DINNER MENU

>
/N
I'TALIAN RITCHEN

7 Bruce St. Morrilton, AR 72110
(501) 215-4066

Follow us on social media for Special Offers!

f @wgeositaliankitchen
@ @wegeositaliankitchen

For Catering Questions:

@ geositaliankitchen@gmail.com

Available on

Lunch Menu Available
Tuesday through Friday * DOORDASH

11am (o 2:30pm




APPETIZERS

Fried Calamari $10
Tossed in lemon juice, olive oil, fresh

basil, and parsley. Served with a side of
marinara.

Asparagus S8

Fresh asparagus spears sauteed in olive
oil with garlic, herbs, salt, and black

pepper.

[talian Sausage $9
Italian sausage sautéed with garlic,
black pepper, and a splash of lemon
juice in vegetable oil.

Cheese Tortellini S10
Tender cheese-filled tortellini tossed in
creamy Alfredo sauce.

Fried Mozzarella Sticks S9
Fried Cheese Ravioli S9
Bruschetla S9

Bruschetta with fresh garlic, tomatoes.
basil, parsley. olive oil, and mozzarella

SOUPS & SALADS

Soups: Side $4.49 Bowl $9
Creamy Tomato Basil Soup

Stracciatela Soup
A light chicken broth with delicate
ribbons of egg and fresh spinach

Grilled Chicken Salad
Romaine lettuce with
egrilled chicken, red
onions, tomatoes. basil.
and parsley, dressed
with an olive oil-lemon
vinaigrette.

Caesar Salad with Chicken S16
Caesar Salad S10

TRADITIONAL FAVORITES

Fettucine Alfredo S16

Chicken Alfredo S18
Grilled chicken in a creamy Alfredo sauce
over fettuccine.

Lasagna al Forno 515
Oven-baked lasagna layered with
béchamel, seasoned ground beef and pork,
topped with marinara and melted
mozzarella.

Manicolttl 515
Ricotta-filled pasta topped with marinara

sauce finished with melted mozzarella
cheese.

Spaghetti with Meatballs 510
or Meal Sauce

Nathalie’s Cheese Ravioli $15
Stuffed pasta served with marinara and
melted mozzarella.

Meal Ravioli 516
Meat filled ravioli topped with melted

mozzarella cheese and finished with
marinara sauce.

Chicken Tortellini $18
Tender cheese-filled tortellini tossed in a

rich, creamy Alfredo sauce with grilled
chicken

Pollo Parmigiana S18
Breaded chicken breast, topped with
marinara sauce and melted mozzarella.

served on a bed of penne pasta with
marinara sauce.

SEAFOOD DELIGHTS

Shrimp Alfredo $19
(6) Tail-on shrimp in a rich, creamy
Alfredo sauce served over fettuccine

Capellini Gamberl 519

(6) Sautéed tail-on shrimp
with garlic, red pepper,
basil, parsley, and a white
wine-lemon butter sauce
over angel hair pasta.




Crawfish a la Rosa S19

Crawlish, mushrooms,
and green onions in a
creamy tomato sauce
with angel hair pasta.

Salmon & Shrimp g99
Tarragon i
Pan seared salmon filet, (3)
tail-on shrimp. and sautéed -
mushrooms g azed with a
fragrant tarragon cream

sauce, served a bed of
fettuccine pasta.

POLLO

Seli’s Spaghetti 517
Garlic, basil, and parsley sautéed in

olive oil, tossed with grilled chicken
and spaghetti.

Pastla Primavera 518
Tender grilled chicken, sautéed with
fresh mushrooms. carrots. and broccoli
in a creamy Alfredo sauce, tossed with
penne pasla.

Fettuccine Cream Pesto 518

Grilled chicken with fresh
tomatoes and sliced
carrots. sautéed in a
creamy pesto sauce and
tossed with fettuccine
pasla.

Pasta a la Jacqui $18

Grilled chicken tossed
with penne pasta in a
rich, creamy tomato
satuce.

Pollo Francese S18

Lightly battered chicken
in a garlic-lemon butter
sauce with mushrooms.
served with marinara
enne pasta—or ask to
ave it served over a bed
of pasta.

Pollo Piccala 518

Sauteed chicken breast with mushrooms,
capers. and a lemon-butter sauce, served
with marinara penne— or ask to have it
served over a bed of pasta.

Pollo Marsala

Chicken breast,
mushrooms. and green
onions in a rich Marsala
wine sauce, served with
marinara penne pasta—or
ask to have it served over a
bed of pasta.

HOUSE SPECIALTIES

Italian Salsiccia 518
Italian sausage
sautéed with bell
peppers, red onions,
& garlic in Marsala
wine sauce. Served
with a side of penne
marinara — or ask to
have it served over
pasla.

Egegplant Parmigiana $16
Lightly fried eggplant, topped with

marinara sauce and melted mozzarella,
served with penne pasta with marinara

SdUuce.

Fettucine a la Carbonara

Chopped bacon, prosciutlo, & green
onions tossed with fettuccine in a rich
egg-Alfredo sauce.

Geo’s Pasta Trio $18
A trio of lasagna, meat ravioli, and

manicotti topped with our rich marinara
sauce

518

*Consuming raw or undercooked seafood, meat, or
eggs may increase your risk of foodborne illness



KIDS

(Under 12 or over 65)

Buttered Spaghetti S6
Fettucine Alfredo S8
Chicken Fettuccine Alfredo 59

Spaghelti Marinara $7

Spaghetti with Meatballs or 58
Mealsauce

Meat Ravioli S8
Cheese Ravioli S8
Tenders & Fries $9

Tiramisu 57
Carrot Cake 58

Strawberry Swirl Cheesecake 57

ADDITIONS & MODIFICATIONS

Tossed salad cannot be substituted for soup
Caesar side salad S5
Side order of Marinara Sauce - $2
Side order of Alfredo Sauce - $3
Substitute Marinara for Alfredo - $2
Gluten-free pasta available.
Please note: we are not a gluten-free kitchen,
and cross-conlaclt may occur.

BEVERAGLES

Soft Drinks - $3
Sweet Tea, Unsweetened Tea- $3

Mmut_e

LEMONADE
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