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PR PIZZA SPECIALTY PIES
edium large

Cheese 11.25 14.95

. with Sausage 13.50 16.95

with Pepperoni 13.50 16.95

with Fresh Mushrooms  13.50 16.95

with Anchovies 13.50 16.95

with Onion 12.30 16.95

Mike’s Classic Pies

fFeaturing the impossi i
possibly thin, outrageously crunchy crust that made Zaffiro’s a legend!

) medium
Bianco Pizza 16.50

White sauce, smoked bacon,
carmelized onion, and swiss cheese

@ BBQ Chicken Pizza  16.50  19.95
Sweet Baby Ray’s BBQ, grilled chicken,
mozzarella and cilantro

large
- T . : - . 19.95
SMALL PLATES
Meatball Sliders 6.95
Three juicy meatballs, each nestled

in a lightly toasted mini-bun.

Pepperoni Special 14.95 17.95

Calamari 9.75 Cheese, pepperoni, fresh mushrooms, onions

Fresh, tender calamari, lightly-fried &
served with marinara & fresh pesto vinaigrette.

Buffalo Chicken Pizza 16.50
Frank’s Red Hot, grilled chicken,
red onion, mozzarella and tomato

@ Cheeseburger Pizza 14.95  17.95
Ground beef, American and mozzarella
cheeses, pickles and tomato

Sausage Special 14.95 17.95 i

Cheese, sausage, fresh mushrooms, onion
Frankie’s Cheese Bread 5.95
Slices of rustic Italian bread topped with
garlic butter and melted provolone cheese.

Veggie
Cheese, fresh mushrooms,
onions, green peppers, black olives

“E.B.F.” Pie 17.95
“Everything but Fish (Anchovies)”

“E” Pie 18.50
“Everything” cheese, sausage,
pepperoni, fresh mushrooms, onions,
green pepper, black olives, anchovies

15.50 18.95

Garlic Bread 4.95 23.9
-95 Mediterranean Pizza 15.50 18.95

Spinach & Artichoke Dip 6.95 Kalamata olive, artichoke, feta, mozzarella

Spinach, cheese, onion & artichoke
hearts baked to perfection, and served
with chips for dipping.

24.95
Four Cheese Pizza 14.95

Provolone, mozzarella, romano
and parmesan cheese

17.95

Bruschetta 7.25
Roma tomatoes, basil and garlic —
chopped fresh, and served with

crispy garlic toast.

Extra Toppings medium large
Anchovies 2.50 2.75
American Cheese  2.25 2.60
Bacon 2.25 2.60
Black Olives 1.95 2.20
Extra Sauce 1.05 1.60
Fresh Garlic 1.95 2.20
Fresh Mushrooms  1.70 2.60

medium
Fresh Tomato 2.25
Green Olives 1.95
Green Pepper 1.95
Hot Peppers 1.95
Kalamata Olives  2.25
Meatball 2.25
Mozzarella 2.25

medium  large
Onions 1.05 1.60
Pepperoncini 2.25 2.20
Pepperoni 2.25 2.60
Portabella 225 2.60
Provolone Cheese 2.25 2.60
Sausage 225  2.60
Sautéed Mushrooms 1.95  2.20

Scamorza
Fried mozzarella, reinvented and
paired with our signature marinara.

SALADS

Add Shrimp 4.50
Add Steak 5.50

Unconstructed
Vegetarian Lasagna
Lasagna noodles, roasted zucchini,
squash and mushrooms undgr
8.95 homemade marinara and white sauce.

PASTA
«z’s” Spaghetti, Penne, Linguini

or Whole Wheat Rotini

Traditional with your choice of
marinara or alfredo sauce.

Zaffiro’s Kitchen Sink Salad

Small 7.25
Medium 11.99
Large (Serves 4+) 18.95

Built for sharing! A pile of mushrooms,
onions, green peppers, black olives,
tomatoes, pepperoncini, pepperoni and 1 7.95
mozzarella cheese on a bed of crisp ice- . Macaroni and Cheese
berg lettuce tossed with Italian dressing. Tubetti pasta and our homemade

cheese, baked to order.

meat sauce 2.00

Add two meatballs or

Ravioli with Brown Butter 9.95

Your choice of three cheese or St.rauss
free-raised veal ravioli, cooked in a
delicate sage and brown butter sauce.

s or meat sauce 2.00

Add two meatball

Whole Wheat Rotini with
Sicilian Red Wine Meat Sauce

High-fiber whole wheat pasta tossed
ur pork red wine meat sauce.

