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APPETIZERS
Shrimp Cocktail 9.00 " - Fried Calamari 8.00
Mozzarella Sticks 5.50 Chicken Fingers 6.75
Saganaki : 9.00 Stuffed Mushrooms 8.00
Buffalo Wings 6.75 Portabello Mushrooms 10.00
Jalapeno Poppers 6.25 French Fries 2.50
Caprese 9.00 )

Garlic Bread half 195 whole 3.95
Garlic Bread with Cheese half2.95 whole 5.95

SALADS
Special Salad . 545 . Greek Salad 5.95
mixed greens, lomatoes, cocumbers, pepperoncini mixed greens, tomatoes, cucumbers, purple onions,
Peppers, olives and mozzarellz cheese . calamata olives and feta cheese:
Antipasto 6.95 Seafood Salad ' 6.95
our special salad with imported ham, cooked crabmeat with mixed greens, tomatees and
And genoa salami. Anchovies if you likel - cucumbers .
Chef’s Salad 6.95 Tuna Plate 6.95
obr special salad with turkey breast and ham our special satad with two scoops of tuna )
Caesar Salad 5.95 Side Salad with cheese 350
romaine kttuce, croutons, cucumbers anﬁ tomatoes & smaller version of the special satad
Grilled Chicken Caesar Salad 8.50 Grilled Chicken Garden Salad 8.50
Our Caesar with fresh grilled marinated chicken mixed greens, lomatoes, cucumbers, and black olives
Shrimp Caesar Salad -11.50 Swordfish Caesar Salad 11.50

sautéed shrimp seasoned with a mix of herbs grilled swordfish seasoned with mesquite

SANDWICHES FROM THE GRILL

Lenion Pepper Chicken 8.95 ©* Cajun Chicken Breast 8.95
Grilted Chicken Pesto . - 895 Barbecue Chicken Breast 8.95
Black Angus Cheeseburger 7.50 Steak & Cheese with moshrooms and onions  7.50

All the above served with French fiies & cole slaw

HOT OVEN BAKED GRINDERS

Helf  Whale ' Helf  Whole
Cheese 425 725 Assorted 550 8.50
Ham 475 1.75 B.L.T. 5.50 .8.50
Cooked Salami T 475 175 - Pepperoni 475 175
Genoa Salami 475 1.75 Turkey Breast 5.50 8.00
Eggplant 5.00 8.00 Roast Beef 5.50 8.00
Capicola 4,75 175 Veal Cutlet Parm 7.00 11.50
Sausage 475 LTS "Seafood 525 825
Meatball 475 .75 Pastrami 475 1.75 .
Tuna Fish 475 175 Chicken Breast Parm 6.50 10.50
Turkey Club w/ Bacon © 6.50 10.30 Grilled Chicken - 6.50 10.50

Extra Cheese on Grinders ot 1.00 Whote 1.50




SEAFOOD

Shrimp Scampi : : N 1495
sairtéed in garlic and herbs, white wine and lemon ‘ :
Baked Stuffed Shrimp - : 16.50
4 jumbo shrimp stuffed with crabmeat .
Shrimp Calabrese . 14.95
" sautéed with capers, sundried tomatoes and broceoli ina lobster sauce :
Shrimp Broccoli Alfredo 15.95
sautéed shrimp and broccoli served over pasfa in a rich Alfredc sauce
Lobster Ravioli 15.95
ravioli filled with.lobster senred in & creamy pesto sance with fresh tomato
Linguine and Clam Sauce 12.95
clams sautéed in garlic served in a red or white sauce
Shrimp Parmigiana 14.95
breaded shrimp topped with marinara sauce topped with mozzarclla
-Swordfish Mistique : 15.00

swordfish sautéed with roasted peppers and fresh herbs in a martini sauce
served with vegetables and a baked potato
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CHICKEN
Chicken Francais 12.50
lightly battered and sautéed in a lemon wine sauce
Chicken Mediterranean 1450

seasoned in pesto, stuffed with peppers, fresh tomato and cheese, broiled
and finished in creamy orange Alfredo sauce with pistachio

Chicken Marsala ‘ 12.50
sundried tomatoes and mushrooms, finished in a marsala wine sauce ’ )

Chlcken Riggies . 11.95
sautéed with pesto, tossed with penne in a spicy blush sauce . ‘

Chicken Broccoli Alfredo ' 12.50
tossed with broceoli and penne in a rich creamy Alfredo sauce -

Chicken Parmigiana : 11.75

topped with marinara and baked with mozzarella

PASTAS

...choose from spaghetti,, shells, linguine, ongel hair or penne te accompany your favorite topping
Marinara Sauce 7.75 Sausage 9.25 Meatballs ' 9.25

Penne Pasta Ala Vodka mushrooms, broceoli and sundried tomatoes in a rosea cream sauce 14.50

An 18% Gratuity on parties of 6 or more will be added to the check

o




PIZZAS

Smal! Large

Mozzarella 7.00 12.00 Pepperoni
Onion ' 750 13.00 Olives
Peppers 7.50 13.00 Eggplant
Tomato 7.50  13.00 Broceoli
Sausage 8.00 14.00 Spinach
Hamburger 3.00 14.00 Combination of 2 items
Meatball B.00 14.00 Combination of 3 items
Mushrooms 8.00 ~14.00 Combination of 4 items
Bacon 8.00 14.00 Pizza Plus Special
Anchovies 8.00 14.00 Exira Cheese

