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The Red Pepper 
An Italian Eatery 

709 N Main St.  
Summerville, SC 29483 

EXIT 199A OFF INTERSTATE 26    1 1/2 MILES ON LEFT 
(843) 873-8600 

 

DINING AVAILABLE ON OUR OUTDOOR PATIO 
Serving Lunch and Dinner   Monday thru Saturday 

 
GIFT CERTIFICATES AVAILABLE 

 

Web: www.theredpepper.com 
 

Coming February 2006    
 Mt. Pleasant Location 

 

The Red Pepper 
An Italian Eatery 
1960 Riviera Drive 

Mount Pleasant, SC 29464 
Seaside Farms 

Rifle Road and Isle of Palm Connecter  
843-216-8003 

OUTSIDE DINING AVAILABLE 
 

Web: www.theredpepper.com 

Week day Lunch Specials 
Not available for take out 

Includes Salad and Focaccia Bread 
 

Sandwich Menu lunch 
All sandwiches are served in our special Italian hoagie rolls, 

 with your choice of pasta salad or Italian steak fries 
 

Italian Sausage 
Sausage, mozzarella cheese and our fresh sauce. 

 

Italian Hoagie 
Salami, capo olla, onion, tomato, & provolone cheese, with herbed virgin olive oil. 

 

Meatball Hoagie    
Topped with mozzarella cheese and our fresh sauce. 

 

Parmigiana Chicken 
Chicken breast topped with mozzarella cheese and our fresh sauce. 

 

Philly Steak and Cheese 

THE RED PEPPER MAKES FRESH PIZZA DOUGH DAILY. 
 WE ONLY USE GRANDE CHEESE & ALL FRESH INGREDIENTS. 

Pizza and Calzones 
 

Small pizza....7.00    Large pizza....12.00 
 

Cheese Calzone….8.50 
 

Toppings:    Small  9”  1.50       Large size 16”  2.00 
 Bacon   Black Olives    Fresh Garlic   Extra  Cheese 
 Green Olive  Green Peppers   Ham    Jalapenos  
 Meatballs  Mushrooms    Onions    Pepperoni  
 Red Onions  Salami     Sausage    Tomato 
  

Toppings:    Small  9”  2.00        Large size 16”  3.00 
 Anchovies   Capacolla  Fresh Mozzarella  Gorgonzola Cheese 
 Goat Cheese   Parmesan Cheese Ricotta Cheese Roasted Red Peppers 
 Shrimp  

 

 TRY OUR TAKE AND BAKE PIZZA’S  
 

GREAT FOR PARTIES OR BALL GAMES.  

 

INSALATA ( Salads ) 
 

Garden salad 
Fresh romaine, tomatoes, cucumbers, red onion, and croutons.  

 

Caesar salad 
Fresh romaine lettuce tossed with parmesan cheese, and croutons. 

 

Chicken Caesar Salad 
Chicken pieces tossed with parmesan cheese, and croutons. 

 

Italian Chef Salad 
Romaine tossed with assorted jewels of the garden, pepperoni, salami, capocolla, provolone, 

sliced egg, and topped with our virgin olive oil & balsamic dressing. 
 

Salmon Caesar Salad 
Grilled Salmon Filet nesting on our wonderful Caesar salad. 

 
ZUPPA ( Soup )        Soup Of The Day           

 

ANTIPASTI 
 

Antipasto Misto 
  Assortment of Italian meats, anchovies, olives, peppers, egg, & cheese. 

 

Buffalo Wings    
 Our homemade buffalo sauce comes mild or hot.        

 

Bruschetta Red Pepper 
 Italian bread with a special virgin olive oil & topped with chopped tomatoes. 

 

Calamari 
Fresh calamari breaded & fried. Served with fresh sauce or buffalo sauce. 

 

Fried Ravioli 
Raviolis deep fried and served with our famous fresh sauce. 

 

Garlic Bread   
Our family’s special mixture of butter, fresh garlic, herbs, and cheese on Italian bread.  

