
Charcuterie Plate Perfect to Share 
Italian Meats, Cheeses, Olives and 
Veggies, Crackers and Bread.  $35

Meatballs & Marinara 
�Served with Melted Fresh Whole 
Milk Mozzarella. $19

Caprese   
Roma Tomatoes, Fresh Whole 
Milk Mozzarella and Organic Basil. 
$19

Prosciutto Flatbread 
Grilled Onions, Prosciutto and 
Gorgonzola. $19

Marinara & Flatbread  
Pacioni’s Marinara Sauce with 
Pacioni’s Flatbread. $16

Bruschetta 
Tomato, Feta, Basil, Garlic and 
Balsamic Gastrique. $19

Artichoke Pepperoncini Dip  
Served with Bread. $19

Soup & Salad 
With Spring Mix Salad and Bread 
cup $14 / bowl $16 
Substitute Greek, Caesar or 
Spinach Salad add $5

Half A Panini  
With Soup or Spring Mix Salad 
$16 
Substitute Greek, Caesar or 
Spinach Salad add $5

Hummus & Flatbread	
Housemade Roasted Garlic Hummus 
Served with Pacioni’s Flatbread. $16

Roasted Garlic 
Whole Clove Garlic Slowly Roasted 
and Served with Pacioni’s Flatbread. 
$19

Cheesy Bread  
Pacioni’s Own Pizza Crust Covered 
in Shredded Fresh Mozzarella and 
Parmesan Cheese and Served with 
Our Own Marinara Sauce. $17

baked Portobello Mushroom 
Stuffed with Ricotta Cheese, Roasted 
Red Peppers, Red Onions, Garlic, 
Roma Tomatoes, Fresh Basil and 
Feta Cheese Drizzled with a Balsamic 
Gastrique. $20

Tomato Basil Bisque 
Cup or Bowl Served with Bread 
$10 / $12

Soup of the Day 
Cup or Bowl Served with Bread 
$12 / $14 

Spring Mix Salad 
Sweet and Bitter Baby Lettuce 
Leaves, Roma Tomatoes, Carrots, 
Croutons. $13 / $16

Caesar Salad  
Crisp Chopped Romaine Leaves, 
Tossed with Caesar Dressing, 
Shredded Parmesan Cheese and 
Croutons. $14 / $18 
Add Grilled Chicken Breast $8

Greek  
Roma Tomatoes, Red Onions, 
Feta and Kalamata Olives Served 
on a Bed of Fresh Spinach.        
$16 / $22 

11am – 4pm  

Add Salad to Any Entrèe: 
Spring Mix Salad (or Soup) $6 
Greek, Caesar or Spinach Salad $8

Soup of the Day 
With Bread 
cup $12/ bowl $14

Personal Pizza  
Any Two Toppings $18

Spaghetti with Marinara  
$17 
Add Pacioni’s Italian Sausage $6 
Add House-Made Meatballs $6

Roasted Turkey 
Sliced Roasted Turkey Breast, 
Fresh Roma Tomatoes, Sweet 
Onions and Provolone.  
$14 / $18

Prosciutto  
Prosciutto, Basil Pesto, Roasted 
Red Peppers and Provolone.        
$14 / $18

Vegetarian 
Hummus, Fresh Roma Tomatoes, 
Sweet Onions, Locally Grown 
Organic Basil and Provolone.  
$14 / $18

Half / Whole  
Served with Pasta Salad

12 years and Younger only

Kids' cheese pizza  
$12 - Add Topping. $4

Spinach salad  
Fresh Spinach Leaves, Gorgonzola, 
Toasted Walnuts, Roma Tomatoes. 
$14/ $18

Pacioni’s Chop SALAD 
Garbanzo Beans, Salami, Olives, 
Artichoke Hearts, Mozzarella  
and Red Onions Served on a Bed of 
Romaine. $22

Quinoa SalaD 
Served with Greek Veggies on a Bed 
of Fresh Spinach Topped with Feta 
Cheese and Toasted Walnuts. $22 
Add Grilled Chicken Breast $8  
Add Hummus $5

Black Forest Ham & Swiss 
Sliced Black Forest Ham, Fresh 
Roma Tomatoes, Sweet Onions 
and Swiss Cheese. $14 / $18

