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Lunch Box
$14includes soda or iced tea 

QUINOA POWER SALAD 
roasted chicken, arugula, 

roasted butternut squash & zucchini,  
pumpkin seeds, dried cranberries, 

balsamic vinaigrette 
CHICKEN CAESAR WRAP

roasted chicken, hearts of romaine, 
parmesan, french fries

CHICKEN MILANESE
tri-colored salad, ricotta salata, 

cherry tomatoes.
EGGPLANT PARMESAN 

spaghetti pomodoro
ITALIAN VEGGIE WRAP 

charred vegetables, roasted 
mushrooms, caramelized onions, 

provolone, arugula, balsamic glaze, 
mixed green salad

Sandwiches 
& Entrees

ESPRESSO & BACON BURGER
brisket blend, caramelized onion & 

bacon jam, provolone, toasted brioche, 
french fries  18

MILANESE SANDWICH
chicken cutlet, hot cherry peppers, 
arugula, mozzarella, balsamic glaze, 

pesto, french fries   17

PREZZO CLUB SANDWICH
thick sliced brioche, grilled chicken, 

candied bacon, lettuce, tomato, 
red onion, chimichurri aioli, 

chopped pepperoncini, mozzarella, 
french fries   18

CAPRESE CHICKEN SANDWICH
chicken cutlet, basil pesto, balsamic 
glaze, arugula, marinated beefsteak 

tomatoes, fresh mozzarella, french fries  
17

CRISPY SHRIMP BLT
toasted hoagie roll, florida bay aioli, 

candied bacon, lettuce, tomato, 
cajun fries 18

CHICKEN PARMESAN
spaghetti pomodoro   17

TUSCAN SALMON 
roasted cherry tomatoes, chopped baby 
spinach, roasted garlic creme, sauteed 

zucchini noodles    19

SHRIMP FRANCESE 
white wine, lemon,  

garlic-sautéed spinach  22

Wood Oven Pizza
gluten-friendly cauliflower pizza crust 
available upon request +3*

MARGHERITA 
pomodoro, house-pulled mozzarella,  
fresh basil, EVOO   18

PIZZA BIANCO 
spinach ricotta, artichokes,  
broccoli, cherry tomatoes, mozzarella,  
aged balsamic, crispy brussel sprouts   22

ARRABBIATA
calabrian chili pomodoro,  
pepperoni, mozzarella, fresh basil   21

BLACK TRUFFLE 
ricotta, mozzarella, cremini mushrooms, 
shaved red onion, parmesan, arugula   21

SWEET HEAT
mozzarella, torn pepperoni, red onion, 
fresh oregano, hot honey drizzle, ricotta   22

ITALIAN SAUSAGE
roasted garlic ricotta, mozzarella,  
sweet Italian sausage, mushrooms,  
caramelized onion, parmesan   21

Fresh Pasta
gluten-free pasta available upon request*

RADIATORE VEGETARIANA   
roasted eggplant, roasted bell pepper, 
cherry tomatoes, capers, broccoli, zucchini, 
pomodoro   17

BOLOGNESE
fresh rigatoni, beef & veal ragu, 
parmesan   17

SPICY RIGATONI VODKA  
calabrian peppers, vodka, parmesan   17

Sides
Sautéed Broccoli    10
Sautéed Broccoli Rabe     10 
Sautéed Spinach    10
Sautéed Zucchini Noodles    10
Roasted Potatoes    10
French Fries    10
Parmesan Truffle Fries    12

 VEGETARIAN   GLUTEN-FRIENDLY

*	These are raw or undercooked.

*	Prezzo is not a gluten-free establishment;  
cross contact may occur during preparation.

The consumption of raw or undercooked seafood, 
meat or poultry may cause serious illness.

WiFi: @Prezzo Free WiFi  |  @EatPrezzo

Text PREZZO to 52236 for VIP deals & promos!

For the Table
PEAR PASTA 
asiago fonduta, candied walnuts   15

MEATBALLS
pomodoro, whipped ricotta, basil   14 

CALAMARI FRITTO MISTO
crispy zucchini & peppers,  
green goddess   19 

CHIMICHURRI MUSSELS 
white wine, toasted garlic,  
fresh herbs, lemon   18

WOOD OVEN-ROASTED  
CHICKEN WINGS
toasted garlic, shaved red onion,  
chilies, parmesan, green goddess   17 

EGGPLANT CAPRESE STACK 
crispy eggplant, sliced beefsteak tomato,  
fresh sliced mozzarella, balsamic  
& basil pesto   20 

SPICY TUNA TOSTADAS 
wonton crisp, ahi tuna, sriracha crème,  
sweet soy, sesame seeds, fresno chili   21 

MEDITERRANEAN OCTOPUS 
salsa verde, cannellini beans, marinated 
olives, arugula, charred lemon vinaigrette 23

BLISTERED SHISHITO PEPPERS
meyer lemon, roasted garlic aioli   16

WOOD FIRED BRUSSELS 
cremini mushrooms, pancetta, balsamic 
reduction, mikes hot honey, goat cheese   19

Soups & Salads
add to any salad:
chicken   8  |  chicken cutlet   10
salmon   13  |   (3) jumbo shrimp   12 

LOBSTER BISQUE
aged sherry, mascarpone, basil oil   16

PASTA E FAGIOLI SOUP
ground sausage, ditalini pasta,  
cannellini beans, kidney beans,  
natural chicken stock   9

