NZPIZLALL

20680 John Carroll Blvd. University Hts.

ON THE
CIRCLE

216+321-7272

APPETIZERS + SIDES + SMALL PLATES

ITALIAN WEDDING SOUP
house made 6.50/ bowl
¢ ask about our soup of the day

GARLIC CHEESE BREAD Italian sub roll
topped with garlic butter and
provolone cheese 7.50

SAUTEED BRUSSELS SPROUTS with
bacon, pears & dried cranberries 9.

ZUCCHINI FRIES fresh cut and hand
breaded zucchini fries served with
peppercorn ranch 8.75

BUFFALO WINGS fresh, cooked to
order wings ¢ mild, hot, BBQ sauce
OR cajundryrub (6)8. (12)14.
*ranch, bleu cheese or celery upon request

MELANZANE PARMIGIANA
2 thick slices of panko breaded
toasted eggplant served on
marinara sauce topped with
provolone & romano cheese 10.

FRIED PROVOLONE fresh cut and
breaded, served with a side of
marinara 8.50

PIZZAS

OLD-SCHOOL HAND PRESSED PIZZAS

Our dough is made fresh daily!

9” Small 11. 12" Large 16.

RED SAUCE our classic tomato sauce topped with provolone cheese

WHITE SAUCE Sicilian style with virgin olive oil, garlic and black pepper
topped with both provolone and romano cheese

PESTO SAUCE fresh basil, romano cheese, garlic and toasted walnuts blended
in virgin olive oil topped with provolone cheese

DIABLO SAUCE roasted hot peppers and garlic blended with tomato fillets
and spices topped with provolone cheese ¢ spicy

ROSIE’S SAUCE a delicious blend of ground red bell peppers in a savory
tomato sauce topped with asiago cheese ¢ spicy

GLUTEN FREE PIZZA 10” cauliflower crust (made with garlic & mozzarella)
topped with choice of sauce and provolone cheese 11.

Traditional Toppings

Small 1.25 Llarge 1.75

e banana peppers  kalamata olives e spinach

e black olives e mushrooms (fresh) e zucchini

e broccoli e onion (red) e anchovies

e capers e pineapple e chicken sausage
o cauliflower ¢ plum tomatoes eham

o fresh basil e provolone * pepperoni

e green peppers e roasted red peppers e [talian sausage
« hot peppers e roasted garlic e salami

e jalapefio peppers

Specialty Toppings Small 1.50 Large 2.

e artichokes e bacon
« grilled eggplant * capicola
e sun-dried tomatoes * meatballs

Glazes Small. 1.75 Large 2.25

* Mike’s Hot Honey
¢ Balsamic Glaze

We use only the finest
Grande Provolone

You may add to or replace with the following:

Asiago ¢ Cheddar ¢ Goat
Gouda ¢ Fresh Mozzarella

additions & substitutions charged accordingly

e grilled chicken
sm. 3.50 lIg. 4.50

Dips

e Ranch Dressing .50

e House lItalian Dressing .50
* Bleu Cheese Dressing 1.
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FRIED RAVIOLI hand breaded cheese
ravioli served with marinara 9.

ROASTED SAUSAGE & PEPPERS
Italian or chicken sausage 8.50

FRIED CALAMARI lightly breaded
fresh calamari served with sides of
marinara & aioli sauce 13.25

SHRIMP & CALAMARI DIABLO
sautéed and served in our spicy
diablo sauce 12.50

MEATBALLS house made ¢ pork/spicy
(2)4.50 (3)5.75

STUFFED HOT PEPPERS hot banana
peppers stuffed with Italian
sausage and romano cheese
3./each (4)11.

CHIPS & GUAC pizza chips served
with fresh house made guacamole
and house made salsa 9.50

GRILLED ASPARAGUS &
ZUCCHINI 4.50

STEAMED BROCCOLI &
CAULIFLOWER 4.50

FRENCH FRIES hand cut 4.

SALADS

DINNER iceberg lettuce, provolone
cheese and pepperoni garnish
small 5.50 large 9.50

FIELD GREENS local greens with

english cucumber, grape tomatoes

and asiago cheese
small 6.50 large 9.75

GRILLED CHICKEN iceberg lettuce
topped with chargrilled chicken,
provolone cheese and grape
tomatoes garnished with
black olives
small 12. large 15.

CAJUN CHICKEN iceberg lettuce,
cajun chicken, cheddar cheese
and house made salsa garnished
with black olives
small 12. large 15.

GRILLED EGGPLANT CAPRESE 4 thick

slices of grilled eggplant topped
with beefsteak tomatoes & fresh
mozzarella - garnished with fresh
basil, green and kalamata olives
with a balsamic glaze 17.

BEET arugula, sliced beets, dried

cranberries, toasted walnuts, goat

cheese and balsamic glaze 13.

CAPRESE fresh mozzarella, beefsteak
tomatoes, fresh basil & kalamata
olives topped with balsamic
vinegar and virgin olive oil 13.

THE WEDGE artisan romaine wedge
with grape tomatoes, bacon &

crumbled bleu cheese topped with

peppercorn ranch dressing 11.