GOURMET PIZZAS

Mediterranean .
Exira virgin olive oil, garlic, purple onions, spinach,
black olives, plum tomatoes, feta and mozzarella cheese

Shrimp Tusecany
Extra virgin olive oil, garlic, fresh basil and parsley, herbs,
shrimp, reggiano and a touch of mozzarella

Napolitana
Extra virgin olive oil, fresh garlic, tomato slices, basil and fresh mozzarella

Vecchia Siciliana ,
Extra virgin olive oil, garlic, oregano, fresh black pepper, spinach,
fried zucchini, eggplant, basil, plum tomato and a fouch of mozzarella

Hawaiian
" Ham and pineapple chunks topped with mozzarella
Vegetable Special

Onions, spinach, peppers, tomatoes, mushrooms and broceoli

Barbecue Chicken
Pusple onions, barbecue sauce, grilled chicken breast and mozzarella

White Pizza

Exira virgin olive oil, fresh garlic, ricofta and mozzarella cheese

White Broccoli
Extra virgin olive oil, fresh garlic, broccoli, ricotta and mozzarella cheese

Pollo Genovese o
Grilled chicken breast, fresh pesto, black olives and fresh mozzarella
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VEAL

Veal Francais o ' T © 1450
' lightly battered and sautéed in a lemon wine sauce :
Veal Marsala : _ 14.50
sundried tomatoes and mushrooms in a Marsala wine sauce : e
Veal Calabrese : : ' 3 14.50
capers, sundried tomatoes and broceoli with a reserve brandy sauce
Veal Cutlet Parmigiana : 14.50

topped with marinara and baked with mozzarella

STEAX & LOBSTER
Filet Mignon ' - 18.95
10-ounce hand cut tenderloin topped with a delicate cognac sauce
N.Y. Sirloin : 16.95
12-ounce hand cut grilled to perfection ;
Lobster Tails St. Jacques 1895
twin tails finished in a delicate martini cream sauce with spinach :
Surf & Turf _ ‘ 19.95 ;
6-ounce filet mignon and a lobster tail stuffed with crab meat
_..served with a baked potaio, sour crearm and butter with sautéed vegetables :
TRADITIONAL ITALIAN
Baked Stuffed Eggplant 995 Meat Ravioli ' - 1095
Eggplant Parmigiana 9.95 Cheese Ravioli 995 .
Lasagna _ 9.95 Baked Rigatoni o995
Manicotti 9.95 :
FRIED SEAFOOD
Fried Shrimp 11.95 -~ Fish&Chips 10.95
CALZONES ’
Cheese 575 Meat 6.75 Broceoli 675 | '
Ricotta & mozzareila cheese Ground beef, mushrooms & cheese Broceoli, ricotta & mozzarella |
TRADITIONAL GYROS 5.75 L
A mix of beef and lamb served on pita bread topped H ¥
with tomatoes, onions and parsley with our homemade chcumber sauce 4 :




BOTTLED BEER DRAFT BEER

: Glass Pitcher
Heineken 4725 Harpoon1.P.A 425 10.50
Amstel Light 4.25 Sam Adams 425 10.50
Corona 425" Becks 425 10.50
Coors Light 425 - Sam Adams Seasonal 425 10.50
Budweiser 425 Ten Penny Ale 425 10.50
Bud Light 4.25 Otter Creek Stove Pipe 4.25 10.50
Miller Lite 4.25 '
Peroni 4.25 : NON-ALCOHOLIC BEERS
Guiness Stout 425 O’Douls 3.50
Bass Ale 425 - 7 Sharps 3.50
Harp 4.25

BEVERAGES
. 20 ounce  Pitcher Green Mountain Coffee .
Coke, Diet Coke, Sprite 1.75 4.00 Breakfast Blend - 175
Hi-C Pink Lemonade .75 4.00 Nantucket Blend 1.75
Hi-C Fruit Punch - L75 4.00 French Roast 1.75
Fresh Brewed Iced Tea 1.75  4.060 Hazelnut 1.75 .
Stewart’s Root Beer 1.75 Decaf Vermont Country Blend 1.75
Stewart’s Diet Root Beer  1.75 Hot Tea ‘ 1.75
Stewart’s Cream Soda 1.75 Espresso 2.50
Stewart’s Orange n’ Cream  -1.75 Cappuccino - ' 385 -
DESSERTS

Cammolis 325 Cheesecake 425 Tiramisu 5.00

We make all our desserts from scratch using all natural ingredienis

ASK ABOUT OUR CATERING SERVICES

OUR INNOVATIVE CHEFS WILL CREATE A MENU SPECIFICALLY
DESIGNED TO PLEASE YOU AND YOUR GUESTS. CHOOSE FROM MANY
OPTIONS INCLUDING A COCKTAIL STYLE RECEPTION, INDIVIDUAL
SERVICE OR FAMILY STYLE DINNERS. WHETHER YOU CHOOSE TO HAVE
A PARTY CATERED IN YOUR HOME OR IN OUR NEVYLY RENOVATED TIER
DINNING ROOM, THE PROFESSIONAL, ATTENTIVE SERVICE YOU WILL
RECEIVE WILL MAKE YOUR GUESTS FEEL UNIQUELY SPECIAL AND
WELCOME.

FOR MORE IDEAS VISIT QUR WER SITE AT WWW.PIZZAPLUS.NET
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