
 

PIZZARO’S WINES 

WHITE WINES 

PINOT GRIGIO 
Santa Marina, Friuli, Italy         6  24 
Albola, Friuli, Italy          8  32 
 

SAUVIGNON BLANC 
Bogle, California          6  24 
Hedges CMS, Columbia Valley, Washington      8  32 
 

CHARDONNAY 
Pacific Bay, Chile          6  24 
Hess Select, Monterey, California        8  32 
 

OTHER WHITES 
Pine Ridge Chenin Blanc + Viognier, California      8  32 
Bex, Riesling, Mosel, Germany        7  28 
Santa Ema “Soul” Moscato, Chile        6  24 
Pacific Bay, White Zinfandel, Chile       6  24 
 

RED WINES 
PINOT NOIR 

Line 39, Central Coast, California        7  28 
La Crema, Monterey, California          42 
 

MERLOT 
Pacific Bay, Chile          6  24 
Pedroncelli “Bench Vineyards”, Sonoma, California     8  32 
 

CABERNET SAUVIGNON 
Pacific Bay, Chile          6  24 
Avalon, California          8  32 
Michael David “Freakshow”, Lodi, California        42 
 

OTHER REDS 
7 Deadly Zins, Zinfandel, Lodi, California      8  32 
Piggy Bank, Tempranillio, Spain        8  32 
Amalaya, Malbec, Argentina        8  32 
Zonin “Wine Maker’s Collection”, Montipulciano D’Abruzzo, Italy   7  28 
Zonin “Wine Maker’s Collection”, Chianti, Italy      7  28 
Frescobaldi “Remole”, Super Tuscan, Italy      7  28 
Caparzo, Rosso di Montalcino, Tuscany, Italy        45 
Batasiolo, Barbera D’Alba, Piedmont         36 
 
 
 
 

 



 
DRAFT BEERS 

Miller Lite, Milwaukee, WI           3.5 

Yuengling, Amber Lager, Pottsville, PA         3.5 

Bud Light, St. Louis, MO           3.5 

Stella Artois, Pale Lager, Belgium             4 

Momentum Brewhouse “Pierce’s Pale”, Bonita Springs, FL        5 

Naples Beach Weizen, Weissbier, Naples, FL          5 
 

BOTTLED BEER 
 

Michelob Ultra, St. Louis, MO             4 

Coors Light, Golden, CO              4 

Budweiser, St. Louis, MO              4 

Corona Extra, Mexico           4.5 

Heineken, Netherlands           4.5 

Moretti Pale Lager, Italy           4.5 

Peroni Nastro Azzurro, Italy          4.5 

Samuel Adams Boston Lager, Boston, MA        4.5 

 

3 Daughters Beach Blonde Ale, St. Petersburg, FL          5 
Cigar City Tampa-Style Lager, Pale Lager, Tampa, FL         5 
Lagunitas Pils, Czech Style Pilsner, Petaluma, CA          5 

Breckenridge Avalanche, Red Ale, Denver, CO           5 

Orlando Brewing Right on Red, Irish Red Ale, Orlando, FL        5 
Oskar Blue’s Dale’s Pale Ale, IPA, Lyons, CO           5 

Dogfish Head 60 Minute, IPA, Milton, DE           6 

Stone IPA, Escondido, CA              6 

Left Hand Milk Stout Nitro, Longmont, CO           6 

Coppertail Night Swim, Porter, Tampa, FL           5 
 

 

Red or White  6.50 

 

SANGRIA BY THE GLASS 
 

Red or White           6.50 



 
STARTERS 

FRITURRA DI CALAMARI      9 
Dusted in Seasoned Flour, Fried and Served with Marinara 

 
TOMATO BRUSCHETTA      9 

Diced Tomatoes with Italian Seasonings, Fresh Basil, Onions and Olive Oil. Served on Toasted  
House Baked Bread 

 
FRIED MOZZARELLA MOON      6 

With Marinara and Torn Basil 
 

FIVE CHEESE MAC AND CHEESE      8      
Provolone, Mozzarella, Cheddar and American, Dusted with Seasoned Bread Crumbs and Romano 

 
GARLIC BREAD WITH MELTED MOZZARELLA      6 

 
SHRIMP SCAMPI      12 

Jumbo Shrimp Sautéed in White Wine, Lemon with Garlic and Butter 
 

PIZZARO’S FAMOUS WINGS 
10 FOR 11     20 FOR 20     50 FOR 45 

Mild, Medium, Hot, Fire, Garlic-Parmesan, Thai Chili, House Barbecue, Spicy Ranch, Jerk Barbecue 
 

 

SALADS 
INSALATA DI ANTIPASTO      10 

Assorted Italian Meats with Provolone, Mozzarella, Giardineira, Artichoke Hearts, Mushrooms, Olives,  
Tomatoes and Cucumbers 

