
LA PIZZERIA
Qualita’ Italiana

Buon Appetito!

Benvenuti, welcome. Here at La Pizzeria we strive to create healthy, light and 
authentic Italian fare. When selecting ingredients we search for the highest 
quality, whether it is local produce and seafood or imported Italian flours, 
desserts, oils, pastas, cold cuts, plum tomatoes, cheeses and everything in 
between. For example, our pizza flour is from Napoli and is all natural, non 
GMO, low on gluten content and without stabilizers. Our extra virgin olive oil 
is true cold pressed EVOO from Laura’s family in Italy.

However, our most important ingredient is Love.

We want to thank you for your continued patronage and support throughout 
the years. It has been our pleasure and your business is appreciated.

No changes or substitutions.
Tuesday through Saturday 3:30 - 10:00 ~ Closed Sunday and Monday



ANTIPASTI

INSALATE

PASTE

GARLIC KNOTS
Home-made garlic knots with parmigiano, garlic oil and marinara.  Sml 4.95 Lrg 6.95

MOZZARELLA FRITTA
Fried mozzarella sticks with marinara. 8.50

CALAMARI FRITTI
Lightly breaded golden crisp calamari. 11.95

ANTIPASTO DELLA CASA
Imported Italian cold cuts served over mixed greens with fresh mozzarella and 
Giardiniera marinated veggies. 15.95

PROSCIUTTO E MOZZARELLA
Sliced Prosciutto di Parma with fresh mozzarella, basil and EVOO. 13.95

ROLLATINI DI MELANZANE
Eggplant rolled with ricotta, fresh mozzarella and parmigiano, in plum tomato sauce. 
14.95

BRUSCHETTA DI GAMBERETTI
Toasted home-made bread topped with sautéed shrimp in fresh tomato sauce. 14.95

BRUSCHETTA DI SALSICCIA
Toasted home-made bread topped with sauteed sausage, caramelized onions and 
tomatoes. 13.95

INSALATA DI CASA
Romaine, tomatoes, cucumbers, onions and black olives with our balsamic dressing. 
Sml 3.95  Lrg 7.95

INSALATA DI CAESAR
Romaine with home-made dressing, parmigiano and croutons.  Sml 4.95  Lrg 6.95

INSALATA DI SPINACI
Baby spinach, boiled and marinated egg, bacon and mushrooms.  8.95

INSALATA DI NOCI
Mixed greens with white balsamic dressing, toasted mixed nuts and gorgonzola 
cheese.  10.95

INSALATA CAPRESE
Sliced tomatoes, fresh mozzarella and basil seasoned with extra virgin olive oil.  10.95

INSALATA GRECA
Romaine, tomatoes, cucumbers, onions, black olives, banana peppers and feta.  8.95

MARINARA
Plum tomato sauce with fresh basil, garlic extra virgin olive oil and parmigiano.  13.95

BOLOGNESE
Italian meat sauce with plum tomato sauce and parmigiano.  16.95

MEAT BALL
Home-made meatballs in a plum tomato sauce and parmigiano.  16.95

SAUSAGE
Plum tomato sauce with sweet Italian sausage and caramelized onion.  16.95

ALFREDO
Creamy besciamella sauce and parmigiano cheese.  14.95
Add chicken 3.95

MELANZANE PARMIGIANA
Breaded eggplant with tomato sauce, mozzarella and parmigiano.  15.95

POLLO PARMIGIANA
Breaded chicken with tomato sauce, mozzarella and parmigiano.  16.95

VITELLO PARMIGIANA
Breaded veal with tomato sauce, mozzarella and parmigiano.  21.95

GAMBERETTI
Sautéed shrimp in fresh tomato sauce or white wine EVOO sauce.  20.95 

Add chicken 3.95 or shrimp 5.95. Extra side of dressing 75¢.

Choice of Spaghetti, Penne, Wheat Linguine (add 2.00) or Gluten-free Pasta (add 2.00)

SPECIALITA DELLA CASA
SALTIMBOCCA DI POLLO / VITELLO
Chicken or veal medallions pressed with Prosciutto di Parma and sautéed in EVOO, 
garlic, mushroom and chardonnay sauce. Served with pasta or side of the day. 
Chicken 21.95  Veal 24.95

SPAGHETTI VONGOLE
Sautéed clams in white wine or fresh tomato sauce.  20.95

SPAGHETTI SEAFOOD
Sautéed clams, shrimp and calamari in a fresh tomato 
sauce.  22.95

LASAGNA BOLOGNESE
Classic lasagna with bolognese, ricotta, mozzarella,
parmigiano and plum tomato sauce  16.95

PICATTA DI POLLO / VITELLO
Chicken or veal medallions sautéed in EVOO, garlic, capers, mushroom and 
chardonnay sauce. Served with pasta or side of the day.  Chicken 20.95  Veal 24.95

GNOCCHI SORRENTINA
Potato dumplings in a garlic, basil and plum tomato sauce topped with mozzarella 
cheese and parmigiano  16.95

GNOCCHI GORGONZOLA
Potato dumplings in alfredo sauce with spinach and gorgonzola cheese  16.95

GNOCCHI BOLOGNESE
Potato dumplings in bolognese meat sauce  17.95

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



CREATE YOUR OWN

PIZZA CLASSICA ITALIANA

NAPOLETANA 10” 9.95  | 16” 16.95  | 18” 18.95   Classic Italian thin crust cheese pizza. Add your own toppings from list below.

