
Antipasto:
Antipasto

Wine cured salami, proscuitto, 
pepperoni, olive tapenade, 

tomato, pepperocini, artichokes 
and specialty cheeses served 

with croccantini.
$9.00

Bruschetta 
Toasted bread with a garlic/red 
flake/olive oil base, diced roma 
and sun-dried tomatoes, green 

peppers, olives, romano and 
fontina cheese.

$8.00

Pesto Olive Cheese Bread 
Fontina & romano cheeses 
melted on foccacia with 

Kalamata olives and basil pesto, 
topped with basil & herbs, served 

with marinara sauce.
Full 10 pc- $7.00 
Half 5 pc - $4.00

Garlic Cheese Bread 
Toasted foccacia or rustic 

bread with garlic-herb butter 
and provolone, topped with 

herbs and served with a side of 
marinara sauce.

Full 10 pc  - $7.00 
Half 5 pc - $4.00

Scallops Beurre
Sea scallops sautéed in a white 
wine cream sauce with capers 

and tomatoes, topped with basil 
& herbs and served with toasted 

bread for dipping.
$11.00

Gorgonzola Meatballs
Five smaller versions of our 

signature homemade 
meatballs with a creamy 

gorgonzola center, in a red 
wine sauce, served with 

toasted bread for dipping.
$7.00

Beef Gulasch
Beef shoulder pieces with 

mushrooms, sliced onions, and 
red peppers in a creamy 

gorgonzola sauce.
$11.00

Caprese 
Fresh mozzarella, roma 

tomatoes, and extra virgin 
olive oil topped with fresh basil 

& herbs.
$8.00

Sautéed Calamari
Sautéed calamari in extra virgin olive oil, garlic, white wine, lemon 

butter, tomato and mushrooms with croccantini, fresh basil & herbs.
$9.00

Insalata:
Vinaigrette 

Fresh romaine with sliced tomato, 
olives, red onions, and artichoke 

hearts with our homemade 
balsamic vinaigrette dressing, 

topped with parmesan.
Full $7.00 / Side $4.00

Caesar
Fresh romaine and croutons, 

tossed to order with our 
homemade zesty anchovy, 

parmesan and garlic Caesar 
dressing, topped with 

parmesan.
Full $7.00 / Side $4.00

Athena 
Fresh romaine with sliced tomato, 
kalamata olives, red onions and 
feta, topped with a pepperocini 
and our homemade balsamic 

vinaigrette dressing.
Full $9.00 / Side $5.00

Capri 
A variety of mixed exotic 

European salad greens, with 
walnuts, goat cheese and our 
special creamy poppy seed 

dressing.
Full $9.00 / Side $5.00

Chicken Pasta
Sautéed chicken with bowtie 

pasta, sun-dried tomatoes, 
croutons and walnuts on 

romaine, topped with parmesan, 
and our vinaigrette dressing. 

$11.00

Antipasto Chop Salad
Chopped ham, salami, red 

onion, a variety of olives, 
tomato artichoke, shredded 
romaine tossed in a lemon 

balsamic vinaigrette dressing, 
with provolone & parmesan.

$11.00
Shrimp and Shroom

Sautéed shrimp and mushrooms in our signature scampi oil with 
sun-dried tomatoes, served on a bed of fresh European greens 
topped with our creamy poppy seed dressing and shredded 

parmesan.
$12.00

Contorni:
Primavera Vegetables 

Side of cooked carrots, broccoli, 
cauliflower and red peppers.

$4.00

Sauteed Mushrooms 

Side of sautéed mushrooms.
$2.00

Sea Food Combo

Dungeness crab, scallops and 
shrimp sautéed in white wine.

$10.00

Shrimp or Clams

6 shrimp sautéed in wine and 
scampi oil, or side sautéed clams.

$6.00

Veloce Signature Meatballs

Our signature homemade meatballs served with 
warm marinara and a topping of parmesan cheese.
3 Meatballs – $5.00 / 1 Meatball – $2.00

Spicy Italian Sausage

Ground fennel sausage or sliced 
andouille sausage. 

$4.00

Sautéed Chicken

A side of chicken sautéed in our 
signature scampi oil.

