Appetizers

Salads

BRUSCHETTA
6 95
Toasted, sliced Ipp’s rolls topped with diced tomatoes,
red onions, fresh basil and fresh mozzarella.

HOUSE SALAD
Sm 395 Lg 795
Tossed greens topped with tomatoes, cucumbers, mozzarella
cheese and croutons with your choice of dressing.

895
PEPE
Spicy Italian sausage wrapped in dough, brushed with
honey, baked and served on a bed of marinara sauce.

Sm 4 95 Lg 8 95
GREEK SALAD
Tossed greens with feta cheese, pepperoncini peppers,
kalamata olives, red onions, cherry tomatoes, cucumbers,
green peppers and our homemade balsamic vinaigrette.

ENJOY

795
FRIED RAVIOLI
Deep fried filled with cheese and served with marinara
sauce for dipping.

FAMOUS

1095
IPP’S MUSSELS
Black mussels simmered in your choice of marinara sauce
or a white wine sauce. Served with toasted garlic points.
FRIED CALAMARI
Tender calamari served with a fra diavlo sauce.

Sm 395 Lg 6 95
CAESAR SALAD
Romaine with shaved parmesan cheese, homemade
croutons and a creamy Caesar dressing.

OUR

1295
COBB SALAD
A mix of iceberg & romaine, grilled chicken, tomatoes,
bacon, avocado, gorgonzola cheese and egg. Served with
your choice of dressing.

GARLIC ROLLS

1095

IPP’S ROLLS TO GO
495
Half Dozen To Go
795
Dozen To Go

CAPRESE
895
Fresh mozzarella, sliced tomato & fresh basil drizzled with
a balsamic reduction.

1295
ITALIAN CHOPPED SALAD
Chopped greens tossed with ham, capicolla, genoa salami,
gorgonzola, black olives, tomatoes and red onions in our
signature house Italian dressing.
395
695

Add Grilled Chicken
Add Fried Calamari

Panino’s

Sandwiches served with your choice of chips, fries or pasta salad.
MEATBALL PARM
995
Ipp’s homemade meatballs and tomato sauce, topped with
romano and mozzarella cheeses served on a hoagie.

THE ITALIAN
995
Ham, salami, capicolla, provolone, lettuce, tomato and
Ipp’s Italian vinaigrette – served hot or cold on a hoagie.

9 95
CHICKEN PARM
Breaded chicken breast, lightly fried and baked in tomato
sauce topped with romano & mozzarella cheeses served
on a hoagie.

GYRO

995
EGGPLANT PARM
Breaded eggplant, and baked in tomato sauce topped
with romano and mozzarella cheeses served on a hoagie.

Marinated lamb, onions and sliced tomato wrapped in
a grilled pita. Served with a side of tzatziki sauce.

1095

1095
BUFFALO CHIKEN SANDWICH
Lightly fried chicken breast tossed with buffalo sauce,
melted gouda cheese, applewood smoked bacon and
sliced tomato. Served on a toasted roll.

FOCACCIA SANDWICH
Our homemade focaccia bread topped with sliced
chicken, sauteed veggies and fresh mozzarella with
a balsamic reduction.

1095

COD SANDWICH
1195
Blackened or fried with arugula, tomato and a homemade
tartar sauce served on a toasted roll.

Side Orders

450
425

GRANDPA IPP’S MEATBALLS (2)
SPICY ITALIAN SAUSAGE (2)

PIZZA
Our pizza dough is made fresh daily and pizzas can be ordered Thin Crust and Hand Tossed. Gluten Free available upon requested (served personal size only)
SPECIALTY PIZZAS

Sm 995 Md 1395 Lg 1595

MARGHERITA PIZZA
A light pizza with Ipp’s zesty red sauce, fresh mozzarella
cheese, diced tomato and fresh basil.

BUFFALO CHICKEN PIZZA
Brushed with buffalo sauce and topped with chicken,
gorgonzola and mozzerella cheese drizzled with ranch
dressing.

CREATE YOUR OWN PIZZA

THE GREEK
Pizza dough brushed with olive oil, garlic and topped with
marinated lamb, black olives, red onions and a mix of feta
and mozzarella cheeses.

PESTO CHICKEN PIZZA
Grilled chicken, diced tomato, mozzarella cheese and
pesto spread.

FIG & PROSCIUTTO
Brushed with olive oil & topped with prosciutto, figs &
arugula. Baked with mozzarella cheese & drizzled with a
balsamic reduction.

WHITE PIZZA
Pizza dough brushed with olive oil, garlic and topped
with mozzarella, sun-dried tomatoes, and fresh basil.
THE TRADITIONAL
Ipp’s zesty red sauce, pepperoni, sausage, mushroom,
black olives, onions and green peppers.
THE BBQ
Sweet BBQ sauce, grilled chicken, caramelized onions and
mozzarella cheese.

