
 

~Comfort Food Appetizers~ 
Hot Wings – $8.95 

With our own homemade spicy sauce, or ask for ultra hot if you dare! 

BBQ Wings – $8.95 

Special BBQ Sauce made daily. 

Homemade Cheesy Breadsticks  - 8.95 
Generous Portions of our soft & cheesy breadsticks, 

with our homemade roasted garlic butter. 

Chicken Diavolos – - $7.95 
Tender, boneless chicken, lightly breaded, infused with jalapeno oil.  Served with our homemade smoky ranch. 

 

Beer Battered Mozzarella Sticks & Marinara –$7.95 

Soft &warm on the inside, lightly battered 

 

Jalapeno Poppers & Strawberry Jam – $8.95 

The perfect blend of cream cheese and spicy jalapenos. 

Basket of Beer Battered Onion Rings - $7.95 

Light & crispy served with our roasted red bell pepper cream sauce 

Flash Fried Zucchini - $7.95 

Quick fried and delicious. Served with buttermilk ranch dressing 

~Simple Appetizers/Small Plates~ 

Whole Roasted Artichoke & Garlic Butter - $9.95 

 

Anti Pasto - $7.95 

 Italian Salami, Pepperoni, Mozzarella, Provolone, stuffed olives, tomatoes with fresh Basil. 

 

Bleu Cheese & Bacon Foccacia - $7.95 

Drizzled with Italian Olive Oil & Sundried Tomatoes. 

 

Smoked Salmon & Cream Cheese Crostini - $8.95 

Rosemary Scented Crostini, capers, thin purple onions, fresh lemon. 

 



 

~Salads – 
All generous portions and a meal by themselves! All Made with Fresh Greens, 

And served with a slice of foccacia bread. 

 

The Anti Pasto Salad - $11.95 
Salami, Pepperoni,  Canadian bacon, hand cut Roma Tomatoes and lots of Mozzarella.  

 

Big Balsamic Turkey Salad - $11.95 

Asiago Cheese, Black Olives, and topped with lots of Mozzarella. Smoked Turkey, Roasted 

Garlic, Roma Tomatoes, and thin sliced purple onions.  

 

Gorgonzola Chicken Salad - $11.95 

Tender grilled white chicken, fresh Pesto, roasted garlic, roma tomatoes, purple onions, 

Mozzarella,  and dressed lightly with Gorgonzola Crumbles.  

 

Nick’s Chicken Club Salad - $11.95 

Fresh Greens with White Chicken, Fresh Bacon, Cheddar Cheese, Asiago Cheese,  

hand cut tomatoes, thin sliced onions.  

Fresh Green Dinner Salad - $6.95 
Our delicious greens with Carrots, purple onions, roma tomatoes, carrots, roasted cashews.  

 

Pizza Insalata – $10.50 
This recipe was given to us by a friend of ours who is a chef in the Napa Valley and they are just superb! We 

take our pizza dough and lay down our garlic butter and stuff any salad from above in it, and cook it in our 

oven, Calzone Style. The salad stays crunchy and cool, even though the outside is hot! 

We can’t stop eating them ourselves! 

 

Choose from any of the above salads to make your own Insalata! 
 

Homemade Dressings for Your Salad 

Aunt Ida’s Italian with Fresh Basil, Buttermilk Ranch,  

and Balsamic & Olive Oil with Roasted Garlic.  

 

 



 

 

Lunch Hot Ciabatta Bread Sandwiches – 

Served Between 11:30-3 pm. 
  Cooked in our Pizza Oven, all come with Asiago Cheese melted on top.  

Choice of a side of fresh garden salad, or quick fried fresh zucchini, pick one. $10.95 

The Monte 

Delicious turkey breast, fresh homemade pesto, Provolone, lettuce, onions, tomatoes.  

Philly Cheesesteak 

Paper thin Philly Beef slices, onions, bell peppers, mushrooms, Alfredo white sauce , Provolone. 

