For the Home Chef

These freshly made dishes require a minimal amount of
preparation in your kitchen.

Fresh Pasta 3.99/1b
Our fresh pasta is made daily in our shop and is only sold on the
day it is made.

Cuts include: Linguine, Fettuccine, Pappardelle and Lasagna

Flavored pastas available as specials or as requested in advance:
Spinach, Tomato, Squid Ink, Porcini Mushroom and Whole Wheat

Ravioli

Three Cheese 6.99/1b

Our homemade egg pasta filled with a blend of Impastata ricotta,
Romano and Parmigiano Reggiano cheeses and parsley.

Sauces

Marinara 4.99
Imported Italian tomatoes, extra virgin olive oil, fresh garlic,
tomato paste, salt, pepper and parsley.

Nonni’s Meat 5.99
Family recipe from Giovanna Galletta, our great grandmother.
Imported Italian tomatoes, extra virgin olive oil, chopped onion,
garlic, lean ground beef, fresh pork, cinnamon, bay leaves, tomato
paste, salt and pepper.

Vodka 7.99

Imported Italian tomatoes, heavy cream, Absolut vodka, extra
virgin olive oil, fresh garlic, crushed red pepper and salt.

Lemon Cream 5.99
A combination of heavy cream, butter, Parmigiano Reggiano
cheese, fresh squeezed lemon juice and chopped lemon zest.

Basil Pesto 8.99

Imported from Italy; great with pasta, fish, chicken and more.

Amatriciana 6.50
Imported Italian tomatoes, pancetta, chopped onion, extra virgin
olive oil, fresh garlic, Pecorino Romano cheese, salt and pepper.

Sandwiches

di Parma 7.50
Thinly sliced Prosciutto di Parma, roasted red peppers, basil pesto,
fresh bufala di mozzarella, and a drizzle of extra virgin olive oil.

Italian 7.00
Genoa salame, hot capocollo, mortadella, provolone cheese,
lettuce, tomato, oil and vinegar and Italian spices.

Hot pepper spread available on the side

Grilled Veggie 7.00
Seasonal grilled vegetables (portobello mushrooms, asparagus,
onions, roasted red peppers)” and shredded Fontina cheese.
Seasoned mayonnaise served on the side.

*Vegetables may be substituted based on availability.

Genoa 7.00

Genoa salame, imported provolone cheese, lettuce, tomato, oil,
vinegar and Italian spices.

Caprese 7.50
Fresh bufala di mozzarella, sliced tomato, basil pesto and a drizzle
of extra virgin olive oil.

Meatball (Thursdays Only) 7.00
Nonni’s meatballs topped with Marinara Sauce and freshly grated
Pecorino Romano cheese.

Trentino 7.50
Imported Speck (Smoked Prosciutto), roasted red peppers, fresh
bufala di mozzarella, and a drizzle of extra virgin olive oil.

Adirondack 7.00

Smoked turkey, provolone cheese, lettuce, tomato, oil, vinegar and
Italian spices.

di Cotto 7.50
Imported Prosciutto Cotto (cooked prosciutto), imported grilled
Italian artichokes, grilled Italian mushrooms and provolone cheese.

American 7.00
Smoked turkey, smoked ham, provolone cheese, lettuce, tomato,
oil, vinegar and Italian spices.

Oven Roasted Herbed Ham 7.50
Imported Oven Roasted Ham with rosemary, provolone cheese,
lettuce tomato and extra virgin olive oil.

Antipasto
Antipasto w/breadsticks 7.50

A selection of cured meats, cheese, and marinated vegetables
served with grissini breadsticks.
Prices subject to change without notice

Prepared Foods

Prepared in Galletta’s Italian Kitchen in small quantities
to maintain quality and peak freshness. We strive to be
Sully stocked at all times, but please call ahead to reserve
your favorites.

Most prepared foods require simple heating.

Four Cheese Lasagna 8.99
Our homemade egg pasta is layered with the following,
Parmigiano Reggiano, Pecorino Romano, fresh ricotta

and Fontina cheeses, balsamella and homemade marinara
sauce.

Meat Lasagna 92.99
Our homemade egg pasta is layered with the following:
Parmigiano Reggiano, Pecorino Romano, fresh ricotta

and Fontina cheeses, balsamella, Nonni’s meat sauce, our
homemade meatballs and Italian sausage from Fiorella’s
in Philly’s Italian Market.

Eggplant Parmigiano 7.99
Grilled Italian eggplant layered with, Parmigiano
Reggiano, Pecorino Romano, fresh ricotta and Fontina
cheeses, and marinara sauce.

Requires 20 minutes of baking

Nonni’s Meatballs 4 for 6.00
Made from lean ground beef, breadcrumbs, eggs, parsley,
Pecorino Romano cheese, salt and pepper.

Pasta al Forno 7.50

Imported pasta dressed with marinara sauce, Fontina,
ricotta and Pecorino Romano cheeses.

Chicken Parmigiano 12.50
Two sautéed Bell and Evans all natural boneless chicken
breasts, breadcrumbs, eggs, butter, extra virgin olive oil,
marinara sauce, Pecorino Romano and Fontina cheeses.
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Trattoria...Fri/Sat Nights
Now Open !!!
Upstairs Dining

Catering...
Business or Family
Events....Let “gallettas”

Featuring Galletta’s Homemade
Pasta

Check out
www.gallettas.com

For the Weekly
specials....available Friday
Mornings.

Sign-up ....
www.gallettas.com

For our Weekly email special
sent out Friday Mornings.

Italian Wine ....We have a
great selection of Italian wine
at “Retail” pricing to enjoy with
your meal.

cater your next event.

Business Events...
we deliver !

(703)737-3700

Catering menu...
Download ....
www.gallettas.com

Grilled Italian Pizza ($9)
Friday & Saturdays

Rosemary Porchetta Red Pepper
(Marinara sauce, ltalian Rosemary Ham,
Parmigiano Reggiano & ltalian Fontina)
Formaggio

(Marinara sauce, Parmigiano Reggiano ,
Pecorino Rommano & ltalian Fontina
cheeses)

Bianco

(Extra virgin olive oil, Crucolo cheese,
coarse sea salt and fresh oregano)
Artichoke & Mushroom

(Marinara sauce, ltalian Parmigiano,
Pecorino Romano, Italian Fontina cheeses,
grilled Italian artichokes & grilled Italian
mushrooms.)

Cotto

(Marinara sauce, ltalian Fontina cheese &
thin slices of Italian Prosciutto Cotto.)

Prices subject to change without notice
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211 Loucloun St SE
Leesburg, \/A 20175

FPhone: 70%.737.3 700
Fax: 703.7%73715

www.ga”ettas‘com

Hours
Tues-Thu11-6
Fri:11-8
Saturday: 9-8
Close& Sun&ag & Mon&ag




