
Swansboro, NC 

European Cuisine  
Specializing in Italian 

Dinner Menu 

 

Appetizers 

Soup of the Day Cup $4.00 Bowl $5.25 

Cold Antipasto �– Prosciutto, cappicola,  pepperoni, tuna,  salami,  
mozzarella, anchovies, calamari, shrimp, roasted peppers, and olives............... $12.95 
Hot Antipasto �– Mussels, clams, shrimp, and calamari in  
pesce sauce. ........................................................................................................ $14.95 
Marinated Calamari & Shrimp Salad – Calamari rings marinated in  
olive oil and balsamic vinegar. ........................................................................... $12.95 

Calamari Sautee �– Fresh calamari gently sautéed with our  
own marinara sauce. ............................................................................................. $9.95 
Mozzarella Insalata �– Fresh mozzarella, ripe sliced tomatoes,  
fresh basil, garlic scented olive oil and wine vinegar. .......................................... $9.95 
Clams or Mussels Oreganato �– Fresh clams or mussels in the shell with a  
mixture of olive oil, fresh oregano, basil, onion, and diced plum tomatoes. ...... $12.95 

Italian Mista Salad ............................................................................................. $9.95 

Caesar Salad......................................................................................................... $9.95 

Add: Chicken (roasted) $2.00 Add: Shrimp $4.00  Add: Fresh catch $4.00 

Entrees 
All entrees served with Choice of Pasta, Choice of Sauce, and Salad.  

Vitello (Veal) 
Vitello Parmagiana �– Tender milk fed veal, lightly sautéed in olive oil,  
topped with marinara, mozzarella, gorgonzola and parmesan cheese. ............... $21.95 
Vitello Piccata �– Lightly floured veal sautéed with garlic  
lemon juice, capers, and white wine................................................................... $21.95 
Vitello Saltimbocca �– Veal scallopine with prosciutto, mozzarella,  
parmesan, and fresh sage sautéed in olive oil and butter and finished  
with white wine and mushrooms. ....................................................................... $22.95 
Vitello Arrabbiata �– Tender veal sautéed with olive oil, crushed  
red pepper, fresh garlic, onions, tomatoes, and white wine................................ $21.95 

Pollo (Chicken) 

Pollo alla Cacciatore �– Boneless chicken breasts braised with garlic,  
tomatoes, wine, fresh herbs, onion and red peppers. .......................................... $17.95 
Pollo Parmagiana �– Boneless chicken breast, pan sautéed, topped with  
fresh mozzarella, gorgonzola, parmesan, fresh herbs and our  
marinara sauce.................................................................................................... $17.95 
Pollo Scarpariello  �– Boneless chicken breast sautéed with olive oil, garlic,  
mushrooms, lemon juice, rosemary, white wine and capers............................... $17.95 
Pollo Marsala �– Boneless chicken breast sautéed with mushrooms, garlic  
and Marsala wine sauce...................................................................................... $17.95 
Pollo Arrabbiata �– Boneless chicken breast sautéed in olive oil, crushed red  
pepper with fresh garlic, onions, basil, tomatoes and white wine. ..................... $17.95 

Bistecca (Beef) 
New York Strip �– 10 ounce New York Strip pan seared to perfection.............. $21.95 

New York Strip Pizzaola �– 10 ounce New York Strip coated with Italian  
blend of herbs and spices, pan sautéed and finished in red sauce and sliced...... $22.95 

Pizza 
Napoli �– Mozzarella and tomato sauce ............................................................$11.95 

A Pizza Mista �– Fresh vegetables, mozzarella and tomato sauce...................$13.95 

Florentina �– Ricotta, spinach, mozzarella and parmesan cheese.....................$14.95 

Pesce Pizza �– Shrimp, scallops and clams with pesce sauce. ..........................$19.95 

Quatro Formaggio �– Creamy cheese topping of gorgonzola, parmesan,  
Romano and mozzarella cheeses. .....................................................................$15.95 

Prosciutto, Roma Tomatoes and Mozzarella .................................................$15.95 

