
Fabrocini’s
2960 N Beverly Glen Cir • Los Angeles, CA 90077

(310) 475-7404

Dial (800) 774-3663, Press 2 Then Enter Ext.  827

Email This Menu At:  www.YourRestaurantConnection.com

Menu Items and Prices Subject To Change Without Notice



There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS

Lunch MenuFabrocini’s Beverly Glen
PIZZA CREATIONS Small Medium Large
        
 10” 14” 16”
COMBO
Pepperoni, sausage, mushrooms, olives, onions and bell pepper. 12.95 15.95 18.95

VEGETARIAN
Mushroom, olive, onion, tomato, bell pepper and baked eggplant. 11.95 14.95 17.95

PIZZA BIANCO
Fresh sautéed spinach and mozzarella cheese (no sauce). 10.95 13.95 15.95

CHEESE-LESS PRIMAVERA
Pizza sauce, zucchini, mushrooms, yellow squash, carrots,
broccoli, fresh tomato, basil and garlic 12.95 14.95 15.95

BARBEQUE CHICKEN PIZZA   
Smoked gouda cheese, red onions, cilantro and chicken breast meat. 13.95 16.95 19.95

GRILLED CHICKEN PIZZA
Chicken and mushrooms. 13.95 16.95 19.95

PIZZA CHECCA
Fresh tomato, fresh basil, garlic and mozzarella cheese (no sauce) 11.95 14.95 16.95

GRILLED SHRIMP PESTO PIZZA
Basil pesto sauce, grilled shrimp, gorgonzola cheese and grilled onions. 14.95 19.95 23.95

MARGHERITA PIZZA
Sliced tomatoes, fresh basil, garlic, mozzarella cheese, and tomato sauce. 12.95 15.95 16.95

CREATE YOUR OWN PIZZA OR CALZONE!!!!  
   Small Medium       Large
Tomato and Cheese    9.95   13.95       14.95
Each Extra Topping    1.25     1.75         2.00
Each Extra Gourmet Topping  1.75     2.25         2.50

TOPPINGS:     GOURMET TOPPINGS:
Pepperoni, mushrooms, olives, onions, bell pepper, Grilled eggplant, artichoke hearts, sliced meatballs, fresh 
fresh tomaotes, fresh garlic, baked eggplant,   sausage, sun-dried tomatoes, roasted peppers, prosciutto ham, 
extra cheese    gorgonzola cheese, fresh spinach, jalapeños, goat cheese, 
     anchoives, soy mozzarella

New York Style Pizza 12” Thin & Crispy
4 CHEESE PIZZA
Fontina, asiago, parmesan & mozzarella    $12.95

PIZZA NAPOLI GORGONZOLA
Genoa salami, gorgonzola, mozzarella & oregano    $12.95

NEW YORK WHITE PIZZA
Fresh ricotta, mozzarella, romano, goronzola, olive oil and oregano    $12.95

PIZZA RICOTTA SALATA
Olive oil, ricotta salata cheese, no sauce    $12.95

PIZZA with ASPARAGUS BABY ARTICHOKES
Fresh basil, fontina cheese, grilled onion    $12.95

PIZZA GENOVESE
Soppressata salami, fontina cheese, roasted peppers, roasted tomatoes, shaved parmesan     12.95

    Beverages
BEVERAGES      HENRY WEINHARD’S SODAS
Soft drinks            2.75  Pellegrino            Sm. 3.95 Orange Cream  3.25
Coffee/Tea         2.75  Pellegrino            Lg.  5.95 Vanilla Cream  3.25
Assorted Juices  2.75           Panna Water      Sm. 3.95 Root Beer   3.25 
Milk                      2.75           Panna Water      Lg.  5.95 Black Cherry  3.25
      

  



There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS

Lunch MenuFabrocini’s Beverly Glen
ENTRÉE SALADS

FRESH BABY BEET SALAD
baby greens, fresh baby beets, gorgonzola, hazelnuts, cherry 
tomatoes, asparagus, tossed with a sherry vinaigrette     
11.95/8.95

