Appetizers

Mushroom Bruschetta $9.00
Crisp Bruschetta Bread Covered with a Spicy Combination of
Roasted Portobello and Crimini Mushrooms Sauteed with
Tomatoes in a Light Butter Sauce Topped with Boursin Cheese

Roasted Pepper and Mozzarella Bruschetta $9.00
Oven Roasted Red Bell Peppers and Fresh Mozzarella,

Layered on Crisp Bruschetta Bread. Topped with Fresh

Basil and Balsamic Vinaigrette Dressing

Calamari Pepperonata $9.00
Fried Calamari Tossed with Mild Cherry Peppers,
Pepperoncinis, Black Olives and Fresh Garlic Served

with Aioli and Pomodoro Sauce

Tomato Mozzarella Caprese $6.00
Tomatoes and Fresh Mozzarella, Served

with a Light Field Green Salad

Crispy Shrimp with Charred Tomato Sauce $11.50
Lightly Fried Shrimp Served on a Bed of Charred Tomato

Sauce, Finished with Lemon Butter Sauce and Asiago Cheese
Spicy Shrimp and Eggplant $13.00
Strips of Fried Eggplant Covered with Sauteed Shrimp

in a Spicy Brown Butter Sauce, Topped with Fresh Basil

D’oro Spinach and Artichoke Dip $7.00
A Creamy Mixture of Fresh Spinach, Artichokes, Red

Onions and White American Cheese Sauce, Served with

Crispy Bruschetta Bread

Sauteed Mussels $11.00
Fresh Mussels Sauteed in Garlic and a Light Butter

Sauce, Topped with Fresh Basil

Soups

Minestrone $5.00
Thick Tomato Soup with Fresh
Garlic and Herbs, Blended with
a Variety of Beans and Pasta
Italian Wedding $5.00
Our Homemade Blend of
Chicken Broth, Meatballs,
Spinach and Orzo Pasta

Side Salads

Mista Insalata $5.00
Field Greens Topped with Bacon, Tomato, Gorgonzola

Cheese and Balsamic Vinaigrette Dressing

Classic Caesar $5.00
A Traditional Caesar Salad with Homemade

Foccacia Croutons and Asiago Cheese

Palazzo Insalata $4.00
Chopped Greens, Tomatoes, Onions, Cucumbers,

Black Olives, Feta Cheese and Italian Dressing

Creamy Asiago Insalata $4.00
Chopped Greens, Tomatoes, Cucumbers, Fried Wontons,

Asiago Cheese and Creamy Parmesan Dressing

Entréee Salads

Asiago Chicken Insalata $10.00
Romano Breaded Chicken over Chopped Greens with Eggs,
Bacon, Tomatoes and Creamy Parmesan Dressing

Grilled Salmon Insalata $11.00
Grilled Salmon, Tomatoes, Grilled Aspragus, Potato
Straws and Feta Cheese with Balsamic Vinaigrette Dressing

Chicken Chopped Insalata $10.00
Tricolor Greens, Grilled Chicken, Walnuts, Tomatoes,
Gorgonzola Cheese, Basil and Tuscan Italian Dressing

Steak Insalata $12.00
A Delicious Blend of Field Greens and Chopped Greens,

Sirloin Steak Smothered in Charred Tomato Sauce, Topped

with Asiago Cheese and Balsamic Vinaigrette Dressing

Chicken Caesar Insalata $10.00

A Traditional Caesar Salad Topped with Grilled
Chicken and Homemade Foccacia Croutons

From The Grill

All Items From The Grill Served with
Roasted Potatoes and Choice of Vegetables
Chicken Marsala $12.50
Marinated Grilled Chicken Breast with
Our Delicious Mushroom Marsala Sauce

Grilled Salmon $17.00
Topped with Lemon Butter Sauce and Pesto Bread Crumbs
Grilled Pork Chops $16.00

Two 5 oz. Seasoned and Grilled Pork Chops,

Topped with Herb Butter Sauce

Chicken Picata $13.50
Grilled Chicken Breast Topped with Lemon Butter Sauce,

Capers and Asiago Cheese

D’oro Pastas

Pasta Carbonara $12.00
Creamy Alfredo with Chicken, Bacon and Fresh

Spinach, Tossed with Fettuccini Noodles

Penne Mediterranean $11.00
A Delicate Medley of Crimini Mushrooms, Grape Tomatoes,
Walnuts and Fresh Spinach, Tossed with Penne Pasta and
Topped with Feta Cheese

