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PAISANS

PizzeRINNSABIAR

PAISANS SAMPLER
Calamari, Boneless Wings, Mozzarella Sticks, Mushrooms,
Onion Rings, Pizza Bread. - $12

ANTIPASTO PLATTER
Parmesan, Provolone, Salami, Spicy Capacola, Imported
Ham, Olives, Roasted Peppers, Hard Boiled Egg and
Balsamic Vinegar. - $8

MOZZARELLA STICKS
Mozzarella Sticks, served with Marinara Sauce and topped
with Parmesan Cheese. - $9 10pcs.

CHICKEN FINGERS Plain or Saucy
Chicken Fingers served Plain or Saucy with
Ranch dipping sauce. - $8

CALAMARI PAISANO
Fried Calamari served with Cocktail Sauce and Lemon. - $10

POTATO SKINS
Cheese mix and Bacon served with Sour Cream, Scallions and Tomato. - $8

APPETIZERS

BUFFALO WINGS Boneless or Traditional
Mild, Barbecue, Sesame Garlic Ginger,
Garlic Parmesan or Traditional.

12 - $9 18- %14 24 - $19

STEAMED MUSSELS
In a Blue Moon Ale with Garlic, Fresh Herbs and Sweet Butter
or Traditional Italian Style in a Red Sauce . - $10

CHICKEN SPRING RoLLS
Soy Sauce and Ginger Pulled Chicken, Carrots, Bean Sprouts,
Chives and a Spicy Peanut or Spicy Ranch dipping sauce. - $7

TUSCAN BRUSCHETTA
Classic style with Roasted Tomato, Baby Arugula, Shaved
Parmesan Cheese, Balsamic Glaze and Toast Points. - $6

“Kickep-UpP” NACHOS
Chopped Buffalo Chicken, Cheese Mix, Jalepenos, Black Beans, Shaved
Lettuce and Diced Tomato, drizzled with Sour Cream and Salsa. - $8

PIZZA
THIN & EXTRA THIN CRUST P12ZA SPECIALTY P1ZZAS
127 147 167 18”
Medi It Famil b
shim  luge  Tamly  Jumdo Supreme 14.95 17.95 20.95 23.95
Serves 1-2 2-3 3.4 4-5 Sausage, Pepperoni, Onions, Mushrooms & Green Peppers
Cheese Only 899 1099 1299 14.99 Veggie 1495 1795  20.95 23.95
Extra I dient 1.70 1.95 .35 260 Mushrooms, Onions, Green Peppers, Tomatoes & Black Olives
Xtra ingreaien . . . .
Taco 14.95 17.95 20.95 23.95
Double Dough .50 .50 1.00 1.00 Ground Beef, Cheddar, Lettuce, Tomato, Black Olives & Jalepenos
TR ZE OB 2 Meat Lovers 1395 1595 1895 2195
Sausage, Pepperoni, Ham & Canadian Bacon
DEEP DISH OR STUFFED P1zZA Hawaiian 1395 1595 1895 21.95
Please allow 45 minutes to cook 10" - e Ham, Pineapple, Green Peppers & Extra Cheese
Pick Three 12.95 14.95 17.95 19.45
Cheese Only 1075 12.50  14.25 Your choice of any three regular ingredients
Extra Ingredient 1.55 1.90 2.25
INGREDIENTS
SICILIAN STYLE P1zZA Sausage Ground Beef Black Olives Pineapple
; ; ) ) Pepperoni Anchovy Green Olives  Hot Peppers
1 L2 = = Ham Mushroom Fresh Tomato  Ricotta Cheese
Cheese Only 9.99 11.50 14.50 15.50 Bacon Onion Fresh Garlic ~ Extra Cheese
Extra Ingredient 1.65 1.90 2.30 2.55 Canadian Bacon Green Pepper  Spinach BBQ Sauce
SALADS/WRAPS

All Wraps served with French Fries.

