allegro
ESTABLISHED IN 1988
When we opened Allegro Gourmet Pizzeria in
the summer of 1988, we did so for selfish
reasons. We craved an authentic Italian
experience on the Monterey Peninsula.
The days of pizzerias with sawdust
covered floors on lower Alvarado Street
were gone. As the small fishing village known
as Monterey slowly disappeared so did its

ANTIPASTI
BURRATTA on CROSTINI 9.30
cream filled fresh mozzarella & tomato pesto

BAKED ARTICHOKE 7.25
filled with seasoned bread crumbs

ROASTED GARLIC LOAF 6.25
caramelized garilc head & olive oil

BRUCHETTA POMODORO 8.45
tomato, olives, garlic, basil

GRILLED ZUCCHINI 7.95
fire roasted w/ marinara & parmesaen

ZUPPE
MINESTRONE 7.25

soul.

seasonal fresh vegetables

A few small restaurants still had some
of that old feeling but they did not have the
food our more traveled palates were
beginning to expect. Some had, great food
and a great feeling, but were too expensive
or trendy to be called “local spots”. We
needed a place to go to – a little “tucked
away” spot to discuss life, enjoy good food,
family and friends…. and still be able to pay
our bills on time.
So in July of 1988 we set out to
capture that elusive dream; the soulful
pizzeria that exists in every Italian
neighborhood. No big deal, just great food,
friends and wine. The kind of place that
your feet take you to when your mind is not
paying attention. And when you get inside,it
feels good…like you are home.
Allegro is a place where you can
satisfy your Italian soul. Simple, healthy,
delicious & unpretentious. Welcome to our
little part of Italy. We hope you enjoy your
stay .
Nina & Jeano
I personally guarantee
every meal we serve.
If we do not exceed your
expectations, your meal is
on me. Thanks for coming!

POMODORI 7.45
pureed tomato & basil pesto

INSALATE
CAESAR 7.95
add chicken, shrimp or tri-tip 3.00

CAPRESE 8.25
fresh mozzarella slices, tomato & basil

BABY GREENS 7.95
house made dressings & condiments

PASTA
with salad add 5.95

BOLOGNESE 11.35
MARINARA 9.25
PUTTANESCA 10.30
SAUSAGE 11.35
ALFREDO 10.30
LASAGNE 11.35

BAMBINOS
CHICKEN & VEGGIE SOUP 2.99
DINNER SALAD 1.25
PENNE BOLOGNESE 5.29
PENNE MARINARA 5.29
PENNE CHICKEN ALFREDO 6.99
SPAGHETTI & MEAT BALL 6.99
PEPPERONI PIZZA SLICE 2.99
MAKE YOUR OWN PIZZA 7.99
CHEESE BURGER 6.99
CHICKEN BURGER 6.99
GRILLED CHEESE 5.99
CANNOLI 1.85
TIRAMISU 2.10

PIZZA

PIZZA

ORDINARIA

PAZZO

MOZZARELLA

CON POLLO

Sizes: BIG slice 10” 12” 14” 16”
Prices: 6.20 12.69 16.69 19.79 23.29

UNO CONDIMENTO
Sizes: BIG slice 10” 12”
14”
16”
Prices: 6.80 13.69 18.39 22.89 26.29

with tomato sauce & mozzarella cheese

PEPPERONI
ITALIAN SAUSAGE
MEATBALL
THE BASIC VEGGIE

MOLTI CONDIMENTI
Sizes: BIG Slice 10” 12”
14”
16”
Prices: 7.75 15.24 22.65 26.35 29.89

wth tomato sauce & mozzarella cheese

COMBINATION
sausage, pepperoni, salami,
mushroom, onion, olive, bell pepper

VEGETARIAN SPECIAL
mushroom, artichoke, zucchini, bell
peppers, olive, onion, tomato

MEAT LOVERS
Italian sausage, pepperoni,
salami, ham , meatball

HAWAIIAN
Canadian bacon, pineapple

QUATTRO FORMAGGI
Italian fontina, Parmesan,
provolone & mozzarella cheese

Sizes: BIG Slice 10” 12”
14”
16”
Prices: 7.75 15.24 22.65 26.35 29.89

CHICKEN & BASIL PESTO
chicken, basil pesto, artichoke, sun-dried
tomato, mozzarella & smoked mozzarella

CALIFORNIA CLUB
chicken, bacon, tomato, avocado,
onion, cheddar, mozzarella cheese
topped with arugula

ARTICHOKE HOT WING THING
chicken, spicy fresh artichoke slices,
garlic, cilantro & chipotle cheese

SEAN’S THAI PIE
chicken, Thai peanut sauce,
julienne veggies, pepper jack cheese,
cilantro & sweet chili sauce

CHICKEN & RANCH DRESSING
chicken, bacon, tomato, onion,
cheddar & mozzarella cheese w/ ranch

GARLIC MARINATED CHICKEN
chicken, almonds, onion, red pepper,
mushroom, zucchini, & mozzarella

BRIAN’S BBQ CHICKEN
chicken, red onions, BBQ sauce,
cilantro, provolone, mozzarella

SALSICCE DI POLLO
chicken sausage, garlic, onion,
oregano, provolone & mozzarella

DAL MARE
Sizes: BIG Slice 10” 12”
14”
16”
Prices: 7.75 15.24 22.65 26.35 29.89

QUATTRO STAGGIONI

PIZZA VONGOLE

¼ artichoke, ¼ mushroom,
¼ prosciutto, ¼ kalamata olive

baby clams, garlic, olive
oil, mozzarella & parsley

SENZA SALSA
MARGHERITA
sliced tomato, fresh mozzarella &
mozzarella, basil & extra virgin olive oil

