
610-262-1301
610-262-1998

for take-out
and catering

2050 Main Street
Northampton, PA 18067

Open 7 days
11:00 a.m. - close

www.assantesrestaurant.com

Sandwiches
HOT SANDWICHES
8oz HAMBURGER $6.25 WITH CHEESE $6.50

8oz CALIFORNIA HAMBURGER $7.00 WITH CHEESE $7.50
topped with lettuce, tomato, onions, pickles and mayo.

8oz BACON HAMBURGER $7.50 WITH CHEESE $7.75
topped with bacon, lettuce, tomato, onions, mayo and ketchup.

CHICKEN SANDWICH
topped with lettuce, tomato, onions, and mayo. $7.50

FISH FILET SANDWICH
topped with lettuce, tomato, onions, and mayo. $7.75

COLD HOAGIES
ITALIAN SUB
ham, salami and provolone. $7.00

AMERICAN HOAGIE
ham and American cheese. $6.95

PANINO ITALIANO
prosciutto, fresh mozzarella, roasted peppers and balsamic
vinaigrette. $7.95

TURKEY HOAGIE
turkey and provolone. $7.00

All sandwiches include lettuce, tomato and onions
Specify - oil & vinegar or mayo

HOT HOAGIES
MEAT BALL $6.50 WITH CHEESE $7.00

SAUSAGE PEPPERS AND ONIONS $7.50

CHICKEN PARMIGGIANA $7.75

EGGPLANT PARMIGGIANA $7.50

VEAL PARMIGGIANA $10.00

PANINO NAPOLETANO
ham, prosciutto, provolone, lettuce, tomato, red onions
and roasted peppers. $9.95

CHICKEN STEAK OR BEEF STEAK
PHILADELPHIA
mushrooms, sausage, peppers, onions, cheese and sauce. $8.00

HOAGIE
lettuce, tomato and raw onions. $7.50

CHEESE STEAK
with fried onions and sauce. $7.00

Traditiona Pizza
PERSONAL PIE $8.00
Extra Toppings: $1.25 Each 1/2: .75¢ Each

MEDIUM 14’’ PIZZA $10.00
Extra Toppings: $1.50 Each 1/2: $1.00 Each

LARGE 16’’ PIZZA $12.00
Extra Toppings: $2.00 • Each 1/2: $1.00 Each

TOPPINGS
Anchovies, bacon, black olive, double cheese, green pepper, ham,
meatballs, mushrooms, onions, pepperoni and sausage.

Assante’s Gourmet Pizza
14"PIZZA 16" PIZZA

MARGHERITA $11.00 $14.00
seasoned fresh crushed plum tomato,
fresh basil and fresh mozzarella.

HAWAIIAN PINEAPPLE $12.00 $15.00
mozzarella, crushed pineapple and ham or bacon

VEGGY PIZZA $15.00 $18.00
mozzarella, spinach, broccoli, peppers, onions,
seasoned tomato and mushrooms.

STUFFED PIZZA $16.00 $18.00
sausage, pepperoni, mushrooms, ham and cheese.

WHITE PIZZA $12.00 $14.00
ricotta and cheese
With broccoli or spinach

TOMATO AND BASIL $15.00 $18.00
cheese, ricotta, slices of tomato, garlic,
basil and oregano.

CHEESE STEAK PIZZA $15.00 $18.00
cheese steak, tomato sauce, mozzarella and
American cheese.

BLT PIZZA $15.00 $18.00
white mozzarella, bacon, lettuce, tomato and mayo.

DELUXE PIZZA $15.50 $19.50
sausage, meatballs, pepperoni, mozzarella, onions,
mushrooms, green peppers and bacon.

Strombolis
COSA TI PIACE?
Create your own strombolis: Pepperoni, sausage, onions, meat balls,
green peppers, broccoli, spinach, olives, tomato, mushrooms, ham,
salami and pineapple.

4 TOPPING AND CHEESE $9.95
Steak meat, grilled chicken $1.00 extra

Calzones
HAM, CHEESE AND RICOTTA $9.95 • CHEESE AND RICOTTA $9.95

EXTRA TOPPINGS $1.00 • EXTRA SAUCE 50¢

Catering Menu
Make your next occasion special. Our catering menu offers

a wonderful variety of easy to serve entrees.

SERVE 12-18 24-28

LASAGNA $75.00 $95.00

STUFFED SHELLS $75.00 $95.00

MANICOTTI $75.00 $95.00

BAKED ZITI $75.00 $95.00

EGGPLANT PARMIGGIANA $75.00 $95.00

PENNE VODKA SAUCE $75.00 $95.00

SAUSAGE AND PEPPERS $75.00 $95.00

CHICKEN CACCIATORE $90.00 $115.00

CHICKEN FRANCESE $90.00 $115.00

CHICKEN MARSALA $90.00 $115.00

CHEESE RAVIOLI $70.00 $90.00

MEATBALL $75.00 $95.00

EGGPLANT ROLLANTINI $95.00 $115.00

CHICKEN PARMIGGIANA $85.00 $105.00

CHEESE TORTELLINI ALFREDO $75.00 $95.00

FRIED CALAMARI $95.00 $115.00

SPAGHETTI TOMATO SAUCE $65.00 $85.00

TOSSED SALAD $40.00 $50.00

Beverages
ICE TEA LIPTON ....................................................................$1.95
HOT TEA LIPTON (regular or decaf) .........................................$1.95
COFFEE (regular or decaf) .....................................................$1.95
FAT FREE FRENCH VANILLA CAPPUCCINO..............................$3.50
HOT CHOCOLATE ..................................................................$2.50
CHOCOLATE MILK .................................................................$2.50
CAPPUCCINO.......................................................................$3.95
ESPRESSO............................................................................$2.50

