
	

	

	

Appetizers 
Shrimp Skewer (5) .13 

Calamari (Crispy or tossed in a Spicy Marinara) .12 

Clams Casino (in a beurre blanc sauce with bacon & green peppers).13 

Mussels Fra Diablo (Spicy Marinara) .13 

Bruschetta .8 

Prosciutto wrapped Asparagus .11 

Tomato Caprese .11 

Roasted Red Peppers with Fresh Mozzarella .10 

Taste of Italy (Assortment of meats, cheese &vegetables for two) .20 

Wings (10) .10 

Mozzarella Sticks (6) .7 

Chicken Fingers (4) .8 

French Fries .4 

Truffle Parmesan French Fries .6 

Onion Rings .5 

 

                                                                               Crab Bisque Cup 5.5 Bowl 7.5 

      Soup of the day Cup 3.5 Bowl5.5 

 

 

 

	



	

	

	

Salads 

Caesar .8 

~Romaine Lettuce with cherry tomatoes, shaved parmesan, & croutons 

Garden .8 

~Mixed Lettuce with cherry tomatoes, black olives, red onion, & cucumber 

Wedge .10 

~ Iceberg Lettuce with tomatoes, cucumber, bacon, & blue cheese crumbles 

Greek .9 

~Mixed Lettuce with feta cheese, tomatoes, cucumber, kalamata olives, & red onion 

Spinach .10 

~Baby Spinach with cherry tomatoes, red onion, asparagus, goat cheese, & roasted red peppers 

Mixed Greens.9 

~Spring mix with tomatoes, cucumber, red onion, candied walnuts, cranberries, & blue cheese crumbles 

Italian .13 

~Romaine Lettuce with tomatoes, cucumber, fresh mozzarella, prosciutto, kalamata olives, & roasted red peppers 

Additional: 

Chicken .4, Steak .7, Ahi Tuna .7, Salmon .7,Shrimp(5).7, Asparagus .4, Roasted Red Peppers .2, Artichoke Hearts 

.3, Fresh Mushrooms .2 

Choice of dressing: 

Balsamic Vinaigrette, Raspberry Vinaigrette, Caesar, Ranch, Blue Cheese, Italian, Creamy Italian, French, Russian, 

Honey mustard, Oil & Vinegar 

 

 

 

	



	

	

	

Piazza Presto Specialties  

Flatbreads 
Tuscany .13 
An olive oil and garlic base with thinly sliced potatoes, bacon, Rosemary, & mozzarella cheese  
Verona .14 
A spicy marinara base with Italian sausage, roasted tomatoes, peppers, & fennel 
Florence .14 
A ricotta cheese base with Portabella mushrooms, charred asparagus, & white truffle oil 
Venice .15 
An olive oil and ricotta cheese base with prosciutto, caramelized red onion, pear, & Gorgonzola cheese 

 

Customized Pizzas: 
Start with a size.           Small (10”) or Large (14”) 
Choose a base.            Red (marinara) or White (Ricotta and garlic) 
Choice of toppings:   For Small 1.50$ For Large 2.75$ 
Pepperoni, Black olives, Mushrooms, Extra cheese, Extra sauce, Broccoli, Feta cheese, Spinach, Anchovies,  Green peppers, 

Ham, Hot or Sweet peppers, Onion, Pineapple, Roasted Red peppers, Ground beef or ground sausage, Asparagus, Andouille 

sausage  

 
Specialty Pizzas 

Tomato Pie .9/.12 

Margherita .12/.15 
Red base with fresh mozzarella, & basil or White base with mozzarella cheese & tomatoes 

Chicken Florentine .13/.18 
Grilled Chicken, Roasted Red Peppers, & Spinach on a white base 

Greek .13/.18 
Tomato base with mozzarella cheese, onions, green peppers, mushrooms, spinach, & feta cheese 

Hawaiian .13/.18 
Pineapple & ham on a red base 

Piazza Presto .13/18 
Pepperoni, mushrooms, sausage, chopped beef, olives, green peppers, & onions  

Vegetable .13/.18 
Green peppers, onion, broccoli, & spinach 

Shrimp .14/.19 
 Shrimp, prosciutto, roasted red peppers, basil, & mozzarella cheese on a white base 

Gorgonzola .13/18 
Grilled Portabella mushrooms, spinach, roasted red peppers, & Gorgonzola cheese 

	



	 	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	
Dinner Entrees 

All Entrees come with garlic knots, salad or soup 1.50$ extra, & a side of pasta with marinara (Angel hair, 

Spaghetti, Linguini, Fettuccine, or Penne) or mixed vegetables  

	

	
Classic Entrees 

Pasta with Meatballs, Sausage, or a Bolognese .18 
Lasagna .16 
Pasta Carbonara .19 
Baked Ziti .16 
Gnocchi in a Rosa .15 
Manicotti .15 
Stuff Rigatoni .15 
Cheese Ravioli .15 
Portabella Ravioli .20 
Penne a la Vodka .16 Add Chicken .20 or Shrimp .22 
Eggplant Parmigiana .20	

