
YOUR AD HERE

for more info: www.menupages.com

MenuPages PRIME Advertising

Menu Items and Prices subject to change.  Information related to this restaurant is provided solely for informational purposes only and
is not an endorsement or guarantee by MenuPages.com or any Listed Restaurant.  © 2005 Slick City Media, Inc.  www.MenuPages.com

Il Corallo Trattoria 212-941-7119
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Btwn Thompson & Sullivan St

 

Antipasti - Insalate
Soup of The Day.........................................3.50
Bocconcini Ovoli Di Fresh Mozzarella, marinated In 

Aromatic Spicy Olive Oil, Fresh Tomatoes, Pro-
sciutto, Roasted Colored Peppers and 
Parmigiano ................................................6.75

Antipasto Di Campo A Mix of Mesclum, Endivia, 
Asparagus, Roasted Peppers, Fresh Tomato, and 
Parmigiano Cheese Topped with Boiled Egg, Pro-
sciutto and Sweet Onions ............................6.25

Insalata Campagnola Lettuce, Radicchio, Endivia, 
Mushrooms, Roasted Colored Peppers, Fresh 
Tomatoes and Prosciutto In a Classic Vinagrette 
Dressing ....................................................5.75

Antipasta Funghi Sauted Shitake and Portabella 
Mushrooms, marinated In a Vinagrette Sauce and 
served On a Bed of Arugola, Radicchio and 
Endive .......................................................6.95

Insalata Corallo A Mix of Lettuce, Cucumber 
Rounds, Capers, Black Olives, Onions, Endivia and 
Smoked Salmon In a Lemon Vinagrette 
Dressing ....................................................6.95

Antipasto Gaeta Fresh and Smoked Mozzarella 
served In a Bed of Mesclum and Radicchio with a 
Julienne of Ripe Pears and Parmigiano 
Cheese ......................................................6.50

Insalata Arcobaleno A Mix of Endivia, Mesclum 
Arugula, Avocado, Sweet Onions, Toasted Pinoli 
Nuts, Fresh Tomatoes and Asparagus Tips served 
In a Classic Vinagrette ................................6.95

Green Salad A Mix of Arugola, Endivia, Mesclum, 
Fresh Tomatoes, Mushrooms and Sweet Onions In 
An Olive Oil and Balsamic Vinegar Dressing ..4.25

Insalata Puglia A Mix of Lettuce, Fresh Tomato, 
Feta, Balck Olives, Red Onion and Cucumber In 
House Dressing ..........................................5.25

Antipasto Mozzarella Fresh Mozzarellla, Tomato, 
Red Onion and Black Olives with a Basil and Olive 
Oil Dressing ...............................................5.25

Crostini Pomodoro Homemade Bread Toasted with 
Fresh Chopped Tomatoes and Topped with Pinoli 
Nuts, Fresh Ricotta Cheese and Fresh Basil ...5.50

Crostini Toscana Homemade Bread Toasted with 
Fresh Chopped Tomatoes and Topped with Pinoli 
Nuts, Fresh Ricotta Cheese and Fresh Basil ...5.50

Crostini Infornati Homemade Bread Toasted with 
Tomato and Mushroom Sauce Topped with Mozza-
rella E Prosciutto ........................................5.00

Antipasto Vegetali A Mix of Grilled Vegetables 
Topped with Prosciutto ................................6.75

Secondi - Piatti
Capellini Limone Angel Hair Pasta with Shrimp, 

Basil , Fresh Chopped Tomato, and Lemon Zest In 
Fresh Herb Sauce .......................................9.75

Rigatoni Romagnoli Pasta Tubes with Prosciutto, 
Mushrooms and Peas served In a Cream of Tomato 
Sauce........................................................9.25

Rigatoni Pugliese Fresh Pasta Tubes with Mush-
rooms, Sun - Dried Tomato, Black Olives and Egg-
plant served In An Olive Oil and Garlic Sauce.9.00

Taglierini Turchese Fresh Thin Noodles with Diced 
Breast of Chicken, Fresh Green Peas Carrots, Anise 
and Fresh Fennel, Mushrooms, Olive Oil and 
Onions.......................................................8.95