$4.00
Shredded Roast Beef

Slow-cooked shredded roast 
beef, the perfect hearty addition 

to any of our pastas. 
$5.00

Maple Glazed Pork Shanks

Two pork shanks baked with a 
maple glaze and toasted 

almonds.
$9.00

Veal Parmesan

Breaded veal pan fried in oil.

The entrée version of this dish 
comes in a marinara, caper, 

mushroom and port sauce over 
your choice of noodles or a side 

of primavera vegetables.
Side Dish – $10.00
Entrée – $ 19.00

Chicken Parmesan

Breaded chicken breast fried in oil.

The entrée version of this dish 
comes in a marinara and

mushroom sauce over your 
choice of noodles or a side of 

primavera vegetables.
Side Dish – $8.00
Entrée – $ 17.00

Zuppa:
Sicilian Black Bean 

Hearty and rich vegetarian black 
bean soup, served with feta 

cheese and green onion garnish.
Cup - $3.00 / Bowl - $7.00

Minestrone 
Traditional vegetarian Italian 

tomato, herbs, bean and pasta 
soup, served with freshly grated 
parmesan, basil & herb garnish.

Cup - $3.00 / Bowl - $7.00

Desserts:
Tiramisu “Pick me up” - $4

Layers of Espresso drenched cake 
and Mascarpone mousse.

[9x10 Sheet cake (12 slices) $39]

Red Velvet Cake - $6
Layers of moist cake and velvety 

vanilla with vanilla frosting.
[Round 14 pre-cut slices $40]

Key Lime Cheesecake - $5
Refreshingly sweet/tart key lime 

cheesecake, topped with
lime enhanced cream mousse.

[Round 14 pre-cut slices $40]

Almond Torte - $6
GLUTEN FREE layers of chocolate 
and almond crème topped with 

chocolate almond flakes.
[Round 14 pre-cut slices $40]

Trufflicious - $6
White chocolate truffle mousse

covering a layer of moist 
chocolate cake topped with a 

dark chocolate mousse.
[Round 14 pre-cut slices $40]

Chocolate Soufflé - $6
Baked to order, delicious molten 

chocolate-filled cake.

Limoncello Flute - $7
Limoncello flavored sorbet and 

custard served in a flute.

Dish of Vanilla or Spumoni Ice Cream - $3

www.cafeveloce.com

Café Veloce Family Style
For Your Catering Needs

Pans of pasta and salad are available when ordering
3 or more of each entrée. Each entrée serves 1-2 people.

Small Pan: 3 pastas, Serves 5 - 7 people. 
Large Pan: 7 pastas, Serves 12 - 15 people.

Lunch Specials: 11am-4pm

Lunch Half Pastas - $11.00
Lunch size pastas with your choice of cup of minestrone 
or black bean soup or a side Caesar/vinaigrette salad.

Pastas available in half-sized lunch portions: 
Quattro Formaggi
Pesto Pasta
Marinara
Penne Aglio

Pasta add-ins for no extra charge:
Sautéed chicken 
Italian sausage 
primavera vegetables 

Café Veloce Gift Certificates available in store.

Café Veloce
Gourmet Pastas & Pizzas

12514 120th Ave. NE, Kirkland, WA
(Near the Totem Lake Cinemas)

Phone: (425) 814-2972
Fax: (425) 823-5015

Hours:

Mon-Thurs    11:00am - 9:30pm
Friday             11:00am - 10:00pm
Saturday    4:00pm - 10:00pm
Sunday              4:00pm - 9:00pm

Lunch Panini - $11.00
Any of the Panini sandwiches listed below, all of which 
come with your choice of cup of minestrone or black 
bean soup or Caesar/vinaigrette salad:

Meatball Lambretta Chicken
Classic Moto Shrimp & Mushroom
BBQ Italiano Muffaletta

Italiano- $10.00 Sliced proscuitto, salami, provolone, 
red pepper, red onion, olive oil, pesto, served on baked 
sourdough baguette.
Americano- $10.00  Sliced ham, turkey, cheddar, 
roma tomato, ren onion, romaine, Dijon mustard, garlic 
butter, served on baked sourdough baguette.
Vegi Moto- $9.00 Tomato, artichoke, red pepper, red 
onion, cucumber, kalamata olives, pesto, goat cheese, 
served on baked Italian Foccacia bread.



