Antipasti
Calamari

L’arte Dello Spaghettaio
$18

Your choice of fried or sauteed in a wine and marinara sauce

Involtini di Bocconcini

Spaghetti Carbonara

$13

Bocconcini with roma tomato, basil and prosciutto baked
with marinara sauce

Bucatini Puttanesca

Penne con Asparaci
Asparagus, sun-dried tomoatoes, chicken and roma tomatoes
in a white wine cream sauce

$14

Prosciutto cotto, peas and mushrooms in a cream and marinara sauce

Bocconcini wrapped with rice, breaded and fried,
served with marinara sauce

Rigatoni Primavera

Cozze in Umido

$20

Fresh vegetables, chicken, prawns, garlic and white wine with
choice of marinara or cream sauce

Jumbo black tiger prawns, sauteed with garlic, butter,
olive oil and white wine

Rigatoni Giordana
Arangini di Riso

$22

Anchovies, olives and capers in a marinara sauce

$18

Gamberoni Allegro

$22

Pancetta, onions, egg, parmigiano, white wine and cream

$22

$21

$25

Fresh P.E.I. mussels sauteed in a white wine or marinara sauce

Fettuccini con Salmone

$23

Egg fettuccini with fresh salmon, smoked salmon, cream and pernod

Ziti con Pollo

Minestra e Insalata
Minestrone

$22

Chicken tenders, artichoke hearts, mushrooms, sun-dried tomatoes, feta cheese,
white wine, olive oil and garlic

$10

Fresh seasonal vegetable soup

Penne Arrabiata

$22

Spicy Italian sausage and marinara sauce

Insalata del Marinaio

$28

Fresh mussels, clams, scallops, prawns and calamari in a
lemon olive oil vinegrette

Spinaci agli Agrumi

Fusilli Mare e Sole

$13

Fresh baby spinach, orange, grapefruit segments, onions and
cranberries with a citrus vinegrette

Insalata Allegro

$13

$13

Half portions of pasta are available.

$11

Secondi Piatti

$12

Lamb shank, oven roasted in a wine and marinara sauce

Fresh roma tomatoes, onions and cucumbers in a vinegrette dressing

Insalata Caprese

Linguini Del Pescatore
Fresh mussels, prawns, clams, calamari and scallops, choice of
marinara or olive oil garlic white wine

Allegro’s famous caesar salad

Insalata di Pomodori

Cannelloni di Casa

$22

Our home made fresh pasta filled with provini ground veal, parmigiano and
mozzarella, with choice of mushroom cream or marinara sauce

Mixed greens with roma tomatoes, feta cheese and currants,
in a wine vinegrette dressing

Insalata di Cesare

$25

Scallops, prawns, chicken, sun-dried tomatoes and olives in a marinara sauce

Fresh bocconcini cheese, roma tomatoes and basil drizzled with olive oil

Osso Buco

Vitello alla Pizzaiola

$29

$36

$26

Veal sauteed with capers, oregano, garlic, wine and marinara sauce

Pollo Francese

L’arte del Pizzaiola
Pizza di Jamie
Pepperoni, red peppers and jalapeno

$30

Double breast of chicken sauteed with mushrooms in a garlic, grainy mustard,
brandy, and wine

$20

Vitello Classico

$27

Veal sauteed with marsala wine, mushrooms, brandy, white wine and cream

Margherita

$20

Fresh bocconcini cheese, basil and oregano
*add prosciutto - $2

Quattro Staggione

$20

$20

Vitello alla Paesana

$32

Agnello alla Griglia

$47

Full rack of lamb, grilled with a grainy mustard, rosemary red wine sauce
reduction

Artichokes, zucchini, mushrooms, red peppers and onions

Raggio di Sole

$26

Veal with eggplant, prosciutto and bocconcini cheese in a white wine sauce

Prosciutto cotto, artichokes, olives and mushrooms

Vegetariana

Piccata al Limone
Veal sauteed with white wine, butter and lemon

$20

Feta cheese, olives, sun-dried tomatoes, oregano and capers

Vitello Parmiagana

$29

Breaded veal with mozzarella cheese and marinara sauce

Salmone Affumicato

$20

Smoked salmon, olives, spinach and onions

Scampi Originale

$42

Icelandic scampi, baked with butter, garlic and Allegro’s seasoning

Sorana
Mushrooms, sausage and anchovies

$20
Pesce Misto di Mare

$45

Sole, salmon, prawns and scallops, marinated and grilled

Take out and catering available.

All entrees are served with pasta and vergetables.

We would like to thank you for making Allegro an Edmonton favourite. We continue to prosper because of you - the best clientele in the city!
- Rico