Penne Diavolo Shrimp $14.00 Chicken $11.00
Your Choice of Grilled Chicken or Shrimp in Our Spicy
Tomato Cream Sauce, Tossed with Penne Pasta

Italian Sausage and Peppers $12.00
Spicy Italian Sausage Blended with a Medley of

Bell Peppers and Red Onions in a Marinara Sauce,

Tossed with Fettuccini Noodles

Linguini Bolognese $11.00
A Great Combination of Ground Beef and Pork in a

Creamy Marinara Sauce, Tossed with Linguini Noodles

Shrimp D’oro $15.00
Sauteed Shrimp with Crimini Mushrooms, Tomatoes,

Fresh Garlic and Spinach, Tossed in a Light Butter Sauce

and Spiced to Perfection, Tossed with Rotini Pasta

Shrimp Scampi $13.50
A Light Combination of Sauteed Shrimp, Tomatoes, Fresh Garlic
and Lemon Butter Sauce, Tossed with Spaghetti Noodles
Spaghetti and Meatballs $12.00
Italian Meatballs in a Light Marinara Sauce, Tossed with
Spaghetti Noodles and Topped with Asiago Cheese

Chicken Pesto Linguini $12.50
Grilled Chicken with Tomatoes in a Creamy

Pesto Sauce, Tossed in Linguini Noodles and

Topped with Walnuts

Cheese Ravioli $11.50
Cheese Stuffed Raviolis Covered in Alfredo Sauce and
Topped with a Drizzle of Pomodoro Sauce

Substitute Any Pasta Dish
with Gluten Free
Penne for an Additional
82.00. All Gluten Free
Pasta is Made Fresh to Order
and Will Take a Few
Extra Minutes

Steaks

All Steaks Served with Roasted Potatoes and Choice of Vegetables
Add Gorgonzola Crust to Any Steak $2.00

New York Strip Steak $19.50
14 oz. Seasoned and Grilled to Order

Filet D’Oro $22.00
8 oz. Center Cut Filet Seasoned and Grilled to Order

Petite Filets with Charred Tomato Sauce $22.00

Two 4 oz. Filets Seasoned and Grilled to Order;
Topped with Charred Tomato Sauce

There is a risk associated with consuming raw or undercooked animal
food. If unsure of your risk, consult a physician

Entrees

Chicken Parmesan $14.00
Romano Breaded Chicken Breast Topped with Fresh

Mozzarella, Served with Herb Butter Linguini Noodles

and Rich Pomodoro Sauce

Veal Parmesan $15.50
Romano Breaded Veal Cutlets Served with Herb Butter

Linguini Noodles and Rich Pomodoro Sauce, Topped with
Parmesan Cheese

Veal Marsala $17.00
Lightly Breaded and Pan Seared Veal Cutlets Smothered

in Mushroom Marsala Sauce, Served with Roasted Potatoes

and Choice of Vegetables

Eggplant Parmesan $13.50
Romano Breaded Eggplant Layered in Pomodoro Sauce and
Provolone Cheese, Served with Herb Butter Linguini Noodles
Lasagna $14.00
Thick Layers of Ricotta Cheese Combined with Ground

Beef'and Pork, Topped with a Plentiful Mixture of Alfredo

and Marinara Sauce

Desserts

Apple Crostada $6.00
Apple Pie and Walnuts Added with a Rich Caramel Sauce,
Topped with Vanilla Ice Cream

Cannolis $7.00
Warm and Crispy Cannoli Shells Filled with Sweet Chocolate
Chip Cannoli Cream and Covered with Powdered Sugar

Créme Brulee $5.00
A Silky Mixture of Creme Anglaise Baked to Perfection

and Topped with Caramelized Sugar

Chocolate Cake D’oro $6.00
Moist Chocolate Cake with a Rich Chocolate Center,

Topped with Vanilla Ice Cream and Served with Créme Anglaise
Warm Berry Cake $6.00
Three Berry Blend Baked in a Moist Cake,

