
Appetizers 

SOUPS & SALADS
Soup of the Day   market price

Italian Wedding 5

Luncheon  7 v 
Tuna Salad or Chicken Salad 

Served over a Bed of Lettuce with American Cheese, Cucumbers, Tomato, Carrots, Green Olives, & Pickles

SANDWICHES
Served with a Pickle & Fresh Cut Potato Chips,  Substitute French Fries or House Salad for 1     Truffle Fries for 3

 

v  designates menu item is gluten free

43 North Bailey Road | Thorndale, Pennsylvania 19372 | 610.384.6560
Looking for a quick meal? Visit our drive thru location at 217 Eagleview Bvld | www.prontoitalian.com

Baked Goat Cheese   8
Baked Goat Cheese Over House Tomato Sauce 

Drizzled with Fresh Pesto & Served with House Crostini

Calamari   9
Calamari Dredged in Flour & Lemon Pepper then Lightly Fried 

Served with Lemon Slices & House Marinara

Formaggio Fritti   9
Fresh Mozzarella Battered & Fried 

Served with our Marinara & Blush Sauces

Fontina Al Forno   9
Fontina Cheese Baked in the oven with Fresh Garlic, Olive Oil,

Rosemary and Thyme Served with House Crostini

Chicken Fingers   9
Five White Meat Breaded Chicken Fingers

Add French Fries   2

Wings   10
10 Wings in Your Choice of Hot, Tex-Mex, Honey Barbeque,

 Root Beer Barbeque, Teriyaki, or Garlic Parmesan Sauce

P.E.I. Mussels  2lbs  13     1lb  7
Prince Edward Island Mussels 

in Your Choice of  Red or White Sauce Served with Bread

Truffle Fries   8
French Fries Seasoned with Black Truffle Salt

Topped with Melted Vermont Cheddar Cheese & Balsamic Glaze

Bacon Wrapped Shrimp   11 v
Five Bacon Wrapped Shrimp Served with Horseradish Dijon Sauce  

Fresh Tomato Bruschetta   6
Served with House Crostini

Polpette   7
 Pan Seared House Meatballs Topped with Tomato Sauce,

Mozzarella, Ricotta and Pecorino Romano cheeses

Stuffed Portabella   5 v
Portabella Mushroom Cap Stuffed with Baby Spinach, 

Chopped Prosciutto & Garlic, Topped with Fontina Cheese

Chopped Steakhouse   10 v 
Chopped Romaine, Beef Tips, Bermuda Onion, Grape Tomatoes 

& Gorgonzola with Bleu Cheese Dressing

Caesar   7
Classic Caesar with Croutons & Pecorino Romano Cheese

Add Chicken  3         Add Shrimp  4
(v gluten free without croutons)

Chopped Baby Kale  8  v
Kale Topped with Feta Cheese, Toasted Walnuts,

& Dried Cranberries with a Honey Garlic Vinaigrette

Adriatico   9 v
Organic Baby Field Greens, Crumbled Gorgonzola, 

Toasted Walnuts & Dried Cranberries with Citrus Vinaigrette

Porchetta   10
Slow Roasted Porkette Topped with Broccoli Rabe 

& Sharp Provolone

Sausage & Peppers  8
Grilled Italian Sausage Topped with Green Bell Pepper & Onion 

with a Touch of Tomato Sauce & Pecorino Romano Cheese

Meatball Parmigiana   8
Our House Meatballs Topped with Provolone, 

Pecorino Romano Cheese & Tomato Sauce

Lamb Burger   12
Mediterranean Seasoned Lamb Burger 

with Goat Cheese, Prosciutto, & Tomato

Parmigiana • Eggplant 8  Chicken 9  
Fried & Topped with  Provolone Cheese,

our House Tomato Sauce & Pecorino Romano Cheese

Burger 10
8 oz Beef Patty made with Green Peppers & Onions 

Served with Lettuce, Tomato & Red Oniom

Chicken Salad or Tuna Salad   9
Served with Baby Field Greens & Tomato

Cheese Steak   11
Beef Chunks Topped with Sautéed Bell Peppers & Onions

& Cooper Sharp Cheese

Roast Beef   10
Hot Roast Beef Topped with Sauteed Mushrooms, Onions, 

& Swiss Cheese with Creamy Horseradish Sauce & Side of au Jus

Classic Club   10
Triple Decker Ham, Turkey, or Roast Beef on Wheat, 

Multigrain, White, or Rye Bread with Lettuce, Tomato, Bacon 
& Mayonnaise or Horseradish Mayonnaise

Italian Chicken Cutlet   10
Fried Chicken Cutlet with Broccoli Rabe, Roasted Red Peppers