SONOMA CHOPPED SALAD
Grilled chicken breast, tomato, mushrooms, red onion, 
lettuce, spinach and mozzarella cheese     12.95

AGOURA HILLS SALAD
Grilled chicken breast, romaine, iceberg lettuce, garbanzo 
beans, kidney beans, pepperoncini, olives, tomato and 
shredded mozzarella cheese.     12.95

BEVERLY GLEN CHICKEN SALAD
Grilled chicken breast, arugula, belgian endive, escarole, 
baby artichoke, grape tomatoes, kalamata olives, roasted 
peppers and ricotta salata cheese.    13.95

BEL AIR STEAK SALAD
Radicchio, arugula, and frisée with dried cranberries, feta 
cheese, candied walnuts and grape tomatoes tossed with 
our mild horseradish vinaigrette dressing and topped with a 
grilled coulette steak.    19.95

Add grilled chicken    3.95
Add Grilled Shrimp      3.00/ea
Add Soy Mozzarella    2.00

COLD SUBS

MIXED ITALIAN COLD CUTS
Salami, capacola ham, mortadella, pepperoni, provolone 
cheese, lettuce, tomato, onions and Italian dressing.    8.95

SALAMI AND PROVOLONE
Lettuce, tomato, onions and Italian dressing.    8.95

CAPACOLA HAM AND PROVOLONE
Lettuce, tomato, onions and Italian dressing.    8.95

TURKEY AND PROVOLONE
Mayo, lettuce, tomato, onions and Italian dressing.    8.95

GRILLED EGGPLANT
With buffalo mozzarella, fresh basil, red onions, roasted red 
peppers, tomato and balsamic vinaigrette.    8.95

TUNA DIJON
Toasted baguette with low-fat mayo, Dijon mustard, lettuce, 
tomato, and red onions.    9.95

HOT SUBS

CHICKEN SESAME
Breaded chicken breast with mayo, lettuce, tomato, onion, 
and dressing.    9.95

GRILLED CHICKEN
Two grilled chicken breasts on a toasted baquette with 
lettuce, tomato, mozzarella, red onions,low-fat mayo and 
Dijon mustard.   9.95

MEATBALLS WITH MOZZARELLA
With marinara sauce.    9.95

ITALIAN SAUASAGE AND PEPPERS
With marinara and onions.    9.95

CHICKEN PARMIGIANA
With marinara and mozzarella cheese.    9.95

EGGPLANT PARMIGIANA
With marinara and mozzarella cheese.    9.95

VEAL PARMIGIANA
With marinara and mozzarella cheese.    13.95

PEPPERS AND EGGS
On a sesame seed roll.    9.95

GRILLED PANINI SANDWICHES    10.95

Served at lunch only    Please allow 15 minutes

SOPPRESSATA SALAMI AND FONTINA CHEESE
Olive tapenade, roasted peppers and roasted 
tomatoes.

PROSCIUTTO AND ARUGULA
Goat cheese, Portobello mushrooms, homemade 
roasted tomatoes and olive tapenade.

TURKEY PANINI
Fresh sliced turkey breast, ham, fontina cheese, 
avocado, Roma tomatoes, Boston lettuce, 
grilled onions and basil aioli.

GRILLED VEGETARIAN
Portabello mushrooms, zucchini, homemade 
roasted tomatoes, onions, basil & Fontina cheese.

GRILLED CHICKEN BREAST
Avocado, sun-dried tomatoes, arugula, fontina, 
cheese & basil aioli.

GRILLED ITALIAN COLD CUT
Genoa salami, pepperoni, capacola, fontina cheese 
and garlic-basil aioli with hot or mild peppers.

EGGPLANT CAPRESE
Buffalo mozzarella, basil, grilled eggplant, roasted 
tomatoes and olive tapenade.