PAISANS’ SALAD
Marinated Chicken, Feta Cheese, Red Peppers, Roasted Tomatoes,
Cucumber, Kalamata Olives and garden fresh Salad Mix served with our
homemade Balsamic Vinaigrette Dressing. - Salad $7 - Wrap $8

“GOODFELLA” SALAD
Garden fresh Salad Mix with Arugula, Spicy Capicola, Ham, Salami,
Provolone, Pepperoni, shaved Parmesan Cheese and
topped with a Roasted Garlic Italian Dressing. - Salad $8 - Wrap $9

“KunG Fu” SALAD
Blackened Chicken with garden fresh Salad Mix, Carrots, Scallions, Roasted
Peanuts, Cilantro and our Asian Sesame Dressing. - Salad $7 - Wrap $8

BURGERS/CHICKEN SANDWICHES

JuLius CAESAR CHICKEN SALAD
Romaine Lettuce with homemade Cheese Croutons, Shaved
Parmesan Cheese, garnished with a Hard-Boiled Egg and
served with Caesar Dressing. - Salad $9 - Wrap $10

BBQ RANCH SALAD
Baby Greens tossed with Diced Tomatoes, Grilled Chicken, Cilantro,
Basil, Jicama, Corn and Cheese Mix drizzled with sweet
BBQ Sauce and topped with Tortilla Strips. - Salad $8 - Wrap $9

STEAK TACO SALAD

Marinated tender Steak with Avocado, Tomato, Onion, Crispy Tortilla Strips,

Cheddar Cheese, Mixed Greens and a Chipotle Orange Vinaigrette.
Salad $10 - Wrap $11

Served with French Fries. Sandwiches made with your choice of a 1/2 pound Hamburger Patty or a Chicken Breast, served on Brioche Bun.

BLACK & BLUE
Cajun Blackened Seasoning, Blue Cheese, Baby Greens,
Grilled Tomato - $9

BBQ BaconN
Cheddar Cheese, Bacon, BBQ Sauce and Crispy
Onion Strings. - $8

THE OGDEN AVENUE

Beef Patty with Cheddar Cheese, topped with BBQ Pulled Pork,
Pickles and Crispy Onion Strings. - $9
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THE BRUCE LEE
Asian Glaze, Grilled Pineapple, Crispy Onion Strings with
Wasabi Mayonnaise.- $8

AMERICANA
American Cheese, Mayonnaise, Mustard, Lettuce, Tomato
and Pickles. - $8

LuiGI SPECIAL
Spicy Capicolla, Salami, Provolone Cheese, Grilled Tomato, Baby Greens
served with Pesto Mayonnaise. - $9
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SANDWICHES

Served with your choice of Side Dish.

BiG MAMA’S MEATBALLS
Mama’s Delicious Meatballs served on a freshly baked Artisan Baguette
with melted Provolone Cheese. - $8

RoAST BEEF PANINI
Thinly sliced Roast Beef with Grilled Onions, Provolone Cheese, Horse
Radish Mayonnaise on a Pressed Italian Bread.
Served with a side of Au Jus. - $7

RIBEYE STEAK SANDWICH
Tender Ribeye Steak with Roasted Peppers, Mozzarella Cheese, Lettuce,
Tomato, and Onion served on French Bread. - $10

PASTAS

ITALIAN PO’ BoY
Salami, Capicolla, Ham, Provolone Cheese, Tomato, Onion and
Romaine Lettuce served on and Artisan Baguette - $7

GRILLED TusCAN CHICKEN
Grilled Marinated Chicken Breast with Roasted Tomatoes, Baby
Arugula, Melted Provolone Cheese and Pesto Mayonnaise
served on a Focaccia Bread. - $8

BBQ PULLED PORK
House Smoked Pulled Pork with sweet BBQ Sauce and Crispy Onion
Strings served on a Pretzel Roll. - $8

Served with Garlic Bread and choice of Soup or Salad.

