
PESCARAZ SPECIAL  | 18
BREADED CHICKEN SMOTHERED IN SHERRY 
WINE CREAM SAUCE, WITH CRAB, BABY 
SHRIMP, & SCALLOPS OVER LINGUINI

CHICKEN PARMIGIANA  | 15
CHICKEN BREAST LIGHTLY BREADED, 
SMOTHERED WITH MARINARA & MOZZARELLA 
OVER SPAGHETTI       

MARSALA CHICKEN  | 15
GRILLED CHICKEN BREAST SAUTÉED WITH 
MUSHROOMS & ONIONS IN A MARSALA WINE 
SAUCE OVER LINGUINI

PICCATA CHICKEN  | 15
GRILLED CHICKEN BREAST SAUTÉED WITH 
CAPERS, GARLIC, MUSHROOMS & ARTICHOKES 
IN A LEMON BUTTER SAUCE  OVER LINGUINI

SICILIAN CHICKEN  | 16
GRILLED CHICKEN BREAST WITH MUSHROOMS, 
GARLIC & ARTICHOKES IN A SHERRY WINE 
CREAM SAUCE OVER PENNE PASTA 

ITALIAN SPECIAL  | 16
GRILLED CHICKEN, PENNE PASTA, SPINACH, 
MUSHROOMS, ARTICHOKES, FRESH GARLIC & 
TOMATOES IN A SPECIAL BLEND OF CHEESES 

CHEF CREATION  | 17
BREADED CHICKEN BREAST LAYERED WITH 
EGGPLANT, CHEESE & SPINACH & TOPPED 
WITH SAUTÉED SHRIMP & TOMATOES IN A 
LEMON BUTTER SAUCE OVER PENNE 

WHITNEY SPECIAL  | 16
GRILLED CHICKEN LAYERED WITH EGGPLANT 
& CHEESE WITH SWEET RED PEPPERS IN A 
ALIPANA SAUCE OVER LINGUINI 

HOUSE CHICKEN  | 14
GRILLED CHICKEN MARINATED WITH 
HOUSE DRESSING & SERVED WITH SAUTÉED 
VEGETABLES

SHRIMP LINGUINI  | 15
SAUTÉED SHRIMP SERVED WITH WHITE 
CREAM SAUCE OR MARINARA WITH LINGUINI

FETTUCCINE SHRIMP 
& CRAB  | 16
SERVED WITH WHITE CREAM SAUCE OR 
MARINARA

SHRIMP SCAMPI  | 15
SAUTÉED SHRIMP IN A GARLIC BUTTER 
SAUCE OVER LINGUINI

CRAB CAKE PARMESAN  | 13
CRAB CAKE SMOTHERED IN MARINARA 
& BAKED WITH MOZZARELLA OVER 
SPAGHETTI  

ANDY SPECIAL (SPICY)   | 15
LINGUINI IN A WHITE WINE CREAM SAUCE 
WITH SAUTÉED BACON & SPICY GRILLED 
SHRIMP

SALMON SPECIAL  | 18
BAKED SALMON IN A LEMON BUTTER SAUCE 
OVER LINGUINI  WITH SAUTÉED SHRIMP, 
TOMATOES, FRESH BASIL, ARTICHOKES & 
GARLIC

LOBSTER RAVIOLI  | 18
OUR LOBSTER STUFFED RAVIOLI, SMOTHERED 
IN A SHERRY WINE & CRAB CREAM SAUCE

SEAFOOD SPECIAL | 26

SHRIMP, CRAB, SCALLOPS, BABY CLAMS IN A 
CREAMY ALIPANA SAUCE OVER LINGUINI 

BISTECCA MARSALA  | 19
SEASONED BEEF TENDERLOIN TIPS WITH 
A SAUTÉED MUSHROOMS & ONIONS IN A  
MARSALA WINE SAUCE  WITH SPAGHETTI, 
GARLIC & OIL 

