
LEXINGTON
Pizza Parlour

Authentic Brick Oven Pizzeria & Restaurant

1590 Lexington Ave
(Corner of 101st)

R
 Tel #: (212) 722-7850
 Fax #: (212) 722-8275

We deliver between
82nd/116th street & 1st/5th avenue

OPEN 7 DAYS

S La Parmigiana S
 Half Full
 Tray Tray

Chicken Parmigiana $60 $115

Veal Parmigiana $70 $135

Meatball Parmigiana $60 $115

Eggplant Parmigiana $60 $115
We only use certified organic tomatoes in our tomato sauce

R
S CLassiCo S

Chicken Marsala $60 $115

Chicken Francese $60 $115

Chicken Milanese $60 $115

Veal Marsala $70 $135

Veal Francese $70 $135

Veal Milanese $70 $135

Sausage & Peppers $65 $120

R
S main Courses S

Grilled Salmon $80 $155
Artichokes, eggplant, red wine reduction

Brick Oven Braised  
Short Ribs of Beef $85 $165
Basil whipped potatoes, balsamic red onions  
and natural braising juices

Grilled Aged Hangar Steak $85 $165
Red wine reduction and roasted fingerling potatoes,  
sea salt and rosemary

Sausage & Broccoli Rabe $70 $130
Homemade sausage & broccoli rabe, mushrooms

S sides S
10 person trays

Fingerling Potatoes ~ with sea salt and rosemary  $35
Basil Mashed Potatoes  $35
Sauteéd Broccoli Rabe ~ with crushed red peppers & garlic $45
Sauteéd Seasonal Vegetables  $35

R
S desserts S

Homemade Desserts 
Prepared by our Pastry Chef 

(10 person trays)

Italian Cheesecake  $60
Cannoli Tray (10 pieces)  $40
Tiramisu  $60
Mini Cannoli Tray (Min 20 pieces)         $2 Per

R

OUR HOMEMADE DESSERTS  
SERVED IN MASON JARS

served in 8oz jars
   8oz

 The Classic Tiramisu  $6

 The Original Cheesecake  $6

 The Strawberry Cheesecake   $6

 The Salted Caramel Cheesecake  $6

 The Blueberry Cheesecake   $6

 The Creamy Chocolate Mousse   $6

R
Available for

Private Parties & 
Corporate delivery ~ all occasions

Catering Menu

*Half Tray = 8-10 people • Full Tray = 18-20 people

All Caterings comes with paper plates, plasticware & serving utensils
*10% tip will be added on all orders

Order Online at:
www.lexingtonpizzaparlour.com



We use only the finest organic flour and imported Italian products

S new York stYLe Pizza S
18” Large Cheese Pizza $17 
12” gluten free pizza $16

Additional Toppings $3.00 each

Onions  S  Peppers  S  Sausage  S  Extra Cheese
Mushrooms   S  Anchovies  S  Pepperoni  S  Black Olives

*Add Meatballs OR Prosciutto $5.00

R
S authentiC BriCk oven Pizza S
 12” 18”

Margherita D.O.C $13 $19
Italian tomato, basil, fresh mozzarella

Margherita Di Bufala & Arugula $15 $21
Italian tomato, bufala mozzarella, baby arugula

Quattro Formaggi (4 cheese) $15 $21
Fresh mozzarella, fontina, gorgonzola, tallegio

Alla Vodka $15 $21
Homemade vodka sauce, fresh mozzarella, basil

La Fellata $16 $22
Prosciutto, fontina & baby arugula

Tre Pomodori (3 tomatoes) $15 $21
Plum cherry & sun-dried tomatoes,  
grated Parmigiano, fresh mozzarella

Salsiccia $15 $21
Italian tomato, sweet italian sausage, broccoli rabe,  
carmelized onions & red pepper flakes

Luna Piena (original “Full Moon”) $15 $21
Half ricotta calzone & half Margherita pizza  
with fresh mozzarella

