Take-o
“Taste the difference Home-Made makes”

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

70t 3 70t & 70t 700§ 7069 7006 9

Yone Orders Tgar Orelers

LUNCH < DINNER % SOUPS % SALADS % SANDWICHES < APPETIZERS
ENTREES % PASTA % CUSTOM PARTY PLATTERS < GOURMET TO GO
CATERING FOR ALL OCCASIONS

%&W@/ dele WW/ @M@%ﬁwﬂ/

SERVICING THE TRI-SSTATE AREA
FEATURING BUFFETS, SIT DOWN MEALS, LUNCHEONS, BRUNCHES,
WEDDINGS, BEREAVEMENTS, COMMUNIONS, GRADUATIONS, BIRTHDAYS,
CORPORATE EVENTS, POOLSIDE, BARBECUES, SWEET TABLES, SUNDAE BAR,
BAR SERVICE, CHINA & SILVERWARE, TABLES & CHAIRS, LINENS.

Checl Our O%/ @/Me /046 @/ ccials @ a Com é/@t@ %m’e//fmy/ Wenu

220 BALTIMORE PIKE % SPRINGFIELD % PA < 19064

ESTABLISHED 1998




Sralian - %f/@ DBreaded Chicken or Veal Culets

Touth @a&/éz; (Heaks Dandwiches

CHICKEN VEAL

[TALIANO $6.75  $7.50 @hoose DBegf et or Ghichers Dras
Sharp provolone cheese o spinach or broccoli rabe
PARMIGIANA $6.75 $7.50 STEAK SANDWICH $6.00
Fresh mozzarella cheese & home-made marinara CHEESE STEAK $6.50
SICILIANO $6.75 $7.50 THE MILANO $6.50
Sharp provolone, fried fot peppers I tomatoes With grilled tomato f mozzarella cheese

P1zza STEAK $6.50
ROMA $6.75 $7.50 L .

) With provolone cheese &7 fiome made pizza sauce
Fresh mozzarella, tomato 7, basil
FLORENTINE 5675  $7.50 MUSHROOM STEAK $ 6.50
) _ : : With portabello mushroom & cheese

Spinach I tomato topped with melted mozzarella STEAK ANTHONY $6.75
DIABLO , $6.75 $7.50 Prosciutto, roasted peppers, fried onions & sharp provolone
Sharp provolone & our own spicy marinara sauce TUFF Guy $6.75
PAISANO $7.25 $7.95 Capacola, cherry peppers, fried onions < provolone cheese

Prosciutto, sharp provolone, spinach or broccoli rabe

Char -/(/m'//ec/ DBoneles %%éé/ﬁ@/& DB reast

"Coted (Fandiches

THE SONNY (#1 Sandwich in Delco) $6.75 OLD-FASHIONED ”AUAN[ ] $6.75
Portabello mushroom, sharp provolone cheese & roasted peppers Prosciutto, salami, capacola < provolone cheese
Sharp provolone cheese & spinach or broccoli rabe 1l tettuce, tomato, onions &, cheese
THE RANCHERO $6.50 E;A;—LAN"STYLE RQAS;{ ?EEF $6.75
Lettuce, tomato, onion, mozzarella & ranch dressing 1 tettuce, tomato, onions & cheese
PEPPERONI $6.75 %yf[r\kROASTED TUF;I;EfY BREAST $6.75
Pepperont, mozzarella & home-made pizza sauce lt ?ttuce’ tomato, onions & cheese
GRILLED CHICKEN BREAST $ 6.50 ﬁﬁﬁ‘“’“ & PROVQLOQIIEE $6.75
Lettuce, tomato & roasted red pepper dressing ith tettuce, tomato, onions &, cheese
BLACKENED CHICKEN BREAST $6.50 ZR?[SCIUTTO & SﬁHAzPﬁPROVOLONE $7.50
Lettuce, tomato, American cheese, blue clicese dressing 1th lettuce, tomato, onions & cheese
ROASTED PEPPERS $6.75
@/ A %}/ /o JZ ?fd vorilas With sharp provolone cheese