Taglierini Marechiaro Fresh Thin Noodles with 
Calimari, Shrimp, and Sun - Dried Tomato In An 
Olive Oil, Fresh Parsley and Garlic Sauce.....10.00

Taglierini Abruzzesi Fresh Thin Noodles with 
Green Peas, Prosciutto, Porcini Mushrooms, Fresh 
Chiopped Tomato and Basill In An Oilve Oil and 
Garlic Sauce ..............................................9.50

Fettuccine Emiliane Fresh Red Nodles with Aspar-
agus Tips, Mushrooms, and Prosciutto In a Cream 
Sauce........................................................9.50

Taglierini Sorrento Fresh Thin Black Noodles with 
Shrimp, Lobster Meat, Scallops, Clams, Fresh 
Chopped Tomato, Parsley, Olive Oil, White Wine 
and Garlic Sauce ......................................11.00

Taglierini Armatici Fresh Thin Noodles with Pro-
sciutto, Rosemary, Sage, Red Hot Peppers and 
Parsley In An Olive Oil and Garlic Sauce........8.00

Black Taglierini Fresh Thin, Black Squid Ink Noo-
dles with Green Peas, Sun - Dried Tomato, and 
Shrimp In a Light Cream of Tomato Sauce .....8.00

Farfalle Del Mare Bow The Pasta with Shrimp, 
Colored Peppers, Fresh Chopped Tomato and a Lit-
tle Garlic ...................................................9.50

Penne Napoletane Pasta Tubes  with Fresh 
Chopped Tomato and Basil, Topped with Fresh 
Mozzarella .................................................7.00

Penne Alpino Pasta Tubes with Walnuts and Zuc-
chini In a Light Cream of Gorgonzota Cheese 
Sauce........................................................9.00

Capellini Corollo Angel Hair Pasta with Mussels, 
Scallops, Shrimp and Lobster In a Light Tomato 
Sauce......................................................11.00

Capellini Asparagi Angel Hair Pasta with Sun-
dried Tomato, Asparagus and In Season Mush-
rooms with Olive Oil and Garlic Sauce ..........8.95

Spaghhetti Vongole Spaghetti with Clams In An 
Olive Oil and Garlic Sauce with Itallian Parslley, or 
Request a Red Sauce ..................................9.00

Fusilli Amatriciana Sprial Pasta with Italian Panc-
etta, Olive Oil, Garlic, Red Hot Peppers In a Tomato 
Sauce........................................................7.95

Fusilli Tiberio Spiral Pasta with Lamb Chunks, Arti-
choke Hearets, Finocchio and Onions In An Olive 
Oil and Herb Sauce .....................................9.00

Rigatoni Padani Pasta Tubes In a Tomato Cream 
Sauce with Parmigiano, Fresh Smoked Mozzarella, 
and Pecorino Cheese ..................................8.95

Fettuccine Salmone Fresh Noodles with Smoked 
Salmon In a Light Cream of Asparagus 
Sauce......................................................10.95

Fettuccine Molisane Fresh Green Noodles with 
Diced Chicken Breast, Sundried Tomato and Mush-
rooms In a Light Cream Sauce......................9.75

Fettuccine Mareemonti Fresh Green Noodles 
with Porcini Mushrooms and Shrimp In a Light 
Tomato Sauce ............................................9.95

Fettuccine Buttera Fresh Noodles with Italian 
Sausage, Spinach and Toasted Pinoli Nuts In An 
Olive Oil and Garlic Sauce ...........................9.50

Fettuccine Roma Fresh Noodles with Artichoke 
Hearts, Sun - Dried Tomato and Porcini Mush-
rooms In An Olive Oill and Garlic Sauce ........9.75

Fettuccine Pescatore Fresh Noodles with Scal-
lops, Shrimp, Lobster Meat, Mussels, Clams, Ital-
ian Parsley, Garlic, Olive Oil a Drop of Marsala 
Wine and Fresh Chopped Tomato ...............11.00

Fettuccine Norcia Fresh Noodles with Capers, 
Anchovies, Black Olives, Red Hot Pepper and Basil 
In a Light Tomato Sauce ..............................9.25

Pappardelle Funghi Large Fresh Ribbon Noodles 
with In Season Mushrooms, In Oil & Garlic 
Sauce........................................................9.50