Topped with Vanilla Ice Cream and Fresh Berries

Tiramisu $6.50
Classic Tiramisu, Served with Coffee Sauce
D’oro Cheesecake $6.00

Moist Cheesecake Caramelized with Sugar and Served with
Creme Anglaise

Kids Ice Cream $3.00
A Combination of Vanilla and Chocolate Ice Cream



Kids Menu

Salad $3.00
Lettuce, Cucumbers, Eggs with Creamy Parmesan

Dressing, Topped with Wontons

Caesar Salad $4.00
Romaine Lettuce, Croutons, Parmesan Cheese

and Caesar Dressing

Lasagna $6.50
A Half Portion of Our Hearty Lasagna

Spaghetti Bolognese $5.50
Meat Sauce with Marinara and Spaghetti

Mac and Cheese $6.00
Creamy White American Cheese Sauce with Rotini

Grilled Chicken $6.50

Soz. Chicken Breast Topped with Herb Butter Sauce,
Served with Roasted Potatoes and Vegetables

Chicken Alfredo $6.00
Creamy Alfredo with Chicken and Linguini
Filet $13.50

4oz. Filet Topped with Herb Butter Sauce,

Served with Roasted Potatoes and Vegetables

Grilled Salmon $10.00
Soz. Salmon Filet Topped with Herb Butter Sauce,

Served with Roasted Potatoes and Vegetables

Chicken and Fries $5.00
Romano Crusted Chicken with Italian Fries,

Served with Creamy Parmesan Dressing and Ketchup

Fried Shrimp $8.00
Shrimp and Italian Fries Served with Creamy

Parmesan and Ketchup

Ravioli $6.00
Cheese Stuffed Ravioli with Pomodoro Sauce

Spaghetti and Meatballs $6.00
A Bowl of Spaghetti with Pomodoro Sauce and Meatballs
Pizza $6.00

Pepperoni or Cheese

Family Style - Serves 6

Available for Carry-Out and Home or Office Catering

Side Salad $20.00
Entrée Salad $40.00
(Dressing on the Side)

Our Hearty Pastas $55.00
Lasagna _ $45.00
Chicken or Veal Parmesan $55.00

Items From The Grill Include
Potatoes and Vegetables

Grilled Pork Chops $75.00
Chicken or Veal Marsala $55.00
Chicken Picatta $55.00
Grilled Salmon $75.00
Any Dessert $30.00

(Ice Cream Not Included)

Lunch Menu

Lunch Menu Available 11AM Til 4PM

Chicken Parmesan Sandwich $7.00
Romano Breaded Chicken with Provolone and
Pomodoro Sauce, Served with Italian Fries

Meatball Sandwich $8.00
Hearty Meatballs with Provolone and Pomodoro
Sauce, Served with Italian Fries

Tuscan Chicken Sandwich $9.00
Grilled Chicken with Bacon, Provolone, Tomatoes,

Red Onions and Field Greens, Drizzled with Tuscan

Italian Dressing, Served with Italian Fries

Mezza Lasagna $7.00
A Half Portion of Our Hearty Lasagna

Chicken Flatbread $7.00
Chicken, Tomatoes and Bacon Toasted with Mozzarella,
Topped with Green Onions and Creamy Parmesan Dressing

Margarita Flatbread $6.50
Tomatoes, Fresh Mozzarella and Basil Drizzled
with Extra Virgin Olive Oil

Spicy Shrimp or Steak Flatbread $9.50
Topped with Charred Tomato Sauce, Mozzarella

and Fresh Basil

Soup, Salad, Sandwich Combo $7.00

Your Choice of 2: Soup, Side Salad or Half Sandwich

Build Your Own Pizza $6.00
Choice of Two Toppings
Tomatoes * Red Onions * Spinach * Black Olives
Pepperoncinis * Roasted Red Peppers * Mushrooms
Green Peppers * Artichokes * Pepperoni * Grilled Chicken
Hot Sausage * Bacon * Meatballs * Feta * Asiago * Provolone
Gorgonzola * Parmesan

Add Additional Toppings $1.00

Beverages

Coke ° Diet Coke * Coke Zero
Sprite e Fanta Orange
Mr. Pibb ¢ Barq’s Root Beer
Lemonade * Chocolate Milk
Homemade Sweet Tea
Homemade Ice Tea
Coffee * Decaf Coffee
20 OZ. Bottles Available For Delivery
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Wine 2200 Posner Blvd
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Merlot
Chianti
Pinot Grigio
Pinot Noir
Cabernet Sauvignon
Moscato

7 Days a Week
11AM Til 10PM

Please Feel Free To E-Mail
Us At Doropalazzo@yahoo.com
(No E-Mail Orders Please)

Notice: Because Routine Food Preparation
Techniques, Such As Common Oil Frying,
May Allow Contact Among Various Food Items,
We Cannot Guarantee Any Food Items To Be
Completely Allergen Free.
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Appetizers