Chicken Parmigiana 

Delcious red Pizza Sauce, white chicken, Mozzarella, Onions, tomatoes.  

Barbecue Chicken 

Our homemade Smoky BBQ Sauce, Mozzarella, tomatoes, lettuce.  

Joe’s Homemade Meatball 

Meatballs with pizza sauce, onions, crunchy  bell peppers,  fresh mushrooms, Provolone. 

Real Chicago Sausage 

Chrissy’s Favorite! Simple and good! Crumbled Chicago Sausage creamy roasted red bell sauce, 

melted Provolone, lettuce, onions, tomatoes.  

The Meat Craver  

Just like our pizza only on a oven toasted ciabatta.  

 Pepperoni, salami, Canadian bacon, Chicago sausage, red pizza sauce, Mozzarella. 

The Green Thumb Veggie 

We take our mild roasted red bell sauce and add fresh green bell peppers, thin sliced mushrooms, 

fresh tomatoes, and thin purple onions. Topped with melted mozzarella.  

Daily Lunch Cold Gourmet Sandwich Specials 
All served with a small side of fresh garden salad with Aunt Ida’s Dressing 

 or yummy pan fried Fresh Zucchini, and all include a fresh brownie. Ask Your Server! 

 

Monday:     Kitchen Sink 

Tuesday:   The Godfather 

      Wednesday:  Thanksgiving   

       Thursday:   The Kitchen Sink 

Friday:          Roma 

Saturday:   The Sicilian Cow 



Sunday:    Palermo 

 

 

-Gourmet Pizzas- 
Personal 9” $13.00,  Medium 12” $22.50 (for 2),  Large 14” 26.50 (for 3),  Giant 16” 29.0 (for 4). 

 

Chicken Club   

Chicken breast, bacon, red onions, Roma tomatoes, and Cheddar cheese with house roasted 

garlic white sauce. 

 

 The Big Combo (over 4 pounds!) 

Pepperoni, Chicago Italian sausage, red onions, green bell peppers, fresh mushrooms, black 

olives with our house roasted red sauce.  

 

The Green Thumb Veggie 

Red Onions, green bell peppers, fresh mushrooms, roma tomatoes, black olives with our 

House roasted red sauce . 

 

Chicken with Roasted Garlic (House Specialty) 

Chicken breast, roasted garlic, artichoke hearts, and Roma tomatoes. Finished with House 

Special roasted garlic white sauce. 

 

Pizza Bella 

Creamy Alfredo White sauce, chicken breast, bacon, and roasted garlic with Mozzarella and 

Parmesan. 

 

Philly Cheesesteak 

We use our Alfredo sauce, add tender paper thin Philly Cheesesteak and top with red onions, 

bell peppers, and Mozzarella cheese. 

 

The Franktown 

Another one of Chrissy’s favorites! Thin, rustic crust, our garlic white sauce. Then we add 

Mozzarella, Asiago, chicken, bacon, roasted garlic, sundried tomatoes, Gorgonzola, topped 

with fresh Basil after it comes out!  

 

The Edinborough 

A Western Bacon Cheeseburger pizza! House red sauce with fresh ground beef, BBQ sauce, 

beer battered onion rings, bacon, Cheddar and Mozzarella.  

 



 

 

 

 

Burrito Pizza 

Special refried beans mixed with salsa, then we add Cheddar cheese, red onions, Roma 

tomatoes, black olives, fire roasted green chilies, and jalapenos, topped with MORE Cheddar 

cheese. 

 

Joe’s Sicilian Meatball Pizza 

These meatballs are DELICIOUS! We add our red sauce, Mozzarella, red onions, green bell 

peppers, and fresh mushrooms. 

 

JR’s Cajun Big Easy 

We spice up our red sauce Cajun style and add Andouille sausage, shrimp, fresh bell peppers, 

onions, and lots of Mozzarella.  