Verdura $14 $20
Italian tomato, fresh mozzarella, grilled mixed vegetables

Napolepapa $14 $20
Italian tomato, anchovies, capers, olives, mozzarella

“Make it Gluten Free” - add $5.00 (12” only)

S Pasta S
Pasta Choices

Spaghetti  S  Linguine  S  Fettuccine S Penne  S  Rigatoni 

  Half Full
 Sauce Choices Tray Tray

Pomodoro ~ Classic tomato sauce, fresh basil $40 $80

A.O.P ~ Roasted garlic, extra virgin olive oil, crushed red pepper $40 $80

Bolognese ~ Slow cooked meat ragu $50 $95

Pesto ~ Garden fresh basil, pine nuts, Parmigiano $50 $95

Primavera ~ Sautéed seasonal vegetables, garlic, oil $40 $80

Putanesca ~ Black olives, capers, anchovies, tomato sauce $45 $90

Zingara ~ Sautéed eggplant, black olives, capers, parmigiano  $45 $90

Crema ~ Gorgonzola cream sauce, sautéed leeks, smoked prosciutto $50 $95

Foresta ~ Homemade sausage, sautéed mushrooms, broccoli rabe $50 $95

Vodka ~ Fresh tomato & light cream sauce $50 $95

Substitute Gluten Free or Whole Wheat
add $5.00 per half tray

We only use certified organic tomatoes in our tomato sauce

S homemade Pasta S
  Half Full
  Tray Tray

6 Layer Meat Lasagna $65  $130

Vegetable Lasagna $60  $120

Handmade Ravioli ~ Meat, Seafood, Vegetarian options P/A P/A

Cavatelli ~ Braised short ribs, rosemary red wine reduction $70  $140

Fuorimano ~ Hand rolled pasta sheet, fresh spinach, ricotta, $65  $130
cherry tomato sauce & melted shavings of Parmigiano Reggiano

S Panini traY PLatters S
 10 PPL 20 PPL

The “Bertolucci”   $50 $100
Fresh mozzarella, tomato & basil

The “Benigni”   $50 $100
Prosciutto di Parma, homemade mozzarella, arugula

The “De Sica”   $50 $100
Breaded eggplant, roasted pepper, mozzarella, caponata

The “Troisi”   $50 $100
Grilled chicken, fresh mozzarella, roasted peppers  & pesto

S aPPetizers S
 Half Full
 Tray Tray

Homemade Mozzarella Caprese $40 $80
Homemade fresh mozzarella, fire roasted peppers,  
vine ripe tomatoes, basil

Meatballs $50 $95
Classic Neapolitan meatballs

Roman Artichokes            $55  $105
Crispy long stem Roman artichokes, white truffle herbed  
ricotta drizzled with 25 year old balsamic reduction

Rice Balls $50 $95
Choice of: Four cheese or bolognese

Eggplant Polpette $45 $90
Meat-less meatball made with eggplant w/truffle aioli

Ricotta & Prosciutto Bruschetta $45 $90
Whipped ricotta, honey, chives, hazelnuts, truffle essence

Fresh Burrata (1 ball serves 2)       $60  $120
Prepared as per individual request

R
S saLads S

 Half Full
 Tray Tray

Baby Field Greens $40 $75
Black olive croutons, parmesean cheese, balsamic vinaigrette

Arugula $40 $75
Shavings of Parmigiano, tomatoes, lemon & olive oil emulsion 

Baby Spinach & Gorgonzola  $45 $85
Cranberries, toasted almonds, champagne vinaigrette 

Insalata Cruda $45 $85
Baby arugula, shaved fennel, asparagus, shavings of  
Parmigiano, lemon & olive oil emulsion

*Half Tray = 8-10 people • Full Tray = 18-20 people

All Catering comes with paper plates, plasticware & serving utensils
*10% tip will be added on all orders