Pappardelle Arcobaleno Large Fresh Ribbon 
Noodleswith Colored Peppers, Mushrooms and 
Asparagus In An Olive Oil and Garlic Sauce...8.25

Farfalle Di Spiaggia Bow The Pasta with Lobster, 
Shrimp, Fresh Green Peas, and Avocado Bits In a 
Cream Sauce with Parmigiano E Romano 
Cheese ....................................................11.00

Ravioli Marsicano Meat filled Ravioli with Aspar-
agus, In a Light Cream of Walnut Sauce........9.25

Fusillli Della Linda Tri Color Spiral Pasta with 
Diced Breast of Chicken and Zucchini served In a 
Light Tomato Basil Sauce ............................9.00

Rigatoni Sardi Fresh Pasta Tubes with Lamb, 
Finocchio, Mushrooms, Basil, White Wine, Olive 
Oil, Garlic and Pinoli Nuts............................9.76

Ravioli Spinach Ricotta Ravioli filled with Spin-
ach & Ricotta Cheese served In a Tomato, Oil, Gar-
lic Sauce ...................................................9.00

Ravioli Porcini Mushrooms Favioli filled with Por-
cini Mushrooms served In a Light Cream of Walnut 
Sauce .......................................................9.95

Ravioli Asparagus Zucchini Mushrooms Fresh 
Green Vegetable Fillled Ravioli served In a Light 
Cream of Tomato Sauce ..............................9.95

Fettuccine Piemontesi Fresh Green Noodles with 
Chicken and Mushrooms In a Cream of Truffle 
Sauce .....................................................10.00

Ravioli Artichokes Artichoke filled Ravioli served 
In a Light Tomato and Garlic Sauce...............8.95

Black Ravioli Seafood Fresh Seafood filled Balck 
Ravioli with Peas, served  In Cream of Tomato 
Sauce .....................................................10.00

Ravioli Salmone Salmon filled Ravioli served In a 
Light Cream of Basil Sauce with Pinoli Nuts ..9.95

Tortellini Boscaiola Cheese filled Pasta In Cream 
of Tomato Sauce with Prosciuto, Peas & Mush-
room .........................................................9.00

Ravioli Goat Cheese Goat Cheese filled Ravioli 
served In a Mushroom, Tomato and Basil 
Sauce .......................................................9.00

Taglierini Verde Fresh Thin Noodleswith Colored 
Peppers, Artichokes, Broccoli, Zucchini, and Pinolli 
Nuts served In An Olive Oil and Garlic Sauce.8.95

Tortellini Pesto Cheese Fillled Pasta In a Fresh 
Pesto Sauce...............................................9.00

Taglierini Capri Fresh Thin Noodles with Calamari, 
Finocchio, Fresh Green Peas, Shrimp, Italian Pars-
ley, Colored Peppers Garlic and White Wine..9.95

Farfalle Alle Erbe Bow Tie Pasta with Spinach, 
Artichokes, Finoocchio, Radicchio, Arugola and 
Onions In a Olive Oil and Garlic Sauce ..........8.75

Penne Melanzane Served In Tomato Sauce with 
Eggplant, Basil & Garlic Topped with Fresh Mozza-
rella ..........................................................8.95

Rigatoni Rustici Fresh Tubes with Peppers, Broc-
coli, Fennel, Carrots & Chicken In Wine, Oil & Gar-
lic .............................................................9.00

Fettuccine Carettiera Fresh Green Pasta with Hot 
& Sweet Sausage, Black Olives, Mushrooms, Zuc-
chini and Garlic In a Tomato Basil Sauce .......9.50

Pizza Al Forno a Legna
Pizza Fiorentina Fresh Ricotta with Eggplant, Arti-

choke, Mushrooms, and Tomato Sauce with Boiled 
Egg and Sausage........................................8.50

Pizza Bianca Fresh and Smoked Mozzarella with a 
Little Rosemary and Prosciutto.....................6.95

Pizza Napoletana Tomato Sauce, Fresh Mozzarella 
and Basilico ...............................................6.25

Pizza Ortolano Tomato, Eggplant, Zucchini, Colored 
Peppers and Mozzarella ..............................7.25

Pizza Urbino Fresh Mozzarella, Tomato, Mush-
rooms, Onions, Black Olives and Prosciutto ...8.50

