
Italian Cuisine



Beverages

Juice....................................................................................................4

Soft Drinks........................................................................3

Iced Tea ....................................................................................3

Lemonade ............................................................................3

Milk ..................................................................................................3

Assorted Hot Teas ...........................................3

Hot CHocolate .......................................................3

Coffe ............................................................................................3

Bottled Water .........................................................4

Orange, Cranberry, Apple, 
Pineaple, Grapefruit & Tomato

Coke, Diet Coke, Sprite, 
Lemonade, Fuze Raspberry Tea 

& Root Beer

•Smoothies•

Mango Burst ................................................................ 5

Strawberry Banana ....................................... 5

Tripple Berry .................................................................. 5

Carribean ............................................................................. 5

Mango & Apple Juice 
Blended

Strawberry, Banana, Apple 
& Pear Juice Blended

Blueberrries, Raspberries 
& Strawberries Blended

Mango, Pineapple 
& Pear Juice Blended



Breakfast
Country-Style Chicken Fried 
Steak & Eggs ........................................................................ 12

Battered & breaded fried steak, 
with country gravy and 2 large eggs

Steak & Eggs....................................................................... 20
6oz NY steak with 2 large eggs

Lox & Bagel ............................................................................. 13
Toasted bagel with cream cheese, 
sliced red onions, sliced tomato & 
capers

Beginner’s Choice ........................................................9
2 eggs, choice of bacon, sausage, 
ham or turkey

Eggs Benedict ....................................................................12
2 poached eggs on toasted English 
muffin, grilledham & hollandaise 
sauce

Mushroom Scramble .........................................9
2 eggs with mushrooms, diced 
scallions & cheese

The Mirage Melt ............................................................10
Jumbo croissant sandwich, with 
scrambled eggs, grilled ham & 
cheddar cheese

Biscuits & Gravy ............................................................. 7
Sausage gravy on top of two 
buttermilk biscuits

Health Nut Parfait ..................................................10
Crispy granola, smooth yogurt 
(plain or strawberry), fresh fruits 
& berries

Pancake Special ...........................................................10
2 pancakes, 2 eggs with choice 
bacon, sausage link or turkey patty

French Toast Special ........................................10
2 slices of French toast cut in 
half, topped with powdered sugar, 
2 eggs, & choice of bacon, sausage 
link or turkey patty

Belgian Waffle .................................................................11
Made from scratch waffle batter 
topped with fresh strawberries & 
whipped cream or yogurt (plain or 
strawberry)

Egg Burrito ...............................................................................7
California Burrito with Eggs, 
Mushrooms, Potatoes, Cheddar 
Cheese, Onions, Bell Peppers, & 
Salsa.

•Omeletes•
Miracle Springs Omelet .............................. 12

Your choice of cheddar or Swiss 
cheese stuffed with onions, 
tomatoes, bell peppers, mushrooms 
and bacon or ham

Southwest Omelet ................................................ 12
Stuffed with shredded beef, black 
beans, onions, bell peppers, topped 
with Monterey jack & a grilled 
Ortega chili

HotOatmeal ............................................................................ 4 
2 Eggs ................................................................................................... 5
French Toast ......................................................................... 7 
PancakesShort Stack ........................................ 7
Hash Browns, Home Fries, Fresh 
Fruit or Cottage Cheese ...............................4

Grilled Ham, Bacon, Sausage, 
Turkey Sausage ............................................................... 4
Bagel&Cream Cheese ...........................................5
English Muffinor Toast .................................2

•Sides•

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Please notify us of any food allergies



Lunch & Dinner

Chicken Strips & Fries ..........................................9
3piece chicken strips with fries & 
side of ranch dressing

Fried Zucchini .......................................................................8
Served with ranch dressing or 
marinara sauce

Capri Italian Sampler .......................................10
Mozzarella sticks, zucchini fries & 
onion rings

Fried Ravioli ............................................................................9
Fried, breaded cheese ravioli with 
ranch or marinara sauce