 
Gorgonzola Bread  (Garlic bread with gorgonzola cheese) 

 

Mozzarella en Carrozza 
Fresh mozzarella cheese riding in a “carriage” of egg-encrusted bread  

and deep fried. Served with honey mustard or our famous buffalo sauce.  
 

     Shrimp Scampi   
Large shrimp sauteed in olive oil, butter, garlic, herbs & white wine, & served over orzo pasta. 

 

Pomodoro al Mozzarella 
 Imported buffalo mozzarella, tomatoes, & fresh basil, with virgin olive oil & balsamicvinegar. 



 
LUNCH AND DINNER 

All entrees served with house salad and focaccia bread 
 

PASTA RIPIENA ( Filled Pasta ) 
                                                                                          

Manicotti 
Pasta filled with ricotta cheese and topped with our fresh sauce.                               

 
Ravioli al Formaggio 

Ravioli stuffed with cheese and topped with famous fresh sauce. 
 

Lasagne 
The Red Pepper’s old world recipe with five cheeses, and  our famous fresh sauce. 

 
Combination Platter 

Lasagne, manicotti and ravioli topped with our famous fresh sauce. 
 

Shells Ripiena 
Large pasta shells stuffed with cheese and topped with our famous fresh sauce. 

 

 
LUNCH AND DINNER 

All entrees served with house salad and focaccia bread 
 

POLLO (Chicken) 
 

Chicken Parmigiana 
Chicken breast topped with mozzarella and our famous fresh sauce Served with pasta. 

 
Chicken Marsala 

Breast of chicken with portabella mushrooms in a marsala wine sauce. Side of pasta. 
 

Chicken Piccata 
Breast of chicken sauteed in olive oil, capers, wine, and lemon. Served with pasta. 

 
Chicken Diavola 

Chicken breast sauteed in olive oil, fresh sauce, wine, and hot spices. Side of pasta. 
 

Chicken and Italian Sausage Madeira 
Chicken breast, sausage, peppers, and onions in Madeira wine sauce with fettuccine. 

 
Chicken Alfredo 

Fettuccine pasta tossed with chicken breast and  our freshly made alfredo sauce. 
 
 

LUNCH AND DINNER 
All entrees served with house salad and focaccia bread 

 

PESCE (Seafood) 
                          

Fettuccine Bianco 
Lobster pieces and large shrimp sauteed in a lobster cream sauce,  With fettuccine. 

 

Fettuccine Frutti Di Mare 
Sea scallops & large shrimp sauteed in olive oil & a creamy wine sauce.  

Tossed with spinach fettuccine. 
 

Grouper Piccata 
Breaded and lightly fried, then topped with a piccata sauce over a bed of orzo pasta. 

 

Mista Mare Diavola 
Lobster pieces, scallops, and shrimp sauteed in virgin olive oil, fresh sauce,  

white wine, and hot spices, then tossed with fettuccine. 
 

Salmone Grille 
Fresh grilled salmon topped with a creamy dill sauce & served over a bed of orzo pasta. 

 

Shrimp Scampi 
Large Shrimp sauteed in olive oil, garlic, white wine, and spices on a bed of orzo pasta.  

 

Shrimp Alfredo 
Fettuccine pasta tossed with sauteed shrimp & our freshly made creamy alfredo sauce. 

 

Yellow fin Tuna 
Sauteed in virgin olive oil, fresh tomatoes, capers, and olives. Served with pasta.  

 
LUNCH AND DINNER 

All entrees served with house salad and focaccia bread 
 

CUCINA PASTA CLASSICA   
          ( Classic Pasta Recipes )             

 
Spaghetti with Meatballs 

Spaghetti topped with our delicious meatballs and our fresh sauce. 
 

Spaghetti with Italian Sausage 
Spaghetti topped with sweet Italian sausage and our fresh sauce 

 
Sausage Penne All Arrabiata 

Sweet Italian sausage tossed with penne pasta and our special hot and spicy fresh sauce. 
 

