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Appeltizers

Fresh Baked Italian Bread 6 Each

Bruschetta Roma tomatoes, basil, olive oil, balsamic. 6 Each
Truffle Burrata Pistachios, cherry tomatoes, herb crostini. 20
Gamberetti Crispy battered shrimp, lemon, garlic butter sauce. 22
Calamari Fritti Lightly fried tender rings, tentacles, marinara. 19
Black Tiger Shrimp & Scallops Creamy jalapeno sauce. 27

Greens

Add Protein: Chicken Breast. 9. | Tiger Shrimp. 12. | Salmon. 18.
Scallops. 18. | 5 oz. Filet Mignon. 36.

Di Casa Mixed lettuce, shredded mozzarella, Roma tomatoes. 14
Caesar Butter lettuce, Caesar, pecorino cheese, croutons. 14

PZ Arugula, dried cranberries, Gouda cheese, cherry tomatoes,
toasted pecans, walnuts, balsamic vinaigrertte. 15

Wedge Burter lettuce, cherry tomatoes, bacon, gorgonzola crumbles,
blue cheese dressing. 17

Pizza
8" Serves1 $23] 12" Serves 2to3 $29/ 16" Serves 3to 4 $36
127 cauliflower crust available. 5

Margherita Roma tomatoes, buffalo mozzarella, garlic, basil
Fungi Olive oil, wild mushrooms, brie, mozzarella, truffle oil

Italian Sausage Olive oil, spinach, tomatoes, sausage, chili oil

Poultry
All-natural certified pasture raised

Chicken Parmigiana Breaded chicken breast, marinara,
mozzarella, side of penne marinara. 29

Chicken Marsala Chicken breast, mushrooms, creamy Marsala
wine sauce, served over fettuccine. 29

Chicken Tortellini Spinach and ricotta filled tortellini, baked

mozzarella, jalapeno cream sauce. 33

Italian Classics

Piselli Penne pasta, green peas, pancetta, onions, alfredo. 27.

Eggplant Parmigiana. Eggplant slices layered, marinara,
mozzarella. 27. Side of penne marinara or arugula. Add 4.

Lasagna. Pasta sheets, grass-fed beef, ricotta, mozzarella,
Parmigiano-Reggiano, Bolognese sauce. 28.

Fresh Seafood

Jumbo Shrimp & Angel Hair Olive oil, Roma tomatoes,
basil. 34.

Vino Bianco Fettuccine, crab, scallops, diced clams,
langoustine, black tiger shrimp, jalapeno cream sauce, tomato
relish. 36.

Fructi di Mare Linguine, clams, crab, langoustine, shrimp,
scallops, choice of garlic olive oil or spicy marinara sauce. 34.

Cioppino Tomaro brodetro, fish of the day, crostini, clams,
calamari, crab, langoustine, shrimp, scallops. 36.

Carne

USDA Prime Filet Mignon 5oz. 42. 100z 69. Mashed
potatoes, sautéed spinach, portobello cabernet reduction.

Filet Mignon Stroganoff Penne, Cabernet reduction, sautéed
Portobello and white mushrooms, caramelized onions, sour

cream. 40

Served with this week’s selection of seasonal vegetables.
16 oz USDA Prime Rib Eye Steak. 69
18 oz Cap-On Center Cut USDA Prime Rib Eye Steak. §9

Kids Menu

Cheese Pizza. 10.

Pepperoni Pizza.12.

Turkey Sandwich. 14.

Linguini Marinara. 14.
Chicken Fettuccine Alfredo. 19.

Petite Filet with Mashed Potatoes. 38.

Dessertls
Cannoli Chocolate dipped with mascarpone filling. 10
Creme Brileé Made in-house. 10

Chocolate Ganache Made in-house, served warm, filled with
hot fudge chocolate. 10

Layer Cake Chocolate fudge layered with chocolate cake. 10

Tiramisu Made in-house with coffee soaked ladyfinger cookies,
layered with mascarpone, dusted with chocolate. 10

All split entrees charged $6 | All split salads charged $2 | Any outside dessert $25 fee
Corking fee $25 per bottle [ Corking fee +3 bottles $45 per bottle

Since 1995 Przzaioli takes pride in using the freshest and finest ingredients of the season, including local cage-free eggs, grass-fed butter, non-GMO produce, no
trans-fat oil, and All-natural certified pasture-raised chicken. We use 100% Certified Pasture-raised grass-fed beef for our lasagna, meatballs, steak sandwiches, and
Bolognese sauce. Our Ribeye and Filet Mignon steaks are USDA Prime Certified beef feom cattle raised on family ranches, they are never administered antibiotics
or growth hormones and fed 2 100 vegetarian dier. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbome

iliness, especially if you have certain medical conditions.