Pizza Siciliana Fresh Mozzarella, Anchovies, Col-
ored Peppers, Capers, Onions and Tomato.....7.75

Pizza Maremmana Tomato, Mozzarella, Ricotta 
Cheese, Porcini Mushrooms, Zucchini and 
Walnuts ....................................................8.00

Pizza Esotica Fresh Mozzarella, Ricotta Cheese, 
Porcini Mushrooms, Zucchini and Walnuts ....8.25

Pizza Carciofi Tomato, Artichokes and Mushrooms 
Topped with Arugola and Prosciutto .............8.50

Pizza Marina Tomato, Fresh Mozzarella, Calamari, 
Shrimp, and Oregano ..................................8.95

Pizza Mediterranea Colored Peppers, Oregano, 
Onions, Toasted Pine Nuts and Goat Cheese with a 
Black Olive Sauce....................................... 8.95

Pizza 4 Formaggi Fresh and Smoked Mozzarella, 
Gorgonzola and Goat Cheese ....................... 7.95

Pizza Arenella Fresh Mozzarella, Tomato, Sun - 
Dried Tomato, Artichokes and Calamari ........ 8.50

Pizza Primizie Mozzarella, Tomato, Asparagus, Zuc-
chini, Colored Peppers, Artichokes and 
Eggplant.................................................... 7.75

Pizza Romana Tomato Sauce, Artichokes, Cappers, 
Porcini Mushrooms, Ricotta Cheese and Basil8.50

Pizza Con Olive Tomato Sauce, Cappers, Green and 
Black Olives, and Oregano........................... 6.95

Pizza Pesto Fresh Ricotta, Goat Cheese, Pinoli 
Nuts, Balck Olives and Basil Sauce .............. 7.50

Pizza Umbra Grilled Chicken, Aparagus and Zuc-
chini with Tomato Sauce and Mozzarella ...... 8.95

Lunch Special  $7.95
Monday-Friday, 12pm-4pm. A Choice of: Soup or 

Small Green Salad & One of the Following:

Rigatoni Pomodoro Fresh Pasta Tubes In a Tomato 
Basil Sauce ......................................................

Farfalle Vegetali Bow The Pasta with Zucchini, 
Carrots, Broccoli, and Balck Olives, In An Olive Oil 
and Garlic Sauce ...............................................

Spaghetti Giuseppe With Fresh Green Peas, 
Chopped Tomato, Mushrooms and Colored Pep-
pers In An Olive Oil and Grlic Sauce ....................

Fusilli Bscaiola Spical Pasta with Mushrooms and 
Fresh Green Peas In a Light Cream of Tomato 
Sauce ..............................................................

Tortelllini Parmigiano Cheese filled Pasta with 
Fresh Green Peas and Prosciutto In a Light Cream 
Sauce with Parmigiano Cheese...........................

Fusillli Del Campo Tri Color Spiral Pasta with Red 
Kidney Beans, Black Beans, Garbanzo Beans, Car-
rots, Onions, Garlic and Tomato ..........................

Taglierini Pesaro Fresh Square Noodles with 
Calamari, Fresh Green Peas, Sun - Dried Tomato, 
Olive Oil, a Little White Wine, Garlic and Parsley..

Panini / Sandwiches
All served with a Side of Tomato, Parmigian & 

Asparagus

Fresh and Smoked Mozzarella With Tomato, 
Onion, Prosciutto, Fresh Basal E Arugola..............

Grilled Shitaki Mushrooms With Onion, Endive, 
Parmigiano, Zucchini & Sundried Tom ..................

Grilled Eggplant Zucchini, Fresh Mozzarella, 
Sweet Onion, Fresh Tomato and Lettuce ......

Grilled Breast of Chicken With Sun - Dried 
Tomato, Mushrooms and Zucchini .......................

Pizza Napoletana Fresh Mozzarella, Tomato and 
Basil ................................................................

Pizza Rustica Fresh Mozzarella, Zucchini, Eggplant, 
Mushrooms, Tomato and Basil ............................

Insalata Di Pollo Marinated Chicken That Is Grilled 
and served with Endive, Arugola, Mesclum, 
Roasted Peppers, Sweet Onion and Black Olives In 
a Classic Vinagrette...........................................


