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BAKED IN OUR 600° BRICK OVEN.
AUTHENTIC, HAND TOSSED AND DELICIOUS

CHEESE STEAK “BISTECA” 16

garlic, olive oil, oregano, musl’urooms, onions,
cheddar, mozzarella and broiled steak

QUATTRO STAGIONI “MORINELLO” 14
tomato sauce, fresh mozzare“a, artichokes,
ham, and olives

BBQ CHICKEN PIZZA “AGRODOLCI” 15
bbq sauce, gri”ccl chicken, balsamic onions

and chcdc{ar CI’ICCSC
MARGARITA “CILIEGINO” 11

tomato sauce, fresh mozzare”a, and basil

SPINACH AND BRIE “SPINACA” 15

garlic, olive oil, oregano, spinaclﬂ, mozzarella and brie cheeses

CHICKEN CAESAR “ENSALADA CAESAR” 15

gri”ec{ chicken, olive oil, oregano, tomatoes and mozzarella
crowned with caesar salad

QUATTRO FORMAGGI “ COLOMBINO” 12

FFCSI'I mozzare”a, Parmesan, gorgonzola and talcggio Cl’lCCSC

ITALIAN BLT “IBLT” 15

garlic, olive oil, oregano and mozzarella cheese topped with
Pancet’ta, lettuce and tomato in our parmesan dressing

PIZZA MONTANARA “CIMA DI MOLA” 13

fresh mozzarc”a, wild mushroom and sausage,
topped with dried ricotta cheese

VEGETARIANA “GAETA” 13

sliced tomato, mus}wroom, red onion, zucclﬂini} bell peppers,

an de ggP la nt
PIZZA DELLA CASA “CASALIVA” 13

tomato sauce, fresh mozzare”a, sausage, and Pepperoni

PIZZA PROFUMO DI MARE “BARESE DOLCE” 15

tomato sauce, calamari, shrimp, capers, olives, crushed

red pepper, red onion, and garlic
PIZZA DELLO CHEF “CUORICINO” 15

fresh mozzarc”aj mushroom} Prosciutto] arugula,
and truffle olive oil

TOPPINGS 2
mushroom, gorgonzolaj arugula, sausa%e, anchovies,
Pcppcroni, spinach} slice tomato, artichokes, ham, olives,

eggpla nt, ricotta

TOPPINGS 4

Prosciutto or chicken
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Extra Virgin Modern Italian Cuisine
4053 Campbell Avenue, Arlington VA 222006

703.998.8474
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www.extmvirginva.com
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Flarlors ,)
LOBSTER MAC AND CHEESE 8.99 C’%%:n

organic truffle oil and fontina cheese

BRUSCHETTA 7.99
rilled T uscan bread, marinated tomato-basil salad, basil emulsion,
Ea]samic

STUFFED DATES 7.99

gorgonzola Cl’\CCSC, Pine nuts and fresh sage, wraPPecl with Prosciu’cto

BEEF CARPACCIO* 10.99

arugu]a, capers, tomatoes, parmesan checsc, lemon clressing

9
ANGRY MUSSELS 9.99 Goizn

smoked Pork, gar]ic and crushed red chilies, steamed in Peroni

ANTIPASTO* 11.99

Jtalian salumi, imPor’ced cheese, olives, gri”ed bread, ﬁg compote

SHRIMP AND GARLIC CONFIT 11.99

extra virgin olive oil, gar]ic and | hai chilies

TRIANGLES OF MOZZARELLA 7.99

Panico crusted mozzarella with homemade basil marinara sauce

FRIED CALAMARI 9.99

arrabiatta sauce and Pesto mayo

MINESTRONE 6.99
red kidncy beans, chick peas, dal and broken pasta

Salads

CAESAR SALAD 6.99

romaine hearts, gariic croutons, Pecorino cheese, homemade caesar clressing

BEET SALAD 7.99

candied walnuts, butternut squash, gorgonzo]a cheese and lemon dressing

b
ARUGULA AND PEAR SALAD 7.99 Coin

Poachec{ pears, candied walnuts, Pecorino cheese, lemon dressing

WARM GOAT CHEESE SALAD 8.99
dried dates, toasted Pinc~nut5, ba]samic-ﬁg vinaigrette

fresh mozzarella, kumato tomatoes, basil emulsion and balsamic

THE WEDGE 7.99

iceberg ]ettuce, bacon, gorgonzola c}'\eese, parmesan clressing and
bruschetta tomatoes

*C:or15un1ir1g raw or undercooked meats, Poultrg, Sﬁalcood, shellfish or eggs, may increase your risk of food borne illness.

