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- DINNER
APPETIZERS - ANTIPASTY
Smoked Salmon Pizzetta 10.00
“Cugino” Jocy’s smoked salmon served atop our 7” thin crust Pizza dougl'\ ligl'!tly brushed with pesto
sauce. We then add Roma tomatoes, red onions, capers, and FrcsHH gratccl chgiano Farmigiano‘

Bruschetta '7.00 add smoked salmon and Reggiano Parmi
10.50

Qurtoasted garlic bread with fresh Roma tomatoes, basil, and parmesan cheese.

Caponata 7.00
A famous |talian aPPctizcr which has sautéed cggplant as its base ingrcclicnt with onions, bell pepper,

cclcry, tomato, garlic, olives, capers, olive oil and vinegar. Scrvcd cold with warm and crusty |talian bread.

Caprese 8S.00
Slicccl Roma tomatoes toPPcci with fresh mozzarc”a, basil, and Fctrini’s drcssing.

Smoked Salmon Caprese 11.50

Take our rcgular caprese and add our terrific smoked salmon and a bit of diced red onion.

Sampler Plate 7.50
A\ little trio of our Pruschetta, Caponata, and CaPrese.

Georgie’s Sliders 9.00

We take my mom’s creation to a new level. Three mini versions of our very Popular burgcr minus the lettuce

and tomato.

David’s Wings 9.00
This was a favorite in our Scottsdalc Rcstaurant/bar backin the clag. We bake the chicken wing Picccs

and coat them with a sauce of buttcr, black pepper, garlic, honcg, and hot sauce.
Antipasto Salad - Insalate del antipasto 13.00

]talian cold cuts and cheese served with lettuce and diced Roma tomatoes, mushrooms and kalamata olives

and then doused with our house clressing.
Garlic Bread 2.50
Feople rave about the way we doit! Make it chcesg for4.50.

SAITI.ADS - INSALATE
Little Italy Salad 8S.00 with Pesto Chicken 12.00
We mix our house lettuce blend with our white wine based ]ta]ian clrcssing and add sliced musl‘\rooms, Roma

tomatoes and oranges, and top it off with slivered almonds.

Number two salad - Numero due insalate S.00
Salacl served with sliced salami, kalamata olives, and shredded cheese. With our house c[ressing thisis a

Petrini tradition since 1958.
Half Antipasto Salad 9.00

|t's a half Portion of our Antipasto salad where wejulicnne the ingrcclients over a bed of lettuce and serve

it with our house clressing.

House salad - Insalata del pranzo 3.75
Greens and sPring mix with diced Roma tomatoes, parmesan cheese, and Jtalian Parslcy. Trg it with my

uncle’s homemade Jtalian!

SOUPS-MINESTRE
Minestrone Cup 4.00 Bowl S5.75
A mcatless, yet l'icarty, beef stock based soup sure to tantalize the taste buds.
Tortellini in Broth - Tortellini in brrodo Bowl 6.785
Cheese tortellini in chicken broth.

Italian Wedding Soup - Minestra Italiana di nozze
Cup 4.00 Bowl 5.75

T he Petrini Family’s homemade Jtalian wcdding soup. A]Camily cure all Forgcncrations!
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All our Pizza’s are thin crust. T he clough is made ?o”owing Nonni Petrini’s rcciPc which includes a fine gradc of flour,
sugar, salt, yeast, and a bit of milk. Thc sauce is homemade and the cheese and ingrcdicnts are of the [-Iigl'lcst quality.
We feel this creates a very goocl “Pic.” Hopc you agreell

7” lo” 12” 16”
PIZZA Molto Piccolo Priccolo MezZo
Grande

Cheese 5.00 s8.00 10.00
12.00

One Item 6.00 10.00 12.00
16.00

Twwo Items 7.00 11.00 13.00
17.00

Three Ittems s.00 12.00 14.00
18.00

Four Items 13.00 15.00
19.00

House Specials 14.00 16.00
20.00

Salami, PePPcroni, musl’iroom, olivc, bell pepper, sausage or
Mushroom, olive, bell pPepper; onion, gar]ic or

