
 
 

R i s t o r a n t e  I l  P o r t o  
 

 
 

7  T h e  B o a r d w a l k ,  S p a r t a ,  N J  0 7 8 7 1  

( 9 7 3 )  7 2 9 - 9 9 0 1  

F a x  ( 9 7 3 )  7 2 9 - 9 1 5 9  

 



A n t i p a s t i  

 

BRUSCHETTA ............................................................................................................................$7.95 
 Crusty Toasted Italia n Br ead  to pped  with  P lum Tomatoes , Fres h  Mo zzare lla ,  Bas i l  a nd Ol ive  O il  
 

PORTOBELLO VERONESE ....................................................................................................$7.50 
 Portobel lo  Mus hroo ms,  topped with  Prosc iutto ,  Mo zzare lla  and  Dem i-G lace Sa uce 
 

MOZZARELLA E RICOTTA FRITTA ..................................................................................$7.50 
 Ri cotta  a nd Fres h Mo zzare lla  brea ded a nd pa n f r ied  ser ved  o n a  Bed of  Fres h P lum  Tomato es  a nd Ol ives  
 

COZZE ALLA PANNA ..............................................................................................................$6.50 
 New Z eala nd Muss els  with  J ul ienne  V egetab les  in Garl i c Cr eam  Sauce 
 

ARANCINI DI RISO ..................................................................................................................$6.75 
 Sici l ia n Rice Cro quettes  s tuffed  with  Pros ciutto a nd Fresh Mo zzar e lla  ser ved  in  a  Tomato  Crea m Sauce 
 

MOZZARELLA E PEPERONI ARROSTITI.........................................................................$7.50 
 Fres h Mo zzare lla  to pped with  Roasted P eppers  dr izz led  wit h Extra  Vir gin Ol ive  O il  
 

ZUPPA DEL GIORNO .......................................Small - $3.95 ...................................Large - $5.25 
 Soup of  t he Day 
 

I n s a l a t e  

 

INSALATA TRICOLORE .................................Small - $4.50 ................................. Large - $6.25 
 Arug ula , Ra di cch io ,  Be lgia n  E ndive  and Romaine m ix ed  wit h  our  o wn Ho use  Dr ess ing , 
 Plum  To matoes  and  Pig no li  Nuts  
 

INSALATA CESARE .........................................Small - $4.50 ................................. Large - $6.25 
 Romaine tossed  wit h Ho memade  Caesar  Dr ess ing , to pped  wit h Gar li c  Crouto ns  and Parmesa n Cheese 
 

INSALATA IL PORTO ......................................Small - $4.75 ................................. Large - $6.75 
 Arug ula , Ra di cch io ,  Be lgia n  E ndive  and Romaine m ix ed  wit h  Ce ler y ,  M us hrooms , 
 Fres h Mo zzare lla  and  to pped with  Roasted P eppers  in o ur  o wn Ho use  Dress ing 
 

P a s t a  

 

CAPELLINI PESCATORE .....................................................................................................$18.75 
 Shr im p, Scallops  tossed with  A ng el  Hair  Pasta  in  a  Lit e  Plum  Tomato  Sauce 
 

RISOTTO DEL GIORNO ........................................................................ PRICE ACCORDINGLY 
 Ita lia n Arbor io  R ice  C hang es  Da ily  
 

FETTUCINE GAMBERI AGLIO E BASILICO..................................................................$18.75 
 Saut éed  Shr im p with  Fres h Bas i l ,  Gar li c in  a  Wine Sauce 
 

RIGATONI E POLLO QUATTRO FORMAGGI................................................................$16.25 
 Tender lo ins  of  C hi cken sa utéed with  fo ur  C hees es  a nd to ssed  wit h Rigato ni  in  a  Tomato  Crea m Sa uce 
 

RIGATONI CON BROCCOLI E SALSICCIA ....................................................................$13.75 
 Rigato ni  Pasta  tossed  with  Brocco li ,  Sa usage , Sun- Dri ed Tomato es  in  a  L ite  Plum  Tomato  Sauce 
 

GAMBERI DE SANTORINI ...................................................................................................$18.75 
 Saut éed  Shr im p with  Plum  To matoes , Garl ic  and  Feta  C hees e in  a  Red  Wine  Sa uce , s er ved  on  pasta  
 

BROILED SEA SCALLOPS....................................................................................................$19.75 
 wit h  Lemo n Butter  Sa uce 



S p e c i a l i t a  D e l l a  C a s a  

 

All House Specialties Served With Two Side Dishes 

 

TAGLIATA DI MANZO ..........................................................................................................$19.95 
 Saut éed  New Yor k  S ir l o in with  Fr es h Herbs  a nd Bla ck P epper  s er ved  o n a  Bed of  Tr i-Co lor  Sala d 
 

BRACIOLINE DI MAIALE AL VINO BIANCO ................................................................$15.95 
 Pork  Chops  in  a  White  Wine Herb  Demi- Gla ce  Sauce 
 