IPP’S FAMOUS CALZONE
A blend of creamy ricotta and mozzarella cheeses.
Create your own- $.95 per topping

1095

IPP’S STROMBOLI
Mozzarella cheese and Ipp’s zesty pizza sauce.
Create your own- $.95 per topping

1095

Sm 795 Md 1195 Lg 1395

ALL TOPPINGS
Pepperoni
Jalapeños
Mushrooms
Tomato
Black Olive
Green Pepper
Meatball
Onion
Cherry Peppers
Grilled Chicken
Roasted Red Peppers Sun-dried Tomatoes
Artichoke Hearts
Fried Eggplant
Applewood Smoked Bacon

.95

Pineapple
Green Olive
Sausage
Ham
Spinach
Anchovies

Beverages
COKE PRODUCTS
ICED TEA
COFFEE
PANNA SPRING WATER
PELLIGRINO SPARKLING WATER

2 25
2 25
1 75
3 25
3 25

Classics
You may substitute any of our delicious homemade sauces or pastas.
IPP’S SPAGHETTI DINNER
1195
Our homemade tomato sauce and one jumbo meatball
served over spaghetti pasta.
LASAGNA
1495
Layers of pasta, ricotta cheese, Ipp’s meat sauce with
sausage and zesty Italian spices then topped and baked
with romano and mozzarella cheeses.
BAKED ZITI
13
Large tube pasta baked in Ipp’s meat sauce with sausage,
ricotta and topped with romano & mozzarella cheeses.

95

EGGPLANT PARMIGIANA
12
Fried eggplant layered with Ipp’s tomato sauce and baked
with romano and mozzarella cheeses. Served with a side
of spaghetti and tomato sauce.
95
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SHRIMP ALLA VODKA
1695
Sauteed with fresh basil and proscuitto in our cream
vodka sauce and tossed with rigatoni pasta.
MANICOTTI
11
Cheese filled manicotti baked in Ipp’s tomato sauce and
topped with romano and mozzarella cheeses.

95

SEAFOOD CANNELLONI
1595
Fresh pasta filled with a blend of ricotta cheese, shrimp,
crab and lobster baked in cardinale sauce and topped
with romano & mozzarella cheeses.

CHICKEN PARMIGIANA

Delicious fried boneless breast of chicken baked in Ipp’s
tomato sauce and topped with romano & mozzarella
cheeses. Served with a side of spaghetti and tomato sauce.
FETTUCCINE BOLOGNAISE

a white wine tomato sauce served over fettuccine pasta.
RIGATONI CARDINALE

1295

Rigatoni pasta in our signature cardinale sauce mixed
with sliced Italian sausage and shaved romano cheese.
TORTELLINI TORINO

LINGUINE BROCCOLI
12
Sautéed broccoli with fresh garlic, sun-dried tomatoes
and olive oil tossed with linguine pasta.

olive oil.

CELLENTANI CREAM PESTO
1395
Cellentani pasta with grilled chicken and diced tomatoes
in a cream pesto sauce.

1195

A traditional bolognaise of ground beef with onions in

EGGPLANT ROLENTINI
1195
Fried eggplant stuffed with ricotta cheese and spinach,
baked with marinara, romano and mozzarella cheeses.
95

1395

1495

Grilled chicken, walnuts, broccoli, artichoke hearts and
sun-dried tomatoes tossed with tortellini pasta, garlic and
COD MILANESE

1695

Lightly fried cod fillet served over angel hair pasta with a
lemon cream sauce & topped with arugula & fresh tomatoes tossed in a white balsamic vinaigrette.

2017

GRILLED CHICKEN & SPINACH CANNELLONI
1395
Fresh pasta filled with chopped spinach, grilled chicken
and roasted garlic, blended with ricotta, romano and
mozzarella cheeses. Baked in Ipp’s marinara sauce with
romano and mozzarella cheeses.

CHICKEN VENEZIA
1595
Sauteed with shallots, mushrooms and sliced sausage
in our marsala sauce and served over angel hair pasta.
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The Ipp’s Story

Since 1989, George and Toni Ippolito have enjoyed great success in bringing their northeast feel and
authentic family recipes to Atlanta suburbs in Ippolito’s Italian Restaurants.
During these past twenty plus years, the next generation of Ippolito sons have grown up in the family
business, joining their father in his passion for creating great Italian food and a welcoming place for
families to gather.
The Ippolito family is proud to introduce their latest venture, Ipp’s Pastaria & Bar. Combining the best
of old tradition with fresh new tastes and atmosphere. Welcome to your neighborhood’s new favorite
Italian restaurant. Molto bene!

“THERE IS GREAT PRIDE IN COOKING WHAT YOUR MOTHER
TAUGHT YOU AND MAKING SURE TRADITION IS NOT LOST.”
12850 STATE HWY 9 • ALPHARETTA, GA 30004
t. 678-624-1900 f. 678-624-1700
IppsPastaria.com Alpharetta@IppsPastaria.com

Ipp’s Pastaria & Bar Alpharetta
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