Salads

Insalata Nocciola $ 9.50
Chilled romaine, toasted hazelnuts, chopped crisp
bacon, chopped ripe tomato, creamy gorgonzola dressing

Sonoma Salad $ 10.45
Tender field greens, dried cranberries, candied

pecans, gorgonzola cheese, raspberry vinaigrette

Spinach Salad $ 9.65

Baby spinach, hickory smoked bacon.,
toasted pine nuts, red onion, hard boiled egg,
crumbled gorgonzola, warm apple cider vinaigrette

Artichoke Heart Pasta

Chilled penne, artichoke heart, salami,
black olives, olive oil, atop mixed greens

$ 11.15

Pasta della Casa
Cool fusilli, shrimp, black olives, mozzarella,
garlic aioli, dill, basil, mixed greens

$ 12.45

Pasta Mediterranea $ 11.20

Chilled penne, green peppers, tomatoes,
black olive, parmesan, lemon vinaigrette,
over mixed greens

Insalata Mista $ 11.

Mixed greens, tomato, cauliflower,
broccoli, mushroom, artichoke hearts

Caesar Salad $Sm 5.85 - $ Lg. 9.40

Crisp romaine, croutons, parmesan, tossed
with our own classic Caesar dressing

Insalatina — Garden Salad $ 4.85
Mixed greens, cauliflower, broccoli, tomato
Add Chicken or Shrimp to any salad $ 3.45

Create-Your-Own Pizza

Choose from 3 Pizza Styles

(Y2 & V2 okay)

La Vera -~ Italian Style (Sauce less)

Fresh Roma tomato, garlic, olive oil, whole milk mozzarella,

fresh basil

Margherita ~ Traditional Tomato Sauce
Tomato sauce, whole milk mozzarella, fresh basil

Pesto

Pesto Sauce, whole milk mozzarella, fresh basil

Pizza Creations

(Y2 & 22 okay)

The Prima — National Award Winner
Tomato sauce, roasted garlic & red peppers, green onion,
artichoke hearts, mozzarella, zesty green olives, drizzled pesto

187 - $28.75 14”7-$24.55 127-§ 18.55 9”7 - $§12.95

America’s Choice
Tomato sauce, shaved onion, beef, mozzarella,
with a hint of Dijon mustard

187 - $26.85 14”7 -~$23.90 12”7 -$17.75 9”7 ~$ 11.90

Pizza Padrone - Sue’s Special
Pesto sauce, prosciutto, pine nuts, light ricotta, mozzarella
18”7 -§2890 14”7 ~-$25.85 127 -$19.45 9” - $13.90

Mushroom Mania
Red wine reduction/creme fraiche base, sautéed Portabella, white
button, & crimini mushroom, topped with smoked provolone

187 -$2890 14”7 -~$25.85 12”7-§19.45 9”7 -$13.90

Pasta

Served with house salad or cup of soup
and warm La Vera homemade rolls.
Caesar salad substitute § 1.99

Grande Piccolino

Spaghetti $12.15 8.45
Tossed with fresh made marinara, fresh herbs
Meat Sauce, or Mushrooms, or Meatballs $ 3. 2.

Lasagna al Forno $14.85 10.75
Spinach, ricotta & mozzarella, tomato sauce

Add Meat Sauce $ 3. 2.

Fusilli Al Pesto

Corkscrew pasta with fresh basil, parmesan,
olive oil, toasted pine nuts

$ 13.65 9.95

977 1277 1477 1877
6 Slice 6 Slice 8Slice 10 Slice
Cheese Pizza $§ 9.95 $1395 $17.95 $20.95
Each Standard Item $ 1.50 $ 195 $ 2.15 §$ 2.50
Each Premium Item$ 195 § 260 §$ 2.75 § 2.95
Standard Toppings Premium Toppings
Meat Vegetable Meat
Italian Sausage Mushroom Shrimp
Pepperoni Green Pepper Clams
Linguica Pineapple Prosciutto
Beef Red Pepper Grilled Chicken
Salami Green Onion Hickory Smoked Bacon
Ham Fresh Tomato
Canadian Bacon Black Olive Vegetable
Anchovies Green Olive
Meatball Yellow Onion Artichoke
Fresh Garlic Sun Dried Tomatoes
Ricotta Cheese Spinach Pine Nuts
Roasted Garlic Sautéed Mushroom
Broccoli Roasted Red Peppers
Zucchini
Feta Cheese
Gorgonzola

Petaluma Pizza
Tomato sauce, grilled chicken breast, fresh garlic,
mozzarella, chopped fresh romaine lettuce

187 - $27.75 14”7 -$24.95 12”7 -$17.75 9”7 -~ $§12.80

Cannelloni $16.35 12.65

Filled with spinach, ricotta & mozzarella,
fresh roma tomatoes, topped with
béchamel and marinara

Tortellini & Porcini Mushrooms $ 17.70 13.85.
Cheese tortellini in a Porcini mushroom

cream sauce.