PESCE DEL GIORNO .......................................................................... PRICED ACCORDINGLY 
 Catch  of  the Day 
 

POLLO DE CHRISTINA CITRULLO ..................................................................................$16.25 
Breast  of  C hi cken , Roasted  Lemo ns ,  Gr een  O lives  & Ca pers  

POLLO DE CORDON BLEU..................................................................................................$17.25 
 Breast  of  C hi cken  wit h Pros ciutto a nd Mo zzar el la  Chees e in  a  M ushro om  White  Wine  Sa uce 
 

POLLO DE BAROLO ..............................................................................................................$16.75 
 Breast  of  C hi cken  wit h Pa nchetta  a nd Mozzar el la  Cheese in  a  Baro lo  Wine  Demi-G la ce  Sa uce   
 

POLLO DE FLORENTINE .....................................................................................................$16.75 
 Breast  of  C hi cken  wit h Spinach  and M us hrooms  in a  White  Wine  Sauce 
 

SCALLOPINE DE POLLO ROSEMARY.............................................................................$16.75 
 Chi cken  Br east  wit h  Shi ita ke  M us hrooms , P ignoli  Nuts  in  a  Rosemary Sa uce 
 

PETTO DE POLLO CON ARUGALA E FUNGHI .............................................................$16.75 
 Chi cken  Br east  Saut éed  wit h Aruga la  a nd Shi itake  M us hrooms  in  a  Lit e Tomato  Dem i-G lace Sa uce 
 

PETTO DE POLLO ALLA MARSALA ................................................................................$16.75 
 Chi cken  Br east  Saut éed  wit h Mus hroo ms in  a  Marsala  Wine  Sa uce 
 

POLLO AL SCAPARELLO ....................................................................................................$17.25 
 Chi cken  Br east  wit h  Red P epper , Onio n,  Sausag e & P epper oncini  in  a  Demi -Gla ce Sauce 
 

VITELLO ALLA MARSALA .................................................................................................$18.95 
 Veal  Sca lo ppine  wit h Mus hrooms  in  a  Marsala  Wine  Sa uce 
 

VITELLO AL SALTIMOBOCCA..........................................................................................$18.95 
 Veal  Sca lo ppine  topped with  Proscutt io ,  Mo zzare lla , a nd Sag e in a  Wine Demi -Gla ce Sauce o n  a  b ed of  
Spinach 
 

POLLO PORTOFINO ..............................................................................................................$17.25 
 Breast  of  C hi cken  topped with  Roast ed  Red  Pepper ,  Fr es h Bas i l ,  a nd  M ozzar el la  C heese , 
 in  a  Cara melized Onio n,  M us hroom , Wine  Dem i-G lace  Sauce 
 

VITELLO E GAMBERI PORTOBELLA .............................................................................$19.75 
 Tender  M edall io ns  of  Vea l  & J umbo  Shr im p Sa utéed with Pr osciutto,  Caram elized  Onions , 
 Sun- Dri ed Tomato es  a nd  Portob el lo  Mus hroo ms in  a  Cream Sauce 
 

VITELLO PARMESEAN...................................................................... PRICED ACCORDINGLY 

 

 

 

Sharing Charge $2.00



D o l c e  

 

TIRAMISU ...................................................................................................................................$6.25 
 Lady Fing ers  dipped  in  Es presso  wit h a  Mas carpone  Cheese  Mo usse 
 

SOGNO NERO.............................................................................................................................$6.75 
 Cho colat e a nd Almond Mo usse  ser ved o n  a  Raspb erry  Co ul is  
 

ZABAGLIONE CON FRUITTI ................................................................................................$5.95 
 Fres h Stra wberr ies  topped with  a  Zabagl io ne  Sa uce 
 

TORTA DE FORMAGGI...........................................................................................................$6.25 
 Mascar pone  C heese  Ca ke 
 

TARTUFO ....................................................................................................................................$5.95 
 Vani lla  and  C ho colat e I ce Cream  wit h  C herr ies  and  Alm onds  in  a  Cho co late  Shel l  
 
 

B e v a n d e  

 

 Coffee/Decaf............................................................ $1.95 
 

 Hot Chocolate........................................................... $2.25 
 

 Tea ............................................................................ $1.95 
 

 Iced Tea .................................................................... $2.25 
 

 Espresso .................................................................... $2.50 
 

 Cappuccino .............................................................. $4.25 
 

 Mochaccino............................................................... $4.50 
 

 Soda .......................................................................... $1.95 
 

 Juice .......................................................................... $2.25 
 

 Milk........................................................................... $1.95 
 

 Pellegrino Mineral Water ........................................ $2.25 

 

 

We don’t serve alcoholic beverages, but feel free to bring your own. 

 

 

 
 

 

ASK US ABOUT 

 

Catering Your Special Event 

 

Gift Certificates 


