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PASTAS

HALF PAN FULL PAN

serves 8-12 serves 18-24

Spaghetti or Rigatoni 35.50 (3580 cat) / 69.50 (7140 ca1)

marinara, parmesan, basil
SUBSTITUTE MEAT SAUCE 43.00 (3920 cal) / 83.00 (7810 cal)

Baked Chicken Tetrazzini 49.50 (6480 cal) / 119.50 (16950 cal)

cream, parmesan, mushrooms, melted mozzarella

Fettuccine Alfredo 35.50 (500 ca)) / 69.50 (12990 cal) (&

cream, parmesan, parsley
ADD ROASTED CHICKEN 53.00 (7060 cal) / 109.00 (14490 cal)

Tuscan Rigatoni 49.50 (6050 ca1) / 119.50 (15790 cal)

italian sausage, mushrooms, garlic, tomato cream

Baked Rigatoni 49.50 (4970 cal) / 119.50 (15120 cal)

marinara, roasted tomatoes, spinach, italian sausage,
melted mozzarella
SUBSTITUTE MEAT SAUCE 57.00 (5220 cal) / 133.00 (13950 cal)

Nancy’s Favorite!

SIDES

HALF PAN / FULL PAN

serves 8-12 serves 18-24

Italian Meatballs 59.50 (24pc, 4870 cal) / 109.50 (48pc, 9740 cal)

served in marinara sauce
or served in meat sauce 67.00 (5070 cal) / 123.00 (10140 cal)

Italian Sausage 49.50 (10pc.3640 cal) / 99.50 (20pc, 7270 cal)

served in marinara sauce
or served in meat sauce 57.00 (3840 cal) / 113.00 (7680 cal)

Garlic Bread 17.50 (30pc,6070 cal) / 35.50 (60pc, 12130 cal)
bake it with cheese 24.50 (4560 cal) / 49.50 (9130 cal)

EXTRAS Pint (160z) / Quart (320z)

Peppers 7.50 /12.50

hot giardiniera (990/1970 cal) Sweet peppers (580/1150 cal)
roasted red peppers (150/300cal)  banana peppers (80/160 cal)

Pasta Sauce

marinara sauce 9.50 (280cal) / 16.50 (560 cal)
meat sauce 11.50 (420 cal) / 19.50 (840 cal)

Salad Dressings 6.50 /13.50

balsamic vinaigrette (2160/4320cal) Caesar (2620/5250 cal)
poppy seed (2700/5410 cal) ranch (2080/4160 cal)
blue cheese (218074350 cal)

Sandwich Bread Parmesan Cheese

twelve 4” pieces 7.50 (2080 cal) pint 9.50 (910 cal)

C ANNOL! ricotta cream, chocolate chips
34.50 dozen (2820 cal)




THE Ouiginal
STUFFED PIZZA

then topped with our secret-spiced sauce.

SMALL9”
serves 2-3

MEDIUM 10”
serves 3-4

LARGE 12”
serves 4-5

Cheese Only

Cal Per Piece

CLASSIC THIN CRUST

Chicago tavern-style, baked to a perfect crisp with a golden, caramelized layer of cheese on top.

Square-cut for easy sharing and light enough to keep the conversation rolling.

SMALL10” MEDIUM 12” LARGE14” X-LARGE16” FAMILY 18~
Serving Size serves 1-2 serves 2 serves 3-4 serves 4-5 serves 5-6
Cheese Only 11.95 16.50 21.95 2750 33.50
Per Ingredient 2.60 3.00 340 3.70 4.00
Squares Per Pizza 16 24 24 36 48
Cal Per Square 70 80 90 80 80
RUST!C CRUST Thicker, fluffier crust with ingredients on top of the cheese.
MEDIUM 12” X-LARGE 16”
Serving Size serves 2-3 serves 4-5
Cheese Only 18.50 28.95
Per Ingredient 3.00 3.70
Squares Per Pizza 24 36
Cal Per Square 70 90

The pie that launched a legend in ’71 - two flaky crusts stacked a full 2 ¥>
inches high, packed with molten mozzarella and your favorite fillings,

T

PINGS

*double ingredient charge

MEATS
italian sausage (15-130)

pepperoni (15-90 cal)
ground beef (10-70 cal)

canadian bacon (1-25 cal)

VEGGIES

green peppers (1-5 cal)
hot giardiniera (5-40 cal)
banana peppers (1-5 cal)
black olives (1-20 cal)
fresh basil (O cal)

fresh garlic (1-5 cal)

roma tomatoes (1-10 cal)

roasted red peppers (1-5 cal)

CHEESES
gorgonzola (15-50 cal)

chicken* (10-45 cal)
bacon (15-80 cal)
meatballs (5-45 cal)
italian beef (10-50 cal)

anchovies (5-40 cal)

onions (1-10 cal)
mushrooms (1 cal)
jalapefios (1 cal)
green olives (1-15 cal)
pineapple (1-20 cal)
spinach (1 cal)

feta (5-40 cal)

GLUTEN FREE THlN CRUST Medium 12” Cheese 18.50 Squares Per Pizza 24 Per Ingredient 3.00 Calories Per Square 50

While we offer a gluten-free pizza crust, our kitchen is not a gluten-free environment. Please consider this as it relates to your own dietary needs.

Nancy’s Favorite!



