
A n t i p a s t i
Antipasto La Finestra  our house specialty

A variety of imported meats & cheeses, roasted red bell peppers & marinated calamari 

                                         Small   12                         Large   18

Calamari Sicilana
Calamari sautéed with peas & spinach in a spicy marinara sauce   12

Vongole Picante      
Fresh Manilla clams steamed in a spicy tomato broth, served with garlic bread   11

Meatballs Marinara
Beef & pork meatballs, marinara sauce & mozzarella cheese, served with garlic bread   8

Bruschetta      
Toasted garlic bread with fresh chopped tomatoes, garlic & basil   5

I n s a l a t a
add chicken, shrimp or salmon to any salad for 5.00

                   

Caprese
Fresh mozzarella, heirloom tomatoes, sun dried tomatoes, fresh basil & olive oil   8

La Finestra Chopped  
Mixed greens with cold cuts, olives & provolone   10

 Italia 
Mixed greens, pepperoni, salami, black olives, garbanzo beans & mozzarella   9

 Invernale
Mixed greens with sundried tomatoes, roasted peppers, pine nuts & goat cheese  7  ( Lg. 10)

 Rustica
Radicchio, arugula, endive, mushrooms & shaved Parmesan cheese   7  (Lg. 10)

 Caesar
With garlic croutons, Parmesan cheese & our own eggless Caesar dressing   7  (Lg. 10)

 Mista
Mixed greens with celery, tomato & radish   5 (Lg. 8)

 di Mare
Baby shrimps, bay scallops, calamari, olives and diced tomatoes over mixed greens   12

(split charge for salads 1.00)

Z u p p e
Minestrone

Classic style, vegetarian, handmade with fresh vegetables   7

Brodino di Pollo alla Romana
Chicken broth with egg, fresh spinach & Parmesan cheese   7

Pasta Fagioli
Handmade, with pasta & beans in a vegetable broth   7

             

P i z z a
All pizzas are thin crust, made with our handmade dough, fresh 

marinara sauce & a blend of imported whole-milk mozzarella cheeses

Margherita
thin and crisp; mozzarella cheese and fresh marinara sauce  13

Carne
pepperoni, sausage, Italian salami  16

Verdure
mushrooms, onions, olives, roasted peppers & pesto 16

Pizza Quattro Stagioni
ham, artichoke hearts & mushrooms 16

Tre Fromaggi
with mozzarella, Parmesan & provolone cheese  15

Pepperoni, Salsiccia e Funghi
 pepperoni, sausage, mushrooms   16

Sarda
Sautéed eggplant, sundried tomatoes, mozzarella & goat cheese  15

 Saporita
Tomato sauce with sausage, olives, mushrooms, artichokes, tomatoes & mozzarella  16



P a s t a
G n o c c h i  d i  P a t a t e  P a s t i c c i a t i

Homemade potato gnocchi with cream sauce & a splash of tomato sauce   16

S p a g h e t t i  &  M e a t b a l l s
Spaghetti topped with pork & beef meatballs and our handmade marinara sauce   15

L i n g u i n e  a l l a  V o n g o l e
Linguine with fresh manila clams in a red or white sauce   18

F a r f a l l e  a l  S a l m o n e
Bow tie pasta, fresh salmon, sun dried tomatoes & asparagus in a pink vodka sauce   18

L i n g u i n e  a l  F r u t t i  d i  M a r e
Linguine with shrimp, fresh clams & fresh salmon in a red or white sauce   21

F a r f a l l e  c o n  P o l l o  e  B r o c c o l o
Bow tie pasta with chicken, broccoli & a Parmesan cheese sauce   17

L a s a g n a  B o l o g n e s e
Handmade daily, with our own meat sauce   16

S p a g h e t t i  B o l o g n e s e
Served with our homemade meat sauce   15

R i g a t o n i  C a p r i c c i o s a
Rigatoni with our meat sauce, mushrooms & melted mozzarella cheese   16

C a p e l l i n i  a l l a  C h e c c a
  Angel hair with fresh chopped tomatoes, basil & garlic   14   (Add chicken, shrimp or salmon 5)

S p a g h e t t i  c o n  A b r u z z e s e
Spaghetti with sausage, red peppers & mushrooms in a spicy marinara sauce   16

R a v i o l i  d i  R i c o t t a  A u r o r a
Handmade ravioli filled with ricotta cheese & spinach in a pink sauce   15