 

Good Golly Miss Molly 
Named by one of our good customers,  we use our fresh pesto and add shrimp cooked in garlic butter,  

onions, mushrooms, bell peppers, tomatoes,  and black olives.  

 

The Margarita 
The classic three cheese pizza. Mozzarellas,  Provolone, parmesan, with a fresh basil leaf finish over 

red sauce. 

 

The Popular Pig 
Using our BBQ sauce, we add Mozzarella, shredded pork, sliced peaches, and sprinkle with Cheddar.  

 

Meat Cravers Pizza 
Canadian Bacon, salami, pepperoni,  Chicago sausage, with our House roasted garlic red sauce.  

 

Fancy Cashew Pizza 
Chicken breast,  roasted cashews, fresh Pesto, artichoke hearts,  black olives,  and extra cheese.  

 

Troy’s BRAVEHEART 

TRULY A MAN PIZZA, and so popular! We take our white sauce, mozzarella, sausage, chicken 

drizzled in BBQ sauce, Doritos Nacho Tortilla chips,  jalapenos, onions, Cheddar, and more BBQ 

Sauce! Per Mare Per Terras! 

 

Nacho Pizza 



Topped with Doritos Nacho Tortilla Chips, red onions, black olives, fire roasted green chilies,  

jalapenos peppers,  and Cheddar cheese with our House roasted garlic red sauce.  

 

 

 

 

Taco Pizza 

We use our special taco seasoned ground beef,  then add Cheddar cheese, red onions, roma Tomatoes,  

black olives,  and fire roasted green chilies,  then top it off with MORE Cheddar cheese. Better than a 

taco! 

 

Mama Mia Spicy Hot Italian 

Salami, pepperoni,  red onions, fresh mushrooms, sweet fire  roasted red bell peppers, black olives, 

Roma tomatoes,  Mozzarella and fresh grated parmesan with our spicy ultra hot roasted garlic red 

sauce. HOT! 

 

Southwestern BBQ Chicken 

Chicken breast,  smoky BBQ sauce, and mozzarella. Simple & delicious.  

 

Chrissy’s Favorite (A House Specialty) 

A Sicilian purist at heart,  her dad really did come over on a boat from Sicily,  so try hers! Onions, fresh 

mushrooms, pepperoni with roasted garlic red and AND fresh pesto.  

 

The Cefalu  

This is a takeoff of Chrissy’s family pizza. Very simple and light.   Olive oil and Parmesan is worked into 

the dough and rolled to a thin crust.  Topped lightly with thin sliced onions tomatoes,  sautéed 

mushrooms, garlic,  fresh Pesto.  

 

The Flyin Chorizo Pizza 

Locally made Chorizo, chicken, Cheddar, Mozzarella, cilantro, jalapenos, and artichoke hearts with 

roasted red sauce! A Nevada favorite.  

 

Finding Nemo Scampi Pizza 

Just an amazing pizza. Delicious shrimp sautéed in our own garlic butter with sundried tomatoes,  

artichoke hearts,  roasted garlic,  Asiago and Mozzarella over our creamy garlic white sauce. Superb.  

 

Wing It! 

This is a warm pizza! So if you like hot wings, try it! We use our top secret hot wing sauce, Mozzarella, 

and white chicken mixed with our garlic white sauce, jalapenos, pineapple and topped lightly with 

Cheddar. 

 

The Chili Mac 

We start with delicious chili,  lay down sour cream, and add slow cooked pulled pork, red onions, lots 

of Cheddar,  Bell Peppers and sprinkled with jalapenos.  
 



We buy local fresh produce and make our own sauces and dough fresh daily!  

We use 100% Whole Milk Mozzarella, real Italian Virgin Olive Oil, 

 and our vegetables are hand cut! 

 

- Customize Your Pizza or Calzone- 
Remember Calzones take longer, but they’re worth it! Not available in Personal size please. 

Personal Pizza  (9 in)    $7.50 

Medium Pizza  or Calzone (12 in)   $10.50 

Large Pizza  or Calzone  (14 in)      $13.50 

Giant Pizza or Calzone    (16 in)      $16.00 

Choose your toppings from below! 