 
MOZZARELLA SHORTSTACK      10 

Vine Ripened Tomatoes and Fresh Mozzarella with Roasted Red Peppers, Basil Vinaigrette  
and Balsamic Glaze 

 
SPINACH      9 

Baby Spinach Leaves with Sliced Red Onion, Mandarin Orange Segments, Crumbled Feta  
and Candied Walnuts 

 
SPICY CHICKEN      10 

Breaded Chicken Tossed in Buffalo Sauce and Nested on a Crispy Garden Salad 
 

CHICKEN CAESAR SALAD      10 
Seasoned Chicken Breast Over Crispy Romaine with Grated Parmesan and House Made Croutons 

 
SIDE HOUSE SALAD      3.5        SIDE CAESAR      3.5 

 
 

ADD CHICKEN TO ANY SALAD   4    ADD SHRIMP TO ANY SALAD   6 
 
 
 
 



 

PIZZARO’S PIZZA 
Small 10" (4 Slices)     Medium 14" (6 Slices)       Large 16" (8 Slices) 

Lunchtime Slice    3.00    Add Toppings    .45 Each 
 

BASIC CHEESE        7/ 11/ 13 
 

BARBECUED CHICKEN        11/ 14.5/ 18      
Barbecue Sauce, Diced Chicken Breast, Red Onion, Cilantro and Provolone 

 
PHILLY DELUXE        11/ 15/ 18 

Shaved Ribeye, Green Peppers, Onions and Mushrooms 
 

WHITE        11/ 14.5/ 18 
Chopped Garlic, Ricotta and Mozzarella 

 
PIZZARO’S DELUXE        11/ 15/ 18 

Pepperoni, Sausage, Mushrooms, Onions and Green Peppers 
 

MEAT LOVER        11/ 15/ 18 
Pepperoni, Sausage, Bacon and Ham 

 
VEGGIE LOVER        11/ 14/ 17 

Mushrooms, Green Peppers, Black Olives and Onions 
 

MARGHERITA        10.5/ 13.5/ 16 
Fresh Tomato, Basil, Garlic and Mozzarella 

 
HAWAIIAN        11/ 14.5/ 18 

Ham and Diced Pineapple 
 

MEDITERRANEAN        11/ 14/ 17      
Diced Tomatoes, Black Olives, Artichoke Hearts and Roasted Red Peppers Over Basil Pesto 

With Crumbled Feta 
 

24” PARTY PIZZA        21 
Add Toppings    3 Each 

 
CREATE YOUR OWN / EXTRA TOPPINGS        1.5/  1.75 /  2 

Pepperoni, Sausage, Salami, Ham, Capicola, Meatball, Bacon, Anchovies, Mushrooms, Green Peppers, 
Onions, Tomatoes, Black Olives, Artichokes, Spinach, Broccoli, Eggplant, Banana Peppers, Jalapeno 

Peppers, Garlic, Ricotta, Feta, Pineapple, Roasted Red Peppers, Basil, Extra Cheese 
 

STROMBOLI        11 
Pepperoni, Sausage, Mushrooms, Onions, Green Peppers and Mozzarella Wrapped in Pizza Dough, 

Baked and Served with a Side of Marinara 
 

CALZONE        11 
Mozzarella, Ricotta and Parmesan Cheeses Plus any One Topping Baked in a Moon Shaped Pizza 

Dough and Served with a Side of Marinara 
Add Extra Topping     1.5 Each 

 
OUR STROMBOLIS AND CALZONES ARE HOMEMADE, BAKED FRESH  

WHEN YOU ORDER.  PLEASE ALLOW 25 MINUTES BAKING TIME. 



 
PASTA 

Entrees Include Salad and Garlic Bread 
 

SPAGHETTI WITH MARINARA      10 
Thin Spaghetti in Red Sauce 

 
SPAGHETTI CON CARNE      13 

Choice of Meatball, Sausage or Meat Sauce 
 

SPAGHETTI CARBONARA      15 
Diced Ham, Peas, Bacon and Onion Sauteed in Butter and Cream and Finished with Parmesan 

 
FETTUCCINI ALFREDO      13 

Traditional White Parmesan Cream Sauce 
Add Chicken   4     Add Shrimp   6 

 
PENNE WITH SAUSAGE, PEPPERS AND ONIONS      13 
Sauteed with Garlic in Marinara and Topped with Mozzarella 

 
BEEF SHORT RIB RAVIOLI      15      

In Mushroom Marsala Cream 
 

CHICKEN TOSCANA      18 
Sauteed in Butter and White Wine with Spinach, Mushrooms, Roasted Red Peppers, 