	

	

	
Veal Entrees 

Veal Parmigiana .24 
Veal Piccata .24 
Sautéed mushrooms & capers in a white wine lemon 
butter 
Veal Marsala .24 
Sautéed mushrooms in a Marsala wine 
Veal Saltimbocca .25 
Fresh veal with prosciutto & fresh mozzarella in a sage 
Marsala Demi glaze 

	

	

	

	
Seafood Entrees 

	

	

Pasta with Clams or Mussels .20 

In a white wine, red marinara, or spicy fra diablo 

marinara  
Shrimp Caprese .21 

Fresh mozzarella & fresh basil in a red wine marinara, 

tossed with pasta 
Shrimp and Broccoli Alfredo .21 

Mediterranean Scampi .22 

Sautéed shrimp, spinach, feta cheese, olives, capers, & 

sun dried tomatoes in an oil & garlic with a touch of 

marinara tossed with pasta 
Lobster Ravioli .22 
7 lobster ravioli in a Rosa cream garnished with jumbo 
lump crabmeat 

Pasta with Crabmeat .20 
Jumbo lump crabmeat with cherry tomatoes, in a garlic 
cream sauce, tossed with pasta & garnished off with 
Pecorino Romano  
Pescatore .26 
 A combination of mussels, clams, shrimp, calamari, and 
jumbo lump crabmeat tossed with pasta, & a choice of 
white wine or red marinara  
Salmon Cappero .24 
Grilled salmon over sautéed spinach in a white wine lemon 
butter garnished with capers & jumbo lump crabmeat  
Blackened Tilapia .23 
Cajun seasoned tilapia with sautéed spinach & 
mushrooms in a brandy cream tossed with pasta 
	



	

	

	
Chicken Entrees 

Chicken Parmigiana .20 

Tricolor Tortellini with Chicken in an Alfredo .20 

Chicken Marsala .20 

Sautéed mushrooms in a Marsala wine  

Chicken Piccata .20 

Sautéed mushrooms & capers in a white wine lemon butter 

Chicken Florentine .20 

Sautéed spinach, roasted red peppers, in a light cream sauce 

Chicken Sorrento .20 

Sautéed mushrooms, roasted red peppers with melted mozzarella in a marinara 

Chicken Gorgonzola .20 

Sautéed roasted red peppers in a white wine lemon butter & fresh dry oregano, garnished off with 

Gorgonzola cheese 

Chicken Chesapeake .25 

Grilled chicken breast and a crab cake topped with melted provolone in a light parmesan cream sauce 

Chicken bona Rosa .22 

Sautéed spinach and cherry tomatoes in a Rosa cream tossed with pasta 

Chicken Saltimbocca. 23 

Grilled chicken with prosciutto & fresh mozzarella in a sage Marsala Demi glaze 

Chicken a la Pesto. 22 

Sautéed roasted red peppers, spinach, & walnuts in a pesto olive oil tossed with pasta 

Mediterranean Chicken .22 

Sautéed spinach, feta cheese, olives, capers, & sundry tomatoes in an oil and garlic with a touch of 

marinara tossed with pasta 

	

	

	

Side Dishes 

Meatballs .5, Sausage .5, Asparagus. 4, Long hots .3, Artichoke hearts. 3 Broccoli. 3 

	



	

	

	

	

Traditional Sandwiches.10 
Choice of bread: white, wheat, rye, croissant, Pita 

or brioche 

BLT, Turkey, Chicken salad, Tuna salad 

	

	

	

Burgers .12 
Traditional, California (bacon, lettuce, tomatoes, 

& onion) Black &Blue (Cajun Season, Blue 

Cheese Crumbles, sautéed mushrooms, onion, 

lettuce & tomatoes), Texas (cheddar cheese, 

bacon, bbq sauce topped w onion ring) 

	

	

	

Specialty Sandwiches .12 
Prosciutto- Roasted Red Peppers, Fresh Mozzarella, Provolone, with Lettuce, Tomato, and Onion 

 Chicken Florentine- Grilled Chicken with Spinach and Swiss cheese 

Chicken Parmesan- With Sauce & melted mozzarella 

 Blacken Chicken- Grilled Chicken, Cheddar Cheese, Caramelized Onions, with Lettuce, Tomato, & 

Onion 

Lamb or Chicken Gyro- Tzatziki, Paprika, Lettuce, Tomato, and Onion on Pita Bread 

Sausage and Peppers- with Sautéed Onions, Sauce, & Mozzarella cheese  

	

	

	

Wraps .10 
Choice of Wrap: Wheat, White, Spinach, or Tomato 

Grilled Chicken, Greek Chicken, Veggie, Beef or 

Chicken cheesesteak 

	

	

	

Cheesesteaks .10 
Beef or Chicken  

Additional toppings:  Raw/Fried Onions, Sauce, 

Mushrooms, Green Peppers, Sweet/Hot 

Peppers, Pepperoni, BBQ, Hot Sauce 

	

Add French Fries For $1.50 