Mushroom Bruschetta $9.00
Crisp Bruschetta Bread Covered with a Spicy Combination of
Roasted Portobello and Crimini Mushrooms Sauteed with
Tomatoes in a Light Butter Sauce Topped with Boursin Cheese

Roasted Pepper and Mozzarella Bruschetta $9.00
Oven Roasted Red Bell Peppers and Fresh Mozzarella,

Layered on Crisp Bruschetta Bread. Topped with Fresh

Basil and Balsamic Vinaigrette Dressing

Calamari Pepperonata $9.00
Fried Calamari Tossed with Mild Cherry Peppers,
Pepperoncinis, Black Olives and Fresh Garlic Served

with Aioli and Pomodoro Sauce

Tomato Mozzarella Caprese $6.00
Tomatoes and Fresh Mozzarella, Served

with a Light Field Green Salad

Crispy Shrimp with Charred Tomato Sauce $11.50
Lightly Fried Shrimp Served on a Bed of Charred Tomato

Sauce, Finished with Lemon Butter Sauce and Asiago Cheese
Spicy Shrimp and Eggplant $13.00
Strips of Fried Eggplant Covered with Sauteed Shrimp

in a Spicy Brown Butter Sauce, Topped with Fresh Basil

D’oro Spinach and Artichoke Dip $7.00
A Creamy Mixture of Fresh Spinach, Artichokes, Red

Onions and White American Cheese Sauce, Served with

Crispy Bruschetta Bread

Sauteed Mussels $11.00
Fresh Mussels Sauteed in Garlic and a Light Butter

Sauce, Topped with Fresh Basil

Soups

Minestrone $5.00
Thick Tomato Soup with Fresh
Garlic and Herbs, Blended with
a Variety of Beans and Pasta
Italian Wedding $5.00
Our Homemade Blend of
Chicken Broth, Meatballs,
Spinach and Orzo Pasta

Side Salads

Mista Insalata $5.00
Field Greens Topped with Bacon, Tomato, Gorgonzola

Cheese and Balsamic Vinaigrette Dressing

Classic Caesar $5.00
A Traditional Caesar Salad with Homemade

Foccacia Croutons and Asiago Cheese

Palazzo Insalata $4.00
Chopped Greens, Tomatoes, Onions, Cucumbers,

Black Olives, Feta Cheese and Italian Dressing

Creamy Asiago Insalata $4.00
Chopped Greens, Tomatoes, Cucumbers, Fried Wontons,

Asiago Cheese and Creamy Parmesan Dressing

Entréee Salads

Asiago Chicken Insalata $10.00
Romano Breaded Chicken over Chopped Greens with Eggs,
Bacon, Tomatoes and Creamy Parmesan Dressing

Grilled Salmon Insalata $11.00
Grilled Salmon, Tomatoes, Grilled Aspragus, Potato
Straws and Feta Cheese with Balsamic Vinaigrette Dressing

Chicken Chopped Insalata $10.00
Tricolor Greens, Grilled Chicken, Walnuts, Tomatoes,
Gorgonzola Cheese, Basil and Tuscan Italian Dressing

Steak Insalata $12.00
A Delicious Blend of Field Greens and Chopped Greens,

Sirloin Steak Smothered in Charred Tomato Sauce, Topped

with Asiago Cheese and Balsamic Vinaigrette Dressing

Chicken Caesar Insalata $10.00

A Traditional Caesar Salad Topped with Grilled
Chicken and Homemade Foccacia Croutons

From The Grill

All Items From The Grill Served with
Roasted Potatoes and Choice of Vegetables
Chicken Marsala $12.50
Marinated Grilled Chicken Breast with
Our Delicious Mushroom Marsala Sauce

Grilled Salmon $17.00
Topped with Lemon Butter Sauce and Pesto Bread Crumbs
Grilled Pork Chops $16.00

Two 5 oz. Seasoned and Grilled Pork Chops,

Topped with Herb Butter Sauce

Chicken Picata $13.50
Grilled Chicken Breast Topped with Lemon Butter Sauce,

Capers and Asiago Cheese

D’oro Pastas

Pasta Carbonara $12.00
Creamy Alfredo with Chicken, Bacon and Fresh

Spinach, Tossed with Fettuccini Noodles

Penne Mediterranean $11.00
A Delicate Medley of Crimini Mushrooms, Grape Tomatoes,
Walnuts and Fresh Spinach, Tossed with Penne Pasta and
Topped with Feta Cheese