Parmesan Cheese and a Dash of Cream, Served Over Penne 
 

AL FORNO 
Entrees Include Salad and Garlic Bread 

 
BAKED ZITI      13 

Tossed in a Blend of Ricotta and Romano Cheeses, Topped with Marinara and Mozzarella 
 

LASAGNA BOLOGNESE      14 
Layered With Ricotta, Romano and Parmesan Cheeses, Topped with Mozzarella and Meat Sauce 

 
MANICOTTI      14 

Tubed Pasta Stuffed With Ricotta, Parmesan and Romano Cheeses, Topped with Marinara 
and Mozzarella.  Served with Choice of Sausage or Meatball 

 
CHEESE RAVIOLI      13 

Jumbo Cheese Stuffed Ravioli Topped with Marinara and Mozzarella 
 

EGGPLANT OR CHICKEN PARMIGIANA      13/16 
Breaded and Layered with Marinara, Topped with Mozzarella and Served with a Side of Spaghetti 

 
EGGPLANT ROLLATINI      14 

Breaded Eggplant Layered with Ham, Ricotta and Parmesan Cheeses, Topped with 
Marinara and Mozzarella and Served with a Side of Spaghetti 

  



 
 

PIZZARO’S SUBS 
 

FEATURING HOMEMADE BREAD BAKED FRESH DAILY! 
 

ALL SUBS SERVED WITH HOUSE MADE CHIPS 
Sub French Fries    1.5    Sub Onion Rings    2. 5 

 
    MEATBALL PARMESAN 8.5 
    CHICKEN PARMESAN  8.5 
    EGGPLANT PARMESAN 8.5 
    VEAL PARMESAN  9.5      
 

 
CRUNCHY FISH      10      

Beer Battered Fresh Cod Topped with Cole Slaw 
 

PIZZARO'S SUPER ITALIAN      9.5 
Ham, Salami, Pepperoni, Capicola and Provolone with Lettuce, Tomato and Mayonnaise 

(Served Hot or Cold) 
 

BUFFALO CHICKEN      9 
Breaded Chicken Breast Flash Fried, Tossed in Buffalo Sauce, Drizzled with Ranch Dressing 

and Served with Lettuce and Tomato 
 

ANGRY BEEF      10      
Sliced Ribeye Sautéed with Jalapenos, Tomatoes and Roasted Red Peppers 

 
                SAUSAGE, PEPPERS AND ONIONS      9 

With Marinara and Mozzarella 
 

        PHILLY CHEESE DELUXE      10 
Seasoned Shaved Ribeye with Onions, Peppers, Mushrooms and Melted American 

 
MUSHROOM SWISS BURGER      9 

Served with French Fries 
 

TEXAS BURGER      10 
Bacon, Cheddar, Barbecue Sauce and Topped with Onion Rings, Served with French Fries 

 
CHICKEN CAPRESE      10 

Breaded Chicken Breast with Tomato Bruschetta, Fresh Mozzarella and a Drizzle of  
Balsamic Glaze 

  



 

SOMETHING SWEET 
 

BLACK BOTTOM KEY LIME PIE      5      
House Made “Taste of the Keys” Creamy Tart Treat Resting on an Oreo Pie Crust 

 
FLORIDA ORANGE SUNSHINE      5      

Fresh Squeezed Orange Juice in all Cake Layers, Filled with Orange Mousse and  
Covered in Butter Cream Frosting 

 
CHOCOLATE ON CHOCOLATE BABY BUNDT CAKE      5      

Moist Dark Chocolate Cake Made with Chocolate Chips Covered in a Creamy  
Dark Chocolate Drizzle 

 
NEW YORK CHEESECAKE      5 

Creamy and Rich Crustless Personal Cheesecake with a Hint of Vanilla 
 

GELATO ITALIANO      3.5      
All Natural, Dense, Rich and Creamy Single Serve Gelato 

Choice of Chocolate or Vanilla Bean 
 

 
COFFEE AND TEA 

 
EIGHT O’CLOCK THE ORIGINAL COFFEE      2.5 

Blend of Premium Arabica Coffee at a Medium Roast,  
Smooth Yet Full Bodied with a Complex Finish 

 
GREEN MOUNTAIN BREAKFAST BLEND DECAF      2.5 

Crisp Central American Coffee Matched with an Indonesian Bean to Create a Bright Blend 
 

GREEN MOUNTAIN DARK MAGIC EXTRA BOLD COFFEE      2.5 
Rich Aromatics and Flavors of Espresso, its Intensity is Balanced by its Complexity 

 
TWINING’S ENGLISH BREAKFAST BLACK TEA      2.5 

The Refreshing and Invigorating Flavor Makes English Breakfast One of the Most Popular 
Black Teas to Drink at Any Time 
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