Sandwiches
All sandwiches are served with French fries.

Grilled Chicken Caesar $8.75
Seasoned and grilled chicken breast topped with romaine,
our signature Caesar dressing, tomato and parmesan cheese.

Grilled Chicken $8.75
Seasoned and grilled chicken breast with provolone and tomato.
Served with either Italian dressing or balsamic vinaigrette.

Chicken Parmesan $9.00
Lightly breaded chicken breast fried and baked with tomato
sauce and mozzarella cheese.

Panino Classico $9.00
Ham, salami, provolone cheese, buffalo mozzarella, homemade roasted
red peppers, lettuce and tomato. Served with balsamic vinaigrette.

Classic Toasted Meatball $8.75
Our homemade meatballs covered with marinara sauce,
mozzarella cheese and baked.

Italian Sausage $8.75
Sweet Italian sausage grilled with onions and green peppers.

Eggplant $8.75

Eggplant lightly floured and fried, then baked with mozzarella
cheese, marinara sauce.

Basket Appetizers

Chicken Wings $6.50
Breaded Chicken Tenders $5.50
Mesquite Chicken Quesadilla Rolls $6.00
Italian Breaded Mozzarella Sticks $5.50
French Fries $3.25
Desserts
Cannoli $5.00
Tiramisu $6.50

Cheese Cake $5.50
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Carry Out Menu

Harley's Italian Bistro
4221 N 7th Avenue
Phoenix, AZ 85013

602.234.0333
www.harleysbistro.com

Lunch M—F 11:00am - 2:00pm
Dinner Served Daily 5:00pm ~ 10:00pm
All carry out orders must be received one half hour before
end of the serving times listed above.

Hand Tossed Brick Oven Pizza
Served Dinners Thursday ~ Sunday

Cheese Small(12”) $9.95 Large(16”) $12.95
Extra Toppings $1.50 $1.95
Sweet Italian Sausage Extra Cheese
Homemade Meatballs Green Peppers
Pepperoni Mushrooms
Ham Artichoke Hearts
Roasted Red Peppers Onions
Black Olives Pineapple
Fresh Garlic Basil
Tomato
Calzone $10.95 Extra Ingredients $0.95

Ricotta, mozzarella, salami, ham, tomato sauce.



Antipasto
Bistro Bread Garlic Cheesy Bread. Small $4.00  Large $6.50
Mozzarella in Carrozza Mozzarella cheese lightly fried. Served with marinara. $6.75
Bruschetta $6.75

Italian bread toasted and topped with a mix of diced tomatoes,
fresh basil, garlic and olive oil.

Caprese Sliced fresh mozzarella, tomatoes, olives, basil and olive oil. $9.00
Calamari Fritti Floured & fried squid served with marinara sauce. $9.00
Calamari Fra Diavolo $9.00
Tender squid sautéed in oil, garlic, tomato, fresh herbs and crushed hot pepper.
Bella Napoli $9.00

Homemade roasted red peppers, sliced buffalo mozzarella,
artichoke hearts, black olives, fresh basil and olive oil.

Insalate
Soup of the Day Cup $3.50 Bowl $4.50
House Salad Crisp lettuce, onion, zucchini, carrots and red cabbage. $4.25
Caesar Salad $6.50
Romaine lettuce tossed with Caesar dressing, parmesan cheese & homemade croutons.
Chicken Caesar Salad $9.00

Seasoned and grilled slices of chicken breast served on a tossed
Caesar salad with parmesan cheese and homemade croutons.

Emperors Special Blend $9.95
An assortment of garden greens with slices of grilled chicken breast,
roasted red peppers, provolone cheese, fresh goat cheese, artichoke
hearts, tomato and choice of Italian dressing or balsamic vinaigrette.

Chicken Entrees
Pollo Alla Parmigiana $13.50

Lightly breaded chicken breast fried and baked with tomato sauce and mozzarella cheese.

Served with penne pasta. Sub Veal Cutlet $16.75

Pollo Alla Panna $13.75
Tender chicken breast sautéed with mushrooms, fresh herbs and a brandy cream sauce.
Served with fettuccine Alfredo. Sub Veal Cutlet $17.00

Pollo Marsala $13.50

Thinly pounded chicken breast flamed in Marsala wine with mushrooms and fresh herbs.