LUNCH ENTRÉES

 Served with mixed green salad or minestrone soup

CHEESE RAVIOLI
With marinara sauce    11.95

PASTA WITH FRESH CLAM SAUCE
Red or white sauce   14.95

PASTA WITH FRESH MUSSELS
Served with pasta marinara.    14.95

FRESH WHITEFISH PICCATA
Lemon, butter and capers. Served with pasta oil 
and garlic.    15.95

CHICKEN PARMAGIANA
Served with pasta marinara.    13.95

CHICKEN TUSCANY
Marinated chicken breast with mushrooms,
 sun-dried tomato and white wine. Served with 
pasta marinara.    13.95

CHICKEN RAVIOLI
With sun-dried tomato, roasted garlic 
pesto sauce.    13.95

CHICKEN CACCIATORE
Chicken breast with mushrooms, bell peppers, onions, 
balsamic vinegar and marinara. Served with 
pasta marinara.    13.95

CHICKEN SESAME
Breaded chicken with sesame seeds, lemon 
and butter. Served with pasta with oil 
and garlic.    13.95

CHICKEN MARSALA
Sautéed with fresh mushrooms and marsala 
wine sauce. Served with pasta with oil 
and garlic.    13.95

CHICKEN PICATTA
Sautéed with lemon, butter and capers. Served 
with pasta with oil and garlic.    13.95

MOM’S EGGPLANT PARMAGIANA
Baked with marinara sauce and melted mozzarella. 
Served with pasta marinara.    14.95



There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS

Lunch MenuFabrocini’s Beverly Glen
INSALATA

ARUGULA SALAD
Arugula, candied walnuts, grape tomatoes and shaved 
parmesan tossed with balsamic vinaigrette.      9.95/6.95

FABROCINI SALAD
Chopped greens, buffalo mozzarella, red onions, tomato, 
spinach, mushroom and roasted red peppers.     9.95/7.95

ITALIAN MEATLESS SALAD
Fresh greens, tomato, garbanzo beans, red kidney beans, 
pepperoncini, olives and mozzarella cheese.     8.95

CAESAR SALAD
Crisp romaine lettuce with homemade croutons and our 
famous Caesar dressing (Caesar dressing contains raw egg).    
9.95/6.95

VINNIE’S SPECIAL SALAD
Boston lettuce, red onion, sliced mushrooms, tomato and 
gorgonzola cheese.      9.95

ANTIPASTO SALAD
Fresh greens, pepperoncini, salami, pepperoni, provolone, 
mozzarella, garbanzo beans, red kidney beans, olives and 
tomatoes.     11.95

CALAMARI and SCUNGILLI SALAD
Chilled and marinated with lemon, garlic and herbs.     11.95

FRESH BABY SPINACH SALAD
Baby spinach tossed with grilled mushrooms, pine nuts, 
roasted peppers, goat cheese, panchetta and a warm sherry 
vinaigrette.     9.95/6.95

MIXED GREENS
Fresh greens, tomato and mozzarella cheese.    5.95

BROCCOLI LIMONE
Fresh chilled florets tossed with lemon, olive oil and garlic.    
6.95

Add grilled chicken    3.95
Add grilled shrimp       3.00/ea.
Add soy mozzarella    2.00

ZUPPA

HOME STYLE VEGETABLE SOUP 
(made with vegetable broth) 6.95 

PASTA E FAGIOLI
Pasta, cannellini beans and parmesan with tomato 
and chicken broth.    6.95

STRACCATELLE
Chicken broth with baby spinach, egg drop and 
vermicelli.    6.95

MINESTRONE
Classic Italian soup.    5.95 (made with beef broth)

ZUPPA DI CLAMS
Fresh and chopped clams with herbs in a red 
clam broth.    7.95

ESCAROLE AND BEANS
Canellini beans with chicken stock and 
parmesan cheese.    6.95

WILD MUSHROOM SOUP
Shitake, portobello, porcini and button mushrooms.    8.50

GARLIC BREAD  3.95

VEGETABLE SIDES
Sauteed Rappini  6.95
Spinach - Steamed or Sautéed 6.95
Broccoli - Steamed or Sautéed 5.95
Sautéed Escarole  6.95
Sautéed Mushrooms  6.95
Asparagus   6.95
Mixed Steamed Vegetable 5.95

ANTIPASTI

CALAMARI FRITTO
Traditional preparation with spicy dipping sauce 
and lemon.    11.95