Mozzarella Sticks ....................................................9
Mozzarella cheese sticks, breaded 
& fried served with Ranch Dressing 
or Marinara Sauce

Calamari ........................................................................................ 11
Served with sweet chili or marinara 
sauce

Coconut Shrimp ............................................................. 11
Served with sweet chili sauce

Shrimp Cocktail .............................................................14
Jumbo shrimp with cocktail sauce & 
lemon wedges

Buffalo Wings & Drumsticks ..............9
Tossed in hot wing sauce & served 
with celery, carrot sticks & side of 
ranch

Large House Salad ..................................................7
Mixed greens with 3 bean salad & 
pickled beans

Cobb Salad ............................................................................... 11
Diced turkey, diced tomatoes, blue 
cheese, hard boiled eggs, avocado, 
bacon bits & fresh lettuce

Spinach Salad ....................................................................8
Hard-boiled egg, sliced red onion & 
bacon bits served on a bed of fresh 
spinach

Valley Harvest ................................................................. 11
Candied walnuts, cranberries, 
dates, gorgonzola cheese, sliced 
red onions & sliced green apple

Caesar Salad ....................................................................... 11
Romaine, shredded parmesan & 
croutons with salad dressing

Minestrone Soup or Soup of the Day*
Cup $4 - Bowl $6

Add Chicken $3 • Salmon $5 • Shrimp $5

 
Ranch, Blue Cheese, Thousand Island, Balsamic, Honey Mustard, 

Raspberry or Apple Cider Vinaigrette

Choice of Dressing:

•Soups & Salads•

•Appetizers•

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Please notify us of any food allergies



Grilled Tomato & Avocado .....................8
Sourdough bread grilled with 
sliced tomato,half avocado & 
provolone cheese

Miracle Burger .............................................................10
Half pound burger with lettuce, 
sliced tomato, sliced red onion & 
pickles

Meatball Sandwich ................................................ 11
Covered with marinara sauce & 
melted provolone cheese

Black-Jack .................................................................................... 11
Grilled chicken breast on a toasted 
croissant with provolone cheese 
and thin sliced green apples

Rueben ...............................................................................................12
Grilled rye bread with sauerkraut, 
corn beef, Swiss cheese & Thousand 
Island dressing

Veggie Rueben ......................................................................9
(VeggieRueben - Sub cornbeef 
for grilled sliced red onions and 
mushrooms)

French Dip .................................................................................... 11
Thinly sliced roast beef on a warm 
hoagie roll with au jus

Choice of Meat
Roastbeef, Ham, Turkey or Corned 

Beef

Choice of Bread
Sourdough, Wheat, Rye or Multi-Grain

Includes mayo, lettuce,sliced 
pickles

Build Your Own ...........................................................10

•Sandwiches 
& Buregers•

All Sandwiches served with choice of
French Fries, Cottage Cheese, Coleslaw 

or Potato Salad
Add Cheese (Cheddar, Swiss, Provolone or Jack)      2

Add Grilled Onions, Mushrooms ½ Avocado or 2-pcs Bacon       3

Spaghetti & Meatballs .................................... 15
Spaghetti covered with Marinara 
Sauce,  and served with 2 Meatballs

Rigatoni Bolognaise ............................................14
Rigatoni pasta in a creamy tomato 
sauce with Italian sausage, ground 
beef, pear tomatoes and roasted 
bell peppers

Fettuccini Alfredo .................................................14
Fettuccini cooked “al dente” and 
tossed in a creamy, garlic cheese 
sauce

Eggplant Parmesan ...............................................13
Battered fried eggplant covered 
with melted mozzarella cheeseand 
marinara sauce, served over penne 
pasta

Meat Lasagna .......................................................10 / 14
Layers of lasagna pasta, seasoned 
ricotta cheese & ground beef 
topped with melted mozzarella 
cheese & marinara sauce

Tortellini .....................................................................................13
Cheese-stuffed pasta served with 
your choice of Meat Sauce,

(Tomato Sauce or Alfredo Sauce*)