Pesto sauce, smoked salmon, red onions, capers, diced roma tomato, and reggiano Parmigiano
Choose from the following items for pizza toppings:

Capicola, Salami, Pepperoni, Mushroom, Olive, Bell Pepper,
Sausage, Anchovwvy, Meatball, Onion, Canadian Bacon,
Pineapple, Fresh Basil, Tomato

Chicken on any sized pizza is an additional 3.00

SANDWICHES - PANINT add cheese to any

sandwich for .75 / red onion .25
Torpedo 9©.00

Capicola, salami, and Provo!one cheese baked on a garlic butter brushed roll and served with lettuce
and tomato. Fora special treat, we drizzle it with a little of our [talian clressing!
Chicken Sandwich - Pollo Panini 9.00
A chicken breast is lightly marinated in Pcsto sauce and gﬁ”cd then Placccl ona garhc butter brushed roll
.Wc add lcttucc, tomato, and mayonnaisc and brush a little more Pcsto on the breast before scrving‘

Sausage and Bell Pepper - Salsiccia e peperone dolce
9.00

Frcsh homemade sausage with grillccl bell peppers served with or without our homemade meat sauce.
Meatball - Polpetta 9©9.00

Homemade meatballs sliced on a toasted Jtalian roll and Iigl-ntly covered with meat sauce.
Pork L.oin 9.00

The Por|< is cooked with olive oil, garlic and rosemary and served with gr‘i”ed red bell pepper and a spccial

sauce on our delicious toasted hamburger bun.
Caponata S.285

Avegetarians delight! We take our homemade caponata (see aPPetizer description) and P]ace iton an

Jtalian roll and then bake it in the oven. We then ladle our Pommarolo sauce on top. Try it with Provolonc!
Capicola S8.50

SPiccc[ Jtalian ham heated on a toasted Jtalian roll and served with mayo, lettuce, and tomato.
Pastrami S.785

We gri" the Pastrami with choPPcd red onions and serve it on an ltalian roll with lettuce and tomato and

drizzled with our white wine ltalian drcssing‘

Salami S.25



Sandwich is served hot on an [talian roll with lettuce, tomato, and mayo.

Greorgie Burger 9.00
Named after it’s creator, my mom, this hamburger is served with gar]ic gri”ccl mushrooms and toPPcd with

melted Provolone checsc, lcttuce, tomato, and mayo. Feoplcjust can’t seem to get enough of this one!
Hamburger 6.00

Served with lettuce, tomato, and mayo.

Formaggio 5.50

Frovolonc Chccse Sandwich served on an ltalian roll with mayo, lettuce and tomato.
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DINNERS - Cena

All full dinners include house salad or cup of minestrone or Italian
Wedding soup and garlic bread. Half portions include garlic bread.
Add a Pesto Chicken Breast to any order 4.00
Add a side of Italian Vegetables 3.00
Half Porxrtions
Add our Garlic Butter Mushrooms 3.00

Pasta with Butter - Pasta con burro 10.50O
S5.80

Pasta with butter, to which we add parmesan, and fresh Jtalian Parslcg flakes.

Pasta with Tomato Sauce - Pasta Pommarolo 12.50
6.50

Fasta with a homemade Purcccl tomato sauce.
Tortellini with Tomato Sauce - Tortellini con Pommarolo
13.50 7.00

Chccsc tortellini with a homemade Purcccl tomato sauce.
Pasta with Meat Sauce - Pasta con il sauce della carne
13.50 7.00

Fasta with our homemade meat sauce.
Pasta with Mushrooms and Meat Sauce - Pasta con
funghi i sauce della carne 15.00 7.75

Fasta toPPccl with meat sauce and then laden with mushrooms sautéed in

garlic butter. Make it a meatless dish with our Pommarolo sauce.
Pasta with Meatballs and Meat Sauce - Pasta con Ile
polpette 16.50 sS.50

Fasta with homemade meatballs and meat sauce.
Pasta with Sausage - Pasta con salsiccia 16.50

sS.50

Fasta served with our meat sauce and homemade sausage links.
Pasta with Sausage and Bell Peppers - Pasta con la
salsiccia ed il peperone dolce 18.50 9.50

Fasta with meat sauce served with homemade sausage and gri”ccl bell peppers.
Pasta with Mushrooms in Oliwve Oil - Pasta con i funghi
14.50 7.50

Pasta with mushrooms sautéed with gar|ic, olive olil, oregano, basil, and parmesan.
Baked Ziti - Ziti cotto 14.50

7.50

Bakcd penne noodles smothered in meat sauce and toPPch with melted Provo|onc

ancl rnozzarc”a. Can bC maclc mcatlcss using our Pommarolo sauce.