Spaghetti alla Carbonara 
Spaghetti tossed with bacon, egg, milk, and parmesan chees 

 
Salsiccia 

Italian sausage, onions, and bell peppers, sauteed in virgin olive oil spices, and penne pasta. 
 

 
  

CONTORNI   ( Vegetarian Choices ) 
           

 Aglio e Olio (may be ordered mild) 
Spaghetti tossed with extra virgin olive oil, garlic, parsley, and our special hot spice. 

 
Baked Ziti 

Ziti pasta with ricotta cheese and fresh sauce, topped with mozzarella cheese and baked. 
 

Eggplant Parmigiana 
Sliced breaded eggplant, fried, stuffed & topped with mozzarella & fresh sauce.  Side pasta. 

 
Fettuccine Alfredo 

Fettuccine pasta tossed with The Red Pepper’s freshly made-to-order creamy alfredo sauce. 
 

Gnocchi 
Small balls made with mashed potatoes and topped with fresh sauce and parmesan cheese. 

 
Penne All Arrabiata (may be ordered mild) 

Penne pasta with The Red Pepper’s special hot and spicy fresh sauce. 
 

Spinaci’ Con Fungi 
Spinach & mushrooms sauteed with garlic, onions, & cream then tossed with spinach fettuccine. 

Vitello (Veal)  and  Carne (Beef)  
                                                                     

Veal Parmigiana 
Veal cutlet sauteed and topped with fresh sauce, mozzarella and baked. Side of pasta. 

 

Veal Marsala 
Veal cutlet sauteed in butter, marsala wine, & portabello mushrooms. Served w/ pasta. 

 

Veal Piccata      
Veal cutlet sauteed in olive oil, capers, wine, and lemon. Served with pasta. 

 

Saltimbocca alla Romana 
Veal cutlets, prosciutto, and sage sauteed in wine, butter and olive oil.  with pasta. 

 

Sterling Silver Dry Aged NY Strip Steak from Colorado 
16 oz hand cut NY Strip Steak. 

 

Sterling Silver Grilled Filet of Beef 
 

 Veal Loin Chop 
French cut veal loin chop, served in a Portabella mushroom brandy cream sauce. 



 Dinner Pasta Dishes 
All served with a house salad and Italian bread. 

Spaghetti with Meatballs................. 8.95 
Spaghetti topped with The Red Pepper’s famous fresh sauce. 

  With Sausage..................... 10.50 
 

Spaghetti Carbonara.......................9.95    Spaghetti tossed with bacon, egg, milk, and parmigiano cheese. 
 

Aglio e Olio (Hot)..................... 8.95     Spaghetti tossed with virgin olive oil, fresh garlic, parsley, spices and red  pepper flakes. 

 
Manicotti...................................9.95 
Pasta filled with ricotta cheese & topped with our fresh sauce.                               
 
Baked Ziti..................................9.95 

    Ziti pasta with ricotta cheese, spices, and our famous fresh sauce topped with mozzarella cheese then baked.  
 
Fettuccine Alfredo...................... 12.95 

 Fettuccine pasta tossed with The Red Pepper’s 
     freshly made alfredo sauce. 

 
Penne All Arrabiata........................8.95 
 Penne pasta with The Red Pepper’s special hot and spicy 
 fresh sauce. 

 With Sausage..........................11.50 
 
Lasagne................................... 11.95 
    The Red Pepper’s old world recipe of lasagne noodles,  
 three cheeses, and fresh sauce. 

 
Salciccia...................................12.95 
 Italian sausage, onions, garlic, and bell peppers, sauteed in 
     virgin olive oil, spices, then tossed with penne pasta. 

 
Ravioli al Formaggio........................9.95 
 Ravioli stuffed with cheese and topped with fresh sauce. 
  

Eggplant Parmigiana..................... 12.95 
 Fresh eggplant slices lightly breaded, fried, topped with  mozzarella cheese and fresh sauce. Served with pasta. 
 
Combination Platter..................... 13.95 
    Lasagne and manicotti in fresh sauce, and ravioli in butter sauce. 
 