SHRIMP FRITTO
Traditional preperation with spicy dipping sauce 
and lemon.    12.95

ARTICHOKE AND RISOTTO
Fresh artichoke with sun-dried tomatoes and roasted 
garlic risotto topped with scampi sauce.    12.95

RISOTTO WITH GRILLED SHRIMP
Sun dried tomato and roasted garlic risotto with three 
jumbo shrimp.    14.95

CAPRESE
Fresh buffalo mozzarella, roma tomatoes and basil    9.95

FRESH STEAMED CLAMS
Garlic, white wine and fresh herbs    14.95

FRESH STEAMED EASTERN MUSSELS
Garlic, white wine and fresh herbs    14.95

MOZZARELLA MARINARA    7.95
STUFFED ARTICHOKE     10.95
STEAMED ARTICHOKE     8.95

PASTAS

Served with mixed green salad or minestrone soup

Spaghettini, Linguini, Angel Hair, Penne, Rigatoni, 
Fettuccini, Shells, Fusilli, Bow Ties, Multigrain Spaghettini

SAUCES

Marinara   10.95
Pomodoro   13.95
Alfredo     12.95
Meat Sauce  13.95
Olive Oil & Garlic    8.95 
Fresh Tomato, Basil & Garlic 12.95
Mushroon Marinara  13.95
Primavera (Red or White) 12.95
Fradiavolo   10.95
Sun-dried Tomato Pesto 13.95
Basil Pesto   13.95
Meatballs or Sausage  14.95
Puttanesca   12.95
Pasta Broccoli  11.95
Tomato Cream  12.95
Arribiata   12.95

Meatballs (2)    7.00
Sausage (2)    7.00



There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS

Dinner MenuFabrocini’s Beverly Glen
ENTRÉE SALADS

FRESH BABY BEET SALAD
baby greens, fresh baby beets, gorgonzola, hazelnuts, cherry 
tomatoes, aspargus, tossed with a sherry vinaigrette     
11.95/8.95

SONOMA CHOPPED SALAD
Grilled chicken breast, tomato, mushrooms, red onion, 
lettuce, spinach and mozarella cheese     12.95

AGOURA HILLS SALAD
Grilled chicken breast, romaine, iceberg lettuce, garbanzo 
beans, kidney beans, pepperoncini, olives, tomato and 
shredded mozzarella cheese.     12.95

BEVERLY GLEN SALAD
Grilled chicken breast, arugula, belgian endive, escarole, 
baby artichoke, grape tomatoes, kalamata olives, roasted 
peppers and ricotta salata cheese.    13.95

BEL AIR STEAK SALAD
Radicchio, arugula, and frisée with dried cranberries, feta 
cheese, candied walnuts and grape tomatoes tossed with 
our mild horseradish vinaigrette dressing and topped with 
a grilled coulette steak.    19.95

Add grilled chicken    3.95
Add Grilled Shrimp      3.00/ea
Add Soy Mozzarella    2.00

CHICKEN

PARMAGIANA     Chicken  17.95     Veal    23.95
Breaded with marinara and melted mozzarella. Served with
pasta marinara.

MARSALA        Chicken  17.95     Veal    23.95
Sautéed with fresh mushrooms and marsala wine sauce. 
Served with pasta with oil and garlic.

PICATTA        Chicken  17.95     Veal    23.95
Sautéed with lemon, butter and capers. Served with pasta 
with oil and garlic.

FABROCINI        Chicken  17.95     Veal    23.95
Sautéed and topped with eggplant parmagiana. Served 
with pasta marinara.