Fettucini Alfredo 15.50
sS.00
Made with butter and whiPPing cream. Can you taste the hint of nutmeg?
Rich and delicious.

Torxrtellini Alfredo 16.50
S.50

Cl’rccse tortellini with our delicious alfredo sauce.

Lasagna 15.50
sS.00

Our homemade lasagna is meatless but served with our meat sauce. Ask for the

Pommarolo to make it a meatless clclight.

Eggplant Parmesan 16.50
S.50

Fresh cggPlant laycrccl with meat sauce, Provolonc and mozzarella, and parmesan.
This dish is not meatless.

Manicotti 165.50
S.00

A\ meatless dish simmered in our pommarolo sauce and smothered with a melted

C")CCSC blcncl.

Canneloni 18.50
9.50

Made comPlctclg from scratch this homemade noodle is stuffed with beef, chicken,
sPinach, onions, garlic, sPiccs, and parmesan cheese. |tis then smothered in a red

and white sauce, toPPcd with Provolonc and mozzarella, and baked to Pchcction.
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- DINNER
DINNERS CONTINUED - Cena continua

These dishes are not available in half sizes

Pasta Putenesca 15.50
Qur version starts with garlic, ancl‘novg and crushed red pepper sautéed in virgin olive oil. We then add

kalamata olives and capers and simmer the mixture in our Pommarolo sauce Finishing it with fresh, diced
Koma tomatoes and ]talian Parslcg‘

Chicken Cacciatori - Pollo Cacciatori 16.50
This is a true Jtalian peasant clclight. Bonein chicken Picccs dusted with sPiccs and baked. Jtis then
simmered in a red sauce with rosemary, sage, and white wine and served with pasta.

Baked Whiite Fish - Pesci Bianchi Cotti 1'7.50
TilaPia filets marinated in our white wine Jtalian clrcssing and dill, dusted with seasoned breadcrumbs, and
baked. We then sauté the marinade aclcling capers, lcmonjuicc, white wine, butter, and mushrooms and
pour it over the fish. T he dish is finished off with toasted, slivered almonds. Served with your choice of
Tuscan vcgctablcs or a side of Pasta with meat or Pommarolo sauce.

Pasta Clams with Red Sauce - Pasta con Ia
salsa rossa piccante del mollusco 16.50



This clam sauce has an [talian kick to it thanks to the cracked red pepper- Othcr ingrcclicnts include
garlic, onion, olive oil and basil, and of course baby clams.

Pork L.oin with Rosemary Garlic Potatoes

16.50
Bai(ccl Por‘( loin stuffed with garlic cloves and brushed with olive oi|, rosemary, salt and pepper.

It is served with a rastcrry, red bell pepper sauce and baked roscmary—garlic Potatocs.

VYeal or Chicken Parmesan with Pasta 18.95
T he meatis drenched in cgg, coated with Jtalian seasoned breadcrumbs, and fried in virgin olive oil. We

then smother it with our homemade Pommarolo, cover it with Provolonc cheese, and bake it until golclcn.

Your choice of pasta is served with our Pommarolo sauce.

WVeal or Chicken Picatta with Pasta 18.95
Lightly dusted with flour and spiccs, the meat is fried in virgin olive oil and covered with mushrooms

sautéed in garlic, white wine, capers, and lemons. Your choice of side pasta is served with the same

sauce, or ChOOSC our meat sauce or Pommarolo.

WVYeal or Chicken Marsala with Pasta 18.95
Lightly dusted with flour and sPiccs, the meat is fried in virgin olive oil. [tis then toPPccl with chianno

Farmigiano and smothered with mushrooms sautéed in garlic butter and Marsa|a wine. Your choice of

side Pasta is also tossed with the same sauce or choose our meat sauce or Pommarolo.