Pesce (Seafood) 
Bistro Clams or Mussels �– Fresh little neck clams or fresh mussels sautéed  in  
your choice of sauce: marinara, pesce, or white wine. ......................................$19.95 
Gamberi Parmagiana �– Sautéed jumbo shrimp topped with marinara,  
gorgonzola, mozzarella and parmesan cheese. ..................................................$19.95 
Scampi Pescatore �– Jumbo shrimp sautéed in butter, capers, garlic,  
white wine and lemon juice...............................................................................$19.95 
Scallops Gorgonzola �– Large sea scallops sautéed in our Alfredo sauce  
with gorgonzola cheese, spinach and pine nuts. ................................................$21.95 
Pesce Classico �– Fresh fish fillet in tomatoes, garlic, onion, olives,  
capers and roasted peppers ................................................................................$22.95 

Zuppa de Pesce �– Shrimp, scallops, clams, mussels, calamari and fish  
in a light tomato sauce with parsley, wine and garlic........................................$26.95 
Tonno �– Fresh Tuna seasoned with cracked pepper and coarse salt,  
pan seared with fresh herbs, olive oil, white wine and lemon juice ..................$21.95 
Salmone �–  Atlantic salmon fillet in olive oil with onion, capers, cracked  
pepper and white wine...................................................................................... $21.95 

Pasta 
“Try the Flavor of Pasta Labella” 

Your choice of daily pasta and choice of sauce. 

Marinara �– Light tomato sauce with fresh garlic, Italian herbs and olive oil. 

Pesce �– Rich blend of tomatoes, capers, anchovies, olives and crushed red pepper. 

Alfredo �– Our own blend of eggs, Romano, mozzarella and parmesan cheese. 

Basil Pesto �– Classic Italian sauce of fresh basil, pine nuts, olive oil and  
parmesan cheese. 
Lasagna �– A very generous portion of layers of ground beef and sausage,   
spinach, mozzarella, ricotta cheese and marinara sauce....................................$13.95 
Pasta with Meatballs �– Our meatballs are handmade with ground beef,  
Italian sausage and fresh ground breadcrumbs..................................................$14.95 

Pasta with Mild Italian Sausage ....................................................................$15.95 

Pasta Primavera �– A medley of fresh vegetables tossed with your  
favorite sauce ....................................................................................................$13.95 
Pasta alla Pollo �– Sautéed chicken breast on top of your choice of pasta and your 
favorite sauce ....................................................................................................$15.95 
Pasta alla Gamberi �– Sautéed jumbo shrimp with your favorite sauce  
and pasta............................................................................................................$17.95 

Stuffed Breads 
Cheese Stuffed Bread �– Mozzarella and ricotta cheeses blended with Italian  
herbs stuffed in our homemade bread dough and baked to perfection. .............$12.95 
Vegetable Stuffed Bread �– Assorted sautéed vegetables with mozzarella  
and Italian herbs, stuffed in our homemade bread and baked to perfection. .....$13.95 
Plum Tomato and Prosciutto Stuffed Bread �– Fresh tomatoes sautéed in  
olive oil and garlic with prosciutto ham, fresh basil and mozzarella, stuffed  
in our homemade bread and baked to perfection...............................................$15.95 

Side of Marinara or Alfredo ..............................................................................$1.50 

 

Desserts and Specialty Coffees Available 

All ABC Permits 
Domestic & Imported Beers, Spirits, Cocktails, Brandy, Liqueurs 

Specialty Drinks and Specialty Coffees 

(ASK YOUR SERVER FOR DETAILS) 

We hope your enjoy your dining experience 
Catering available – inquire within 

worb@earthlink.net 
www.whiteoakriverbistro.com 

$3.00 Split Plate Charge on split adult pasta orders. 
We reserve the right to add gratuity to parties of 8 or more. 

All Items and Prices Subject to Change. 

206 Corbett Avenue 
Highway 24 

Swansboro, North Carolina 
(910) 326-1696 

Waterfront Dining Overlooking the White Oak River 

Administrator
Please take a moment to read through this:
Order No: Heath_Gene_285916_MENUS
Rework Iteration No. 1

Corrections/Changes Made:
1. Text made bold for all dishes

Thank you for your time.

(To delete this yellow box, please select "HAND TOOL" 
from the tool bar, click on the box and press delete.)