New York Style Reuben 
Thinly Sliced Pastrami,  
Sauerkraut and Swiss Cheese. 
Served with 1000 Island Dressing. 
$15 / $19

Pacioni’s spicy panini  
Pepperoni, Salami, Ham, Red 
Onions, Jalapeños, Swiss Cheese 
and Creamy Italian Dressing. 
$15 / $19

toASTED CHICKEN SaLAD  
Chicken, Mayonnaise, Celery, 
Walnuts, Garlic, Lemon and 
Provolone. 
$15 / $19

spaghetti & marinara 
$12 - Add Meatball. $6

fettuccine alfredo  
$13

Hummus with carrots & celery 
$10

noodles & butter 
$10

Kid's Mac & cheese 
$12

root beer float 
$7

apple juice or milk 
$5

lemonade  
$5

appetizers lunch specials

soups & 
salads

Kid's menu 

paninis

18% automatic gratuity will be added for groups 6 or more dining in. 3% charge added to all credit card transactions.
Notice: Signature Pesto contains walnuts. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

SODAS 
Pepsi, Diet Pepsi, Mug Root Beer, 
Mountain Dew, Sierra Mist, Dr. 
Pepper and Lemonade. $6

HENRY WEINHARD’S SODAS 
Root Beer, Orange Cream and 
Vanilla Cream. $6

ITALIAN SODAS 
Rasberry, Strawberry, Orange, 
Cherry and Watermelon. $8

SAN PELLEGRINO SODAS 
Lemon and Orange $6

ICED TEA / HOT TEA
HOT CHOCOLATE 
COFFEE 
$5

beverages

GF

GF options 
available

606 S 1st St. | Mt Vernon, WA 98273 (360) 336-3314



Glutton  
Black Forest Ham, Pacioni’s Italian 
Sausage, Pepperoni, Black Olives 
and Mozzarella. $29

Quattro Formaggio 
Ricotta, Mozzarella, Parmesan 
and Gorgonzola Cheese. $27

Handmade and Served with Our Own  
Marinara Sauce. Made to Order.  
Additional Toppings: $2.25

Handcrafted Neapolitan-Style Crust and Marinara Sauce Topped with Fresh and Imported ingredients. 10”/14” 
          Any Signature Pizza can be served on a 12" Shambala Gluten-Free Crust (add $6) or a 12" Cauliflower Crust (add $6). 
Additional Toppings: 10”- $2.25 / 14”- $3.25

Pacioni’s Ragu  
Meatballs, Sausage, Roasted Red Peppers, Mushrooms, Sun-Dried 
Tomatoes and  Sweet Onions Tossed in a Red Wine Marinara Sauce Served 
over Penne Pasta. $30                                                                                             

Chicken Parmesan 
House Breaded Chicken served over Creamy Spinach Fettuccine topped 
with Marinara. $30

Pacioni's style Chicken Piccata 
Spinach, Mushrooms, Roma Tomatoes and warmed Quinoa, Topped with 
Grilled Chicken and Lemon Caper Butter Sauce. $29

Roasted chicken fettuccine 
Sausage, Mushrooms, Red Onions, Artichoke Hearts, and Sun-Dried 
Tomatoes Served in a Creamy Marinara Sauce over Fettuccine. $30

Traditional Lasagna 
Pasta Layered with Mozzarella, Marinara, Pesto, Ricotta and House Made  
Bolognese Meat Sauce. $31

Chicken Marsala 
Marsala Wine, Mushrooms, Oregano, Garlic, Caramelized Onion and 
Cream Served over Creamy Fettuccine. $30

Chicken Cordon Bleu 
Breaded Chicken with Ham, Peas, Sweet Onions, and Swiss Cheese in a 
Garlic Cream Sauce Served over Fettuccine. $30

Cheese 
Whole Milk Mozzarella  
$17/ $22

Mad Greek 
Sun-Dried Tomatoes, Feta 
Cheese, Fresh Chopped Garlic and 
Kalamata Olives. $20 / $27

Margherita� 
Fresh Whole Milk Mozzarella, 
Basil and Fresh Roma Tomatoes.  
$19 / $26

Puttanesca 
Kalamata Olives, Capers, Sun-
Dried Tomatoes, Fresh Chopped 
Garlic and Basil - NO Cheese.    
$20 / $27