SPAGHETTI & MEATBALLS
Spaghetti tossed with homemade Marinara Sauce and meatballs. - $10

RIGATONI WITH SPICY BOLOGNESE
Ground Pancetta, Veal and Pork simmered overnight with Tomatoes,
Crushed Red Pepper and a touch of Cream. - $10

LuiGr’'s LINGUINI
Fresh Garlic, Olive Oil, Basil and crushed Red Pepper tossed with Julienned
Zucchini, Yellow Squash, Roasted Red Peppers and Linguini Pasta. - $9

RAvioLr AL FORNO
Ricotta Cheese, Beef or Spinach Ravioli served with choice of a Homemade
Sauce and freshly grated Mozzarella Cheese. - $10

ENTREES

FARFALLE BoscAroLA
Sauteed Italian Sausage with Grilled Asparagus and Fresh Peas tossed with
Bow Tie Pasta and our Creamy Vodka Sauce. - $10

LINGUINI ARRABIATA
Linguni with Garlic, Red Pepper Flakes, Basil, White Wine and fresh Plum
Tomatoes. - $8 Add Shrimp - $5 or Chicken - $4

CHICKEN ALFREDO
Our homemade Alfredo Sauce with Grilled Asparagus and Roasted Red
Pepper Pesto Drizzle served over Rigatoni. - $10

NONNA’Ss LASAGNA
Homemade Lasagna with Ground Beef, Spinach and Ricotta Cheese. - $10

Served with Soup or Salad and choice of one Side.

AwWARD WINNING BABY BAck RiBS
Served with Pickled Corn Slaw.
Half Slab - $11 Full Slab - $19

ESPRESSO GLAZED TILAPIA
Pan Sauteed Tilapia glazed with Espresso BBQ Sauce and an
Arugula Apple Salad. - $10

GRILLED MANGO CHICKEN
Grilled Marinated Chicken Breast topped with Fresh
Mango Relish and a Balsamic Glaze - $10

NEW YORK STRIP STEAK
Served in a Pizzaiola Sauce or Traditional Style with
Maitre De Butter. - $19

CrLAsSs1IC CHICKEN PARMESAN
Tender Baked Chicken Breast breaded with a homemade Parmesan Crust
topped with Marinara Sauce and Melted Provolone Cheese - $10

CHICKEN FLORENTINE
Pan Seared Chicken Breast with Garlic and Chardonnay Sauce over
Sauteed Spinach and Roma Tomatoes. - $10

CHICKEN VESUVIO
Pan Seared Chicken Breast with Garlic , Rosemary, Peas and a
White Wine Sauce. - $10

SOUPS & SIDES
SIDES Souprs
Cup Bowl
Homemade Cut Fries o Southwest Chicken Chili $2 $4
Italian Style Broccoli $4 Paisans Mincstrone o o
Vesuvio Potatoes $4 Soup of the Day o o
Pasta Marinara $4
Parmesan Chips $3
House Salad $3 Soup & Salad $6
Side Ceasar Salad $3
DESSERTS

CRAZY BANANAS
Sliced Bananas dipped in Grand Marnier batter, flash fried and
rolled in Cinnamon Sugar. Served with Caramel,
Chocolate Sauce and Ice Cream - $6

BANANA LIQUEUR CREME BRULEE - $5

THE SUPER SUNDAE
Vanilla and Coffee Ice Cream topped with Chocolate Sauce, Whipped
Cream, Cherries and Nuts. - $7

HoMEMADE TIRAMISU
Lady Fingers soaked in Espresso Coffee and Rum with Mascarpone
Cheese and Sweet Cocoa Powder. - $5

COOKIE OR BROWNIE ALA MODE - $7

PA1SANS FRIED DOUGH BALLS
Fried Dough Balls stuffed with Hershey’s Chocolate served with Caramel,
Chocolate Sauce and Ice Cream . - $4

SEASONAL GELATOS - $2°°Sm. $4Lg.
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