7 FRESH MOZZARELLA CHEESE $6.75
HOME-MADE ITALIAN-STYLE ROAST PORK With tomato &7 basil
With provolone cheese $ 6.50 ITALIAN-STYLE TUNA $6.75
Add spinach or broccoli rabe $7.00 With roasted peppers & sharp provolone cheese
HOME-MADE ITALIAN-STYLE ROAST BEEF MIXED CHEESE $ 6.50
With provolone cheese $6.50 American, Mozzarella IProvolone with lettuce, tomato < onions
Add spinach or broccoli rabe $7.00
HOME-MADE MEATBALL OR SAUSAGE $ 6.50
With provolone cheese
EGGPLANT PARMIGIANA $ 6.00 ',
Topped with mozzarella cheese e marinara sauce
GRILLED PORTABELLO MUSHROOM $6.75 ROASTED PEPPERS 1 POUND
With fresh mozzarella & fot or roasted peppers FRIED HOT PEPPERS ROASTED PEPPERS
THE VEGGIE $6.75 CHERRY PEPPERS $8.95
Fried eggplant, grilled vegetables, sharp provolone < spinach or broccoli rabe SPINACH 1 POUND
PEPPER & EGG FRITTATA $6.00 BROCCOLI RABE LONG HOT PEPPERS
POTATO & EGG FRITTATA $6.00 $1.00 EACH $8.95

26z
Curp $2.95 BowL

$3.95 QUART $5.95




SPAGHETTI $ 8.95

PENNE $ 8.95
CAPELLINI $ 8.95
RIGATONI $ 8.95
FETTUCINI $ 8.95
CHEESE RAVIOLI $10.95
TORTELLINI $10.95

PoTaTO GNOccHI $10.95
STUFFED SHELLS $10.95
MANICOTTI $10.95

MAMA’S THREE-CHEESE LASAGNE
TRADITIONAL MEAT LASAGNE

LLOBSTER RAVIOLI
In rosa or marinara sauce

FPENNE ALLA ROSA WITH CHICKEN
Baked penne pasta & chicken breast in rosa
sauce topped with mozzarella cheese

paste

VIVA ITALIA FOR2 $10.95 FORA4
Arrangement of imported Italian meats and cheeses, hot &
roasted peppers, artichoRe hearts I Italian olives
ITALIAN CHICKEN WINGS

RAVIOLI OR MOZZARELLA FRITTI

Deep fried o served with marinara sauce for dipping
CALAMARI FRITTI

Deep fried o served with marinara sauce for dipping
STUFFED PORTABELLO MUSHROOM
‘Whth sharp provolone  roasted peppers

FPEPPER TRIO

Grilled, oven-roasted clfried peppers seasoned with fresh
fierbs served over crostini (toasted Italian bread)
BRUSCHETTA

BricR-oven bread topped with fresh tomatoes, garfic,

basil & mozzarella cheese

PEPPERONI & CHEESE

with roasted peppers

GARLIC BREAD

BRICK OVEN BREAD (PLAIN LOAF)

BOLOGNESE (THE GRAVY)
Ttalian Meat Sauce

DIABLO SAUCE

MARINARA DI NONNA
Grandma’s secret recipe for meatless sauce

AGLIO E OLIO
light oil; garflic, fresh herbs

PEsSTO (ADD $2.50)

Basil, olive oil, parmesan cheese I pine nuts
ROASTED PEPPER PESTO (ADD $2.50)
ALFREDO (ADD $2.50)

VODKA (ADD $2.50)

*Add Home-Made Meatball or Sausage to any Pasta Dish ~ $ 3.00

$ 8.95
$10.95
$14.95

$13.95

$15.95

$7.95
$7.00

$7.00
$7.00

$ 6.50

$ 6.50

$7.00

$ 3.00
$2.75

TORTELLINI ALFREDO WITH CHICKEN
EGGPLANT PARMIGIANA
Breaded eggplant topped with

mozzarella cheese &I marinara sauce

CHICKEN WITH BROCCOLI
Grilled chicken eI broccoli rabe sautéed

in oil T garfic with penne pasta

PAISANO’'S WORLD FAMOUS
CAESAR SALAD

With crab cake or Italian-style tuna

With grilled or blackened chicken

SIDE CAESAR SALAD

SPINACI

Fresh spinach, prosciutto, julienne carrot,
hard-boiled egg served with sweet vinaigrette

MOZZARELLA E POMODORO

Fresh mozzarella cheese with tomatoes &, basil
CHICKEN MESCOLARE

Grilled or blackened chicken over Paisano’s tossed salad
ABRUZZI PRINCESS

Grilled chicken over Romaine lettuce topped with fresh

tomatoes, mozzarella cheese & creamy Italian dressing

$13.95
$ 9.95

$13.95

$ 6.00
$7.50
$7.50
$ 3.00

$7.25

$ 6.50
$7.50

$7.50

MESCOLARE REGULAR $3.00 LARGE $5.00

Ttalian-style tossed salad with fresh vegetables

ANTIPASTO For2 $10.95 For4 $15.95

Tossed greens with imported Italian meats oI cheeses,
roasted < fot peppers, olives f artichoRe hearts