SICILIANA 19.95  Thick crust square pizza 16” x 16” eight slices. Add your own toppings from list below.

CALZONE 10.95  Italian calzone with mozzarella and touch of ricotta. Add your own toppings from list below.

STROMBOLI 9.95  Italian stromboli with mozzarella. Add your own toppings from list below.

CHOOSE FROM THE FOLLOWING TOPPINGS ($1 each for 10” or Calzone/Stromboli, $2 each for 16” or 18”)
Oregano, basil, mushroom, onion, garlic, broccoli, black olive, spinach, zucchini, eggplant, fresh tomato, pineapple, roasted

pepper, banana pepper, jalapeno pepper, feta, ricotta, parmigiano, asiago, pepperoni, sausage, ham, bacon, chicken,
meatball, BBQ chicken, anchovy

PREMIUM TOPPINGS ($2 EACH ON 10” OR CALZONE/STROMBOLI, $4 EACH ON 16” OR 18”)
Shrimp, fresh mozzarella, prosciutto di parma, salami

MARGHERITA
Cheese base, sauce on top with basil and fresh mozzarella

POMODORO
Sliced fresh tomato, basil and parmigiano

BEL GIARDINO
Mushroom, eggplant, zucchine and green peppers

CAPRESE
Baked sauce base layered with fresh tomato, fresh buffalo mozzarella, basil, oregano 
and olive oil. One size, six slices

QUATRO GUSTI
Artichoke heart, black olive, mushroom and sausage

SAN GENNARO
Sausage, roasted peppers and caramelized onion

PROSCIUTTO
Prosciutto di Parma, fresh baby spinach and parmigiano

TUTTA CARNE
Pepperoni, ham, meatball and sausage

BROOKLYN BRIDGE
Double pepperoni

ALOHA
Ham, bacon and pineapple

GAMBERETTI
Sauteed shrimp, caramelized onion and parmigiano

BIANCO
White pizza with ricotta, parmigiano and mozzarella cheese

CINQUE FORMAGGI
White pizza with mozzarella, asiago, provolone, ricotta and
parmigiano cheese, topped with bacon and mushroom

PICANTE
No cheese. Sauce, pepperoni, caramelized onion, crushed red pepper

All pizzas are prepared with San Marzano plum tomato sauce and 
100% mozzarella cheese, unless noted otherwise.

10”  16”  18”       SICILIAN
12.95  20.95  22.95   24.95

12.95  20.95  22.95   24.95

14.95  21.95  23.95   25.95

 27.95

14.95  21.95  23.95   25.95

13.95  21.95  23.95   25.95

14.95  22.95  24.95   25.95

14.95  22.95  24.95   25.95

12.95  18.95  20.95   22.95

13.95  19.95  21.95   23.95

16.95  21.95  25.95   27.95

14.95  20.95  23.95   25.95

15.95  21.95  23.95   25.95

12.95  16.95  21.95   23.95

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



BIRRE
MENABREA Pale Lager   5.50
MENABREA AMBER Amber Lager   5.50
PERONI Pale Lager   4.95
STELLA ARTOIS Lager   4.95
AMSTEL LIGHT Pale Lager   4.95
BUD LIGHT Light Lager  4.00
MICHELOB ULTRA Light Lager   4.00
PILSNER URQUEL   4.95
FAT TIRE Amber Ale   4.95
SWEETWATER IPA   4.95
SWEETWATER 420 Pale Ale   4.95

SIDES
MEATBALL    Each 2.00
SIDE OF TOMATO SAUCE   75¢
SPINACH   3.95
BROCCOLI   3.95
SAUSAGE   6.95
PASTA WITH BUTTER   4.95 / 6.95
PASTA WITH EVOO  4.95 / 6.95
1/2 PASTA WITH ALFREDO SAUCE   5.95
 1/2 PASTA WITH MARINARA SAUCE   5.95

DOLCI
CANOLI    4.00
CAKES  6.50
GELATI COPPA   7.95
SORBETTO   6.50
BOMBA    6.50
TIRAMISU    6.50

BEVANDE
FRESH BREWED TEA  2.50
COKE  2.50
DIET COKE  2.50
SPRITE  2.50
FANTA  2.50
CHERRY COKE  2.50
BOTTLED WATER  1.00
JUICES  2.95
SAN PELLEGRINO MINERAL WATER  3.95
SAN PELLEGRINO LIMONATA, ARANCIATA  2.95
CHINOTTO, ITALIAN PEACH OR PEAR JUICE  2.95
ASSORTED HOT TEAS  2.50
ESPRESSO  1.95  Decaf 2.95
DOUBLE ESPRESSO  3.75  Decaf 4.75
CAPPUCCINO  3.75  Decaf 4.75
CAFFE LATTE  3.75  Decaf 4.75
AMERICANO  2.50  Decaf 3.50

LA PIZZERIA
Buon Appetito!

Please Drink Responsibly

Tuesday through Saturday 3:30 - 10:00 ~ Closed Sunday and Monday