La Vera al Salsicci
Fresh roma tomato, garlic, olive oil, mozzarella,
Italian sausage, green onion, fresh basil

187 ~§27.75 14”7 -$24.95 12”7 -$17.75 9” - $11.80

Spicy Spesto

Pesto sauce, Italian sausage, roma tomato, ricotta,

pine nuts, green onion, mozzarella

187 -§29.65 14”7 -$2595 127 -$19.65 9”7 -$13.70

Zitti al Forno $15.85 11.65

Baked Zitti, Italian sausage, tomato & white
sauces, mozzarella, parmesan & fresh herbs

Lobster Ravioli $18.35 14.90

Pillows of pasta filled with chunks of lobster,
finished with a light lemony lobster cream
sauce and fresh herbed mascarpone cheese

All Pizza topped with Fresh Basil

Calzone

Original Calzone
Ricotta, parmesan, mozzarella, prosciutto, fresh basil,
olive oil, garlic, folded and baked in special dough.

$ 12.50

Vegetarian Calzone
Ricotta, parmesan, mozzarella, spinach, roma tomato,
fresh basil, garlic, folded and baked in special dough.

$ 12.50

Meat Lover’s

Tomato sauce, Italian sausage, salami, pepperoni,

fresh green peppers, mozzarella

18” - $29.85 14”7 -$25.85 127 -$18.95 9”7 -$12.65

Combo Mia
Tomato sauce, pepperoni, mushroom, red pepper,
red onion, Italian sausage, mozzarella

187 -$29.65 14”7 -~$25.95 12”7 -$19.65 9”7 -~§$13.70

Pesto Special
Pesto sauce, feta, sun dried tomatoes, spinach, mozzarella,
and chopped garlic

187 ~$29.65 14”7-$§26.85 12”7 -$18.25 9”7 ~§12.75

Fettuccine Al Limone con Pollo $ 18.65 14.70

Roasted chicken, fresh cream, parmesan
reggianno, finished with lemon zest

Fettuccine Alla Scampi $18.75 14.85

Prawns sautéed in herbed garlic butter,
fresh mushrooms, & roma tomatoes
Add Alfredo Sauce $ 3. 2.

Gnocchi $ 14.95 10.85

Homemade potato pasta dumplings,
tomato sauce, topped with fresh
herbed mascarpone cheese

