
Antipasti
Grilled Portobello ............................................................................................$6.95 
Mussels Marinara ............................................................................................ $7.95 
Clams Oreganata Or Casino ...........................................................................$7.95 
Calamari Fritti ...................................................................................................$7.95 
Roasted Garlic and Goat Cheese ...................................................................$8.95 
Shrimp Della Cantina ......................................................................................$7.95 
Mozzarella and Pomodoro .............................................................................$7.95 
Pizza Calabrese .................................................................................................$8.95 
Mediterranean Grilled Shrimp  .....................................................................$7.95 

Zuppa
Zuppa Del Giorno ..............................................................................Priced Daily 
Minestrone ........................................................................................................$3.95 

Insalata
Field Greens and Goat Cheese  .....................................................................$7.95 
Capri Salad ........................................................................................................$6.95 
Fresh Summer House Salad ...........................................................................$4.95 
Mediterranean Salad
With Mixed Greens, Shrimp, Gorgonzola, Walnuts and a Lemon Vinaigrette ...............$8.95 
Caesar Salad Prepared Tableside
Served For Two Or More ......................................................................(Per Person) $6.95

Vegetables
Sautéed Spinach ...............................................................................................$4.95 
Steamed Broccoli ..............................................................................................$4.95  
Fresh Seasonal Vegetables ..............................................................................$4.95  

Pasta
Spaghetti Al Pomodoro
With Homemade Meatballs .....................................................................................$12.95  
Manicotti
Three Italian Cheeses wrapped with Homemade Pasta and Fresh Tomato Sauce ..........$13.95 
Penne Edorado
Shrimp, Artichokes, Spinach, Roasted Red Peppers, Garlic White Wine Sauce ............$16.95 
Lobster Ravioli
With Tomato Cream Sauce .....................................................................................$17.95 
Pasta Primavera 
Angel Hair Pasta tossed with Fresh Vegetables, Olive Oil and Garlic .........................$12.95 
Venetian Linguine  
Sautéed with Spinach, Shiitake Mushrooms, Pesto and Gorgonzola ...........................$14.95 
Fettucine Alfredo Con Pollo 
Classic Italian Pasta Dish topped with Grilled Chicken .............................................$14.95 
Lasagna Alforno ..............................................................................................$12.95 

Prepared Tableside
Caesar Salad For Two Or More ..................................................(Per Person) $6.95
Herb Encrusted Rack Of Lamb For Two ....................................................$46.95 
Tortiera Di Frutta
Seasonal Fruit served over Italian Sponge Cake ..........................................................$6.95 

Shrimp
Fra Diavolo 
Fresh Shrimp sautéed in a Spicy Marinara Sauce
with Whole Clams and Linguine ............................................................................$19.95 
Francese  
Jumbo Shrimp dipped in a Delicate Egg Batter,
sautéed in Butter and served with a Lemon Sauce .....................................................$18.95
Scampi 
Fresh Jumbo Shrimp sautéed in Butter and Garlic with Peppers,
Tomatoes and Onions, served on Angel Hair Pasta ...................................................$17.95 

The Isle Of Capri is almost as famous 

for its history as it is for its mouth-

watering Italian cuisine. Founder 

Pasquale Arcese, known as Pascal to 

Virginia Beach locals, was the son of an 

ice cream manufacturer from nearby 

Portsmouth. Well-schooled in his 

mother’s delicious Italian cooking, Pascal 

opened the restaurant in 1952 on Laskin 

Road and it quickly became a dining 

landmark. His wife and children worked 

with him, preparing Italian favorites that 

were touted as the finest in the area. After 

Pascal’s death in 1981, his son Pasquale, 

continues the tradition as chef. He is no 

stranger to the business, having worked in 

his family’s kitchen since childhood, 

standing on a stool making pizzas. Today, 

he runs the restaurant that his father 

began, but in a new location. It’s here at 

The Holiday Inn SunSpree Resort, where 

you can still enjoy many of the old family 

recipes. Only now, these traditional 

Italian specialties come with a breathtaking 

six-story ocean view! 

Dinner Menu

Top Floor of the
Holiday Inn SunSpree Resort

39th St. & Atlantic Ave.
Virginia Beach, VA  23451

757-428-2411
www.isleofcaprivb.com



Veal
Piccata
Tender Scaloppini sautéed in White Wine, Capers and Lemon Juice ...........................$18.95 
Asparagus
Veal sautéed with Asparagus Mushrooms and
White Wine, topped with Mozzarella Cheese ............................................................$19.95  
Caprese 
Sautéed Scaloppini with White Wine, Artichoke Hearts and Cream,
Glazed with Parmesan Cheese .................................................................................$19.95  
Marsala
Sautéed Veal with Prosciutto, Mushrooms and Marsala Wine ...................................$18.95 
Parmigiana
Breaded Veal Cutlet topped with Tomato Sauce and Mozzarella Cheese ......................$17.95  
Rollatini
Stuffed with Spinach, Prosciutto and Cheese,
Sautéed in Marsala with Mushrooms ......................................................................$20.95  
Normandy
Breaded Scaloppini served in a Rich Parmesan Cheese Sauce ....................................$18.95 

Chicken
Oreganata
Sautéed with Seasoned Bread Crumbs in a Lemon Oregano Sauce .............................$15.95  
Toscano
Simmered in a Brandy Cream Sauce with Sun-dried
Tomatoes and Mushrooms ......................................................................................$16.95  
Milanese
Breaded Chicken Breasts with Fresh Tomatoes, Red Onions and a
Lemon Vinaigrette with Baby Mixed Greens ............................................................$15.95  
Florentine
With Spinach, Marinara and Mozzarella .................................................................$16.95  

Speciale Della Casa
Salmon Della Casa
Grilled Atlantic Salmon Fillet with White Wine,
Lemon, Garlic and Fresh Herbs ...............................................................................$19.95 
Fruti Di Mare
A Grand Assortment of Mussels, Calamari, Shrimp,
Clams, Scallops and Fresh Fish, served over Pasta ....................................................$22.95  
Grilled Veal Chop 
Finished with Fresh Garlic, Rosemary and Extra Virgin Olive Oil ................................$27.95  
Scallops Con Shiitake 
Sea Scallops Sautéed with Shiitake Mushrooms, Sun-dried Tomatoes,
Pine Nuts and Fresh Rosemary with White Wine .....................................................$18.95  
Pork Medallions 
Tenderloin Medallions sautéed with Portabella
Mushrooms and Gorgonzola Cheese ........................................................................$17.95  
Filet Al Pepe Nero 
Filet of Beef with a Brandy Peppercorn Sauce ..........................................................$25.95 
Steak Pizzaiola 
New York Strip topped with Capers, Olives, White Wine and Marinara Sauce ............$24.95 

We can host your rehearsal dinner, shower or
any other personalized special event. 
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