R a v i o l i  d i  A r a g o s t a
Ravioli filled with lobster and topped with a tomato - brandy sauce   18

 

S e c o n d i
All entrées served with pasta or fresh steamed vegetables

S c a l o p p i n i  O r v i e t o
Thin chicken or veal medallions with chopped tomatoes, baby artichokes & pine nuts

Chicken   19         Veal 23

S c a l o p p i n i  a l  L i m o n e
Thin chicken or veal medallions sautéed with fresh lemon & herbs

 Chicken   18       Veal 22
  

S c a l o p p i n i  a l  M a r s a l a
Thin chicken or veal medallions with Marsala wine, fresh tomatoes & mushrooms

Chicken   18        Veal 22

S c a l o p p i n i  c o n  G o r g o n z o l a
Thin chicken or veal medallions topped with gorgonzola cheese on a bed of fresh spinach

Chicken   18        Veal 22

S c a l o p p i n i  P a r m i g i a n a   
Thin chicken or veal medallions topped with marinara sauce & mozzarella cheese 

Chicken   18       Veal 22

S c a l o p p i n i  P a e s a n a
Thin chicken or veal medallions with peppers, sweet onions, mushrooms & balsamic vinegar

Chicken   18       Veal 22

S c a l o p p i n i  S o r r e n t i n a
Thin chicken or veal medallions with eggplant, fresh tomatoes & mozzarella cheese

Chicken   18       Veal 22

B a t t u t a  d i  M a n z o  A r r a b b i a t a
New York steak, pounded thin and sautéed with garlic & crushed red pepper   21

S h r i m p  M e d i t e r r a n e a n
Tiger shrimp sautéed with marinara sauce on a bed of crispy angel hair pasta   21

F i l l e t i  d i  S p i g o l a  
Pan seared sea bass topped with a sundried tomato & cucumber salsa   23

F i l l e t i  d i  S o g l i o l e  P i c a t a
Sole fillets sautéed with lemon & capers   18

S a l m o n e  a l  F o r n o
     Fresh Atlantic salmon, oven roasted &  topped with chopped tomatoes, garlic & basil   20

S a l m o n e  c o n  B a l s a m i c  e  S p i n a c i
Fresh Atlantic salmon, roasted and served with sautéed spinach & a balsamic reduction   20

C i o p p i n o  L a  F i n e s t r a
Scallops, shrimp, calamari, mussels & fresh salmon in a spicy tomato broth   25



Split charge for entrees 3.50

B e v e r a g e s

Coke, Diet Coke, 7up, Root beer   
2.50

Ice Tea, Coffee, Hot Tea
2.50

Mineral Water sparkling or flat
Large  5   Small  3

Domestic Beer
Miller Genuine Draft, Miller Lite   5

Imported Beer
Heineken, La Rossa, Moreti, Peroni   6

Espresso  
3

Cappuccino
5

“ A d e o  m i h i  t o t u s  v e s t r u m  
c u n i s  v e n t e r  q u i r i t o  q u o d  

e g o  v a d u m  r e s t i t u o  v o s ”

Over  40  centuries  ago,  a  small  Roman  outpost  known  as 
Kourion  was  founded  on  the  island  of  Cyprus  in  the 
Mediterranean Sea. The city continued to grow over the many 
years that followed, and eventually was home to more 15,000 
people. Destroyed over a period of 30 years in the 4th century 
by  four  large  earthquakes,  Kourion  was  deserted  until  the 
early 1900’s, when the city was slowly excavated. 

A small restaurant was uncovered near the city center; just an 
oven for bread and meats, and a few wine vats for the local 
winemakers to fill. Chiseled above the door in Latin were the 
words printed above. This  simple  statement is the mission of La 
Finestra  and  our  inspiration  in  taking  special  care  of  our 
patrons: 

“Come   to   us ,  a l l   o f   you   whos e   s t oma c h s

c r y  out ,  and  we  sha l l  re s t o r e  you ”

Our full menu is available to go, please call 
ahead and we’ll have it ready when you arrive. 

You can see our full menu at www.LaFinestraTarzana.com

Catering is available at the location of your choice. 
Custom menus, a full staff and a perfect event 

are just a phone call away.

La Finestra Gift Cards are 
available in any amount, 

please see your server for details 