Penne Diavolo Shrimp $14.00 Chicken $11.00
Your Choice of Grilled Chicken or Shrimp in Our Spicy
Tomato Cream Sauce, Tossed with Penne Pasta

Italian Sausage and Peppers $12.00
Spicy Italian Sausage Blended with a Medley of

Bell Peppers and Red Onions in a Marinara Sauce,

Tossed with Fettuccini Noodles

Linguini Bolognese $11.00
A Great Combination of Ground Beef and Pork in a

Creamy Marinara Sauce, Tossed with Linguini Noodles

Shrimp D’oro $15.00
Sauteed Shrimp with Crimini Mushrooms, Tomatoes,

Fresh Garlic and Spinach, Tossed in a Light Butter Sauce

and Spiced to Perfection, Tossed with Rotini Pasta

Shrimp Scampi $13.50
A Light Combination of Sauteed Shrimp, Tomatoes, Fresh Garlic
and Lemon Butter Sauce, Tossed with Spaghetti Noodles
Spaghetti and Meatballs $12.00
Italian Meatballs in a Light Marinara Sauce, Tossed with
Spaghetti Noodles and Topped with Asiago Cheese

Chicken Pesto Linguini $12.50
Grilled Chicken with Tomatoes in a Creamy

Pesto Sauce, Tossed in Linguini Noodles and

Topped with Walnuts

Cheese Ravioli $11.50
Cheese Stuffed Raviolis Covered in Alfredo Sauce and
Topped with a Drizzle of Pomodoro Sauce

Substitute Any Pasta Dish
with Gluten Free
Penne for an Additional
82.00. All Gluten Free
Pasta is Made Fresh to Order
and Will Take a Few
Extra Minutes

Steaks

All Steaks Served with Roasted Potatoes and Choice of Vegetables
Add Gorgonzola Crust to Any Steak $2.00

New York Strip Steak $19.50
14 oz. Seasoned and Grilled to Order

Filet D’Oro $22.00
8 oz. Center Cut Filet Seasoned and Grilled to Order

Petite Filets with Charred Tomato Sauce $22.00

Two 4 oz. Filets Seasoned and Grilled to Order;
Topped with Charred Tomato Sauce

There is a risk associated with consuming raw or undercooked animal
food. If unsure of your risk, consult a physician

Entrees

Chicken Parmesan $14.00
Romano Breaded Chicken Breast Topped with Fresh

Mozzarella, Served with Herb Butter Linguini Noodles

and Rich Pomodoro Sauce

Veal Parmesan $15.50
Romano Breaded Veal Cutlets Served with Herb Butter

Linguini Noodles and Rich Pomodoro Sauce, Topped with
Parmesan Cheese

Veal Marsala $17.00
Lightly Breaded and Pan Seared Veal Cutlets Smothered

in Mushroom Marsala Sauce, Served with Roasted Potatoes

and Choice of Vegetables

Eggplant Parmesan $13.50
Romano Breaded Eggplant Layered in Pomodoro Sauce and
Provolone Cheese, Served with Herb Butter Linguini Noodles
Lasagna $14.00
Thick Layers of Ricotta Cheese Combined with Ground

Beef'and Pork, Topped with a Plentiful Mixture of Alfredo

and Marinara Sauce

Desserts

Apple Crostada $6.00
Apple Pie and Walnuts Added with a Rich Caramel Sauce,
Topped with Vanilla Ice Cream

Cannolis $7.00
Warm and Crispy Cannoli Shells Filled with Sweet Chocolate
Chip Cannoli Cream and Covered with Powdered Sugar

Créme Brulee $5.00
A Silky Mixture of Creme Anglaise Baked to Perfection

and Topped with Caramelized Sugar

Chocolate Cake D’oro $6.00
Moist Chocolate Cake with a Rich Chocolate Center,

Topped with Vanilla Ice Cream and Served with Créme Anglaise
Warm Berry Cake $6.00
Three Berry Blend Baked in a Moist Cake,