Italian Salami $2 

Gorgonzola Cheese $3 

Chicago Sausage $2 

Ricotta Cheese $3 

Pepperoni $2 

Roasted Cashews $3 

Canadian Bacon $3 

Fresh Cilantro $2 

BBQ Chicken $5 

Sundried Tomatoes $4 

Charbroiled Chicken Breast $5 

Fire Roasted Red Bell Peppers $4 

Philly Style Beef $4 

Artichoke Hearts $4 

Real Bacon $2 

Roasted Garlic $2 

Extra Pesto $2 

Extra Mozzarella $2  

Fresh Ground Beef $2 

Fresh Roma Tomatoes $2  

Meatballs $2 

Fire Roasted Green Chilies $3 

Shrimp $5 

Pineapple $2 

Chorizo $2 

Green Bell Peppers $2 

Fresh Basil $2 

Fresh Mushrooms $2 

Anchovies $4                    

Black Olives $2 

Red Onions $2 

Shredded Slow Cooked Pork $3 

Jalapenos $2  

Stuffed Olives $6  

Capers $3 

Smoked Salmon $7 

                      Sliced Peaches $2 

Thick: is our Standard Crust. Thin:  is New York Style. 

Brugos Sauces  

(Choose any one, they are all the same price here!) 

House Roasted Red Sauce (our standard sauce) 

House Special Roasted Garlic White Sauce 

Creamy Alfredo Sauce 

Fresh Pesto  

(made from Fresh Basil Leaves, Roasted Garlic, Italian Cheeses)  

Extra Virgin Italian Olive Oil 

Spicy Ultra Hot Roasted Red Sauce 



House Smoky BBQ Sauce 

Spicy Cajun Red Sauce 

 

 

-Lunch Italian Rotolo Sandwiches – 

Served Between 11:30-3pm. 
Think of these as an Italian style Bagel Dog! Pizza Dough we wrap around  

special sausages we get locally, then we surround them with fresh fillings 

 and cook in our pizza oven. Served with a side of green salad. These are large! 

Howeve,r Rotolos take extra time to cook, but worth it! 

Beautiful to look at, even better to eat!  

$11 .50  

Joe’s  
Italian sausage, red pizza sauce, fresh onions, crispy, green bell peppers, Whole Milk Mozzarella. 

Rocky 
 Hot Link sausage, garlic white sauce, mushrooms, onions, Whole Milk Mozzarella.  

Tony  
Classic Garlic sausage, marinara red sauce, Italian Asiago, Fresh Whole Milk Mozzarella.  

Johnny   
New Orleans Style Andouille sausage, spicy red marinara sauce, thin sliced onions, fresh, green bell 

peppers, Whole Milk Mozzarella.  

Christina Luisa 
 Mild White Bockwurst, Aged Cheddar, our homemade garlic white sauce, and Roma tomatoes.  

Maria Theresa 

Fresh Chicken with apple sausage, Creamy Alfredo white sauce, fresh mushrooms, Aged Cheddar.  

Aunt Mary’s Mushroom Rotolo   
Lots of sliced mushrooms, garlic butter,roma tomato, and Provolone 

A yummy vegetarian delight.  

 



We buy local fresh produce and make our own sauces and dough fresh daily!  

We use 100% Whole Milk Mozzarella, real Italian Virgin Olive Oil, 

 and our vegetables are hand cut! 

 

 

-Desserts- 

Lois’ Cefalu’s Cream Cheese Apple Cake - $5.95 

I grew up with this delicious, moist,  Italian brown apple  

Cake  filled with hand cut slices of red apples.  I learned to make this from Mom when I was ten.  

 The best part for me though was the thick cream cheese frosting on top!  
 

Hot Fudge Brownie Sundae - $8.95 

A fudge brownie sits below vanilla ice cream and is topped with a drizzle of hot fudge,  

whipped cream, and of course, a cherry! 