ROMA
diced tomato, fresh mozzarella,
mozzarella, basil, oregano & virgin oil

SICILIAN

12x24 $32
oregano, caramelized onions, provolone
olive oil, light marinara sauce

DAL MARE
rock shrimp, bay scallop, roasted
garlic, green onion & mozzarella

SMOKED SALMON
smoked salmon, cream cheese,
tomato, cucumber, mozzarella
cheese, capers & sweet red onion

PISSALADIERE
anchovies, capers, olives,
caramelized onions

DIAVOLO
anchovies, kalamata olives
& roasted red peppers

PIZZA

PANINI

PAZZO

with Rosemary Potato “Fries”

CON CARNE
Sizes: BIG Slice 10” 12”
14”
16”
Prices: 7.75 15.24 22.65 26.35 29.89

JP’S REDLANDS SPECIAL
Italian sausage, roasted green bell peppers,
sliced garlic, tomato basil sauce
and mozzarella cheese

CHIPOTLE CHEESE STEAK
Smoked tri tip, peppers, mushrooms, onions
Alfredo sauce, chipotle & mozzarella

WESTERN BACON CHEESE BURGER
cheddar & mozzarella cheese,
char-broiled ground beef, bacon,
mushrooms, red onion, tomato & BBQ sauce

BUON GIORNO
prosciutto, baked eggs, potato, onion roasted red
pepper, mozzarella, caramelized onion sauce

CON FORMAGGIO
& VERDURE
Sizes: BIG Slice 10” 12”
14”
16”
Prices: 7.75 15.24 22.65 26.35 29.89

FLAME BROILED
on focaccia buns
EGGPLANT 11.35
eggplant, red pepper & artichoke

ANGUS BURGER 12.40
Lean beef, lettuce,tomato & onion

CHICKEN BREAST 11.35
pounded breast, lettuce,tomato & onion

SAUTÉED
in focaccia pockets
MARINATED CHICKEN
garlic, onions, sweet red peppers,
mushrooms & Parmesan

PHILLY STEAK
sweet red peppers, mushrooms,
onions, & provolone

BEVANDE
SENZA FINE 2.59
Coca Cola ~ Diet Coke
Iced Tea ~ Root Beer
Sprite ~ Mr. Pibb
Lemonade ~ Soda
Torani Flavors +.59

BIBITE

goat cheese, mozzarella, basil
pesto & sundried tomatoes

Martinelli Apple Juice 2.85
Pellegrino Sparkling 3.50/6.50
Acqua Panna Still 3.50/6.50
Flavored Pelligrino 2.95
Limonata ~ Aranciata,
Blood Orange ~ Pomplonno

O SOLE MIO

ILLY CAFE`

cream cheese, mozzarella cheese, avocado,
sun dried tomato, & sweet red onion

Espresso & Soda 2.59
Presso Pot 2.50
Cappuccino 3.50

CHEVRE & PESTO

BEL PAESE CHEESE
Italian bel paese & mozzarella cheese
roasted garlic, sun-dried tomato & parsley

PIZZA DEL PASTORE
goat cheese, garlic, sun dried
tomato, almond, & parsley

SPINACH & RICOTTA

DOLCE
TORTA di VESUVIUS 4.45
chololate cake full of warm molten chocolate

CANNOLI 3.45

ricotta & mozzarella cheese, basil pesto,
cooked baby spinach, tomato, garlic

filled with sweet ricotta cheese

PRIMAVERA

with mascarpone, espresso, kahlua & rum

ricotta cheese & today’s fresh vegetables

GELATO
Ciao Bella Cup 3.25
Ciao Bella Sandwich 4.25

GORGONZOLA CHEESE
Gorgonzola, mozzarella,
roasted red pepper & pistachio

DAL ROSTICCERIA
smoked mozzarella, grilled eggplant,
artichoke hearts & roasted red peppers

TIRAMISU 4.95

ENDLESS BOWLS
MONDAY – FRIDAY
1130 TO 1PM
PASTA, PASTA & MORE PASTA
SALAD & SODA 8.95

SPECIALS
BURRATTA & CAPONATTA 9.30
cream filled fresh mozzarella on Baked Vegetables

GARLIC BREAD 4.95 / 8.95
melted butter fresh garlic and parmesan cheese

ORGANIC TUSCAN SOUP 7.95
tomato, onion, peppers, zucchini,ceci beans,
kale, mushrooms, brown rice, garlic, basil

CHICKEN ALFREDO 16.50
grilled chicken breast

CHICKEN CACCIATORE 18.60
stewed w/ carrot, celery, tomato & onion

MAMA'S MEATBALLS 17.55
simmered in “all day” sauce

NANA’S CIOPPINO 17.55
seafood stew with shrimp, scallops,
clams, mussels, rock cod & tomatoes

SHRIMP & SCALLOPS 18.60
in alfredo sauce

LINGUINI & CLAMS 16.50
baby clams in butter, & white wine

TRI TIP GRILLED PANINI 12.40
house smoked tri–tip, chipotle cheese, arugula,
garlic mustard in grilled house made ciabatta bread

TURKEY GRILLED PANINI 11.35
house smoked turkey breast, provolome cheese,
baby greens, garlic ailoi grilled in ciabatta

SALAD NICOISE 11.35
albacore, nicoise olives, capers, tomatoes, potatoes,
egg, anchovies & cucumber on romaine

TRI TIP SALAD 11.15
arugala & parmesean on house smoked tri tip

GRILLED CHICKEN SALAD 11.15
lemon, olive oil, capers, & oregano, kalamata
olives, red onions, tomatoes, cucumber on romaine

BAMBINOS
MAKE YOUR OWN PIZZA

Make it yourself at the table.