POLLO GARDINO $13.95
Sautéed chicken breast with mushrooms, black olives,

onions e roasted peppers finished with white wine
CHICKEN MOZZARELLA $13.95
Grilled chicken with spinach, tomato, mozzarella

cheese then topped with more mozzarella cheese

CHICKEN MARSALA $13.95
Sautéed chicken ol mushrooms in Marsala wine sauce
CHICKEN PARMIGIANA $12.95

Paisano’s famous chicken cutlets topped with

mozzarella cheese & marinara sauce

CHICKEN FRANCESE $13.95
Batter-dipped Chicken sautéed in lemon, butter

ol white wine sauce

CHICKEN SALTIMBOCCA $14.95
Chicken topped with prosciutto, spinach I

fresh mozzarella cheese

CHICKEN PAISANO $14.95
Fire-roasted boneless chicken breast stuffed with

roasted peppers, artichoke hearts & sharp provolone
CHICKEN SICILIAN $13.95
Boneless chicken breast sautéed with mushrooms,

hot peppers, onions ¢ ofives in white wine sauce

VITELLO E GAMBERETTI”® $17.95
Veal medallions I shrimp sautéed in sun-dried

tomato cream sauce topped with jumbo lump crab meat
VEAL PESCE” $17.95
Veal medallions, shrimp oI scallops sautéed

with lemon, butter, white wine & capers

VYEAL OSCAR $19.95
Veal medallions stuffed with prosciutto,

mozzarella, asparagus & jumbo lump crab meat

VEAL IN LOBSTER SAUCE $19.95
Veal medallions T lobster ravioli sautéed in a

lobster cream sauce topped with shrimp

JOHNNY ‘S FAVORITE $14.95
Crab meat filled ravioli tossed in a sun-dried

tomato cream sauce topped with jumbo lump crab meat

JUMBO LUMP CRAB CAKE $17.95

FRUTTA DI MARE $17.95
Mussels, clams, scallops & shrimp served in red or white
sauce over spaghetti with a side salad &I gartic bread

FRESH CUT FRENCH FRIES $ 3.50
HERB-ROASTED POTATOES $ 3.50
GRILLED VEGETABLES $ 4.00

Entrees served with Paisano’s sides of the day e a side salad

2N

esce

MUSSELS $ 92.95

Sautéed in red or white sauce

MUSSELS OVER SPAGHETTI $11.95
Sautéed in red or white sauce over spaghetti

CLAMS & SPAGHETTI $12.95

Tender baby clams sautéed in red or

white saucé served over spaghetti

SHRIMP FRA DIABLO $13.95
Shrimp sautéed in spicy marinara

sauce served over spaghetti

SHRIMP NEAPOLITAN STYLE $16.95
Peppered shrimp & penne pasta tossed in a

roasted pepper pesto topped with lump crab meat
SHRIMP MARINARA WITH CRAB MEAT $16.95
Lump crab meat sautéed in our own marinara

sauce served over spaghetti

SCALLOPS CALABRIAN STYLE $15.95
Scallops sautéed with bacon, tomato &I onion

in an herb cream sauce served over fettucini

SEAFOOD ALFREDO $15.95

Shrimp & scallops tossed in our own Alfredo
sauce served over fettucini

DOVER SOLE $14.95
Dover sole stuffed with scallops & crab meat

VEAL FRANCESE
Batter-dipped veal medallions sautéed
in lemon, butter 0 white wine saiice
VEAL SALTIMBOCCA $15.95
Milk-fed veal topped with prosciutto,

spinach o fresh mozzarella cheese
VEAL MARSALA $14.95
Veal medallions with mushrooms in

Marsala wine sauce
VEAL PARMIGIANA $13.95
Paisano’s famous veal cutlets topped

with mozzarella cheese T marinara sauce
VEAL PICATA $14.95
Veal medallions in lemon, butter,

white wine & capers
VEAL PAISANO $14.95
Veal medallions with peppers, onions &

mushrooms topped with fresh mozzarella cheese
VEAL SICILIAN $14.95
Veal medallions sautéed with mushrooms,

fot peppers, onions L ofives tn white wine sauce

SPINACH OR BROCCOLI RABE $ 4.00
sautéed in o1l & garfic

SPAGHETTI ORPENNE ORRIGATONI  $ 4.00
RAVIOLI OR GNOCCHI OR TORTELLINI $ 5.00



