DINE IN

INSALATAS

Single $4 Family $12 Party $25
Olive Salad: Green olives, black olives, roasted red peppers, and

artichokes.

Vegetable Antipasto: Artichokes, black olives, mozzarella, pepperon-
cini, carrots, and cauliflower over mixed greens.

Meat Antipasto: Salami, pepperoni, ham, mozzarella, pepperoncini,
and Kalamata olives over mixed greens.

Ceasar: Crisp romaine, tomato, parmigian, and anchovies.

House: Crisp lettuce, tomato, carrot, mozzarella, and olives.
California: Arugula, cranberries, walnuts, caramelized onions, dry
bleu cheese, and raspberry vinaigrette.

Pasta Salad: Tri-colored tortellini, tomato, green peppers, onions, and
parmigian cheese.

Build Your Own Pasta Salad: Penne pasta, and match it with any
of our toppings. >
Dressings:
« Italian « Ceasar >
« Ranch « Dry Bleu Cheese add $1
* Raspberry Vinaigrette
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STROMBOLTI'S
Single $5

Meaty: Ground beef, Italian sausage, mozzarella, and ricotta.
Florentine: Spinach, eggplant, parmigian, mozzarella, and basil.
Italiano: Capicola ham, salami, pepperoni, mozzarella, and basil.

Create your own: $4 w/cheese - each topping add $1.

PANINI
$6.75

Parma: Prosciutto, roasted red peppers, arugula, fresh mozzarella, and
basil.

GodFather: Salami, Capicola ham, pepperoni, mozzarella, and Ital-
fan dressing.

Vegetable: Eggplant, artichoke, red pepper, mushroom, mozzarella
and pesto sauce.

BBQ Chicken: Grilled chicken, pineapple, mozzarella and BBQ sauce.
Florentine: Grilled Chicken, spinach, tomato, and mozzarella.
Quattro Cheese: Ricotta, fresh mozzarella, parmigian, gorgonzola,
arugula and pesto sauce.

Create your own: $6 w/cheese - each topping add $1.

GARLIC STIX
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PEPPERONI ROLLS
$4

CINNAMON STIX
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SOUPS
16 0z. $4 32 0z.$7

ASSORTED DESSERTS
Cookies: $4 Cannoli: $5 Cake: $6

P1ZZA BY THE SLICE
Plain: $3.75 Gourmet: $4.50

TAKE AND BAKE
(WE BAKE - NO.EXTRA)

BUILD YOUR OWN PIZZA

12" Cheese Pizza $8.75 16” Cheeses Pizza $10.75

Additional Toppings $1 Additional Toppings $1.75
Crusts: Sauces: Cheeses:
« Traditional « Traditional Pizza « Mozzarella Provolone
« Whole Wheat « Olio Blend
« Gluten Free « Pesto « Parmigian
« BBQ + Dry Bleu
« Buffalo « Ricotta
Pizza Toppingss Meats:
« Caramelized Red Onion « Geraci Pepperoni
- Green Pepper « Sausage
« Hot Pepper/Banana Pepper « Capicola
« Cremini Mushroom «Ham
« Artichoke Heart « Prosciutto
« Eggplant « Bacon
« Green Olive/Black Olive « Chicken
« Arugula « Salami
« Spinach
« Basil Seafood:
« Tomato « Baby Shrimp
- Pineapple « Anchovies
« Capers
SPECIALTY PIZZAS
127 $12.75 16" $14.75

Margarita: Sliced tomato, fresh mozzarella, and basil.

Caprice: Olio with tomato, fresh mozzarella, and basil.

Hawaiian: Ham, pineapple, and mozzarella.

BBQ Chicken: Grilled chicken, caramelized onton, peppers, BBQ
sauce, and mozzarella.

Buftalo: Creamy buffalo sauce, grilled chicken, and mozzarella cheese.
Seafood: Baby shrimp, capers, pepper rings, basil, red pepper, and
garlic butter.

Arugulaz Olio with prosciutto, fresh arugula, caramelized onions,
tomato, and dry bleu cheese.

Meaty Rosetta: Ground beef, Italian sausage, Rosetta sauce, ricotta
mozzarella.

Pesto Bruschetta: Basil pesto, diced tomato, onions, black olives and
mozzarella.

WINGS

6 pack $4.99 24 pack $14.99 50 pack $26
+ Sweer Chile

+ Pesto

+ Buffalo

_ LASAGNA

$24 Half Pan serves 6-8 people
$49 Full Pan serves 16-20 people

Meat: Ground beef, Italian sausage, mozzarella, and ricotta.
Seafood: Seasoned shrimp, capers, tomato, spinach, and roasted red

peppers.

Pollo: Chicken, spinach, mushroom, and mozzarella.
Vegetables Eggplant, spinach, mushrooms, mozzarella, and ricotta.

BEVERAGES

Bottled Sodas: $2 Canned Soda: $1.50
2 Liters: $3 Bottled Water: $1.50
Coffee: $1.75 Hot Chocolate and Gourmet Coffee: $2.50



