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ITALIAN FOOD COMPANY “KEY LARGO” 98070 OVERSEAS HWY, KEY LARGO, FL 33037
ITALIAN FOOD COMPANY “ISLAMORADA” 82779 OVERSEAS HWY, ISLAMORADA, FL 33036
ITALIAN FOOD COMPANY “EXPRESS” 92330 OVERSEAS HWY, TAVERNIER, FL 33070
LIDO73 BREAKFAST-LUNCH-DINNER 90451 OLD HWY, TAVERNIER, FL 33070 *“WATERFRONT*

4 LOCATIONS IN THE FLORIDA KEYS
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STARTERS
BRUSCHETTA tomatoes/garlic/EV0O...10

SPECIAL BRUSCHETTA prosciutto/burrata..15

MAMMA MARIA MEATBALLS...14
EGGPLANT PARMIGIANA...15

FRIED CALAMARI & SHRIMP...21
ARANCINI 4 fried rice balls ...16
SAUTEED CLAMS garlic/white wine...23
FRESH FRIED MOZZARELLA STICKS...16
SEARED AHI TUNA....18

MONTANARA “Naples Tradition” 4

fried neapolitan pizzas w/tomato sauce,

mozzarella, parmesan cheese, basil,
EVO0O0....19

SALUMI & FORMAGGIO
rustic antipasto board with roman
cheeses and meats

-
“NEAPOLITAN PIZZA”

AUTHENTIC WOOD BURNING

IMARGHERITA $16/%25
San Marzano tomato sauce, fresh fior di latte
mozzarella, parmigiano, garden basil, EVOO

PEPPERONI $17/%$26
ICupping pepperoni, fior di latte mozzarella,
San Marzano tomato sauce, parmigiano, EVOO

DIAVOLA $18/$27

San Marzano tomato sauce, fior di latte
mozzarella, spicy Calabrian salami,
parmigiano, EVOO

CAPRICIOSA $21/$30

San Marzano tomato sauce, fior di latte
mozzarella, ham, sweet salami, mushrooms,
olives, artichokes, basil, parmigiano, EVOO
IMEAT LOVERS $22/$31

San Marzano tomato sauce, fior di latte
mozzarella, ham, meatballs, salami “sweet or
Ispicy”, bacon, basil, parmigiano, EVOO

PROSCIUTTO E ARUGULA $21/$30
fior di latte mozzarella, prosciutto, fresh
arugula, cherry tomatoes, shaved parmigiano

ICOTTA & PROSCIUTTO $22/%$31
ior di latte mozzarella, italian ricotta,
rosciutto, cherry tomatoes, parmigiano

SPICY CHICKEN $21/$30
ffior di latte mozzarella, San Marzano tomato
sauce, ranch, chicken, crushed red pepeper

TRUFFLE MUSHROOM $23/$32
Pesto, ricotta, mushrooms, spicy salami,
shaved parmigiano, truffle oil

PARMIGIANA $17/$26
San Marzano tomato sauce, eggplant, fior di
latte mozzarella, grated parmigiano

QUATTRO FORMAGGI $21/$30
4 cheese “white pizza” provolone, grana
padano, gorgonzola, fior di latte, basil

SPECIAL STUFFED CRUST $22/$31
Pink sauce, pepperoni, parmesan cheese, fior
di latte mozzarella, ricotta stuffed crust

ORTOLANA $19/$28

San Marzano tomato sauce, zucchini,
mushrooms, bell peppers, eggplant, fior di
latte mozzarella, basil, EVOO

POMODORINI $19/$28

San Marzano tomato sauce, fior di latte
mozzarella, cherry tomatoes, oregano, EVOO

CALZONE CLASSICO $22

Ham, Salami or bacon, fior di latte
mozzarella, ricotta, black pepper, basil,
parmigiano & EVOO

CALZONE CHICKEN PESTO $25

San Marzano tomato sauce, grilled chicken,
pesto sauce, ricotta, black pepper,
parmigiano
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SALADS & SOUPS

add protein: chicken+8, breaded chicken+10, chicken parm+13, shrimp+11, seared tuna+15