 & Sharp Provolone



Panini
Served with a Pickle & Fresh Cut Potato Chips,  Substitute French Fries or House Salad for 1    Truffle Fries for 3

Build Your Own Pasta
Served with Bread & House Salad. All Pasta Topped with Pecorino Romano Cheese

House Specialty pastas
Served with Bread & House Salad. All Pasta Topped with Pecorino Romano Cheese 

Linguine Con Vongole  17
Linguine & Baby Clams Tossed in White Wine Butter Sauce

Crab Fra Diavolo  19
Spicy Marinara with Lump Crab Meat Served over Linguine

Lobster Ravioli   20
Lobster Stuffed Ravioli Served in Vodka Blush Sauce with Jumbo Lump Crab & Roasted Bell Pepper

Grilled Chicken & Spinach Ravioli   15
Chicken & Spinach Stuffed Ravioli Served in our Alfredo Sauce with Grilled Chicken

Carbonara  14
Spaghetti with Pork Belly, Garlic & Cracked Black Pepper in Local Farm Egg Pecorino Romano Sauce

Entrées
Served with Bread & House Salad

Chicken Scarpariello  19
Chicken Medallions, Sweet Italian Sausage, Mushrooms, Onions, Roasted Red Peppers, Crushed Red Pepper, & Rosemary over Risotto

Parmigiana •  Eggplant  15    Chicken  17    Veal  22 
Hand Breaded & Fried Topped with Provolone Cheese, Our Tomato Sauce & Pecorino Romano 

with Cheese Cavatelli & Garlic Bread

Veal Chop 18 
Broiled Veal Chop Topped with Rosemary Mushroom Gravy 

Served with Potato & Vegetable of the Day
Veal Marsala 22 

Sautéed Veal Medallions with Mushrooms & Marsala Wine Sauce over Cheese Cavatelli  
Served with Garlic Bread 

Fish of the Day  market price
See Server for Daily Selection

Shrimp & Crab Risotto  20 v
Shrimp & Crab, Sautéed Red Peppers, White Corn, Italian Parsley & Asiago Cheese Tossed in Risotto with a hint of Old Bay

Chicken Saltimbocca  20
Chicken Medallions Topped with Prosciutto & Fontina Cheese in Saltimbocca Sauce 

Served with Potato & Vegetable of the Day

Kansas City Strip Steak  25 v
16 oz Bone In Strip Steak Topped with Bacon, Bleu Cheese & Bourbon Sauce 

Served with Potato & Vegetable of the Day

Onion Crusted Salmon 20 v
Baked Salmon Encrusted with Onions, Asiago & Parmesan Cheeses, Fresh Minced Garlic, Lemon Juice & Dijon Mustard

Served with Potato & Vegetable of the Day

v designates menu item is gluten free
Consuming Raw or Undercooked Meats, Poultry, Seafood, or Shellfish may increase risk of foodborne illness. Beef may be cooked to patron’s preference.

$1 Split Fee will be charged for all menu items split in the kitchen.  20% Gratuity may be added to parties of 8 or more.

Pasta:

Spaghetti  11
Penne  11

Angel Hair  11
Linguine 11

Cheese Cavatelli   11
Potato Gnocchi   11

Gluten Free Penne   11 v
Cheese Tortellini   13

Grilled Vegetable Ravioli   13
Cheese Ravioli   13

Topping: 
Meatballs   1.5

Sausage   1.5 v
Cremini Mushrooms  1.5 v

Fresh Broccoli  1.5 v
Grilled Chicken   3 v

  Fresh Gulf Shrimp   4 v
Jumbo Lump Crab   4 v

Baby Clams   4 v
Beef Tips  4 v

Homemade Sauce:
Tomato v

Smooth, Meat Based with Fresh Spices

Marinara v
Chunky with Sauteed Onions and Fresh Spices 

Arrabbiata v
Spicy with Black Olives and Capers

Blush v
Alfredo with Marinara and Tomato Sauce

Alfredo v
Cream Sauce with Garlic and Parsley

Garlic & Oil v
Extra Virgin Olive Oil Infused with Sauteed Garlic

Pronto   9
Grilled Chicken, Sharp Provolone, Roasted Red Peppers 

Caprese 8  
Fresh Buffalo Mozzarella, Vine Ripened Tomato, & Pesto

Chicken Saltimbocca   10
Grilled Marinated Chicken Breast, Prosciutto di Parma,

Baby Spinach, Fresh Pesto & Fontina Cheese

Italian  9  
Genoa Salami, Capicola, Pepperoni, Provolone Cheese,

Roasted Red Peppers, Red Onions, & Tomato