Caprese 7.25 = 10.95

. 10.95
Slices of fresh mozzarella and roma I

Strauss Free-Raised Veal Ragu

Light and savory ragu, with Strauss veal

and pancetta over a bed of Penne pasta. ino

tomato topped with fresh basil and drizzled
with balsamic vinaigrette.

7.95
Il with slices

Panzanella 7.95
Fresh roma tomatoes, cucumbers, red

Hamburger*
Served on a soft hamburger ro

. |
| SANDWICHES

zaffirospizzabar.com

onion, basil and black olives tossed with Vol

homemade croutons, balsamic vinaigrette
and shaved parmesan cheese.

Caesar* 7.95
Romaine lettuce, Caesar dressing,
croutons, and shaved parmesan cheese.

Casa Rose 4.95
Cherry tomatoes and cucumber top a bed
of fresh boston, arugula and radicchio
lettuces, with balsamic vinaigrette.

Tuscan Bean cup 3.95
A traditional Italian favorite.

bowl 4.95

Chicken Minestrone cup 3.95 bowl 4.95
A reinvented classic with a kick!

T 262 241 8484

Y |

All sandwiches are served with a side of

French fries or side salad.
7.75

Caprese Panini [ |
Tomato, basil and mozzarella panini.

Turkey, Carmelized Onion

& Swiss Panini .
Sliced turkey, mayo and Swiss
cheese on our hearty ltalian bread.

of tomato and lettuce.

With cheese 8.95

Grilled Chicken Sandwich* . ?.95
Served on a soft hamburger roll with slices
of roma tomato and green leaf lettuce.

9.50

Meatball Torpedo
with four meatballs,

French baguette stuffed
topped with parmesan cheese and served

with a side of marinara.

FRIDAY FRESH FISH FRY

! @ Fresh Cod (baked or fried)

14.95

Rolled in Zaffiro’s seasoned bread crumbs and fried golden brown or drizzled in butter and
baked to perfection. Includes homemade coleslaw, French fries and tartar sauce with Miller

Bakery rye bread.

Consuming raw or undercooked meats oultry or s od may increase your risk of foodbourne illness. Not responsible for lost or stolen items. No ct ecks please.
s P! y eafo y Y I 1 t it
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VINO ZAFFIRO’S COOLERS o9
* White bottle Zaffiro’s Mojito — Bacardi rum, fresh !

* White Zinfandel - Coastal Vines 23.00 mint, limes & sugar cubes. From scratch

Pinot Grigio - Mezzacorona 25.00 muddled to perfection 7.00

Field Blend - Stones Throw 29.00 F )
ler - -Bl
Reistiing - Wente 32.00 Caribbean Cooler - Van Gogh Acai Blueberry

Chardonay - B.V. 32.00 Vodka, Malibu, Cranberry & Orange Juice ~ 7.25

RED Jack Berry — Jack Daniels, Chambord,

weet & sour w/ Sierra Mist 8.00
Chianti - Piccini 23.50 swee ur w/ Sie i

Merlot - Salmon Creek 24.00 Grape Crush — Van Gogh Grape Vodka,

Field Blend - Stones Throw 29.00 SoCo, Blue Curacao, splash of cranberry. 7.25

Cabernet Sanvignon - Glass Mountain 32.00

Pinot Noir - Forest Glenn 32.00

Malbec - Septima 32.00 -

Shiraz - Razor's Edge 32.00 Cool Blue — Bacardi Limon, Blue Curacao,
sweet n’ sour, touch of Sierra Mist. 7.25

‘ E E R PoMango - Van Gogh Pomegranate &
Draft ' Mango Vodka, sweet n’ sour, Sierra Mist.  9.00

Miller Lite Orange Fizz — Van Gogh Vodka,

Spotted Cow club soda, Sierra Mist, splash of OJ 7.50
Peroni

Guiness Black Cherry Cola - Effen Black
Stella Artois Cherry, 360 Cola Vodka, w/ Pepsi. 7.25 -