Café Veloce Specialties
Add a side Caesar or Vinaigrette Salad to your Entrée - $4.00

Barbeque Italiano 

Sautéed chicken, onions, 
peppers, garlic, green onions, 

sesame seeds, red pepper flakes, 
Italian barbeque sauce, gouda 
and provolone cheeses, onion 

and cilantro.

Penne Pasta - $14.00  
Pizza - $13.00 

Panini - $10.00

Muffaletta

Smoked ham, wine cured 
salami, a variety of olives, 

melted mozzarella and 
provolone, sesame seeds and 

basil & herbs. 

Penne Pasta - $13.00  
Pizza - $11.00 

Panini - $10.00

Mediterranean 

Roma and sun-dried tomatoes, a 
variety of olives, pepperocini, 

green peppers, and feta in 
marinara sauce and basil & 

herbs.

Seashell Pasta - $12.00  
Pizza - $11.00

Adriatic 

Olives, pepperocini, sun-dried 
tomato and garbanzo beans 
in a marinara sauce, topped 
with feta cheese, tzatziki, and 

basil & herbs.

Wagon Wheel Pasta - $12.00

Criolo 

Cajun andouille sausage and 
chicken with onions, peppers,
Creole sauce, garlic, topped 

with smoked gouda, 
provolone, green onions and red 

pepper flakes.

Spirelli Pasta - $15.00

Hang ‘em High 

Black beans, hominy, onions, 
red and green peppers,

garlic and red chili sauce, 
topped with sour cream, 

cheddar, cilantro and tortilla 
chips.

Wagon Wheel Pasta - $12.00

Gino 

Baby clams and Italian sausage, 
white wine and pesto-tomato 
sauce with onions, mushrooms, 
green peppers, and garlic, with 

sundried tomato, parmesan, fresh 
basil & herbs. 

Spaghetti Pasta - $16.00

Beef & Gorgonzola 

Shredded beef sautéed with 
julienne red and green 

peppers with a gorgonzola 
cream sauce, topped with 

fontina cheese, basil & herbs.

Seashell Pasta - $15.00

La Buona Donna 

Artichokes, anchovies, garlic, 
black olives and roma tomatoes 

with provolone and feta cheeses, 
sautéed in olive oil.

Penne Pasta - $12.00

Seared Scallops

Sea scallops sautéed in a 
creamy white wine alfredo 

sauce with capers and 
tomatoes, with basil & herbs.

Seashell Pasta - $17.00

Stuffed Pork Loin

Pork loin with homemade stuffing, 
basil, herbs and parmesan, 

wrapped in Proscuitto served with 
a side of gnocchi, and topped 

with red wine raisin cream sauce, 
fontina cheese, basil & herbs.

Pork Loin & Gnocchi 
Pasta - $16.00

Veloce Special 

Smoked ham, Italian sausage, 
pepperoni, mushrooms, black 
olives, green peppers, sliced 

roma tomatoes, marinara 
sauce, provolone, mozzarella 
and fontina cheese topped 

with basil & herbs.

Pizza - $17.00

Palazzo

Parmesan, garlic, marinara, 
alfredo and pesto with sautéed 
chicken, mushrooms, pine nuts 
and red pepper flakes, topped 
with feta cheese, basil & herbs.

Pizza - $13.00

Benelli 

Italian sausage, mushrooms, 
garlic and marinara, topped 

with provolone, fontina, basil & 
herbs.

Pizza - $13.00

Meatball

Sliced Veloce meatballs, 
marinara, pepperoni and 

provolone served on either pizza 
crust or baked Italian Foccacia 

bread with a side of marinara for 
dipping. 

Pizza - $ 13.00
Panini - $10.00

Classic moto 

Sautéed Italian sausage and 
red onions with pepperoni, 

marinara, melted parmesan 
and provolone served on 
either pizza crust or baked 

Italian Foccacia bread.

Pizza - $ 11.00
Panini - $10.00

Shrimp and Mushroom

Shrimp and mushrooms sautéed 
in scampi oil with red pepper 

flakes, garlic and pesto sauce, 
topped with fontina, basil & herbs 

served on either pizza crust or 
baked Italian Foccacia bread.