CAESAR, romaine, shaved Parmigiano tossed with caesar and croutons..............cceeevvnnn... 14
AMALFI, romaine, arugula, blue cheese, black olives, tomatoes,balsamic glaze................ 15
HOUSE, greens, arugula, carrots, tomatoes, onions, mozzarella, balsamic glaze.............. 8/12
CAPRESE, fresh sliced mozzarella, tomatoes, basil, EVOO, balsamic w/prosciutto+4........... 16
BURRATA & PROSCIUTTO, fresh burrata, arugula, prosciutto, cherry tomatoes. EVOO...... 19
THE WEDGE, Iceberg Lettuce, bacon, onion, tomato, chunky blue cheese dressing........... 16
MINESTRONE, traditional vegetable soup, vegetables, cannellini beans, corn & potatoes 8/12
AUTHENTIC ITALIAN PASTA
add protein: chicken+8, breaded chicken+10, chicken parm+13 meathalls+8, shrimp+11
PENNE POMODORO, penne pasta in our house made tomato SAUCE.....c.evvrvieiieiniennneeneannnnns 16
RIGATONI BOLOGNESE, classic ragu, slow cooked, with lean ground beef......................... 292
PENNE VODKA, creamy pink tomato sauce & pancetta..................... 20
FETTUCCINE ALFREDO, our signature alfredo sauce served over fettuccine........... 21
SPAGHETTI MEATBALLS, home-made meatballs, cooked in pomodoro sauce over spaghetti. 23
RIGATONI CARBONARA, roman pasta dish with pancetta & creamy pecorino romano sauce. 29
RIGATONI AMATRICIANA, pancetta, tomato sauce, red pepper, imported pecorino cheese.. 23
MEAT LASAGNA, family recipe, layered pasta, ground beef, mozzarella, ricotta, tomato sauce......... 22
PENNE ALL ARRABIATA, spicy, garlic, tomato sauce, red pepper flakes..........cccouvveeiieiiiiiiiieeeeeeeeenn, 22
PENNE PESTO, Penne, served in our fresh garden basil sauce, grated parmigiano............... 23
SPECIALTY PASTA
FIOCCHI DI PERA, pasta stuffed w/ pear and cheese in a light cream sauce with honey & almonds. 26
ULTIMATE ALFREDO, full chicken breast, shrimp, mixed into our specialty alfredo, fettuccine....... 34
LOBSTER RAVIOLI, lobster stuffed ravioli, house made tomato cream sauce with large shrimp......... 36
PASTA WITH CLAMS, little neck clams, fresh, garlic, tomatoes, white wine, parsley, EVOO................ 30
SHRIMP SCAMPI, garlic, olive oil, lemon juice, white wine, pepper & parmesan .........ccceeeeevneernnernnnnns 29
SPICY SHRIMP FRA DIAVOLA, succulent spicy shrimp, garlic, tomato sauce, spaghetti, red pepper... 29
AUTHENTIC CACIO E PEPE spaghetti, imported pecorino romano cream, black pepper......... 28
GNOCCHI SORRENTINA, pomodoro sauce, melted mozzarella, parmesan & finished in the oven 29
SEAFOOD PASTA, large portion spaghetti, clams, mussels, calamari, large shrimp, light pomodoro
sauce topped With ToaSted CheTTY fOMIAT0ES ciuu ittt iiii ettt et e e e et e e ete et e e et e e et e e et e e et eeaaneeeanaeeaeneeees 40
GNOCCHI BOWL : NEAPOLITAN DELIGHT. Freshly made, fire-baked, pizza bread bowl filled with
potato gnocchi, topped with cheese, choose between (pomodoro/pesto/alfredo/vodka)................. 27
CHICKEN, VEAL & FISH
CHICKEN PARM, breaded & fried chicken breast covered in tomato sauce, melted mozzarella & parmesan
cheese. served with spaghetti or roasted potatoes & bok choy prefer veal parm +8 ...............cccovveeeeeveceeeeennenne. 26
CRISPY CHICKEN BEURRE BLANC, chicken breast, breaded, fried, topped w/ our home-made French lemon
butter sauce, served with fettuccine or roasted potatoes & bok choy prefer veal beurre blanc +8........................... 28
CHICKEN MILANESE, breaded chicken breast, fried topped with cherry tomatoes, arugula, shaved parmesan
cheese, lemon, EVOO, served with spaghetti or roasted potatoes & bok choy prefer veal milanese +8 ................... 27

CHICKEN NAPOLETANA, chicken breast, breaded & fried. Topped with tomato sauce, crispy prosciutto,
mozzarella & parmesan cheese.served with spaghetti or roasted potatoes & bokchoy prefer veal Napoletana +8 30

BEURRE BLANC MAHI, 8oz, MAHI-MAHI, pan seared, cooked in a French Beurre Blanc lemon-butter sauce

served with fettuccine or roasted potatoes & bokchoy “vegetables” add SATimp +11.....ccevvevveeceeceeceecvecrenenienrennes 33
BLACKENED MAHI-MAH]I, 8oz, MAHI-MAHI, pan seared with our special lightly spiced blackened seasoning
served with roasted potatoes & bok choy “vegetable” or spaghetti pasta add SATIMP +11uereeerereeerererrrrerrsrssnanns 32

GOURMET SANDWICHES COOKED IN A WOOD BURNING OVEN
CLASSIC PROSCIUTTO PANINI, prosciutto, burrata, shaved parm and fresh arugula............. 23
EGGPLANT PARM PANINI, eggplant parmigiana, San Marzano tomato sauce, mozzarella...... 22
CHICKEN PARM PANINI,breaded chicken, fried, San Marzano tomato sauce,mozzarella
CHICKEN PESTO PANINI, grilled chicken breast, pesto sauce, cherry tomatoes, mozzarella..24

MEATBALL PANINI, home-made meatballs, tomato sauce, mozzarella, parmigiano, ricotta...24

HOME-MADE DESSERTS

TIRAMISU...... 8 CANNOLI...... 8 AFFOGATO ice cream “SCOOP” & ESPRESSO...... 10
TRIPLE LAYER CHOCOLATE MOUSSE...... 10

KEY LIME DESSERT...8 CHEESECAKE...8
PIZZA NUTELLA, WITH STRAWBERRIES...14

DESSERTS BY MARIA OUR PASTRY CHEF
HAVE WON MANY AWARDS!
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DESSERTS IMPORTED WEEKLY FROM ITALY $10

PEAR & RICOTTA CHEESECAKE

PROFITEROLE (DARK CHOCOLATE/WHITE CHOCOLATE)
CHOCOLATE TEMPTATION - RICOTTA E PISTACCHIO
TORTA DELLA NONNA - BABA “RUM OR LIMONCELLO”
PISTACCHIO & CREAM

PIZZA ADD ONS

If you have allergies, please alert your server as not
all ingredients are listed.

**Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness,

especially if you have certain medical
conditions.
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+3 Olives, Artichokes, Cherry Tomatoes, Bell Peppers, Zucchini, Mushrooms, Onions, X sauce/cheese

+5 Ham, Sweet/Spicy Salami, Pepperoni, Sausage, Bacon, Anchioves, Ricotta, Stuffed Crust, Truffle oil

EXTRA SPECIAL chicken breast +8, Lean hand rolled meatballs +8, Grilled Shrimp +11