 

Molten Lava Cake - $7.00 – Luscious! 
The deepest of chocolate bundts enrobed in chocolate holds pleasure within. We warm it, and 

with the touch of a fork a rich river of molten chocolate rushes forth to please you and 

completes the total chocolate taste experience.  

 

 

Kentucky Derby Pie - $8.95 

Chrissy’s Favorite.  

If you have ever been to Kentucky, then you will remember this famous dessert of theirs!  

 

Chocolate chip cookie pie crust filled with luscious bourbon pecan pie and more chocolate chips. 

Served warm with delicious real vanilla ice cream and drizzled with chocolate syrup. 

One taste and you won’t be able to stop! 

 

 

Classic Spumoni - $3.50 
Smooth velvety Italian Ice Cream. 

 For that special event you are planning,  



as us about our amazing  Desserts Pizza’s! 

Book Your Next Party Here!  

 

 

 

Each day we will feature ONE of these 

Cold Gourmet Sandwiches  

Check the day and come in for your favorite!  
All served with a small side of fresh garden salad with Aunt Ida’s Dressing 

 or yummy pan fried Fresh Zucchini, and all include a fresh brownie. 

Thanksgiving 
 Fresh thin sliced turkey, French brie cheese, cranberry, lettuce, tomato, onion, and our signature  

Mild red bell pepper sauce. $1 0.50  Wednesdays 

Palermo 
Roast beef,  Provolone, oil,  vinegar, spices, lettuce, onion, tomato, homemade white sauce . $10.50  Sundays 

The Kitchen Sink 
 Pepperoni,  salami, turkey, oil,  vinegar, spices, provolone, lettuce, onion, tomato,  

and our homemade and delicious mild red bell pepper sauce. $10.50  Mondays/Thursdays 

The Sicilian Cow 
Roast Beef,  Brie Cheese, Onions, Lettuce, tomato, red bell pepper sauce. $12.50  Saturdays 

Northern Italian 
Slices of tender ham, Swiss cheese, lettuce, onion, tomato, our homemade white sauce. $ 9.50 

Roma 
Roast beef,  crumbled gorgonzola cheese, sundried tomatoes, lettuce, onions,  

 red bell pepper sauce. $11.50  Fridays 

The Godfather 
Thin sliced and tender roast beef,  fresh pesto,  Havarti cheese, roasted red bell pepper sauce,  

lettuce, onions, tomatoes.  $12.50  Tuesdays 

 

 



A 20%  gratuity will be added to parties of six or more. Menu subject to change. Grazie! 

 

 

 

Comfort Food Pastas 
All Served with Our Cheesy Breadsticks. 

Chrissy’s Lasagna 
This lasagna was the inspiration for Chrissys Favorite Pizza! 

Lasagna with our homemade red sauce, fresh pesto, chicken, mushrooms, asiago, mozzarella, and parmesan $12.95 

 

Chicken & Italian Sausage Lasagna 
Lasagna with red sauce, tender white chicken, fresh sausage, mild roasted garlic and lots of cheese! $12.95 

 

Fettuccini Alfredo  
Fresh cream, garlic, three Italian cheeses, dash of nutmeg. $11.95 

 

Classic Spaghetti & Meatballs  
Homemade red sauce, with delicious meatballs. $11.95 

 

Spaghetti Al Fresco 
Spaghetti lightly tossed with Italian Olive Oil, fresh Basil, roasted garlic, fresh tomatoes, Parmesan. $11.95 

 

 

Daily Dinners Specials  

And when we run out, that’s all! 

Monday:      Joes Meatball  Rotolo 

Tuesday:    Scampi Insalata 

Wednesday:   Chicken Marsala 

Thursday:  Pulled Pork BBQ  Rotolo 

Friday:   Smoked Salmon Pizza 

Saturday:   BBQ Chicken Insalata 



Sunday:  Chicken Picatta 



 


