
Our family comes from the places we dream of visiting. In summer, we visit our friends and family in Naples, 
Venice, Rome, and Sicily. While there are many beautiful places throughout the world, to us, there is no place 
like Italy. The food is simple and hearty. The people are warm and inviting. And everywhere you look, there is 
something beautiful to feast your eyes on.

Italian Food Company is about everything Italy, imported with love. 

Look around… 

There is a little of Sicily’s Mount Etna here in Key Largo. Our tables were made from volcanic lava stone. These 
heirloom tables found throughout Sicily are carefully carved, shaped, smoothed, and hand-painted by local 
Sicilian artisans, especially for our collection. Designed for beauty and crafted to withstand the elements, our 
imported Italian lava tables are collectibles to be treasured and passed down through the generations.

In keeping with the authentic trattoria energy of the Italian Food Company pizzeria, we have incorporated seating 
that echoes the feel of cozy neighborhood eateries found throughout Italy. 

The food and the flavors are all authentic; simple, fresh, aromatic, and flavorful. Hearty without being heavy. 
Spettacolare! We invite you to indulge your senses with some of our regional selections like the Montanara, 
Saltimbocca, and fresh sauces. Along with our authentic Neapolitan Pizzas, they are truly a taste of Italy.

We have saved the best for last; our “Pizza Napoletana.” A trip to Naples begins and ends with this centuries-old 
culinary treasure. Traditional Neapolitan Pizza is so renowned, its preparation method by the Master Pizzaioli 
is considered a UNESCO Heritage recognized art form. The secret to award-winning pizza is in the dough and 
the Pizzaioli (pizza makers). Be sure to say hello to our master pizzaiolo “Leo” while you are here. He has been 
perfecting the art of pizza since he was thirteen years old. He is a true master of his craft; in fact, he is known 
as The Maestro in culinary circles. 

Thank you for joining us. We hope to welcome you–and feed you–again soon! We are all one big extended 
famiglia. Please be sure to visit us online: ItalianFoodCompany.com. Many of the ingredients that we feature in 
recipes here can be found in our online Italian market. You will also find make-at-home food bundles – so you 
can indulge in Italian dining any time, beautiful imported Italian ceramics and unique gifts, and even lava stone 
tables like those here. 

Italian Food  Company… where everything is from Italy, with love. 

Our Story

MENU



Calorie conscious selection.  

Vegetarian selection as listed.

PIZZA NUTELLA FRAGOLE E NOCCIOLE    10

TRADITIONAL TIRAMISU      8

CANNOLI CLASSICO      8

KEY LIME DESSERT      8

STRAWBERRY CHEESECAKE      8

DESSERTS

Family recipes from Southern Italy. Pair your 
pasta with one of our home-made sauces. 

Choose from: classic penne, spaghetti, 
fettuccine, tortellini, or gnocchi. 

PASTAS AND ENTREES

POMODORO                   13
A simple yet tasty tomato sauce made from San 
Marzano tomatoes, olive oil, garlic and basil 

BOLOGNESE     16
This classic meat sauce is slowly cooked and 
made with ground beef, carrots, celery, onion, 
and San Marzano tomato sauce 

PESTO CLASSICO            15
Garden pesto sauce with fresh basil, garlic, 
EVOO, Parmigiano and pecorino cheese

SALSA ROSA      15
Creamy pink sauce made with San Marzano 
tomatoes, onion, garlic, heavy cream, basil and 
Parmigiano

BURRO E SALVIA            12
Simplicity with Italian butter, sage and fresh 
Parmigiano

FARFALLE ALLA PANNA      15
Mamma Maria original. Butterfly pasta in a 
white sauce made with panna, diced ham, 
onion, and butter

CHICKEN MILANESE      18
Breaded chicken breasts, pan fried, on a bed 
of arugula, topped with cherry tomatoes, basil, 
and shaved Parmigiano

CONDIMENTI EXTRA REGOLARE     +3
Ham, Sweet Salami, Spicy Salami, Bacon, Olives, 
Artichokes, Cherry tomatoes, Fresh tomatoes, 
Bell Peppers, Zucchini, Mushrooms, Onions, 
Extra Sauce, Extra Cheese, Anchovies

CONDIMENTI EXTRA SUPERIORI     +5
Prosciutto di Parma, Grilled chicken, Breaded 
chicken, Meatballs, Blue cheese, Ricotta, 
Smoked mozzarella, Eggplants, Truffle oil, 
Pesto, Burrata, Stuffed Crust

Add to your pizza. Choose from our extensive 
selection of toppings. 

Authentic “Pizza Napoletana”. Our pizzas 
are 13 or 16 inches. The “Grande” 16 inch is 

shareable for two people.