* Fq llVl“ J
Bottle

Zaffiro’s Sangria  Glass 4.25 / Carafe 15.00 : : Fa-
Bud Light 3.75  Peroni @ 9 ass Fe ~ in1954. Oh, sure, e idlinos
Budweiser 3.75 Blue Moon .ppene sfore the

High Life 3.75  Samuel Adams 3 A AT D MADTIMNIC separated, pyramids b
MGD 64 3.75  Sierra Nevada IPA SIGNATURE MARTINIS ~ guys in powdery wigs made
Miller Lite 3.75 Blue Moon Seasonal . N - L) .
— S eche o= th'n eall
Pabst 3.75 Hacker-Pschorr Pomegranatini — Pomegranate juice, pe ¥

i i i N
. . il two nice
Sharps 875 Hoinekan vodka and a subtle citrus essence 7.00 happen.ed until two :
Amstel Light 4.00 Sprecher Amber Chocolate Kiss — Van Gogh Dutch ‘ from M|Iwail(eeI John and Lik

Leinenkugel Seasonal 4.00 New Castle Chocolate Vodka, Dark créme de Cocoa 8.00 “Bobby” Zaffiro, created a pi
Corona 4.25 FatTire - 220z. . _ nyo had seen or t
Cosmopolitan - Citrus vodka, cranberrry r

BAIRRAC juice, triple sec and lime juice 9.00 F . —— i—

PREMIUMS ] 1 Their pizza had a tr
[ i i R ) Cherry Appletini — Van Gogh Vodka, =
Margarita - Finest silver tequila, triple sec and lime Apple Pucker, Cherry McGillicuddy 8.00 crust. It was top.ped
Juice. Blended or frozen. Strawberry, Mango, = (Joedutely,-posnti NC
Raspberry, Wiid Berry, Pomegranate or Original - Pineapple Upside Down Cake — Then it was ladled ,,iu
. . . . I

Strawberry Daiquri - Captain Morgan blended Vanilla vodka, fresh pineapple juice :l secret-recipe salﬁe and c:
with strawberry puree | and graham crackers. L . layered with the fres

Ultra Margarita - Casadores Repasado Tequila Limoncellotini — Danny DeVito limoncello ~ toppings. And every .lél
and Grand Marnier 1 liqueur, cranberry and an Asti float. ; (- agreed p e thaiis

- - == e
. Premium Long Island Ice Tea - Bacardi, Smirnoff, Espresso - Van Gogh Double Espresso i I:W"d had been waiting fo
.- Beef Eater, Cazadores, Grand Marnier ; Vodka, Tia Maria, coffee bean float. 4

Bay Breeze - Van Gogh Pineapple Vodka,
Cranberry & a splash of Sierra Mist 8.00

! i ~ It’s the taste that estab
| » , : Pizza as the beloved Milwa
HOT BEVERAGES et

erving Stone Creek Coffee ‘ can still find Bobby

. 60LB EVERAGEOOS Proudly ca"yi'r e fam“*

up the same de
at h‘as be‘en d
celebrities alike for ov

: jerra Mist i
‘spog:is Diet Pepsi, Mountain Dew, Sierra ) | atte ;?Ni

e 3 3 5 ) |

’ no
Iced Tea Cappuccl
: 2°Et|§:n:deuo Lemon ‘Ceé’;ea Mocha Espresso W
a ea
ch lce

San Benedetio Ped 3.00 Coffee Now it’s your turn to t

Bottled Water . 1 ate - One bite and we think
San Pellegrino Spar T Hot Choco -  there’s not a mome

point Root Beer N =
Smooth and fresh from the tap, |

— N— et ——
served in a cold, frosty Mu9 ' ¥ o

ICED COFFEE I DOLCI

Freshly-baked pound cak i 2

- € and vanilla Haa ®, dri i
Cappu c;mpresso brown sugar carame| sauce. e g
Mocha ES

Brownie Sundae
A warm homemade br

ownie buried under vani A
fresh whipped cream s

a Haagen Dazs®,
and Ghirardelli® hot fudge

Tiramisu

Point Root Beer Float
Root beer made with

pure cane sugar, n -
& smooth taste with 1 gar, natural vanilla ang honey. Creamy

o caffeine on top of Héagen-Dazs® vanilla ice cream.
Ice Cream

Two scoops of Vanilla or Chocolate Héagen Dazse.

G el P ' [}

15% gratuity added to parties of 6 or more

Ll |