Served with fettuccine Alfredo. Sub Veal Cutlet $16.75

Pollo Piccata $13.50
Thinly pounded chicken breast sautéed in butter and a white wine lemon caper sauce.
Served with fettuccine Alfredo. Sub Veal Cutlet $16.75

Fettuccine Della Casa $13.75
Fettuccine with tender chicken breast fillet, mushrooms,
prosciutto, roasted red peppers, tossed in a cream tomato sauce.

Bistro Chicken $13.75
Chicken sautéed with sun dried tomatoes, prosciutto, spinach,
onion, garlic and tossed with rosata sauce and farfalle pasta.

Pollo Del Pastore $13.50
Chicken sautéed in olive oil, garlic, roasted red peppers, onions.
Then simmered in a chicken broth with spinach and served over
a bowl of farfalle pasta and a touch of fresh grated parmesan cheese.

Pollo Alla Pesto $13.75
Chicken sautéed with garlic, prosciutto, mushrooms, onions and tossed
with our homemade cream pesto and farfalle pasta.

Scampi Alla Bernardo $14.50
Shrimp sautéed with bacon, mortadella and mushrooms in a
brandy basil rosata sauce. Served over fettuccine.

Pasta Entrees

Spaghetti Marinara $8.75
Spaghetti served with our homemade marinara sauce.
Add meat sauce, meatballs or sausage $2.25 each.

Fettuccine Alfredo $9.75
Imported fettuccine served with our homemade Alfredo sauce.
With Chicken add $3.00

Penne Arrabiate $11.00

Sweet Italian sausage sautéed with olive oil, garlic, tomato sauce,
crushed red pepper and tossed with penne pasta.

Salsiccie Alla Frigentina $11.75
Sweet Italian sausage sautéed with olive oil, garlic, onion, red and
green peppers and tossed with penne marinara.

Salsiccie Alla Vodka $13.00
Sweet Italian sausage sautéed in a vodka gorgonzola cream sauce with
roasted red peppers, mushrooms, onions and tossed with farfalle pasta.

Baked Ravioli $10.00
Ricotta and parmesan cheese filled pasta pockets topped with
marinara sauce, mozzarella cheese and baked.

Rigatoni Primavera $10.00
Large tube pasta blended with sautéed vegetables and tomato sauce.
Rigatoni Montanara $10.50

Large tube pasta blended with sautéed mushrooms and onions,
seasoned with prosciutto and fresh herbs, then tossed in a cream
tomato sauce.

Tortellini Alla Panna Beef filled pasta with homemade Alfredo sauce. $10.00

Penne Del Pastore $10.25
Penne pasta pan tossed with onions, spinach, ricotta cheese and
a touch of our fresh marinara.

Gnocchi $10.50
Potato dumplings prepared in a cream pesto or basil rosata sauce.

Melanzane Vesuvio $11.75
Eggplant lightly floured and fried, then baked with mozzarella
cheese, fresh herbs and rosata sauce. Served with penne marinara.

Seafood Entrees

Linguine Con Calamari $12.75
Tender squid sautéed in olive oil, garlic, tomatoes, fresh herbs
and crushed hot pepper. Served over linguine pasta.

Penne Al Salmone $14.50
Chunks of salmon pan sautéed with spinach, prosciutto, fresh herbs,
parmesan cheese and tossed with penne pasta in a cream tomato sauce.

Salmone in Umido $14.50
Salmon fillet poached in white wine with capers, artichokes,
mushrooms and fresh herbs. Served with fettuccine Alfredo.

Sole Florentine $15.00
Lightly floured sole sautéed in a white wine lemon caper sauce.
Served on a bed of sautéed spinach with a side of fettuccine Alfredo.

Linguine Alla Vongole $14.50
Fresh little neck clams sautéed with garlic, olive oil, and parsley.
Served over linguine with the choice of red or white wine sauce.

Scampi Fra Diavolo $13.75
Large shrimp sautéed in a fresh tomato sauce with crushed hot
peppers, basil and oregano. Served over a bed of linguine.

Scampi Alla Pesto $14.25
Large shrimp sautéed with garlic, prosciutto, mushrooms, onions
and tossed with our homemade cream pesto and farfalle pasta.

Scampi Alfredo $14.00
Large shrimp sautéed in garlic and olive oil and served over fettuccine Alfredo.