BEEF ALFREDO  | 19
BEEF TENDERLOIN TIPS WITH SAUTÉED 
MUSHROOMS & ONIONS SERVED WITH 
FETTUCCINE ALFREDO

LIMITED TO 5 REGULAR TOPPINGS
WITH PIZZA SAUCE

TO  ENSURE YOUR PIZZA IS COOKED
TO PERFECTION THROUGHOUT 

MEATBALL SUB  | 11
MEATBALLS, ONIONS & PEPPER STRIPS 
SMOTHERED IN MARINARA & MOZZARELLA, 
SERVED WITH CHIPS

PARMESAN CHICKEN SUB  | 12
LIGHTLY BREADED CHICKEN BREAST 
TOPPED WITH MARINARA & MOZZARELLA, 
SERVED WITH CHIPS 

PESCARAZ CLUB  | 12
WHEAT CIABATTA BREAD LAYERED 
WITH TURKEY, HAM, SALAMI, ROMAINE, 
TOMATO, CHEESE, PURPLE ONION, WITH A 
SPECIAL PESTO SAUCE. SERVED WITH FRIED 
GREEN BEANS 

AND     SANDWICHES

UNSWEETENED TEA * SWEET TEA  * COFFEE 
COKE * DIET COKE * DR PEPPER 
DIET DR PEPPER * SPRITE * LEMONADE * 
POWERADE  * ROOT BEER

BUILD YOUR OWN PIZZA

EXTRA CHEESE 
HAMBURGER 
CANADIAN BACON 
GROUND SAUSAGE 
PEPPERONI
MUSHROOMS 
ONIONS

GREEN OLIVES
BLACK OLIVES
PEPPER STRIPS
PINEAPPLE
JALAPENOS
FRESH GARLIC
TOMATOES

PIZZA BY THE SLICE

1 TOPPING w/ PIZZA SAUCE  | 5

ADDITIONAL REGULAR TOPPINGS  | 1 ea.   

ALFREDO PIZZA

SMALL | 16   MEDIUM | 18 
LARGE  | 20 

REGULAR TOPPINGS

CANNOLI  | 6
CRISP SHELL FILLED WITH ITALIAN CREAM  
AND CHOCOLATE CHIPS     

ITALIAN CREAM CAKE  | 7
THREE LAYERS FILLED WITH PECANS & 
COCONUT THAT ARE FROSTED WITH DELICIOUS 
CREAM CHEESE ICING 

TIRAMISU  | 7
RICH LAYERED ITALIAN DESSERT WITH 
DELICATE LADYFINGER COOKIES, ESPRESSO & 
MASCARPONE CHEESE 

TURTLE CHEESECAKE  | 7
BAKED CHEESECAKE WITH SWEET CHOCOLATE 
& CARAMEL DRIZZLE 

NEW YORK STYLE
CHEESECAKE  | 7
THICK & RICH, CREAMY BAKED CHEESECAKE 
PLAIN OR WITH YOUR CHOICE OF TOPPING

CHOCOLATE MOLTEN CAKE  | 7
DARK CHOCOLATE CAKE WITH A WARM, 
MOLTEN CHOCOLATE CENTER SERVED WITH 
ICE CREAM

CARROT CAKE  | 7
THREE LAYER CARROT CAKE

STRAWBERRY CHEESECAKE  | 7

SMALL  | 20   MEDIUM  | 22 
LARGE | 24

SPECIALTY TOPPINGS  | 4 each

ARTICHOKES
MEATBALLS
ITALIAN SAUSAGE

SPINACH
BROCCOLI
FRESH BASIL

GRILLED CHICKEN  |  5

BEVERAGES
Gluten Free? 

Ask your waiter for our 
Gluten Free Menu

I T A L I A N   
R E S T A U R A N T

Our family-owned
restaurant appreciates you 
supporting our business.

Thank you.

BUILD YOUR OWN
STROMBOLI

ONIONS
MUSHROOMS
PEPPER STRIPS
BLACK OLIVES
MOZZARELLA
GROUND SAUSAGE

HAMBURGER
CANADIAN BACON
PEPPERONI
SPINACH
RICOTTA CHEESE

14
UP TO 5 REGULAR TOPPINGS 

WITH PIZZA SAUCE

LIMITED TO 5 REGULAR TOPPINGS
WITH ALFREDO SAUCE

TO  ENSURE YOUR PIZZA IS COOKED
TO PERFECTION THROUGHOUT 

* any dish containing crab is an imitation crab *
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Tuesday - Friday

4 PM - 7 PM

Happy HourHappy HourHappy HourHappy Hour


