Strano
by Chef Josh

dinner
salads + soup
pizza / calzone

dressings

creamy rosemary blue cheese
honey chianti basil vinaigrette / house caesar

[ twelve inches or eighteen inches ]

add protein

romaine lettuce, red onion, feta, seasoned tomatoes, croutons
honey chianti basil vinaigrette

CLASSIC CAESAR SALAD

MEDITERRANEAN SALAD

8

8.5

chopped romaine, house caesar dressing
aged parmesan, croutons
spring mix, kalamata olives, sundried tomatoes
gorgonzola cheese, red onion, pine nuts

8.5

CAPRESE SALAD		

10

SEASONAL SOUP		

5/8

layered fresh basil, seasoned tomatoes
aged balsamic, buffalo mozzarella
Cup or Bowl of Chef’s daily special
limited availability, served with toast points

pepperoni, mozzarella and house marinara

PEPPERONI 		

18/35

PORTOBELLO MUSHROOM

18/35

CARNE CLASSICA

18/35

PESTO CHICKEN

18/35

MARGHERITA		

15/28

TAORMINA 		

18/35

CINQUE FORMAGGIO

18/35

18/35

house marinara sauce, pepperoni, cheese blend

house marinara sauce, portobello mushrooms,
bell peppers, feta, cheese blend, baby arugula
house marinara sauce, mozzarella
pepperoni, bacon, Italian sausage
house pesto sauce, pecorino romano,
parmigiana, grilled chicken, feta,
sundried tomatoes, red onions,
roasted red peppers, kalamata olives

house marinara sauce, buffalo mozzarella cheese,
campari tomatoes, basil, Sicilian olive oil
house marinara sauce, provolone, mozzarella,
fontina, Italian sausage, sundried tomatoes,
roasted red peppers

appetizers
FRIED PIZZA POCKETS		

14/27

house marinara sauce, cheese blend

chicken 6 / shrimp 7 / salmon 8

HOUSE SALAD

CHEESE

10

HOUSE BREADED CHEESE STICKS

6

roasted garlic olive oil base, mozzarella,
gorgonzola, basil, goat cheese,
pecorino romano, parmigiana, fontina, truffle oil

MAMA’S SMOKED MEATBALLS

8

AGRIGENTO

served with house marinara sauce

house favorite, beef, Italian seasoning
house marinara, aged parmesan

CALAMARI

14

WOOD GRILLED OR FRIED

grilled over our seasoned white oak grill
or lightly fried with a mix of vegetables,
garlic, aged balsamic & house marinara

BREAD SERVICE
CHARCUTERIE PLATE

Chef’s selection of meats
Chef’s selection of cheeses

CREATE YOUR OWN

house tomato pizza sauce and mozzarella
*may substitute with roasted garlic oil or pesto
[ additional toppings at an additional charge ]

17

toppings
3

homemade bread

alfredo sauce base, shrimp, spinach
house cheese blend, red pepper flakes

15
15

.75 / 1.25 EACH

basil / spinach / kalamata olives / red onion
roasted garlic / sundried tomatoes / fresh tomatoes
feta / gorgonzola / parmesan

premium toppings
1.25 / 2 EACH

chicken / prosciutto parma / meatballs
portobello mushrooms / pepperoni
bacon / Italian sausage

Z We support and use local, natural and organic practices whenever possible. Y

Please alert your server of any food allergies. Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
A 20% gratuity will be added on parties of 6 or more.