Classic Coke, Diet Coke, Sprite, Fruit Punch, Ginger Ale, Lemonade,
Raspberry Tea, Cherry Coke.

BY GLASS $2.25 BY PITCHER $5.95

Beer
6-packs available for takeout

DOMESTIC BOTTLED BEER
Bud, Bud Lite, Michelob, Michelob Ultra, Busch, Miller, Coors, Coors Lite,
Yuengling Lager, Rolling Rock, Samuel Adams, MGD

IMPORTED BOTTLED BEER
Labbatts Blue, Heineken, Molson Ice, Molson Golden, Becks Dark, Moretti,
Fosters, Smirnoff Ice, Bacardi Silver, Corona

DRAFTS AVAILABLE FOR IN HOUSE DINING
Coors Lite, Yuengling, Miller Lite

$13.00 $15.00



Appetizers
ANTIPASTI CALDI
ANTIPASTO MISTO CALDO
a combination of clams casino, clams oreganato, eggplant rollantini, mussels
marinara, mozzarella in carrozza, and fried calamari. $13.95

SAUTE DI VONGOLE
sautéed clams in their own juice with olive oil and fresh herbs in a red sauce.

$9.95/ lb

CALAMARI FRITTI
fresh calamari lightly battered and fried to a tender, crispy, golden brown,
served with marinara sauce. $9.95

FRITTO MISTO
a combination of mozzarella sticks, onion rings, chicken fingers, French fries,
pierogies and breaded ravioli served with a side of honey mustard. $9.95

CLAMS CASINO $8.95

IMPEPATA DI COZZE
sautéed black mussels with garlic oil, fresh herbs in a white wine sauce
with a dash of lemon. $9.95/lb

ANTIPASTI FREDDI
ANTIPASTO ALL’ ITALIANA
a combination of home made fresh mozzarella, prosciutto, provolone,
soppressata, pickled eggplant, roasted peppers and artichokes served with
our famous house dressing. $12.95

BRUSCHETTA NAPOLETANA
slices of toasted Italian bread topped with seasoned tomatoes and
fresh mozzarella. $9.95

SHRIMP COCKTAIL
jumbo shrimp served with cocktail sauce on the side. $9.95

MOZZARELLA CAPRESE
homemade fresh mozzarella served with sliced tomatoes seasoned with
extra virgin olive oil garlic and fresh basil. $10.95

INSALATE E ZUPPE
PASTA E FAGIOLI, CHICKEN SOUP, MINESTRONE ITALIANO and SOUP OF THE DAY
CUP $3.50 BOWL $4.50

INSALATA FANTASIA
spring mix salad tossed with a sweet balsamic dressing and served with fresh
vegetables and topped with grilled chicken. $9.95

INSALATA DI CESARE*
traditional Cesar salad, romaine lettuce tossed with our home made Cesar
dressing, cherry tomatos, olives and roasted peppers. $6.95
add grilled chicken or blackened: $2.00 add shrimp: $3.00

ANTIPASTO
spring mix salad garnished with fresh vegetables, Italian giardiniera and
a combinations of ham, salami and provolone. $8.95

INSALATA DI CAMPO
spring mix salad topped with sun dried tomato, roasted peppers, artichoke,
asparagus, hearts of palm, tomatoes, cucumbers, olives and red onions
finished with grilled chicken and gorgonzola. $9.95

DRESSING AVAILABLE
bleu cheese, ranch, French, Cesar, Russian, creamy Italian, honey mustard,

raspberry vinaigrette, oil and vinegar, house balsamic vinaigrette, lemon
and oil and parmesan peppercorn

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

Pasta
RAVIOLI D’OCEANO
lobster and crab ravioli sautéed with Portobello mushrooms, shrimp,
crabmeat and spinach in a vodka cream sauce. $19.95

CAPPELLINI FIORENTINO
angel hair sautéed with spinach diced
chicken broccoli roasted peppers Portobello mushrooms onions scallops
and shrimp in a Marsala cream sauce. $18.95

LINGUINI DI NAPOLI
linguini sautéed with garlic, extra virgin olive oil, sausage, broccoli rabe
and shrimp in a white wine sauce. $16.95

PENNETTE ALL’ASSANTE
sautéed with onion, fresh tomato, basil, ham, mushrooms, and peas
in rosé vodka sauce. $14.95

LINGUINI ALLE VONGOLE
linguini sautéed with extra virgin olive oil, garlic, basil and clams in
a white wine or marinara sauce. $15.95

