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CAPONE'S ITALIAN CUCINA

NEWLAND CENTER
19688 Beach Boulevard

Huntington Beach, CA 92648
caponesitaliancuina.com 

Le Pizze

Il Polli

Il Carne

Il Vitelli

catering menu

OPEN DAILY 
weekdays - 4:00 pm  - 9:00 pm 

weekends - 4:00 - 10:00 pm 

Margherita
Tomato sauce, mozzarella cheese, fresh tomatoes, fresh 
basil ~16

Dino
Dried Mission Figs, gorgonzola cheese, mozzarella 
cheese, walnuts, extra virgin olive oil, garlic, fresh 
arugula ~18

Salsicce
Tomato sauce, Italian sausages, mushrooms, mozzarella 
cheese ~18

CAPONE
Tomato sauce, mozzarella cheese, ham, pepperoni, bell 
peppers, red onions, fresh basil, garlic, mushrooms ~18

Pera
Mozzarella cheese, sliced fresh pears, prosciutto di 
Parma, EVOO, garlic, crumbled gorgonzola cheese ~18

(substitute pasta for vegetables ~4)

Pollo Parmigiano 
Lightly breaded, hand-pounded chicken breast, 
marinara, mozzarella cheese, pasta marinara ~24  

Pollo Marsala
Hand-pounded, pan-roasted chicken breast, mush-

Marsala Wine, dash of 
cream, pasta aglio olio ~24

Pollo Picatta 
Hand-pounded, pan-roasted chicken breast, 
artichoke hearts, lemon cream caper sauce, pasta 
aglio olio ~24

sauce, 
Filetto Porto

roasted vegetables ~MP

Agnello Capone
New Zealand rack of lamb, bread crumbs, Parmigiano 
cheese, Italian herbs, Chianti wine sauce, roasted vegeta-
bles  ½ Rack~MP  Full Rack ~MP (please allow 25 minutes) 

Bistecca E Patatine
16 oz bone-in prime Rib-eye, charcoal grilled to perfection 
green peppercorn sauce, Truffle garlic fries ~MP

Osso Buco Di Vitello
Braised veal shank in a hearty  tomato sauce, served with 
saffron risotto and roasted vegetables ~36  (please allow 25 
minutes)

(substitute pasta for vegetables ~4)      

Vitello Parmigiano 
Milk fed, lightly hand-pounded and breaded veal 
scallopini, house marinara, mozzarella cheese, oven 
baked, pasta marinara ~25 

Vitello Marsala
Milk fed, lightly hand-pounded veal scallopini, mush-

Marsala Wine, dash of 
cream, pasta aglio olio ~25

Vitello Picatta 
Milk fed, lightly hand-pounded veal scallopini, artichoke 
hearts, lemon cream caper sauce, pasta aglio olio ~25

Let Chef Dino’s experience 
and mastery in the 

kitchen take your palette 
on a journey to exquisite 

that may outdo his 
passion for cooking is his 

creativity. He is a true 
artist when it comes to 

creating dishes and 

have already discovered the tastes of Capone’s Cucina!

Scan here

Il PESCE
Linguine Frutti di Mare 
Mussels, clams, shrimp & calamari 
with light spicy tomato sauce ~ 29

Cioppino Dino 
Dino's Signature, Italian fish stew, fresh clams, mussels, 
calamari, scallops, shrimp, fish of the day and lobster meat in a 
spicy tomato saffron broth ~ 35 

Luingine Vongole 
Large clams, white wine garlic sauce, diced fresh tomatoes ~ 26 

Linguine Con Pollo
Chicken, shrimp, belle peppers, red onions, 
creamy Cajun sauce ~ 26 

Salomone Limone 
Fresh Atlantic salmon, creamy lemon caper sauce, 
angel hair pasta ~ 27

Sea Bass Umido 
Fillet of Chilean Sea Bass, caramelized onions, aged balsamic 
vinegar, roasted vegetables ~ MP 

Our team here at Capone's Italian Cucina  is 
passionate about making your event an 
incredible experience. We at Capone's offer all our 
classic dishes in a large trays for 6 or 12 people.

Each of order is guaranteed to 
exemplify the best in our delicious 
hand-crafted cuisine. 

Menu available at our website at   
caponesitaliancucina.com 
Please allow us 24 hours to prepare your order 

For customized orders please text us 
with your inquiry at 
949 304 2440
one of our staff members will call you to set up your 
order

DIGITAL MENU

*Prices are subject to change without notice All updates are 
listed in our website at

www.caponesitaliancucina.com

FOLLOW US



Zuppa O Insalata Riso E Paste
add meatballs ~6 or grilled Italian sausage ~7 

substitute whole wheat or gluten-free  pasta ~3

Risotto Salsiccia E Porcini
Italian Arborio rice, Italian sausage, porcini mushrooms 
sauce ~26

Risotto Pesto Con Gamberi
Italian Arborio rice, tiger shrimp, sun-dried tomatoes, 
house-made pesto sauce ~27

Risotto Con Spinaci E Pollo
Italian Arborio rice, chicken, fresh spinach, mushrooms, 
red onions, marinara sauce and a touch of cream ~27