CHICKEN ALLA BUZZO 
Chicken breast marinated and grilled, served with steamed 
broccoli and pasta marinara.    17.95

CHICKEN ALLA CHRIS
Cubed chicken breast sautéed with fresh mushrooms, bell 
peppers and onions with garlic and white wine sauce. Served 
with pasta with oil and garlic.    17.95

CHICKEN TUSCANY
Marinated chicken breast sautéed with sun-dried tomatoes, 
mushrooms and white wine. Served with pasta marinara.    
17.95

CHICKEN CACCIATORE
Chicken breast with mushrooms, bell peppers, onions, 
balsamic vinegar and marinara. Served with pasta marinara.    
17.95

CHICKEN SESAME
Breaded chicken with sesame seeds, lemon and butter. 
Served with pasta with oil and garlic.   17.95

VEAL MILANESE
Breaded medallions of veal sautéed in olive oil. Served with 
pasta with oil and garlic.   23.95

VEAL MUSHROOMS AND PEPPERS
Medallions of veal sautéed with fresh mushrooms, bell 
peppers and marinara. Served with pasta marinara.    23.95

SEAFOOD

LINGUINI WITH FRESH CLAMS
Linguini with whole and chopped clams in white 
or red sauce.    19.95

FRESH MUSSELS AND LINGUINI
Served with fradiavolo sauce, spicy or mild.    19.95

CALAMARI AND PASTA
Sautéed with garlic, white wine and marinara sauce served 
over linguini, spicy or mild.   17.95

FRESH WHITEFISH PICATTA WITH LINGUINI
Sautéed with lemon, butter and capers. Served with pasta 
and vegetables.   19.95

FRESH WHITEFISH PORTOFINO
Poached, topped with pomodoro sauce. 
Served with pasta.   19.95

CIOPPINO
Mussels, clams, shrimp, calamari and whitefish over linguine 
in a red seafood broth    26.95

SHRIMP SCAMPI
Sautéed with lemon, butter and garlic, served with pasta 
with oil and garlic.    23.95

SHRIMP MARINARA
Jumbo shrimp sautéed with white wine, garlic and 
marinara sauce, spicy or mild. Served with linguini.    23.95

SHRIMP PARMAGIANA
Jumbo shrimp breaded and topped with marinara sauce 
and melted mozzarella. Served with pasta marinara.    23.95

PENNE DIANE
Jumbo shrimp, artichoke hearts, mushrooms, olives and 
tomatoes, tossed with wine, garlic, parmesan cheese 
and penne pasta.    23.95

ITALIAN SPECIALTIES

RAPPINI AND SAUSAGE
Mild and spicy sausage tossed with olive oil and sliced 
fried garlic and orrechiette pasta.    17.95

STEAK EMIL
New York steak, grilled and topped with gorgonzola cheese, grilled 
onions and portabello mushrooms.     26.95

MOM’S EGGPLANT PARMAGIANA
Baked with marinara sauce and melted mozzarella. 
Served with pasta marinara    15.95

GRILLED EGGPLANT LEONA
Sliced grilled eggplant topped with roasted red peppers, grilled 
mushrooms and pine nuts baked with gorgonzola cheese, 
Served with risotto    16.95

SAUSAGE AND PEPPERS
Cooked in marinara with onions and bell peppers.
Served with pasta     17.95

BAKED GNOCCHI
Potato pasta dumplings topped with marinara sauce 
and mozzarella cheese.    14.95

GNOCCHI PESTO
Fresh basil pesto sauce, garlic, pine nuts and parmesan.    14.95

CHEESE RAVIOLI
Served with marinara sauce    14.95

CHICKEN RAVIOLI
Roasted garlic, sundried tomato pesto   15.95

LASAGNA
Layers of pasta, meatballs, sausage, ricotta, mozzarella 
and meat sauce.    14.95

BAKED MOSTACCIOLI
Baked with ricotta, marinara and melted mozzarella.    13.95

OLD FASHIONED CHICKEN CACCIATORE
Half a chicken cooked on the bone with mushrooms, onions, 
peppers and marinara sauce. (allow 15 minutes)    19.95
MARLA’S PASTA
Multigrain pasta, rappini, sun-dried tomatoes and pine nuts, 
tossed with olive oil and garlic.    15.95
          



There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS

Dinner MenuFabrocini’s Beverly Glen
INSALTA

ARUGULA SALAD
Arugula, candied walnuts, grape tomatoes and shaved 
parmesan tossed with balsamic vinaigrette.      9.95/6.95