TORTELLINI CARBONARA
cheese filled tortellini sautéed with onions and bacon in a cream sauce,
tossed with Parmesan cheese. $14.95

GNOCCHI BOLOGNESE
Homemade fresh gnocchi sautéed with fresh ground beef, peas and basil
in a light pink sauce tossed with fresh mozzarella. $14.95

RIGATONI VODKA
sautéed with onions, fresh tomato and basil in a delicate vodka
pink sauce. $13.95

FETTUCCINE ALFREDO
sautéed in a white cream sauce tossed with Parmesan cheese. $13.95
add chicken: $2.00 add shrimp: $4.00

PENNE CON POLLO E BROCCOLI
sautéed with oil, garlic, diced chicken, broccoli in a white wine
sauce. $13.95

FETTUCCINE PRIMAVERA
sautéed with onions, mushrooms, vegetables mix and fresh basil
in a marinara or cream or pink sauce. $13.95

CHOICE OF PASTA
(linguini, spaghetti, penne, rigatoni, angel hair)

(fettuccini, tortellini, gnocchi, cavatelli- add $1.00)

All dinners served with choice of soup of the day or salad and bread

TRADITIONAL PASTA
TOMATO SAUCE
add $2.00 for meatballs or sausage or cheese or meat ravioli or meat
sauce or garlic and oil or marinara sauce. $10.95

BAKED PASTA
eggplant parmesan, baked ziti, manicotti, stuffed shell, or baked
cheese ravioli. $11.95

MEAT LASAGNA $13.95

Carne: Pollo E Vitello
(Chicken And Veal)

C= chicken V= veal

ISABELLA
sautéed with onions, broccoli, spinach, sun dried tomato, roasted peppers,
asparagus, artichokes, mushrooms, scallops and shrimp in a pink brandy sauce.
C $18.95 V $22.95

DAVANAY
sautéed with Portobello, shrimp and porcini mushrooms in vodka brown
sauce with a touch of cream. C $17.95 V $21.95

SORRENTINO
topped with ham, eggplant, mozzarella, tomato and olives and baked
in a pink sauce. C $16.95 V $20.95

TERESA
sautéed with Portobello mushrooms, artichoke, onions and sun dried tomato
in a cabernet brown sauce. C $ 16.95 V $20.95

MARSALA
sautéed with onions, mushrooms and butter in a Marsala brown sauce.
C $15.95 V $19.95

FIORENTINO
dipped in egg topped with sautéed spinach and Swiss cheese served
in a white wine sauce. C $15.95 V $19.95

SALTIMBOCCA
sautéed with onions in a white wine lemon brown sauce and topped
with prosciutto and mozzarella and served over spinach sautéed.
C $15.95 V $19.95

FRANCESE
dipped in eggs and sautéed in a white wine lemon butter sauce.
C $14.95 V $19.95

PICCATA
sautéed with capers in a white wine lemon butter sauce.
C $14.95 V $19.95

PARMIGIANA
topped with sauce and cheese and baked. C $13.95 V $17.95

All dinners served with choice of soup of the day or salad and bread

Side Dishes
BROCCOLI SAUTE $6.95 • SPINACH SAUTE $6.95

MEAT BALL OR SAUSAGE $3.95 • MOZZARELLA STICK $6.95

GARLIC BREAD $2.50 • WITH CHEESE $3.50

PIREOGIES $2.00 • CHICKEN FINGERS $4.95

FRENCH FRIES $2.00 • ONION RINGS $2.50

Seafood
ZUPPA DI PESCE
a combination of calamari, mussels, shrimp, scallops and clams in
a white wine or marinara sauce. Served with toasted bread and pasta
on side. $21.95

SALMONE DOLCEGUSTO
sautéed with onions, fresh tomato, scallops, shrimp, asparagus,
broccoli in a sambuca pink sauce garnished with sweet
balsamic glacé. $20.95

FLOUNDER FANTASIA
flounder stuffed with crabmeat and sautéed with onions, basil, fresh
tomato, scallops and shrimp in a sambuca pink sauce. $20.95

GAMBERONI ALLO SCAMPI
jumbo shrimp sautéed with garlic and fresh herbs in a white wine
lemon sauce. Served over linguini. $18.95

CALAMARI FRA DIAVOLO
fresh calamari sautéed with garlic, oil, basil, and hot pepper in
a white wine or marinara sauce. $16.95

MUSSELS MARINARA
New Zealand mussels sautéed with garlic, oil and basil in a marinara
or white wine sauce. Served over linguini. $15.95

SOGLIOLA FRANCESE
filet of sole dipped in eggs and sautéed in a white wine lemon
butter sauce. $15.95

Children’s Menu
12 years of age or younger

CHICKEN PARMIGGIANA WITH PASTA OR FRENCH FRIES $6.95

FRIED CHICKEN TENDERS WITH FRENCH FRIES $6.95

BAKED ZITI $5.95

BAKED RAVIOLI (3) $5.95

SPAGHETTI & MEATBALL OR MEAT SAUCE $5.95


