed in wine sauce and topped
with prosciutto di parma, breaded eggplant,
melted mozzarella and a splash of marinara
Chicken Fiorentina
19.99
Chicken breast lightly egg battered, sautéed in
wine sauce, topped with spinach, mozzarella and
a splash of marinara

Carne (Meat)
Served with mixed salad
Grilled Veal Chop
Fresh cut 10 oz tender Veal Chop served with
Italian style potato and mixed vegetable
Grilled Ribeye
Fresh cut prime 12 oz bone in ribeye served with
Italian style potato and mixed vegetable
Pork Braciole
Fresh hand rolled tender pork with Italian spices,
prosciutto di parma, mozzarella and roasted
pepper
Pork Ossobuco
Tender pork shank in our famous marinara
sauce and served over Italian style garlic
mashed potato

Served with choice of pasta with tomato or
marinara sauce and mixed salad
20.99
Shrimp Francese
Shrimp lightly egg battered and sautéed in a
white wine lemon sauce
20.99
Shrimp Parmigiana
Breaded shrimp in tomato sauce topped with
mozzarella cheese then baked
18.99
Calamari Marinara
Sautéed calamari in a fresh marinara with basil
and olive oil
24.99
Mamma Gina’s Salmon
Fresh grilled Salmon with a lemon caper sauce
served with seasonal vegetable
19.99
Calamari Capri
Calamari steamed in olive oil, garlic, lemon, white
wine and herbs
20.99
Shrimp Marinara
Sautéed jumbo shrimp in our marinara sauce with
basil and olive oil
18.99
Mussels Marinara or Garlic & Oil
Fresh harvested mussels with your choice of
marinara sauce or garlic and olive oil
19.99
Shrimp Scampi
Shrimp sautéed in a light butter, garlic, lemon &
white wine sauce served over pasta
18.99
Haddock Abruzzi
Fresh haddock sautéed in white wine, olive
medley and fresh tomato sauce.

Vitello (Veal)
Served with choice of pasta with tomato or
marinara sauce and mixed salad

34.99
31.99
24.99

24.99

Undercooked or raw foods can cause foodborne
illness in the elderly, very young or those with
an allergy. PLEASE ADVISE SERVER OF ANY
ALLERGIES TO FOOD PRODUCTS.

Veal Fiorentina
Medallions of veal lightly egg battered, sautéed
in a wine sauce then topped with spinach and
melted mozzarella cheese
Veal Marsala
Tender veal scaloppini sautéed to perfection in a
marsala wine mushroom sauce
Veal Francese
Tender veal lightly egg battered and sautéed to
perfection in a butter and white wine sauce with
a touch of lemon
Veal Sorrentina
Medallions of veal sautéed in a wine sauce
then topped with prosciutto di parma, breaded
eggplant, melted mozzarella and splash of
marinara
Veal Piccata
Tender veal scaloppini sautéed to perfection in a
butter, white wine, lemon and caper sauce
Veal Parmigiana
Tender veal scaloppini breaded then fried with a
splash of marinara sauce and melted mozzarella

21.99

21.99
21.99

21.99

21.99
21.99

Pizza
Toppings & Fillings

Anchovies, pepperoni, garlic, onion, ham, mushroom, sausage, green pepper, jalapeño,
black olives, sliced meatball, bacon bits, sliced tomato, salami, ham capicola, broccoli,
eggplant, ricotta cheese, spinach, zucchini or pineapple.
For an extra charge choose artichoke hearts, red pepper or chicken

Small
(12”)

Medium
(16”)

Additional Toppings

1.25

1.50

Large
(18”)
2.00

Cheese

9.99

10.99

14.99

Quattro Stagioni

14.99

18.99

22.99

Philly Cheesesteak

14.99

18.99

22.99

Tropical

14.99

18.99

22.99

Margherita

14.99

18.99

22.99

Di Campagna

14.99

18.99

22.99

White

14.99

18.99

22.99

Deluxe

16.99

19.99

23.99

Deluxe Vegetarian

14.99

18.99

22.99

Arugula

14.99

18.99

22.99

Formaggio Blu

15.99

19.99

23.99

Caprese

14.99

18.99

22.99

Americana

15.99

19.99

23.99

Mozzarella, artichoke hearts, black olives,
mushrooms and ham
Onions, mushrooms and peppers
Ham and pineapple
Mozzarella, fresh basil, oregano, garlic, tomato and
virgin olive oil
Mozzarella, artichoke hearts, mushroom, zucchini,
broccoli and green peppers
Mozzarella and ricotta with olive oil and garlic and
Italian spices
Pepperoni, onion, mushroom, sausage, green
peppers and mozzarella cheese
Green peppers, onions, mushrooms, garlic, sliced
tomato, sliced black olives and mozzarella
Fresh picked baby arugula with roasted red pepper,
shaved asiago cheese, fresh lemon and white
balsamic vinegar
Gorgonzola, chicken, sun dried tomato and fresh
basil
Fresh Mozzarella, pizza sauce, garlic, fresh basil and
topped with balsamic fig glaze
Pizza sauce, mozzarella, sausage, meatball and
ricotta cheese

Calzone & Stromboli
Calzone & Stromboli served with side of marinara sauce
Toppings & Fillings

Anchovies, pepperoni, garlic, onion, ham, mushroom, sausage, green pepper, jalapeño, black olives,
sliced meatball, bacon bits, sliced tomato, salami, ham capicola, broccoli, eggplant, ricotta cheese,
spinach, zucchini or pineapple.
For an extra charge choose artichoke hearts, red pepper or chicken

Cheese Calzone

13.99
2.00

Each additional filling from above

Stromboli with choice of 4 fillings

14.99
2.00

Each additional filling from above

Bevande (Beverages)
Bottled Water

Soft Drinks

San Pellegrino

5.95

Acqua Panna

5.95

Carbonated
Water

Coke, Diet Coke, Sprite, Ginger Ale, Fanta,
Lemonade and Fresh Brewed Iced Tea

Glass w/refill

2.75

Milk

2.75

Hot Beverage
Coffee or Hot Tea

2.75

Espresso

2.75

Cappuccino

4.25

CATERING AVAILABLE FOR ALL OCCASIONS
TAKE-OUT AVAILABLE
We thank you for choosing Leopardi’s today. Enter as friends, leave as FAMILY. Be
sure to come back again and again!
www.leopardi.com