Fettuccine Alfredo $ 17.80 13.65

Fresh cream, parmesan reggianno, &
romano cheese, and fresh herbs




Bottled Beer Coffee

Antipasto Misto — Serves $ 12.55
Lagunitas IPA $ 4.85 Espresso $ 2.50 GV Assorted sliced meats, cheese, kalamata olives,
Lagunitas Seasonal (inquire) 4.85 A) a er artichoke hearts, fresh tomato & vinaigrette
Miller Genuine Draft 3.85 Cappuccino $ 3.50 " Q o
Peroni (Italian) 4.85 Espresso, steamed milk, chocolate sprinkle est. {9( (& Funghl Rlplem $ 7.45
Sierra Nevada Pale Ale 4.85 ) spinach, tomato, fresh herbs, and pesto sauce
Sierra Nevada Seasonal (inquire) 4.85 Cappuccino Mante $ 3.95 pl zm
Coors Light 3.85 Esprescslo,llstegmfzd mﬁkawhlllorgei cream, 4 \
St Pauli Girl Non Alcoholic 3.85 roasted sficed almond, drizzled honey gros(timl G%rggnzcy)lla ted $ 6.93
Anchor Steam 4.85 Caffe Mocha $ 3 50 oasted crusty bread with melte
Corona 4.85 Espresso, steamed chocolate milk, « P gorgonzola cheese & sun dried tomato
1554 (dark) 4.85 whipped cream, chocolate sprinkle The “Real..the True ... Pizza )
Amstel Light 4.85 Carpapcw e 3 11.95
Caffe Latte $ 3.75 Thinly sliced raw beef sirloin with
Espresso, layers of steamed milk, Iz o I ; olive oil, capers & lemon
chocolate sprinkles , /e N‘e b r SR 7{ ﬁ rs
7 [ h\r i i 4
Beverages Gourmet Coffee $ 2.75 - / 8 i Mozzarella Caprese . 3 7.45
: A § 37213 Fresh mozzarella, tomato, & fresh basil
Hot Tea $ 2.75 5’ N 2 d i
San Pellegrino Sparkling Water $ Sm 3. § Lg 6. Black or Herb Tea RV C€AKS 222
SCOflt Dé%ﬁkg 151” ee 1 cfills $ 275 Ports Meatballs alla Gorgonzola $ 7.45
OKe, Liet Loke, Lrange, Pan seared Italian sausage & beef
Sprite, Lemonade, Root Beer Fonseca 10 Year Tawny $ 9. ) ) mini meatballs in a gorgonzola cream sauce
San Pellegrino Aranciata (Orange) $ 3.15 Taylor 20 Year Tawny $ 14. La Vera Pizza began as the dream of Chef Ric Kade
San Pellegrino Limonata (Lemon) $ 3.15 Martin Zinfandel Port $ 9. and his brother in law Capt. Andrea Lignola in 1983.
Ml'lk $ 3. Together they embarked on a voyage of what has Soups
Juice — Apple or Orange $ 3. Desserts become an institution in Downtown Santa Rosa in the
ﬁo?rgget ICIJGtTea g i world of Southern Italian cuisine and world wide
Ggurmg‘ccggf?ee $ 2'75 Panna Cotta $ 6.85 acclaim for Pizza & Pasta. The dream was to be small
_ . Traditional creamy ‘eggless ¢ Italian vanilla custard and intimate in design offering what has become the omemade Minestrone up . ow .
Hot Tea — Black or Herb $ 275 y ‘egg. d d £f hat has b h H de Minest Cup § 3.95 Bowl $ 5.45
with raspberry, currant sauce standard of great pizza for the past 25 years. Vegetable stock, vegetables, legumes
Espresso Drinks Seasonal Fruit Crisp $ 7.50 It is our goal that each person feels as though they are ls\lrle\g Ei%ﬁngcfliﬁiggggig \%1125 f$ 3.95Bowl § 5.45
@lggsszgis;l; fs\f:;?ﬁlilbgﬂt’g;&%mel topped, a guest in our home. You are the most important P Y
Espresso Single $ 275 person to enter our door. Thank you for being our
Double $ 3.25 La Vera’s Famous Gelato Torta $ 3. guest. Every effort will be made so that you and your
Espresso, steamed milk, chocolate sprinkle cookie crust, homemade toffee & hot fudge. ane
Cappuccino Mante $ 4. Molten Chocolate Tower $ 6.75 Garlic Cheese Bread $ 4.95
Latte with honey, almonds, Warm cake, molten fudge center, with Fresh garlic, herbs, parmesan,
whipped cream vanilla gelato and a drizzle of raspberry sauce. 629 Fourth Street butter and olive oil
JM.R ch . § - 50 Santa Rosa, CA 95404
Caffe Latte $ 3.75 AV1. ROSEn €E€SeCaKke . .
Espresso, layers of steamed milk Mile-high cheesecake coated with chocolate MOZZ&I‘GH& Brgad St_ICk_S . $ 5.45
chocolate sprinkles ’ Add Raspberry sauce $ 75 707-575-1113 Fresh bread sticks with garlic, olive oil,
mozzarella, served with marinara sauce
Caffe Mocha $ 4. LaVera Tiramisu $ 6.75
Espresso, Steamed cocoa, whipped Cake laced with Marsala wine, espresso, mascarpone .
cream, chocolate sprinkle ltalian Gelati - Single $ 5 Laveraplzza.com La Vera Warm Rolls (12) $ 5.50
Americano $ 3. Authentic Italian Ice Cream Double Scoop $ 6. . . o ( 6). 3 2.75
JOll’l our E-club. Receive La Vera’s signature dough, olive oil,
] . Italian herbs, sea salt
Gelato Hot Fudge or Turtle Sundae  $§ 6.75 Special Offers and Discounts.
We customarily add 18% voluntary gratuity Vanilla bean gelato, hot fudge, roasted pecans, whipped cream Starters

to parties of 7 or more