ARUGULA PEAR arugula greens,
fresh pears, grape tomatoes and
candied walnuts topped with a
breaded goat cheese ball and
poppyseed dressing 13.

CAJUN SHRIMP with local greens,

english cucumber, grape tomatoes

and house made guacamole 16.

additions & substitutions
will be charged accordingly

PIZZAZZ julienne genoa salami,
imported ham, iceberg lettuce,
provolone cheese and pepperoni
garnish ¢ Pizzazz Classic!
small 10. large 13.

SALMON horseradish dijon & panko
encrusted salmon on a bed of
artisan romaine with english
cucumbers and grape tomatoes
topped with dijon dressing 18.

PORTOBELLO local greens topped
with marinated and grilled
portobello mushrooms, tomatoes
and red onions 13.

CAESAR chopped artisan romaine
topped with romano cheese,
house made croutons and our
olive oil caesar dressing 10.
(anchovies upon request)
¢ add chargrilled chicken 15.

MESCLUN local greens, red grapes,
mandarin oranges, candied
walnuts and crumbled goat
cheese topped with house
made raspberry dressing 13.

TENDERLOIN grilled tenderloin served
on baby spinach with sliced fresh
mushrooms and grape tomatoes
topped with crispy onions and
horseradish dressing 17.

SPINACH with sliced fresh
mushrooms and provolone
cheese served with our hot
pepperoni dressing 12.

STRAWBERRY fresh strawberries, red
grapes, grape tomatoes and
crumbled bleu cheese on a bed of
chopped artisan romaine 13.

DRESSINGS

* house Italian

* ranch

* bleu cheese

* E.V. olive oil & balsamic vinegar
e crumbled bleu cheese 1.



PASTAS

STUFFED GNOCCHI ABRUZZI
asiago stuffed gnocchi topped with
roasted red pepper tomato cream
sauce and asiago cheese 17.
* mildly spicy

ZUCCHINI NOODLE WITH PESTO,
CHICKEN & TOMATO fresh cut
zucchini noodles tossed in our
house made pesto sauce with
grilled chicken & tomatoes 19.

CAJUN CHICKEN SALSA asiago cream
sauce with fettuccini, cajun chicken
and house made salsa 19.

ASIAGO, CHICKEN & BROCCOLI
asiago cream sauce with fettuccini,
chargrilled chicken & broccoli 19.

SPAGHETTI PIE baked spaghetti base
layered with Italian sausage topped
with provolone cheese and
marinara sauce 16.

RAVIOLI choice of ricotta or beef
ravioli topped with marinara 16.

PENNE, SAUSAGE & PEPPERS
crumbled Italian sausage, roasted
red peppers & marinara sauce 16.
* sub chicken sausage

SEAFOOD DIABLO shrimp, calamari
and scallops sautéed in spicy diablo
sauce over house linguini 21.

WHITE CLAM SAUCE served with
our house linguini 17.
¢ red clam sauce available

OR CREATE YOUR OWN

MARINARA our classic house made
tomato sauce with onions, garlic
and Italian spices 14.

* with meatballs or meatsauce 18.

PESTO fresh basil, romano cheese,
garlic and toasted walnuts blended
in virgin olive oil 15.
* Pesto Cream available
* with chargrilled chicken 18.
DIABLO roasted hot peppers and

garlic blended with tomato fillets
and spices 15.

ASIAGO CREAM asiago, romano,
parmigiana cheese and cream
blend 15.

* with chargrilled chicken
& bacon 19.

ABRUZZI roasted red pepper
and tomato cream sauce 15.

* spicy
* with crumbled sausage
or chargrilled chicken 189.

TOMATO BASIL AGIO é OLIO tomato,

garlic & virgin olive oil sauce 13.

* spicy * with shrimp 18.
THEN ADD TO IT
* Penne e Chicken Sausage 4 ¢ Artichokes
e Spaghetti e Crumbled Italian ¢ Fresh Basil
* House Linguini Sausage 4. ¢ Black Olives
e Cavatelli e Meatball 2. ¢ Broccoli
* Black Pepper Fettuccini e Grilled Chicken 6. ¢ Fresh Mushrooms
e Gnocchi 1. e Cajun Chicken 6. ¢ Green, Hot or Red
e Asiago Stuffed e Calamari 5.25 Peppers
Gnocchi 2. e Shrimp 5.25 ¢ Plum Tomatoes
e Gluten-Free Pasta ¢ Roasted Garlic
(certified) 5. ¢ Spinach
e Zucchini Noodles 2. ® Sun-Dried Tomatoes
e Zucchini 1./each

ENTREES

PARMIGIANA breaded, sautéed and topped with provolone cheese and
marinara sauce, served with a side of penne marinara

¢ Eggplant 12. ¢ Chicken 16.

SIMPLY GRILLED chargrilled, served with side of grilled asparagus and zucchini

¢ Chicken 16. ¢ Salmon 19.

PICCATA chargrilled and topped with capers in our house made lemon-wine
sauce, served with side of sautéed asparagus, zucchini and red peppers

¢ Chicken 18. ¢ Salmon 20.

