- LUNCH MENU -

9

PIZZERIA

Since 1933
ANTIPASTO
CALAMARI FRITTI CARPACCIO DI MANZO COZZE “MUSSELS”
tomato sauce slices of filet mignon, baby arugula, tomato broth, garlic, fresh herbs
19 shaved parmigano, lemon dressing 18
22
EGGPLANT PARMIGIANA MOZZARELLA & TOMATO VONGOLE OREGANATA
tomato sauce, mozzarella cheese basil, balsamic vinaigrette little neck clams, breadcrumbs, lemon wine sauce
16 18 18
- J
INSALATA — Chiloed Seaford —
PATSYS BEETS
baby arugula, goat cheese seared, shaved pears, frisse, arugula, shaved ricotta salata, OYSTERS*
seedless grapes, toasted almond flakes, balsamic vinaigrette reduction halfad ktail
lemon truffle dressing 15 aita ozen,2C(;c tail sauce
16
TRI COLOR
SHRIMP AVOCADO . ,C AESAR . arugula, endive, radicchio, grape tomatoes SHRIMP COCKTAIL
Cherry tomatoes, capers, red’omons, traditional caesar dressing shaved parmesan & balsamic vinaigrette cocktail sauce
citrus lemon & olive oil 16
15 26
24
ADD CLAMS*
CHICKEN SHRIMP SALMON on a half a shell
12 16 14 18
& J & J
PASTA
SPAGHETTI FETTUCCINE AL RAGU LINGUINI VONGOLE
MEATBALL MARINARA homemade pasta, veal ragout sauce clams, white or red sauce
26 27 29
RIGATONI VODKA ORECCHIETTE
25 sweet sausage, broccoli rabe, garlic & oil
26
& J
ENTREES
PATSY’S GRILLED GRILLED
CHEESEBURGER POLLO SANDWICH VEGETABLE SANDWICH
lettuce, tomato, red onions, served with french fries lettuce, tomato, red onions, rosemary, Zucchini, portobello, mushrooms, roasted peppers,
22 roasted garlic aioli goat cheese, basil pesto, & balsamic reduction
22 22
POLLO FRANCHISE POLLO AL PATSY
chunks of white & dark chicken meat, P O.L LO PARMIGIANA chunks of white & dark chicken meat, sweet sausage,
. . . breaded chicken, tomato sauce, mozzarella cheese : :
white wine, lemon, garlic potatoes, roasted peppers, white wine sauce
30 30 32
BRANZINO SALMONE
grilled, asparagus, evoo marinated grilled salmon, fresh herbs
\ 32 32 )
SIDES
12
ASPARAGUS BROCCOLI BROCCOLI FRENCH MUSHROOMS SPINACH
RABE FRIES
\§ J
FAMOUS PIZZAS
ORIGINAL MARGHERITA
tomato, mozzarella tomato, fresh mozzarella, basil, olive oil
18 22
GOAT CHEESE BURRATA RUGHETTA
walnuts, balsamic reduction, red onions, tomatoes, soft burrata cheese, garlic, chili flakes, baby arugula, prosciutto, mozzarella, truffle oil
baby arugula, truffle honey 24 26
22
SHROOMS & JALAPENO CALABRESE
wild mushrooms, tomato, mozzarella, jalapefio, san marzano, tomatoes, spicy sausage, broccoli rabe
red onions,thyme, parmigiana
24
TOPPINGS
ANCHOVIES CHICKEN FRESH GARLIC JALEPENOS OLIVES
a4 6 4 a4 a4
ONIONS PEPPERONI PORTOBELLO ROASTED PEPPERS SAUSAGE
4 5 5 5 5
- J

*If you have any food allergies speak to your server or manager consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may Increase your risk of food born illness.

Please inform us of any allergies or dietary restrictions.