FABROCINI SALAD
Chopped greens, buffalo mozzarella, red onions, tomato, 
spinach, mushroom and roasted red peppers.     9.95/7.95

ITALIAN MEATLESS SALAD
Fresh greens, tomato, garbanzo beans, red kidney beans, 
pepperoncini, olives and mozzarella cheese.     8.95

CAESAR SALAD
Crisp romaine lettuce with homemade croutons and our 
famous Caesar dressing (Caesar dressing contains raw egg).    
9.95/6.95

VINNIE’S SPECIAL SALAD
Boston lettuce, red onion, sliced mushrooms, tomato and 
gorgonzola cheese.      9.95

ANTIPASTO SALAD
Fresh greens, pepperoncini, salami, pepperoni, provolone, 
mozzarella, garbanzo beans, red kidney beans, olives and 
tomatoes.     11.95

CALAMARI and SCUNGILLI SALAD
Chilled and marinated with lemon, garlic and herbs.     11.95

FRESH BABY SPINACH SALAD
Baby spinach tossed with grilled mushrooms, pine nuts, 
roasted peppers, goat cheese, panchetta and a warm sherry 
vinaigrette.     9.95/6.95

MIXED GREENS
Fresh greens, tomato and mozzarella cheese.    5.95

BROCCOLI LIMONE
Fresh chilled florets tossed with lemon, olive oil and garlic.    
6.95

Add grilled chicken    3.95
Add grilled shrimp       3.00/ea.
Add soy mozzarella    1.75

ZUPPA

PASTA E FAGIOLI
Pasta, cannellini beans and parmesan with tomato 
and chicken broth.    6.95

STRACCATELLA
Chicken broth with baby spinach, egg drop and vermicelli.    
6.95

MINESTRONE
Classic Italian soup.    5.95 (made with beef broth)

ZUPPA DI CLAMS
Fresh and chopped clams with herbs in a red clam broth.    
7.95

ESCAROLE AND BEANS
Canellini beans with chicken stock and parmesan cheese.    
6.95

WILD MUSHROOM SOUP
Shitake, portobello, porcini and button mushrooms.    8.50

HOME STYLE VEGETABLE SOUP
Made with vegetable broth     6.95

GARLIC BREAD 3.95

VEGETABLE SIDES
Sauteed Rapponi 6.95
Sauteed Mushrooms 6.95
Spinach 6.95
Asparagus 6.95
Broccoli 5.95
Mixed Steamed Vegetable 5.95

ANTIPASTI

CALAMARI FRITTO
Traditional preparation with spicy marinara sauce 
and lemon.    11.95

SHRIMP FRITTO
Traditional preperation with spicy marinara sauce 
and lemon.    12.95

ARTICHOKE AND RISOTTO
Fresh artichoke with sun-dried tomatoes and roasted garlic 
risotto topped with scampi sauce.    12.95

RISOTTO WITH GRILLED SHRIMP
Sun dried tomato and roasted garlic risotto with three 
jumbo shrimp.    14.95

CAPRESE
Fresh buffalo mozzarella, roma tomatoes and basil    9.95

GRILLED EGGPLANT CAPRESE
Slices of buffalo mozarella, red onion, roma tomato, roasted 
red pepers and fresh basil.   12.95

ROASTED PEPPERS AND ANCHOVIES
Topped with fresh garlic and olive oil.   10.95

STEAMED FRESH CLAMS
Eastern little neck clams steamed with white wine, 
garlic and herbs.    14.95

FRESH STEAMED EASTERN MUSSELS
Garlic, white wine and fresh herbs    14.95

MOZZARELLA MARINARA
Breaded square of cheese topped with marinara sauce    
7.95

STUFFED ARTICHOKE    10.95

STEAMED ARTICHOKE     8.95

GRILLED ARTICHOKE     8.95

PASTAS

Spaghetti, Linguini, Angel Hair, Penne, Rigatoni, Fettuccini, 
Shells, Fusilli, Bow Ties, Multigrain Spaghetti