Topped with Vanilla Ice Cream and Fresh Berries

Tiramisu $6.50
Classic Tiramisu, Served with Coffee Sauce
D’oro Cheesecake $6.00

Moist Cheesecake Caramelized with Sugar and Served with
Creme Anglaise

Kids Ice Cream $3.00
A Combination of Vanilla and Chocolate Ice Cream



Kids Menu

Salad $3.00
Lettuce, Cucumbers, Eggs with Creamy Parmesan

Dressing, Topped with Wontons

Caesar Salad $4.00
Romaine Lettuce, Croutons, Parmesan Cheese

and Caesar Dressing

Lasagna $6.50
A Half Portion of Our Hearty Lasagna

Spaghetti Bolognese $5.50
Meat Sauce with Marinara and Spaghetti

Mac and Cheese $6.00
Creamy White American Cheese Sauce with Rotini

Grilled Chicken $6.50

Soz. Chicken Breast Topped with Herb Butter Sauce,
Served with Roasted Potatoes and Vegetables

Chicken Alfredo $6.00
Creamy Alfredo with Chicken and Linguini
Filet $13.50

4oz. Filet Topped with Herb Butter Sauce,

Served with Roasted Potatoes and Vegetables

Grilled Salmon $10.00
Soz. Salmon Filet Topped with Herb Butter Sauce,

Served with Roasted Potatoes and Vegetables

Chicken and Fries $5.00
Romano Crusted Chicken with Italian Fries,

Served with Creamy Parmesan Dressing and Ketchup

Fried Shrimp $8.00
Shrimp and Italian Fries Served with Creamy

Parmesan and Ketchup

Ravioli $6.00
Cheese Stuffed Ravioli with Pomodoro Sauce

Spaghetti and Meatballs $6.00
A Bowl of Spaghetti with Pomodoro Sauce and Meatballs
Pizza $6.00

Pepperoni or Cheese

Family Style - Serves 6

Available for Carry-Out and Home or Office Catering

Side Salad $20.00
Entrée Salad $40.00
(Dressing on the Side)

Our Hearty Pastas $55.00
Lasagna _ $45.00
Chicken or Veal Parmesan $55.00

Items From The Grill Include
Potatoes and Vegetables

Grilled Pork Chops $75.00
Chicken or Veal Marsala $55.00
Chicken Picatta $55.00
Grilled Salmon $75.00
Any Dessert $30.00

(Ice Cream Not Included)

Lunch Menu

Lunch Menu Available 11AM Til 4PM

Chicken Parmesan Sandwich $7.00
Romano Breaded Chicken with Provolone and
Pomodoro Sauce, Served with Italian Fries

Meatball Sandwich $8.00
Hearty Meatballs with Provolone and Pomodoro
Sauce, Served with Italian Fries

Tuscan Chicken Sandwich $9.00
Grilled Chicken with Bacon, Provolone, Tomatoes,

Red Onions and Field Greens, Drizzled with Tuscan

Italian Dressing, Served with Italian Fries

Mezza Lasagna $7.00
A Half Portion of Our Hearty Lasagna

Chicken Flatbread $7.00
Chicken, Tomatoes and Bacon Toasted with Mozzarella,
Topped with Green Onions and Creamy Parmesan Dressing

Margarita Flatbread $6.50
Tomatoes, Fresh Mozzarella and Basil Drizzled
with Extra Virgin Olive Oil

Spicy Shrimp or Steak Flatbread $9.50
Topped with Charred Tomato Sauce, Mozzarella

and Fresh Basil

Soup, Salad, Sandwich Combo $7.00

Your Choice of 2: Soup, Side Salad or Half Sandwich

Build Your Own Pizza $6.00
Choice of Two Toppings
Tomatoes * Red Onions * Spinach * Black Olives
Pepperoncinis * Roasted Red Peppers * Mushrooms
Green Peppers * Artichokes * Pepperoni * Grilled Chicken
Hot Sausage * Bacon * Meatballs * Feta * Asiago * Provolone
Gorgonzola * Parmesan

Add Additional Toppings $1.00

Beverages

Coke ° Diet Coke * Coke Zero
Sprite e Fanta Orange
Mr. Pibb ¢ Barq’s Root Beer
Lemonade * Chocolate Milk
Homemade Sweet Tea
Homemade Ice Tea
Coffee * Decaf Coffee
20 OZ. Bottles Available For Delivery
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Merlot
Chianti
Pinot Grigio
Pinot Noir
Cabernet Sauvignon
Moscato

7 Days a Week
11AM Til 10PM

Please Feel Free To E-Mail
Us At Doropalazzo@yahoo.com
(No E-Mail Orders Please)

Notice: Because Routine Food Preparation
Techniques, Such As Common Oil Frying,
May Allow Contact Among Various Food Items,
We Cannot Guarantee Any Food Items To Be
Completely Allergen Free.
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