IMour (_ourse Tasting Menu

aPPetizer, salac!, entrée, dessert

MMW Fuslas
HOMEMADE GNOCCHI 18.99 Virgin

ricotta cheese gnocchi, braised beef, Porcini mushroom sauce

FRIED LASAGNA 14.99

bcchamcl, homemade Pasta, traditional bolognese sauce

D),
HOMEMADE BUTTERNUT SQUASH RAVIOLI 15.99 CV:%'“

roasted butternut squash, sage butter sauce

FOUR CHEESE RAVIOLI 15.99

hand-mac{c in your choice o1c truFﬂe bu’cter sauce or bolognese

LINGUINE WITH CLAMS 18.99

manila clams, tomato, garlic, white wine and extra virgin olive oil
tossed with hand-made linguini

FRUTTI DI MARE 26.99

shrimp, sca”oPs, clams, mussels, calamari, sPicy marinara and hand-made ]inguini

homemade meatballs, |talian sausage, Pepperoni, basil marinara
and rigatoni

CHICKEN ALFREDO 17.99

asparagus, mushrooms, parmesan cream sauce, hand-made fettuccini

>
ITALIAN SAUSAGE PEPPERONATTA 17.99 (o

gar]ic, onions, Pcppcroncinis, basil tomato sauce and rigatoni

PORTOBELLO MUSHROOM RAVIOLI 18.99

sun-dried tomatoes, crimini mushrooms, garlic cream sauce

SHRIMP AND LOBSTER CARBONARA* 25.99

zucchini PaPParcle“e, smoked Prosciut’co] onions, peas, parmesan, egg,
and cream

SHRIMP SCAMPI 15.99

tomatoes, garlic, capers, lemon, cream and white wine
tossed with hand-made linguini

Prosciutto, sage, roasted red peppers, lemon pepper cream and sPinach

* T oinsure an optima| clinnirxg cxPeriencc Please avoid making substitutions *

OVEN ROASTED COD 17.99

potato Purée, musl’zrooms, lcci(s, red wine butter sauce

),
BAKED EGGPLANT 16.99 C“‘E%'"

sPinach, arugu]a, zucchini, mozzarella, marinara and creamy Polenta

CHICKEN MILANESE 18.99
PankoJ’;erb crusted, tomato ]inguini and sautéed vegctab]cs

),
RACK OF LAMB* 23/34 C”"‘i"é'"

lemon mint risotto and sautéed vegetables

CHICKEN GENOVESE 18.99

Panko crusted with spinach, salami, mozzarella, marinara, gar]ic noodles

VEAL SCALLOPINI 23.99

sPinach, musl‘xrooms, vermouth cream, tomato-olive linguini

CHICKEN MARSALA 18.99

Porcini mushroom sauce, fontina cheese, asparagus and gar]ic noodles

GRILLED SALMON* 21.99

gorgonzola cheese gnocchi, sautéed sPinach and basil emulsion

MAC AND TURF* 29.99

pan seared beef mcda”ions, truffle mac and cheese with gri”cd shrimp and
asparagus

FILET PORCINI* 25.99

pan seared beef medallions, Procini cream, sautéed sPinach, fried 3u1<ons

SEAFOOD MIXED GRILL* 26.99

sl’xrimp, sca”ops, calamari and salmon with mixed greens, bruschetta tomatoes
and lemon vinaigrette

Enliée Salads

STEAK WEDGE* 18.99

gri”ed beef medallions over our classic wedge

CRISPY COBB 16.99

chicken milanese, bacon, tomato, egg, gorgonzola, garlic—Parmesan c‘lressing

red onion, tomato, gorgonzola, dried fruit, balsamic Fig clressing