Add: Meatballs $3 • Chicken $3 • 
Shrimp $5

*Add Alfredo Sauce

•Italian Entres•

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Please notify us of any food allergies



Chicken & Rice ...................................................................... 11
Seasoned chicken breast with 
vegetable medley and rice pilaf

Chicken Piccata ..............................................................19
Seasoned chicken breast sautéed in 
lemon juice, capers,& butter served 
over linguine pasta

Chicken Marsala ........................................................ 17
Chicken breast, garlic, mushrooms, 
tomatoes, and Marsala wine

Chicken & Scampi ...................................................... 22
Sautéed chicken breasts & shrimp 
in a fresh mushroom & sweet wine 
sauce

Chicken Parmesan ......................................10 / 14
Breaded chicken breast topped with 
tomato sauce, melted mozzarella 
cheese & served over penne pasta

Fish & Chips .................................................................. 10/ 13
Fresh cod battered and then fried 
served with season fries and 
coleslaw

Breaded Filet of Sole 	��������������������������������������� 15
Breaded and grilled to perfection, 
served with rice pilaf & vegetables

Salmon Filet ......................................................................... 17
Broiled or sautéed to perfection

Frutti di Mare ..................................................................... 17
Bays callops, shrimp, mussels & 
whitefish in a marinara or white 
wine sauce over linguine pasta

Shrimp Scampi .................................................................... 18
Sautéed in choice of white wine or 
garlic butter sauce served over 
linguine

Steak & Scampi ......................................................29
8oz NY Steak served with Shrimp 
Scampi

12oz New York .........................................................24
12oz Ribeye Steak ...............................................26
8oz Filet Mignon ................................................23
16oz Filet Mignon .............................................38
New Zealand Lamb.................................................

Full rack $33 – Half Rack $21
Add grilled onions, sautéed 
mushrooms, or “sizzle plate” $2

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Please notify us of any food allergies

•Hand-Cut Steaks
& Lamb Entrees•

All Steaks Served with a Marsala Wine Sauce 

& Choice of Two Sides

•	 Roasted 
Red 
Potatoes

•	 Rice Pilaf

•	 Steamed 
Broccoli

•	 Vegetable 
Medley

•	 Baked 
Potato

•Sides•
All sides ..............................................................3

Sorbet ................................................................................................. 4
Choice of wild berry or lemon

New York Cheesecake ........................................ 6
Chocolate Wipeout Cake ...........................7
Ice Cream .......................................................................................5

Spumoni, espresso chip, strawberry, 
chocolate, vanilla

Crumble of the Day Ala Mode ..........5

•Desserts•

•SeaFood Entrees•

•Chicken Entrees•



Featured Wines
•Whites•

•Sparkling Wines•

•Reds•

Coppola Pinot Grigio, Ca   ..............................................................................................7/21
Kumquat and guava aromas with hints of pink grapefruit 

and peaches.

Benziger Sauvignon Blanc, Ca   ........................................................................7/21
Crisp acidity, pear and green apple flavors, and a long 

lasting finish. Perfect for summer.

Little Black Dress, Chardonnay, Ca   ....................................................5/15
Full Bouquet of citrus-lemon, pear, & green apple, with 

touches of vanilla & oak. This playfully elegant wine 

goes with anything.

Francis Coppola Diamond Collection, 
Chardonnay, Ca   ...........................................................................................................................8/24
Dramatic, Vibrant Juicy flavors of pears, tropical fruit 

& citrus, with alluring aromas of spice & toasted oak, 

& finishes with a light creamy texture. Delicious with 

shellfish and poultry.

De Loach Russian River Valley, Chardonnay, Ca   ....8/24
Aromas of key lime and white peach with a hint of 

honeysuckle. Layered of baked apple, Asian pear and 

vanilla crème.

Jekel, Gravelstone Chardonnay, Ca   ......................................................5/15
Aromas of apricot, peach and melon and highlighted with 

touches of jasmine, licorice & baked apples. Flavors of 

orange peel layered with floral notes & a hint of oak 

creates a delightful harmony of flavors in this soft, 

creamy Chardonnay.