SAUCES

Marinara   10.95
Pomodoro   13.95
Alfredo     12.95
Meat Sauce  13.95
Olive Oil & Garlic    9.95
Fresh Tomato, Basil & Garlic 12.95
Mushroon Marinara  13.95
Primavera (Red or White) 12.95
Fradiavolo   10.95
Sun-dried Tomato Pesto 13.95
Basil Pesto   13.95
Meatballs or Sausage  14.95
Puttanesca   12.95
Pasta Broccoli  11.95
Tomato Cream  12.95
Arribiata   12.95

Side Meatballs (2)     7.00
Side Sausage (2)    7.00



There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS

Dinner MenuFabrocini’s Beverly Glen
PIZZA CREATIONS     
 Small Medium Large
     
  10” 14” 16”
COMBO
Pepperoni, sausage, mushrooms, olives, onions and bell pepper. 12.95 15.95 18.95

VEGETARIAN
Mushroom, olive, onion, tomato, bell pepper and baked eggplant. 11.95 14.95 17.95

PIZZA BIANCO
Fresh sautéed spinach and mozzarella cheese (no sauce). 10.95 13.95 15.95

CHEESE-LESS PRIMAVERA
Pizza sauce, zucchini, mushrooms, yellow squash, carrots,
broccoli, fresh tomato, basil and garlic 12.95 14.95 15.95

BARBEQUE CHICKEN PIZZA   
Smoked gouda cheese, red onions, cilantro and chicken breast. 13.95 16.95 19.95

GRILLED CHICKEN PIZZA
Chicken and mushrooms. 13.95 16.95 19.95

PIZZA CHECCA
Fresh tomato, fresh basil, garlic and mozzarella cheese (no sauce) 11.95 14.95 16.95

GRILLED SHRIMP PESTO PIZZA
Basil pesto sauce, grilled shrimp, gorgonzola cheese and grilled onions. 14.95 19.95 23.95

MARGHERITA PIZZA
Sliced tomatoes, fresh basil, garlic, mozzarella cheese, and tomato sauce. 12.95 15.95 16.95

CREATE YOUR OWN PIZZA OR CALZONE!!!!
   Small Medium       Large
Tomato and Cheese    9.95   13.95       14.95
Each Extra Topping    1.25     1.75         2.00
Each Extra Gourmet Topping  1.75     2.25         2.50

TOPPINGS:     GOURMET TOPPINGS:
Pepperoni, mushrooms, olives, onions, bell pepper, Grilled eggplant, artichoke hearts, sliced meatballs, fresh 
fresh tomaotes, fresh garlic, baked eggplant,   sausage, sun-dried tomatoes, roasted peppers, prosciutto ham, 
extra cheese    gorgonzola cheese, fresh spinach, jalapeños, goat cheese, 
     anchoives, soy mozzarella

New York Style Pizza 12” Thin & Crispy
4 CHEESE PIZZA
Fontina, asiago, parmesan & mozzarella    $12.95

PIZZA NAPOLI GORGONZOLA
Genoa salami, gorgonzola, mozzarella & oregano    $12.95

NEW YORK WHITE PIZZA
Fresh ricotta, mozzarella, romano, goronzola, olive oil and oregano    $12.95

PIZZA RICOTTA SALATA
Olive oil, ricotta salata cheese, no sauce    $12.95

PIZZA with ASPARAGUS BABY ARTICHOKES
Fresh basil, fontina cheese, and grilled onion    $12.95

PIZZA GENOVESE
Soppressata salami, fontina cheese, roasted peppers, roasted tomatoes, shaved parmesan     12.95

            Beverages
BEVERAGES      HENRY WEINHARD’S SODAS
Soft drinks            2.75  Pellegrino            Sm. 3.95 Orange Cream  3.25
Coffee/Tea         2.75  Pellegrino            Lg.  5.95 Vanilla Cream  3.25
Assorted Juices  2.75           Panna Water      Sm. 3.95 Root Beer   3.25 
Milk                      2.75           Panna Water      Lg.  5.95 Black Cherry  3.25

  

There will be an additional charge for all extra items.
WE ARE NOT ASSOCIATED WITH FABROCINI’S IN TARZANA OR AGOURA HILLS


