
Bluffs Square Shoppes
4050 S. US Highway 1 #307 

Jupiter, FL 33477
561-508-7799 P  |  561-508-7797 F

www.UncleEddiesRistorante.com

INSALATE E ZUPPA
Pasta E Fagioli  $10

Northern Italian bean soup made Abruzzese style

Insalate Tre Colori  $15
Arugula, endive, radicchio, granny smith matchstick, toasted 

pine nuts, goat cheese with lemon olive oil vinaigrette

Insalata Cesare
Prepared for 2 $28

Traditional Caesar salad, hearts of romaine, anchovies, 
shaved parmesan, house made croutons and dressing

Insalata Caprese  $17
House made fresh mozzarella, tomato, roasted peppers, 

fresh basil, EVOO and drizzled with aged balsamic dressing

Burrata  $20
Italian buffalo mozzarella stuffed with stracciatella 

and cream, served with tomato, prosciutto, roasted red 
peppers, drizzled with EVOO and a balsamic glaze

Add:
Chicken +$8  /  Steak +$12

Salmon +$12  /  Shrimp +$14
Scallops +$16

Takeout MenuTakeout Menu

ANTIPASTI
Lacci Di Scarpe  $14

Shoestring zucchini flash fried, fresh mint, 
basil, shaved Parmigiano-Reggiano and Eddie’s 

famous marinara sauce

Calamari Fritti  $18
Flash fried day boat calamari with cherry peppers, 

served with Eddie’s famous marinara sauce

Le Polpette  $15
Two meatballs in a San Marzano tomato sauce

 with a dollop of ricotta

Melanzane Rollentini  $15
Egg-battered eggplant, filled with fresh

mozzarella and Ricotta cheese in a San Marzano 
tomato sauce, topped with chiffonade of basil 

and grated parmesan cheese

Gamberoni Scampi  $21
Pan seared shrimp in scampi sauce served

over saffron rissoto

Artichoke Ripieni  $15
Long stem artichokes baked with 

oreganata breadcrumbs, lemon, white wine, 
Parmigiano-Reggiano and EVOO

ALL MENU ITEMS AND PRICING
ARE SUBJECT TO CHANGE

FOOD ALLERGIES?
If so, please inform the Manager or your server.

Thoroughly cooking meats, poultry, and seafood reduces
the risk of food bourne illness.



POLLO EN CARNE
Braciole Di Manzo  $36

Thinly sliced top round beef, stuffed with prosciutto,
imported provolone and fresh herbs, mushrooms and
onions with a slow simmered San Marzano pomodoro 

sauce over sweet potato gnocchi

Osso Bucco   $36
Slow roasted pork shank simmered to perfection in a 

mirepoix barolo reduction served with mushroom risotto

Pollo La Tua Strada  $32
Choice of: Parmesan, Piccata, 

Francaise or Marsala
Bell-Evans Chicken, served with our house made 
guitar string pasta and the vegetable of the day

Costolette Di Maiale Agrodolce   $36
Berkshire pork chop grilled to perfection, topped with 
sweet and spicy vinegar peppers, served over broccoli 

rabe and roasted potatoes

PESCE
Gamberoni Provensal  $37

Large gulf shrimp sautéed with garlic, chopped San Marzano 
tomatoes, kalamata olives, white wine, EVOO, roasted 

red peppers, served with our house made guitar string pasta

Salmon al Limone  $37
Pan seared in a citrus beurre blanc sauce with

saffron risotto and the vegetable of the day

Zuppa Di Pesce  $43
Clams, shrimp, scallops, scungilli and calamari 
served over our house made guitar string pasta 

in marinara or bianco sauce

Red Snapper Oreganata  $39
Sautéed in a bianco sauce, topped with

Italian breadcrumbs and served with spinach
and mushroom risotto

LE PASTE
Pappardelle Della Foresta  $30

House made pappardelle, seasonal wild forest 
mushrooms, crispy pancetta, shallots with 

Cognac demi glace and truffle essence

Linguini Marichiera  $29
”A mulberry street favorite” chopped cherrystone clams, 

San Marzano tomato, garlic, parsley, and baby clams
tossed over linguini

Orecchiette Barese  $29
Ear shaped pasta, broccoli rabe, Italian sausage, cherry 

tomato, extra virgin olive oil and garlic

Chinghile Bolognese  $29
Rigatoni mezzi pasta served with a slowly roasted boar ragu

Lasagna  $27
Prepared by “Uncle Eddie” himself, house made paper-thin 
pasta sheets layered between Bolognese sauce, superfino 
ricotta, fresh mozzarella and a touch of Béchamel sauce

Uncle Eddie’s Sunday Gravy  $32
Slowly simmered pork, beef and Italian sausage in a

San Marzano tomato sauce served over fusilli

Agnolotti Pomodoro  $24
A fresh, house made buffalo filled, half moon ravioli in a 

San Marzano tomato sauce with extra virgin olive oil and basil
 Add 2 Meatballs for $9

Gluten Free & Whole Wheat Pastas Available

VITELLO
Alla Capricciosa  $37

Panko crusted milk fed Provini veal, topped with arugula 
salad with Bermuda onion, grape tomatoes, 

roasted peppers and crumbled gorgonzola, paired with a 
Peroni beer battered artichoke heart

Alla Gissano  $37
Veal scaloppini sautéed with crispy pancetta, prosciutto, 

fontina cheese sautéed in a sangiovese wine reduction, served 
with the vegetable of the day and roasted potatoes

Vitello Cotoletta  $55
Grilled veal chop topped with sautéed mushrooms in a 
brandy demi-glaze sauce, served with the vegetable of 

the day and mushroom rissoto  

Scaloppini Di Vitello  $37
Choice of: Parmesan, Piccata, Francaise or Marsala

Served with our house made guitar string 
pasta and the vegetable of the day

THIN CRUST PIZZA
TAKE OUT ONLY

THE WORLD’S GREATEST

TOPPINGS:
Pepperoni . . . $4
Garlic . . . $3
Peppers . . . $3
Onions . . . $3
Mushrooms . . . $3

Black Olives . . . $3
Artichoke Hearts . . . $5
Spinach . . . $4
Extra Mozzarella . . . $4
Meatballs . . . $5
Chicken Cutlet . . . $6

Sweet Sausage . . . $5
Eggplant . . . $4
Anchovies . . . $5
Pineapple . . . $3
Broccoli Rabe . . . $5
Prosciutto . . . $6

PLAIN . . . $18 
Mozzarella, San Marzano tomato sauce

HAWAIIAN . . . $28
Mozzarella, prosciutto, pineapple slices,

San Marzano tomato sauce

MARGHERITA . . . $23
Fresh mozzarella, garden sliced tomatoes, 

San Marzano tomato sauce, basil
DESSERT

Tiramisu  $11     Bread Pudding  $9

Ricotta Cheesecake  $10

Ricotta Apple Fritters  $10

Chocolate Cake  $10     Cannolis  $9