Cup Cake, Moscato     .......................................................................................................8/24
Floral notes and hints of bright fruit flavors-peach, 

tropical fruits and lychee

Michael David 6th Sense, Syrah   ......................................................................  9/27
Intoxicating aroma of violets, spice, dark fruit, vanilla, 

mint and even some bacon. You’ll also find oaky spice, 

coffee, a little mocha and licorice wrapped up in a silky 

texture.

Trapiche Malbec, Argentina    ..........................................................................................6/21
A rich, red-colored wine with violet hues, redolent of 

plums & cherries. Round in the mouth with a touch of 

truffle and vanilla.

Caposaldo, Chianti    ...................................................................................................................8/24
Ruby red with a fruity perfume, smooth texture, 

excellent structure, and long elegant finish.

Tiziano, Chianti, Italy     ......................................................................................................................6/18
Mixed berries and dark cherries with hints of lavender, 

violets and cassis.

Kenwood Zinfandel, Sonoma, Ca    ................................................................. 10/30
Aromas of raspberry and licorice, spicy notes of white 

pepper and cinnamon. Full-bodied with delicate tannins.

Predator Lodi Old Vine Zinfandel     .................................................. 11/33
Aromas of bright raspberry, blackberry, black pepper & 

smoky oak lingering tannins over a long smoky finish.

Sassoregale Sangiovese, Italy    ................................................................... 10/30

14 Hands Merlot, Wa    .............................................................................................................7/21
Well rounded, soft and approachable. Rich flavors and 

aromas of blackberry, plum, and cherry.

Red Diamond, Merlot, Wa    ............................................................................................7/21

Ryder Estates, Pinot Noir    .....................................................................................8/24
The nose is filled with flambéed red fruits, cherry and 

raspberry, rich spice, earthiness and a touch of cola 

nut. In the mouth the fresh fruits take the lead with 

mixed red berries and ripe cherry all suspended in a 

gorgeously lush mouthfeel that's light and lively.

Folie Sonoma, Pinot Noir   .....................................................................................12/36
Approachable in its youthful vigor and wealth of fruit, 

this medium-bodied coastal wine offers a complement of 

spicy black Licorice, cranberry and strawberry, finishing 

lean and focused.

DeLoach Cabernet, Heritage Reserve, Ca    ......................................................7/21
Finely balanced, fruit flavors of blackberry, cherry and 

plum with hints of cedar spice.

Benzinger, Cabernet Sauvignon, Ca     ...................................................7/21
This elegant Cabernet is layered with flavors of berry 

cobbler, mocha & spice. The finish is graceful with 

structured, yet seamless tannins.

Avalon Cabernet, Napa, Ca    ...................................................................................... 11/33
Layers of red cherries and blackberries backed by vanilla 

and toasted oak.

Hess, Allomi Vineyard Cabernet, Napa, Ca    ...........................19 / 55
Distinct notes of vanilla and oak spice with classic red 

fruit flavors set off by currant and blackberry along 

with moderate Well-integrated tannins.

Mionetto Prosecco Brut, Italy   .............................................................Split-10
Intense fruity bouquet with hint of golden apples. Dry, 

light in body and well balanced.

Freixenet Cordon Negro Brut, Spain   ......................................Split - 8
Aromas of green apple, pear, and a citrus base. The palate 

is refreshing, the sparkle balancing the green and citrus 

fruits.

Mumm Napa Cuvee "M", CA    .............................................................................................45
Flavors of peach and pear with a creamy caramel 

character on a long and satisfying finish.

•House Wines• .........................................................................6
Chardonnay - Pinot Grigio - White 

Zinfandel - Cabernet Sauvignon - 

Merlot



Italian Cuisine

10625 Palm Drive Desert Hot Springs CA 92240

Reservations: (760)251-6000  |  Take Out: (760)329-6833  
Capriitalian.com 

@Capriitalian_restaurant