Smoked Salmon Alfredo 19.9S5
Our homemade fettucini alfredo toPPccl with “cugino” Joey’s delicious smolcecl, farm raised At|antic

salmon sautéed in a bit owcgarlic, fresh Roma tomatoes, basi], and chianno Farmigiano. Also available
with the Pasta coni Funghi.
Petrini’s Flat Iron Steak 19.9S5

Marinated in Moretti beer, garlic, rosemary, and a bit of our house Jtalian salad clrcssing, it is served with

Tuscan stylc vcgctablcs and your choice of sPagl';ct’ci or penne with either our meat or Pommarolo sauce.
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BBEssERTE
&
BEE\ERABESH
PORTWINES

Graham’s “Six Grapes” Reserve Porto 7.00
Ore of Graham’s original port brands, the six grape blend is bottled rclatively young to conserve its fresh assertive stgle

and delicious fruit concentration.

Blandy’s Alvada 5 Year Old S.00
Alvacla is Proclucccl on the ]slancl of Madeira where it uses its finest grapes to bn'ng ’cogcthcr n'chncss, clclicacg of Fruit,

and a fresh zesty finish that is Madeira’s trademark.

Graham’s 10 Year Tawny Porto 9.00
Made from the best grapes harvested in the finest vincgards in the Douro Va“cg, the young wines are agcd in oak casks

where the fruit flavors mellow. Gradua"g the wine dcvclops its characteristic rich and smooth texture that is the hallmark
of Gral—:am’s Tawny Forts.

Portuguese Ice Tea 8.50
Blandy’s Alvada and Soda with a Lime chlgc overice. Trg it}

DESSERTS — DOLCE
Grelato or Sorbetto served with a Biscotti 5.00

Ask your server for the delicious flavors available today‘

Torta Nona 5.00
Sugar dough tart filled with pastry cream custard flavored with a hint of lcrnon, toPPccl with sliced almonds and

Powdcrccl suga r.
Cannoli 4.785



Takc a little love and add ricotta cheese, Powdcrcd sugar, vanilla, chocolate Picccs, and a hint of almond and you have
our homemade cannoli. Yummy. *Grraham’s Ten Year Tawny

Tiramisu Cake 7.95
T he traditional Jtalian dessert in a cake form that is smooth and delicious. *Giraham’s Ten Year

Tawny
Torta alle Pere 5.50
Sugar dougl'x tart filled with a thin lagcr of aPricotjam and amaretto almond paste toPPcd with pear halves.

*Grraham’s Ten Year Tawny
Principe 6.25

Litc and tasty semisweet chocolate mousse, lagcrcc’ on a chocolate sponge cal«:, wet with raspbcrry syrup and centered
on awild rastcrrH mousse. *Grraham’s 6 Grapes
Dessexrt Medley 6.95

]talian Fingcr desserts with a variety that is sure to Plcasc every Palatc.

Italian Cheesecake 7.95
Made with ricotta cheese.

Spumoni Ice Cream Cake "7.985
T astes like spumoni to me! *Portuguese Ice Tea

Apple Turnover and Gelato "7.95
E_xcluisitc, csPccia”g with that scoop of our T ahitian vanilla gclato. *Graham’s Ten Year

Tawny
Xtalian Cookies cantucci 2.50 (for 4) Amaretti 3.00 (for 4) Mixed 2.75

Biscotti Cantucci—blcachcd flour mixed with natural almonds and pure vanilla extract.
Biscott Amaretti-almond flour dough flavored with real almond extract and covered with toasted Pinc nuts.

*Suggested Pairing

BEVERAGES - BEVANDE

Coke, Diet Coke, Sprite, Fanta Orange, Mx Pibb, Lemonade
2.25

Cranberry Juice, Orange Juice, Shirley Temple 2Z2.50

Panna Spring Watex 3.25

Sparkling Water 3.76

Passion Fruit Iced Tea 2.25

Milk 1.50

Coffee or De-Caf 2.50

Espresso 2.785

Cappuccino 3.00

Hot Tea 2.50

Hot Chocolate 2.50

Coffee syrup flavoring .50
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