TRADITIONAL 
NEAPOLITAN PIZZA 

MARGHERITA                   12 / 18
San Marzano tomato sauce, fresh mozzarella, 
Parmigiano, garden basil, EVOO

DIAVOLA      14 / 20
San Marzano tomato sauce, fresh mozzarella, 
spicy Calabrian salami, Parmigiano, fresh basil

CAPRICCIOSA      16 / 22
San Marzano tomato sauce, fresh mozzarella, 
ham, sweet salami, mushrooms, olives, 
artichoke hearts, garden basil, Parmigiano

QUATTRO FORMAGGI (4 CHEESE)      16 / 22
White pizza with smoked mozzarella, Grana 
Padano, gorgonzola, mozzarella, garden basil

BOLOGNESE      17 / 23 
Bolognese sauce, fresh mozzarella, garden 
basil, shaved Parmigiano

IFC SORRENTO PIZZA           16 / 22
Our version of a delectable Margherita, with 
smoked mozzarella and a ricotta filled crust

ORTOLANA VEGETABLES       16 / 22
San Marzano tomato sauce, local zucchini, 
mushrooms, bell peppers, eggplant, with fresh 
mozzarella, garden basil, EVOO

TRI COLORE      18 / 24
Classic pesto sauce, grilled chicken, cherry 
tomatoes, fresh mozzarella, garden basil

SICILIANA            17 / 23
San Marzano tomato sauce, smoked 
mozzarella, eggplant parmigiana, mozzarella, 
basil, Parmigiano

MEAT LOVERS      19 / 25
San Marzano tomato sauce, fresh mozzarella, 
ham, hand rolled meatballs, salami (sweet or 
spicy), bacon, garden basil, Parmigiano

PRIMAVERA      16 / 22
White pizza, fresh mozzarella, cherry tomatoes, 
imported prosciutto di Parma, fresh arugula, 
shaved Parmigiano

BUFALINA      18 / 24
Focaccia topped with arugula, cherry tomatoes, 
fresh burrata di bufala, prosciutto di Parma,EVOO

CAPRESE                   13 / 18
Focaccia, decorated with fresh sliced tomatoes, 
mozzarella, garden basil e oregano, EVOO

CALZONE CLASSICO      15
Ham, salami or bacon, fresh mozzarella and 
ricotta, black pepper, garden basil, Parmigiano, 
EVOO   

CALZONE POLLO E PESTO 
(CHICKEN PESTO)     16
Fresh mozzarella, grilled chicken, classic pesto 
sauce, fresh ricotta, black pepper, Parmigiano, 
EVOO

GLUTEN FREE PIZZA DOUGH      +3.5

SALTIMBOCCA “BOCCAS” – 
IFC SPECIALTY SANDWICHES

A delicious twist on the panini featuring pizza 
bread overflowing with Italian fillings and 
flash fired in our wood burning pizza oven.

CLASSIC PARMA     16
Sliced prosciutto di Parma, burrata di bufala, 
fresh arugula, shaved Parmigiano 

CATANIA            16
Eggplant parmigiana, our fresh tomato sauce, 
sliced mozzarella 

MILANO     15
Chicken parmigiana, our fresh tomato sauce, 
sliced mozzarella 

SORRENTO            12
Vegetarian: mushrooms, bell peppers, local 
zucchini, sliced mozzarella

GENOVA     14
Grilled chicken, pesto sauce, sliced fresh 
tomatoes, sliced mozzarella

SALADS

BURRATA E PROSCIUTTO     16
Fresh burrata di bufala, garden arugula, fresh 
sliced prosciutto di Parma, cherry tomatoes, 
EVOO

CHICKEN CAESAR SALAD     13
Fresh garden romaine with grilled chicken, 
shaved Parmigiano, home-made croutons, and 
drizzled with our authentic caesar dressing

IFC AMALFI SALAD                   8 / 12
Fresh garden romaine, arugula, blue cheese, 
black olives and fresh tomatoes drizzled with 
balsamic dressing

ARUGULA SALAD       12
Seasonal arugula with cherry tomatoes 
and shaved Parmigiano, with grilled Italian 
bread

HOUSE SALAD                   6 / 10
Greens of the season, arugula, carrots, 
tomatoes, red onions, and fresh mozzarella  

CAPRESE SALAD                   11
Fresh sliced mozzarella, tomatoes, basil, 
finished with EVOO or balsamic glaze

APPETIZERS

BRUSCHETTA         10
Four toasted baguettes topped with tomatoes, 
basil, oregano, garlic, and drizzled with extra 
virgin olive oil (EVOO)

PARMIGIANA             13
Layers of lightly fried eggplant, fresh tomato 
sauce, mozzarella, Parmigiano, basil; baked 
until magic

POLPETTE AL SUGO     12
Hand-rolled beef meatballs in seasoned 
breadcrumbs, topped with fresh tomato sauce

MONTANARA     14
A Naples tradition. Our specialty sampler 
includes four lightly fried mini pizzas topped 
with specialty sauces; two with Bolognese 
sauce, Parmigiano & basil and two with tomato 
sauce, mozzarella and basil.

FOCACCIA DI LEO               8
Flat oven-baked Italian bread, EVOO, 
Parmigiano, sliced black olives, basil and 
rosemary 

DRINKS

Ask for our current wine and beer offerings:

SPARKLING WATER      3.5 / 6

STILL WATER      2.5 / 4

REGULAR SODAS      2.5

SAN PELEGRINO LIMONATA      3.5

SAN PELEGRINO ARANCIATA      3.5

ICED TEA      3.5

MACCHIATO      3

ESPRESSO      2.5

CAPPUCCINO      4

DRAFT BEER      6

BOTTLE BEER      5

GLASS OF RED WINE      7.5

GLASS OF WHITE WINE      7.5

PROSECCO GLASS/BOTTLE  8 / 32

MIMOSAS / BELLINIS      10W
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ADD: Condimenti Regolare +3 / Condimenti 
Superiori, Diced Ham, Grilled or Breaded 
Chicken, Meatballs +5 / Shrimp +8


