Pi1zzA

VEGETABLE

QUEEN MARGHERITA
imported Paestum buffalo mozzarella, plum tomato, basil

MozzZARELLA DUO
smoked scamorza & imported buffalo mozzarella, spinach, plum tomato

FOUR CHEESE
mozzarella, Bergamo gorgonzola, mascarpone,
Sardinian ricotia, rocket greens

FRESCA
imported Paestum buffalo mozzarella, beefsteak tomato, rocket greens

THREE MUSHROOM
imported buffalo mozzarella, hen of the woods, shiitake, portobello

VEGETARIAN
mozzarella, eggplant, mushroom, peppers, plum tomato, rocket greens

GREEN CAPRESE
imported buffalo mozzarella, hass avocado, rocket greens

ITALIAN BLACK TRUFFLE

housemade mozzarella, plum fomato

MEAT

SAUSAGE
housemade mozzarella, plum fomato, roasted peppers

PROSCIUTTO
housemade mozzarella, plum tomato, rocket greens

PRIME STEAK TAGLIATA
& GREEN PESTO
homemade mozzarella, beefsteak tomato

DOUBLE PEPPERONI
imported & domestic, mozzarella, plum tomato, rocket greens

QUATTRO STAGGIONI
prosciutio di Parma, mozzarella, artichokes, portobello, black olives

PizzA

SEAFOOD

FRIED CALAMARI
housemade mozzarella, plum fomato, rocket greens

FRIED SHRIMP
housemade mozzarella, double-smoked bacon,
rocket greens

SHRIMP SCAMPI
housemade mozzarella, plum tomato, rocket greens

MANILA CLAM
housemade mozzarella, plum tomato,
garlic & chilies

YELLOWFIN TUNA
housemade mozzarello, red onions, rocket greens

WHOLE MAINE LOBSTER
housemade mozzarella, roasted peppers,
plum fomato

ALASKAN KING CRAB
housemade mozzarella, mascarpone,
cherry tomatoes, mesclun

SURF & TURF
sliced prime steak & shrimp scampi, mozzarella,
plum fomato, rocket greens

HONEY & WHOLE GRAIN
KAMUT CRUST Pi1zzA

VEGETARIAN ITALIAN SAUSAGE
mozzarella, plum tomato, basil

BOUCHERON GOAT CHEESE
caramelized Vidalia onion, marinara sauce,
rocket greens

CALIFORNIA
hass avocado, ricofta, mesclun, plum fomato

ENTREE SALADS

STEAK & CHOPS

SHELLY’S COBB
roasted Amish chicken, calabrese sausage,
hass avocado, Stella blue cheese, organic egg,
fomato, pickled onions, romaine, croufons

CHOPPED GRILLED
AMISH CHICKEN & VEGETABLE
asparagus, zucchini, hass avocado, fomato, baby greens

CHEF
roasted Amish chicken, prosciutio cotto, Boucheron goat cheese,
organic egg, hass avocado, tomato, local corn, baby greens

FARMERS
fennel sausage, homemade mozzarella, cherry tomatoes,
bell peppers, local com, celery, cucumbers, frisee, romaine

VEGETARIAN
hass avocado, fresh baby artichoke, plum tomato, orange,
radish, croutons, iceberg lefuce

GRILLED SALMON
baby artichoke, portabello mushroom confit, spinach, local com

LOBSTER
maine lobster, hass avocado, orange,
local corn, iceberg leftuce, lemon dioli

TUNA NICOISE
pepper crusted yellowfin funa, organic egg,
spinach, haricot verts, potato, kalamata olives

PRIME STEAK TAGLIATA
mozzarella, hass avocado, local corn,
fomato, romaine, baby greens

GRILLED SHRIMP & KoOLIOS
SHEEP’S MILK FETA CHEESE

kalamata olives, plum tomato, european cucumber

MARE MONTI
fried Blue Island oysters, hen of the woods mushroom, apple, radish,
iceberg leftuce, Parmigiano Reggiano polenta croutons

FRIED CALAMARI
orange, fomato, iceberg letuce, pepper couli

served with roasted parmesan potatoes

PRIME PORTER HOUSE
FIORENTINA (For TWO)
28 days dry aged

PRIME NY SIRLOIN
28 days dry aged

PRIME RIBEYE
28 days dry aged

PRIME STEAK
TAGLIATA TOSCANA

rocket greens, shaved grana padano

PRIME STEAK
TAGLIATA COLONNATA
herbed lardo, rocket greens

VEGETARIAN (SEITAN)
MILANESE

rocket greens, shaved grana padano

FILET MIGNON
balsamic sauce

FOUR FILET MIGNONETTES
toppings - black truffle tartufata, apple & gorgonzola,
caramelized onions, pesto

SHELLY’S HAMBURGER
served with a basket of vegetable crudite, salmoriglio dip
(we don't serve our burger with bread,
but our onion fococcia is always available)

VEAL

GRILLED VEAL CHOP

VEAL CHOP PARMIGIANA

VEAL CHOP MILANESE
rocket greens, plum tomato




SOUP & PASTA

THICK RIBOLLITA

Tuscan vegetable soup

ORECCHIETTE PASTA

broccoli rabe

SPAGHETTI WITH
SHRIMP FRADIAVOLO

MALTAGLIATTI ALLE VONGOLE

hand cut sheet pasta with old fashioned clam sauce

PAPPARDELLE BOLOGNESE

wide ribbon pasta, three meat ragu

FISH

DESSERTS

TIRAMISU

NEW YORK CHEESECAKE

topped with glazed strawberries

CHOCOLATE MOUSSE

CANNOLI
sweetened ricotta in an almond tuille
with blueberry sauce

BEVERAGES

accompanied with escarole, capers & olives

OVEN ROASTED BRANZINO

(mediterranean sea bass)

GRILLED SEBAGO
SALMON STEAK

BALSAMIC GLAZED
YELLOWFIN TUNA

GEORGES BANK CoOD
FIsSH & CHIPS

housemade remoulade, hand-cut fries

COFFEE

ICED COFFEE

CAPPUCCINO

ESPRESSO

DOUBLE ESPRESSO

SELECTION OF TEAS

SODA

PANNA

SAN PELLEGRINO

,eHELLY s ,

TRATTORIA

OYSTER BAR STEAK & CHOPS PIZZERIA

DELIVERY MENU
11:30"-10:30M

41 West 57th St. NY, NY 10023
212 245 2422

www.ShellysTrattoria.com

¥ THE FIREMAN HosPITALITY GROUP

We are frying to help in our way by asking our guests fo
make a small adjustment to their dining experience.
Our servers have been instructed not fo pour tap water or
fo serve bread automatically when guests are seated.
Please visit our website for more defail.

Prices and items are subject to change.
$15.00 minimum order.
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xoHELLY’s ,

TRATTORIA

OYSTER BAR STEAK & CHOPS PIZZERIA

DELIVERY MENU

212 245 24272

WE DELIVER DAILY 11:30**-10:30™

41 West 57th St. NY, NY 10023
(between 5th and 6th Ave)

www.ShellysTrattoria.com




