
2005/2006 RESTAURANT MENU GUIDE 29

3910 COLLEY AVENUE, NORFOLK, VA

MENU SAMPLING • italian

Salads
Pasta Salad ....................................................$7.50
Chicken Salad ...............................................$7.95
House Salad ......... Side $4.95 Sm $5.95 Lg $6.95
Caesar Salad ......... Side $5.95 Sm $7.95 Lg $8.95
Greek Salad .......... Side $6.50 Sm $8.50 Lg $9.50

Gourmet Pizza
Small Pizza $9.95 .........................Regular $11.95
Greek Pizza
Fresh sautéed spinach, onions, tomatoes, black olives, 
mozzarella cheese & feta cheese
Goat Cheese
Caramelized onions, roasted garlic, Mozzarella & goat 
cheese, roasted peppers & calamata olives
Mediterranean
Olive oil, chopped fresh garlic, basil tomatoes, sautéed 
onions, artichokes, feta cheese & black olives
B.B.Q. Chicken
Our own tangy B.B.Q. sauce topped with diced chicken, 
sliced red onion, smoked gouda & mozzarella cheese
Shrimp Pesto
Fresh pesto sauce topped with shrimp, sundried tomatoes, 
black olives & mozzarella.  w/Artichokes add $1.75
Vegetarian
Fellini’s tomato sauce topped with sautéed eggplant, 
onions, mushrooms, sundried tomatoes, broccoli & a 
sprinkling of oregano.  w/Mozzarella add $1.75
Hawaiian
Crushed pineapple, sliced Virginia ham, green onion with 
mozzarella & gruyere cheese
B.L.T.
Hickory smoked bacon, spinach sautéed in olive oil & 
garlic, basil tomatoes with mozzarella & romano cheese
Sausage & Pepperoni
Fellini’s tomato sauce topped with Italian sausage, pepperoni, 
sautéed bell peppers, onions, mozzarella & romano cheese
White
Mozzarella, fontine, smoked gouda & romano cheese with 
spinach sautéed in olive oil & garlic
Bourbon Street
Mozzarella, Andouille sausage, grilled chicken, smoked 
tomatoes, mushrooms, green onions, parsley & topped 
with our “secret” sour cream
Thai Chicken
Diced breast of chicken marinated in a spicy peanut ginger 
sauce, green onions, sautéed zucchini, julienne carrots & 
roasted peanuts.  w/mozzarella add $1.75
Mexican
Our spicy fresh salsa topped with a taco hamburger blend, green 
onions, mozzarella & cheddar cheese, topped with sour cream
New York Style
Fellini’s tomato sauce topped with Italian sausage, 
pepperoni, sautéed onions, mushrooms, bell peppers, fresh 
tomatoes & black olives with mozzarella & romano cheese 
Cajun
Louisiana andouille sausage, sweet bell pepper, red onion & 
spicy Cajun sauce with smoked gouda & mozzarella cheese
Fresh Tomato
Fresh tomatoes, fresh basil, chopped garlic & mozzarella 
(our best seller)

Garlic Chicken
Diced breast of chicken marinated in a sauce of fresh garlic, 
sesame seeds, soy sauce & honey, served with mozzarella, 
gruyere cheese & green onion
Fellini’s Special
Fellini’s tomato sauce, bleu cheese, fresh mushrooms, fresh 
basil tomatoes, hot Italian sausage & mozzarella cheese “It’s 
a killer pie”
Portabella Mushroom
Fresh spinach, grilled marinated portabella mushrooms, red 
onions, gruyere and feta cheese
Roasted Peppers
Roasted red peppers with four cheeses - mozzarella, fontina, 
smoked gouda & romano cheese
Spinach Pizza
Fresh sautéed spinach, caramelized onions, toasted almonds, 
mozzarella cheese & roasted garlic on an almond butter sauce
Cheese  Small $6.95 ..............................Reg $8.95
Fellini’s fresh tomato sauce with Whole milk mozzarella cheese

Pasta
Pasta of the Day
Ask your server about today’s selections
Seafood Delecto ..........................................$16.95
Fresh shrimp, scallops, calamari & mussels in a special 
marinara sauce over fettuccine
Mussels ........................................................$13.95
Fresh mussels poached in white wine, onions, fresh garlic, 
butter, oil & herbs served over linguini (or choose red sauce)
Shrimp Bernard ..........................................$14.95
Fresh shrimp sautéed in garlic, butter & olive oil with a pinch 
of red pepper then blended with marinara over angel hair
Shrimp Alfredo ...........................................$14.95
Fettuccini pasta with fresh shrimp, tomatoes, mushrooms & 
green onions tossed in butter, heavy cream & parmesan cheese
Puttanesca ...................................................$11.95
Anchovies sautéed with olive oil, fresh garlic, capers & black 
olives then blended with a red sauce over angel hair pasta
Pasta Corleone ............................................$13.95
Linguini pasta with Andouille sausage, green onions, fresh 
garlic, black olives & sun dried tomatoes blended into a 
spicy cream sauce.  With shrimp, add $4.95
Pasta Romano ...............................................$9.95
Baked angel hair pasta with a two cheese cream sauce
- a dish to remember
Creole Romano ...........................................$11.95
Baked angel hair pasta with a two cheese sauce, shrimp & 
andouille sausage
Angel Hair Pasta ...........................................$6.95
With Fellini’s marinara sauce with meatballs (3) or Italian 
sausage, add $4.00
Fettucini Alfredo ...........................................$9.95
Fettucini tossed in butter, heavy cream & parmesan cheese
Spinach Pasta ................................................$9.95
Fresh spinach sautéed in butter, virgin olive oil & roasted 
garlic, then blended with fettuccini pasta and topped 
with romano cheese. With caramelized onions & roasted 
almonds, add $2.00
Linguini with Marinara Pesto ....................$11.95
Linguini pasta served with our own marinara sauce & 
topped with our homemade pesto sauce of fresh basil, 
walnuts, garlic, olive oil & romano cheese

