Antipasti
Calamari

L’arte Dello Spaghettaio
$18

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

Gamberoni Allegro

Penne Arrabiata

$18

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

Spaghetti Carbonara
Linguini Del Pescatore

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

Minestra e Insalata

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

$20

Rigatoni Primavera

Minestrone

$10

$12

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

Insalata Allegro

$24

$22

Ziti con Pollo

$22

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

$12

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

Insalata di Cesare

Cannelloni di Casa

$27

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

Fresh seasonal vegetable soup

Spinaci agli Agrumi

$21

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

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

Cozze in Umido

$20

Spicy Italian sausage and marinara sauce

Penne con Asparaci

$22

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

$12

Allegro’s famous caesar salad

Half portions of pasta are available.
Insalata Caprese

$12

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

Insalata di Pollo

$21

Mixed field greens with roasted red peppers, strips of grilled chicken
and feta cheese in a vinegrette dressing

Secondi Piatti
Vitello alla Pizzaiola
Veal sauteed with capers, oregano, garlic, wine and marinara sauce

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

Margherita

Piccata al Limone
$20
Pollo Marsala
$20

Double breast of chicken sauteed with Marsala wine, brandy,
mushrooms and cream sauce

$20

Double breast of chicken topped with prosciutto,
sauteed with wine and sage

Pollo Saltinbocca

Prosciutto cotto, artichokes, olives and mushrooms

Vegetariana

$20

Artichokes, zucchini, mushrooms, red peppers and onions

Raggio di Sole

$20

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

Salmone Affumicato

$25

Veal sauteed with white wine, butter and lemon

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

Quattro Staggione

$25

Pesce del Giorno

$28

$28

P.A.

Fish of the day

Entrees are served with pasta and salad.

$20

Smoked salmon, olives, spinach and onions

Sorana

$20

Take out and catering available.

Mushrooms, sausage and anchovies

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