Pizza - $ 15.00
Panini - $ 12.00

Lambretta Chicken 

Sautéed chicken & 
mushrooms, red peppers, 

lemon-pepper sauce, pesto, 
provolone, sun-dried tomato 

and pine nuts, served on either 
pizza crust or baked Italian 

Foccacia bread.

Pizza - $ 11.00
Panini - $10.00

Traditional Italian Dishes
Add Minestrone or Black Bean soup to your Entrée (cup): $3.00

Salcito 

Italian sausage, sautéed with 
garlic, red onions, red and 

green peppers in a marinara 
sauce and topped with green 

onion, parmesan and red 
pepper flakes.

Spirelli Pasta - $14.00  
Pizza - $13.00

Crab Ravioli 

Chive ravioli with Pure Rock 
Crab blended with ricotta 

cheese, spinach, red onion, 
and herbs, sautéed with 

mushrooms, garlic and white 
wine alfredo, topped with 

parmesan, fresh basil & herbs. 

Crab Ravioli - $16.00

Dungeness Scallopini

Dungeness crab, scallops and 
shrimp, with mushrooms and 

garlic, sautéed with white wine 
and creamy alfredo, topped 
with parmesan, fresh basil & 

herbs. 

Fettuccini Pasta - 20.00

Portofino 

Baby clams, mushrooms, and 
garlic in a rich tomato sauce 
topped with romano cheese, 

sun-dried tomato and 
fresh basil & herbs.

Penne or Spaghetti 
Pasta - $14.00

Scampi

Our creamy lemon butter sauce with mushrooms, sun-dried 
tomatoes, fresh parmesan, red pepper flakes & green onions.

Chicken Scampi with Spaghetti Pasta - $14.00
Shrimp Scampi with Fettuccini Pasta - $17.00

Clam Giulio 

Baby clams, mushrooms, 
and garlic sautéed with 
creamy alfredo sauce,
topped with romano 
cheese, basil & herbs.

Seashell Pasta - $15.00

Moped Pizza 

Traditional pepperoni and 
marinara, topped with 

mozzarella and provolone 
cheeses, fresh basil & herbs.

Pizza - $10.00

Quattro Formaggi 

Combination of fontina, 
provolone, parmesan and 
blue cheeses, with alfredo 
and marinara, garnished 

with basil & herbs.

Penne Pasta - $11.00  
Pizza - $9.00

Penne Aglio

Diced roma tomatoes sautéed in 
olive oil and garlic, topped with 
grated romano cheese, basil &

herbs.

Penne Pasta - $10.00 
Margherita Pizza - $9.00

Pesto 

A creamy blend of alfredo, 
pesto, and marinara with 

garlic and mushrooms, 
topped with parmesan, pine 

nuts and basil & herbs.

Bowtie Pasta - $11.00 
Pizza - $10.00 

Primavera 

Broccoli, carrots, cauliflower, 
red peppers, mushrooms 

and garlic with pesto-alfredo 
sauce, topped with sesame 
seeds, provolone, romano 

and fresh basil & herbs. 

Spirelli Pasta - $12.00 
Pizza - $11.00

Marinara

Traditional rich tomato sauce 
over spaghetti topped with
fresh shredded parmesan, 

basil & herbs.

Spaghetti Pasta - $9.00

Fettuccini Alfredo 

Sautéed mushrooms, garlic, 
creamy alfredo and 

parmesan on fettuccini 
noodles, topped with fresh 

basil & herbs.

Fettuccini Pasta - $10.00

Lamb Lasagna 

Layers of lamb, lasagna 
noodles, spicy Italian 

sausage, bolognese sauce 
with diced carrots, onions 

and celery, ricotta, feta and 
provolone all topped with
cheddar and mozzarella.

$14.00

Spinach Lasagna 

Layers of spinach, pesto, 
diced onion and tomato, 
mushrooms, artichokes, 

ricotta cheese and lasagna 
noodles with marinara, 

topped with mozzarella and 
parmesan cheeses. 

$11.00 

Eggplant Parmesan 

Layers of breaded and 
baked eggplant, marinara, 

ricotta and mozzarella 
cheese, topped with 
parmesan cheese.

$11.00

Lasagna 

Layers of spicy Italian 
sausage, bolognese sauce, 

lasagna noodles with a 
vegetable base, ricotta, 

fontina, feta and provolone 
cheeses, topped with 

cheddar and parmesan.

$13.00 