Spaghetti  Marinara O Bolognese
House-made marinara sauce ~15
OR traditional bolognese sauce ~18
(add house-made meatballs ~6 or Italian sausage ~7)

Spaghetti Grecia
Spaghetti, pancetta, pine nuts, red onions, Kalamata 
olives and crumbled feta ~21

Spaghetti Messina
Mamma’s meatballs, light spicy marinara sauce, topped 
with fresh creamy burrata cheese ~22

Capellini Fresca
Angel hair pasta, fresh diced Roma tomatoes, mush-
rooms, basil, artichoke hearts, Kalamata olives, 
sun-dried tomatoes, extra virgin olive oil and balsamic 
vinegar ~21

Farfalle O’Sole Mio 
Dino’s signature dish of bow tie pasta prepared with 
chicken, sun-dried tomatoes, mushrooms in a creamy 
Marsala sauce ~22

Pappardelle

rosemary, touch of cream and Marsala wine glaze ~22

Penne Con Petit De Pollo 
Another signature dish of Dino’s with penne pasta, 
mushrooms, fresh tomatoes, chicken, rosemary, red 
onions and creamy balsamic sauce ~22

Antipasti
Carpaccio Di Manzo 

shaved Parmigiano cheese, baby arugula ~20

Olive Marinato
A special imported selection of marinated Castel-
vetrano, Kalamata and Cerignola Rosso olives ~14

Polpette Al Forno
Mamma’s meatballs, house-made marinara, fresh 
bu�alo mozzarella cheese ~15

Bruschetta CAPONE
Grilled ciabatta, diced fresh organic tomatoes, 
garlic, extra virgin olive oil ~15

Burrata and San Danielle 
Prosciutto with toasted ciabatta ~21

Calamari Fritti 
Lightly breaded fried squid, black tiger shrimp, 
with a side of spicy marinara sauce ~18

Scampi Di Parma 
Prosciutto wrapped tiger shrimp, lemon cream 
sauce ~18

(a perfect dish for two to share) 
Italian cold cuts, imported cheese, assorted mari-
nated olives with toasted ciabatta ~21

Brussels Sprouts
Deep fried with pancetta and lemon zest ~13

Slightly breaded and fried artichoke hearts with 
lemon Cajun aioli ~18

Roasted Garlic & Olive Tapenade
Served with toasted ciabatta ~15

Pasta E Fagioli Italian pasta and bean soup ~ 10

Minestrone Italian vegetable soup ~10

Zuppa Alla Vongole Fresh clams in spicy tomato broth ~15

Zuppa Gamberi Fresh shrimp in spicy tomato broth~15

To your salad add: salmon ~9, shrimp ~9 or chicken ~8

Insalata CAPONE’S 
Mixed greens, red onions, tomatoes, Italian dress-
ing  small ~6  large ~13

Insalata Di Pomodori 
Heirloom tomatoes, burrata cheese, fresh basil, 
extra virgin olive oil and aged balsamic vinegar 
~16

Insalata Di Caesar 
Crisp romaine, croutons, shaved Parmigiano and 
house-made Caesar dressing     
small ~8  large ~15

Insalata Caprese  
Ripe organic tomatoes, buffalo mozzarella, fresh 
basil, olive oil and balsamic vinegar 
small ~ 7   large ~ 15 

Insalata Di Pera   
Romaine lettuce, baby mixed greens, pears, 
Gorgonzola cheese, caramelized walnuts and 
raspberry vinaigrette small ~ 8  large ~ 14  

Insalata Rucola  
Baby arugula, Kalamata olives, red onions, 
burrata cheese, diced Roma tomatoes, and 
balsamic vinaigrette ~ 20   

Penne Salsiccia E Pepperoni 
A favorite at Capone’s - penne pasta, onions, bell 
peppers, Italian sausage and marinara sauce ~22

Penne Pesto
House-made pesto sauce, touch of cream, Roma 
tomatoes, Kalamata olives, sun-dried tomatoes ~20

Tortellini Veneto

cream sauce ~22

Ravioli Con Spinaci
House-made spinach and ricotta cheese ravioli with a  
creamy pink sauce ~20

Ravioli Marinara
House-made cheese ravioli, marinara sauce, 
mozzarella cheese and oven baked ~20   

Ravioli Breve Costola  Rubino’s Favorite

~22   

Ravioli Zucca
Butternut squash ravioli in a brown butter sage sauce 
~20   

Ravioli Fichi
Ravioli stu�ed with �gs, goat cheese, brown butter 
sage sauce, crumbled goat cheese, crispy prosciutto, 
toasted walnuts and baby Arugula. ~20   

Lasagna CAPONE
House-made small meatballs, ricotta cheese, Bolognese 
sauce, mozzarella cheese, marinara sauce ~21

Gnocchi Al Pomodoro O Gorgonzola
House-made potato dumplings with Pomodoro sauce 
or creamy gorgonzola cheese sauce ~21

Eggplant Parmigiano 
Freshly sliced, lightly breaded eggplant, baked with 
marinara and mozzarella cheese with a side of pasta 
marinara ~22
When ordering, please inform us of any food allergies and/or dietary 
restrictions. Prices and menu items are subject to change without notice.




