
Antipasti Appetizers

Gamberi Paesano – Shrimp Paesano  11.95
Melanzane alla Parmigiana – Eggplant Parmesan  10.95

Cozze Marinara – Mussels Marinara  12.95
Lobster and Endive  13.95

Calamari Gigantissimi – Giant Calamari  11.95
Salmone Affumicato – Smoked Norwegian Salmon  13.95

Insalate  Salads

Insalata Cesare – Caesar Salad  8.95
with Chicken 11.95 / with Rock Shrimp 12.95

Insalata Caprese – Tomato, Mozzarella, and Basil  9.95
Insalata de Spinaci con Funghi – Spinach and Mushrooms  9.95

Arugula con Caprino – Arugula, Goat Cheese, Honey Mustard Vinaigrette  8.95
Asparagi Freddo – Chilled Asparagus with Vinaigrette  11.95

Spring Mix Salad – Mixed Greens, Cucumbers, Tomatoes, Feta Cheese, Kalamata Olives with Creamy Italian  7.95
Insalata Verde – House Salad  3.95

Primi Piatti  First Courses

Linguini Pescatore – Seafood Linguini  20.95
Linguini alla Vongole Marinara – Linguini with Red Clams  19.95

Tortellini alla Visuvio – Spinach and Chicken with Tomatoes and Cream  18.95
Penne all’Arrabiata – Penne Pasta with Spicy Tomato and Mushroom Sauce  12.95 / with Shrimp 16.95

Ravioli de Funghi al Pesto – Mushroom Ravioli with Pesto  12.95
Linguini Nere alla Marinara – Black Linguini Marinara 12.95 / with Shrimp 16.95

Ravioli de Formaggio con Polpette di Vitello – Cheese Ravioli with Veal Meatballs  12.95

Verdure Vegetables

Spinaci all’Aglio – Sauteed Spinach and Garlic  7.95
Asparagi Freschi – Fresh Asparagus  10.95

Minestre  Soups

Pasta e Fagioli – Pasta and White Bean Soup  6.95
Tortellini in Brodo – Tortellini in Chicken Broth  6.95

Spaghetti / Penne / Cappellini  12.95
Tomato Sauce

Marinara Sauce
Meat Sauce

Oil and Garlic
Butter and Garlic

Meatballs
Mushrooms

Fettuccine Alfredo – Fettucine in Cream Sauce  13.95
with Vegetables  14.95

with Seafood  20.95
with Grilled Chicken  17.95 

with Rock Shrimp 18.95

Cappellini Primavera – Cappellini with Vegetables  13.95
with Grilled Chicken  17.95

with Rock Shrimp 18.95

Le Pizze  Pizzas

Al Pomodoro e Caprino – Sliced Tomatoes, Goat Cheese, and Basil  12.95
Margherita – Tomato, Cheese and Fresh Basil  12.95

Primavera – Vegetarian  12.95
Alla Salciccia – Sausage  12.95

Alla Salciccia Piccante – Pepperoni  12.95
Al Funghi – Mushrooms  12.95

Della Cucina – Combination–Sausage, Bell Peppers, 
Black Olives and Mushrooms  13.95

Dal Forno  Oven Baked
served with House Salad 16.95 
substitute Small Casesar 3.95

Lasagna 
Manicotti 
Cannelloni 

Ravioli 
Penne 

Mezzo Mezzo



Pesce Seafood
 served with House Salad and Pasta

substitute Small Caesar 3.95

Gamberi Paesano – Shrimp Paesano  25.50
Gamberi Marinara – Shrimp Marinara  25.50

Gamberi Fra Diavolo – Shrimp with Fra Diavolo Sauce  25.50
Filetto di Spigola Paesano – Red Snapper Paesano  29.95
Filetto di Spigola con Funghi Carciòfi e Vino Bianco –  

Red Snapper Sautéed with Artichokes, Mushrooms and White Wine  29.95
Filetto di Spigola Fra Diavolo – Red Snapper with Fra Diavolo Sauce 29.95

Pesce Provençale – Orange Roughy with Lemon Butter and Garlic  25.95
Salmone con Funghi – Poached Salmon with Wild Mushrooms  26.95

add 1 Shrimp Paesano 3.95

Piatti del Giorno  Main Courses
served with House Salad

substitute Small Caesar 3.95

Porco Osso Buco – Braised Pork Shank with Pancetta Gnocchi  24.95 
Osso Buco Milanese – Braised Veal Shank with Pasta  27.95

Agnello Osso Buco – Braised Lamb Shank with Goat Cheese Polenta  28.95 
Filleto di Manzo alla Pizzaiola, Rossini, o Bearnaise –  

Center Cut Beef Tenderloin with Pizzaiola, Rossini, or Bearnaise Sauce with Pasta  32.95
add 1 Shrimp Paesano  3.95

    
Pollo  Chicken

served with House Salad and Pasta

substitute Small Caesar 3.95

Pollo Parmigiana – Chicken Parmesan  19.95
Pollo Cacciatore – Chicken Cacciatore  19.95 

Rollatini di Pollo Con Funghi – Chicken with Mushrooms  19.95
Pollo Alla Marinara – Chicken with Marinara and Cheese  19.95

Pollo Primavera – Chicken with Vegetables  19.95
Pollo al Limone – Chicken with Lemon and Capers  19.95
Scallopine di Pollo Marsala – Chicken Marsala  21.95

Scallopine di Pollo Francesca – Chicken Francesca  22.95
add 1 Shrimp Paesano  3.95

Dolci The Complements
House Made

Torta di Formaggio alla Crema –  
New York-Style Cheesecake  6.95 

Torta di Mele – Warm Apple Torte  7.95 
Gelato di Cappuccino  5.95

Soufflé Grand Marnier  7.95 

Torta di Cioccolato – Chocolate Torte  6.95
Tiramisú  6.95

Marble Cheesecake  6.95
 Raspberry Crème Brûlée  6.95
 Fantasia di Limóncello  6.95

Bevande Beverages
Coffee    Tea    Espresso    Cappuccino    Soft Drinks    Bottled Waters

Please see the Wine List for our extensive selection of wines and fine beers.

Paesanos artisanal breads are baked fresh daily at Paesanos Bakery, 

Paesanos Gift Cards  Great gift idea, and convenient as cash. Available from your server.

Visit our other restaurants: Paesanos 1604, Paesanos River Walk, Zuni Grill, and Rio Rio Cantina

Visa   MasterCard   Discover   American Express   Diners Club

Visit our web site at www.prg-sa.com      