Linguini with Pesto Sauce ..........................$10.95
Linguini tossed with our homemade sauce of fresh basil, 
walnuts, garlic and olive oil topped with romano cheese
Linguini w/White or Red Clam Sauce ......$10.95
Chopped clams sautéed in olive oil, butter, shallots, white 
wine, fresh garlic & a blend of herbs
Rigatoni ......................................................$10.95
With tomato sauce, fresh mushrooms, sweet Italian 
sausage, basil, garlic, capers and diced green olives topped 
with mozzarella cheese
Baked Eggplant ..........................................$12.95
Ziti pasta w/diced eggplant baked in garlic olive oil then 
sautéed with red & yellow peppers and capers blended with 
marinara & ricotta cheese sauce & topped with romano cheese
Eggplant Parmesan .....................................$10.95
Fried eggplant covered in our house marinara and topped 
with grated provolone cheese.  Served w/ a side of linguini 
& house salad
Ziti Fellini ...................................................$11.95
Ziti pasta served with smoked tomatoes, basil, chicken & 
mushrooms in a cream sauce
Ziti with Sausage ........................................$10.95
Smoked tomatoes, Italian sausage, chicken, fresh garlic & 
zucchini sautéed in olive oil & served over ziti pasta
Ziti & Broccoli .............................................$9.95
Ziti pasta with sautéed fresh broccoli, carrots, red & yellow 
peppers and roasted garlic with cream sauce, add $2.00 
from the grill
Filet Mignon .....................................Market Price
A hand cut aged Angus 8 oz filet mignon, topped with 
mushroom & cognac peppercorn cream sauce
Ribeye ................................................Market Price
A hand cut aged Angus 12 oz ribeye
Steak Pizzola .....................................Market Price
A hand cut aged Angus N.Y. Strip, served with a classic 
sauce of olive oil, tomatoes, black olives, garlic and oregano
Chicken Entree ...........................................$10.95
A marinated boneless breast of chicken with fresh pesto 
sauce & provolone cheese, add $2.95
Tuna Entree .................................................$12.95
A fresh tuna steak in a Caribbean marinade

House Specialties
House Specialties served with garlic bread and house 

salad - Caesar or Greek salad, add $1.50
Chicken Parmesan ......................................$10.95
Breaded chicken breast with our own marinara sauce & 
provolone cheese
Chicken Marsala .........................................$13.95
Boneless chicken breast over pasta with fresh mushrooms 
and capers in a marsala sauce
Chicken & Broccoli Alfredo ......................$11.95
Diced chicken breast & broccoli blended with alfredo sauce 
with a touch of fresh carrot
Meat Lasagna ..............................................$11.95
Layers of meat and cheese made in house with our own 
special touch
Vegetarian Lasagna .....................................$10.95
Zucchini, spinach, onion & mushrooms
Manicotti ....................................................$10.95
Pasta stuffed with ricotta & romano cheese then topped 
with our own red sauce and mozzarella cheese

Known throughout 
Hampton Roads since 

1988 for its twenty-three 
gourmet pizzas, flavorful 
homemade pasta dishes 
and irresistible Greek & 

Caesar salads. 

A warm European casual 
atmosphere.

Open for lunch and 
dinner Mon. - Sat.

Dinner only
Sunday.

Carry Out 
Available

Reservations 
recommended for parties 

of 6 or more.

Extensive 
Appetizer, Gourmet 
Hamburgers, and 
Sandwich Menus

also available.

See our ad in Hampton Roads Magazine

FELLINI’S GOURMET PIZZA CAFE(757) 625-3000

Since 1988, Fellini’s has been dishing out fresh, home style food seasoned with 
garlic and spices and served in generous portions. The atmosphere is casual, 
warm and friendly. It is staffed by some of the most experienced professionals in 
Ghent. The menu includes a wide variety of Italian-inspired offerings, and Fellini’s is 
perhaps best known for its unique, delicious assortment of pizza. Everything that is 
prepared at Fellini’s, from the pizza to the salad to pastas and gourmet burgers, 
is made fresh from never-frozen ingredients.