Vegetariano 
Mushrooms, Sweet Onions, Green 
Peppers, Tomatoes and Garlic.    
$20 / $27

Robusto 
Mushrooms, Crumbled 
Gorgonzola and Basil.  
$20 / $27

Sicilian 
Prosciutto, Artichoke Hearts and 
Oregano. $20 / $27

Romana Bianca 
Prosciutto, Sweet Onions, 
Rosemary and Ground Black 
Pepper. $20 / $27

Chef’s Choice 
Pacioni’s Italian Sausage, 
Pepperoni, Black Forest Ham and 
Mushrooms. $22 / $29

                           Gluten-Free Pizza 
12" Whole grain, Gluten-Free 
Pizza with 2 Toppings of Choice. 
$26

Italian Sausage Special 
Pacioni’s Italian Sausage, Roasted 
Red Peppers & Red Onions.  
$22 / $29

Il Verde 
Basil Pesto, Artichoke Hearts, 
Fresh Roma Tomatoes, �Parmesan 
and Ricotta Cheese. $20/ $27

South Side 
Salami, Red Onions, Rosemary & 
Fresh Chopped Garlic.  
$20 / $27 

Eli’s Special 
Pepperoni, Black Forest Ham, 
Black Olives and Pineapple.  
$22 / $29

Happy Greek 
Basil Pesto, Kalamata Olives, Feta 
Cheese, Artichoke Hearts, Fresh 
Chopped Garlic and Fresh Roma 
Tomatoes. $21 / $28

Lemon Chicken 
Olive Oil Base, House-Roasted 
Chicken, Fresh Chopped Garlic, 
Fresh Spinach, Lemon and 
Mozzarella. $20 / $27

Portobello Sausage 
Pacioni’s Italian Sausage, 
Portobello Mushrooms, 
Gorgonzola and Red Onions.     
$21 / $28

White Chicken 
White Sauce, House-Roasted 
Chicken, Mushrooms, Sweet 
Onions & Rosemary. $20 / $27

CAL’S SPECIAL 
BBQ Sauce, Chicken, Sweet 
Onions and Mozzarella.  
$20 / $27

TRIPLE BERRY COBBLER 
$12

BROWNIE SUNDAE 
$12

TIRAMISU 
$12

VANILLA OR SPUMONI ICE CREAM 
$9

CREME BRULEE   
$12

SPUMONI SUNDAE 
$10

SKILLET COOKIE SUNDAE 
$12

Kids Vanilla Ice Cream w/
Chocolate $7

FREE BIRTHDAY sundae w/id                
Happy Birthday from Pacioni's 

South First  
Portobello Mushrooms, Basil 
Pesto, Fresh Chopped Garlic,  
Roasted Red Peppers, Ricotta and 
Mozzarella. $27

Classico  
Pacioni’s Italian Sausage, Basil 
Pesto, Sun-Dried Tomatoes, Sweet 
Onions, Ricotta and Mozzarella.  
$27

monday night 
Wine Specials

See server for variety  Ask about our specials

$16 bottle of wine 
select bottles 
no cork fee

calzones

pizza

dinner

dessert

Served with 
House Salad.

pasta
Fettuccine Alfredo   
Made with Our Own Garlic Cream Sauce, Mushroom and  
Sweet Onions. $25  Add Grilled Chicken Breast $8

Spaghetti Pomodoro 
Sun-Dried Tomatoes Simmered with Garlic and Marinara Sauce Topped 
with Fresh Tomatoes, Basil and Shredded Parmesan. $22

Pesto Spaghetti                                                                                                             
Basil Pesto Cream Sauce Topped with Fresh Bruschetta Toppings.  $22              
Add Grilled Chicken Breast $8 

Penne Gorgonzola 
Mushrooms Sautéed in Olive Oil with Garlic, White Wine Finished 
with Gorgonzola Cream Sauce Topped with Toasted Walnuts. $25                          
Add Grilled Chicken Breast $8

Spaghetti with Meatballs  
House-Made Meatballs Simmered in Marinara                                              
Sauce Topped with Shredded Parmesan. $24

Pesto Tortellini 
Basil Pesto Cream Sauce with Sun-Dried  
Tomatoes Topped with �Parmesan Cheese. $25 
Add Grilled Chicken Breast $8

new

new