CHICKEN MARSALA breaded and topped with sautéed mushrooms in our
house made marsala wine sauce, served with a side of grilled asparagus

and zucchinl 18.

CHAR-CHICKEN MARIA topped with artichokes, roasted red peppers and
provolone cheese served with a side of grilled asparagus and zucchini 18.

DINNER SALAD (ordered with entrée or pasta) 3.50

BEVERAGES

REVISED 3-2022

BOTTLED COKE Products 2.50

* Coke * Ginger Ale
* Diet Coke * Minute Maid Lemonade
* Coke Zero * Gold Peak Sweetened

* Sprite Lemon Iced Tea

* Dasani Water 1.25
* AHA Sparkling Blueberry
Pomegranate 1.75

CALZONES

GARDEN artichoke hearts, hot
peppers, roasted red peppers and
plum tomatoes with provolone and
asiago cheese small 11. large 14.

VEGETABLE fresh mushrooms, onions,
spinach, broccoli, cauliflower and
provolone small 11. large 14.

CHICKEN & VEGETABLE chargrilled
chicken, broccoli, spinach, fresh
mushrooms and provolone
small 11.50 large 14.50

SICILIAN capicola & genoa salami with
onions, fresh mushrooms, spinach
& provolone small 11. large 14.

PEPPERONI with provolone cheese
small 10.50 large 12.50

HANDHELDS

BURGER Angus Beef chargrilled,
served with lettuce, tomato and
onion on a multigrain bun 10.50

SICILIANO BURGER Angus Beef
topped with salami, capicola,
provolone, lettuce and tomato
on a multigrain bun 12.

CHEDDAR BACON BURGER Angus
Beef topped with cheddar, bacon,
lettuce, tomato and onion on a
multigrain bun 12.

BLEU CHEESE BURGER Angus Beef
topped with melted bleu cheese,
crispy onions, lettuce and tomato
on a multigrain bun 12.

GUACAMOLE BURGER Angus Beef
topped with house made
guacamole, sautéed jalapefio
peppers, lettuce and tomato on a
multigrain bun 12.

PORTOBELLO BURGER Angus Beef
topped with a grilled portobello
mushroom, provolone cheese,
lettuce, tomato and crispy onions
on a multigrain bun 12.

GRILLED CHICKEN with lettuce and
tomato served on ciabatta bread
10.50

CHICKEN BRUSCHETTA grilled chicken
topped with fresh mozzarella,
grilled tomato and arugula -
drizzled with balsamic glaze,
served on ciabatta bread 12.

CAJUN CHICKEN with bacon,
provolone and tomato served on
garlic ciabatta bread 12.

CHICKEN MARIA grilled chicken
topped with artichokes, roasted
red peppers and provolone cheese
served on ciabatta bread with
lettuce and tomato 12.50

CHICKEN PARMIGIANA chicken cutlet
topped with provolone cheese and

marinara sauce served on ciabatta
bread 11.50

TWO SAUSAGE Italian & chicken
sausage, hot peppers, roasted red
peppers, onions and provolone
small 11.50 large 14.50

FOUR CHEESE smoked gouda,
provolone, cheddar and romano
cheese with plum tomatoes and
fresh basil ~ small 10. large 12.

MEATBALL PARMIGIANA with
provolone & marinara *®pork/spicy
small 11. large 14.

SPINACH & MUSHROOM fresh
mushrooms, spinach & provolone
small 10. large 12.

* Side of marinara upon request

CHICKEN SAUSAGE SUB topped with
sautéed red & green peppers,
mushrooms and onions 11.

ITALIAN SAUSAGE SUB with provolone
cheese and marinara sauce 11.

MEATBALL SUB with house made
meatballs, provolone cheese and
marinara sauce 11. ¢ pork/spicy

PIZZAZZ SUB ham, genoa salami and
capicola topped with provolone
cheese & house ltalian dressing 10.
* available hot or cold

VEGGIE WRAP house made
guacamole, fresh mozzarella,
roasted red peppers, red onion,
lettuce and tomato 11.50

BUFFALO CHICKEN WRAP grilled
chicken tossed in buffalo wing
sauce, provolone cheese, lettuce,
tomato and red onion 11.50

EGGPLANT PARMIGIANA hand
breaded thin sliced eggplant with
provolone cheese and marinara
served on ciabatta bread 9.50

GRILLED PORTOBELLO topped with
grilled zucchini, roasted red peppers
and provolone cheese served on
ciabatta bread 11.50

TACOS

¢ served in a flour tortilla with lettuce,
tomato & choice of cheddar or
provolone cheese with side of house
made guacamole, house made taco
sauce & sour cream
CHICKEN Chargrilled or Cajun
2/10. 3/12.

CAJUN SHRIMP 2/11. 3/14.
TENDERLOIN & CRISPY ONIONS
2/1250 3/15.
¢ additions and substitutions
will be charged accordingly

* consuming undercooked meat or seafood
may cause food borne illnesses

+ ADD side of fresh cut French fries 1.50

ORDER ONLINE

Wait...

There’s More!

www.PizzazzPizza.com