CAESAR
hearts of romaine, house made croutons,  
shaved parmesan   13

CHOPPED HOUSE 
romaine, cherry tomatoes, cucumbers, 
roasted peppers, brioche crunch, cannellini 
beans, gorgonzola, Italian vinaigrette   13

STRAWBERRY SALAD 
mixed greens, strawberries,  
candied pecans, goat cheese,  
aged balsamic reduction,  
balsamic vinaigrette   16 

QUINOA & SQUASH 
arugula, dried cranberries,  
roasted butternut squash & zucchini, 
pumpkin seeds, balsamic vinaigrette   15 

PEAR SALAD 
baby arugula, mixed greens,  
poached bosc pears,  
crumbled gorgonzola,  
aged balsamic, candied walnuts   15

Sunday Brunch
BOTTOMLESS BRUNCH BITES & SIPS

$39 BOTTOMLESS BRUNCH BITES 
$20 Bottomless brunch sips - mix & 
match mimosas, bloodys & spritz



Wine
BUBBLES	 G	 B
Prosecco Brut, Benvolio, Veneto        	 10	 39
Ca Del Bosco Franciacorta, Lombardy		  75
Brut, Moet & Chandon, Champagne, 187ml/750ml 	 23	 89
Rose, Moet & Chandon, Champagne, 187ml/750ml 	 28	 119
Moscato d’Asti, Michele Chiarolo ‘Nivole’, Piedmont, 375ml 	    	  25
Brut, Veuve Clicquot, Yellow Label, Champagne		  110
Brut, Dom Perignon, Champagne		  275

ROSÉ	 G	 B
Rosé, Fleur de Prairie, Provence	 10	 36
Rosé, Antinori ‘Calafuria’, Puglia		  42
Rosé, Whispering Angel, Provence	 15	 56

WHITES	 G	 B
Riesling, Cht. Ste Michelle, Columbia Valley	 10	 36
Riesling, 50 Degree, Rhiengau		  40
Gavi di Gavi, Fontefredda, Piemonte		  48
Pinot Grigio, Caposaldo, Veneto	 10	 36
Pinot Grigio, Barone Fini, Valdadige	 13	 48 
Pinot Grigio, Livio Felluga, Friuli-Venezia Giulia, Italy		  64 
Pinot Grigio, Santa Margherita, Alto Adige	 18	 68
Fume Blanc, Ferrari-Carano, Sonoma		  38
Sauvignon Blanc, Matua, Marlborough	 10	 36
Sauvignon Blanc, Kim Crawford, Marlborough	 13	 48
Sauvignon Blanc, St. Supery, Napa Valley	 16	 60
Sauvignon Blanc, Cloudy Bay, Marlborough		  64
Sauvignon Blanc, Cade, Napa Valley		  79
Chardonnay, Wente Morning Fog, Livermore Valley, California	 10	 36
Chardonnay, Ferrari Carano ‘Tre Terre’, Russian River		  48 
Chardonnay, Clos Pegase, Carneros	 14	 52
Chardonnay, Castiglion Del Bosco, Toscana		  54 
Chardonnay, Stags’ Leap, Napa Valley	 18	 68
Chardonnay, Frank Family, Napa Valley		  79
Chardonnay, Newton, Unfiltered, Napa		  90
Chardonnay, Far Niente, Napa Valley		  105

REDS	 G	 B
Pinot Noir, Firesteed, Oregon	 11	 40
Pinot Noir, Meiomi, California	 14	 52
Pinot Noir, Etude, Carneros		  74 
Pinot Noir, Belle Glos, ‘Clark & Telephone Vineyard’, Santa Maria	 20	 76
Nerello Mascalese, Planeta ‘Etna’, Sicily		  70 
Chianti Rufina Riserva, Frescobaldi, ‘Nipozzano’, Toscana	 15	 56
Chianti Classico Gran Selezione, Riserva Ducale Gold, Ruffino, Toscana	 79
Amarone della Valpolicella, Righetti, Veneto		  79
Amarone della Valpolicella, Masi “Costasera”, Veneto		  109
Barbera D’Asti, Michele Chiarlo, Piemonte		  44
Barolo, Serralunga, Fontanafredda, Piemonte		  84
Barolo, ‘Cannubi’, Marchesi Di Barolo, Piemonte		  175           
Barbaresco, Prunotto, Piemonte		  80
Rosso di Montalcino, Col d’Orcia, Toscana	 19	 72
Brunello di Montalcino, Col d’Orcia, Toscana		  95 
Brunello di Montalcino, Castello Banfi, Toscana		  120 
Malbec, Terrazas Reserva, Mendoza	 12	 44 
Merlot, Decoy (by Duckhorn), Sonoma County	 15	 56 
Merlot, Duckhorn, Napa Valley		  85 
Super Tuscan, Villa Antinori, Tuscany	 15	 56 
Super Tuscan, Le Volte dell’Ornellaia, Italy		  64     
Super Tuscan, Tenuta San Guido, Guidalberto ‘Baby Sassicaia’, Bolgheri	 95 
Super Tuscan, Ornellaia, ‘Le Serre Nuove’, Bolgheri		  120
Super Tuscan, Guado al Tasso, Bolgheri		  190
Super Tuscan, Antinori, Tignanello, Toscany		  220
Cabernet Sauvignon, Josh Cellars, California 	 11	 40
Cabernet Sauvignon, BR Cohn, North Coast	 14	 52
Cabernet Sauvignon, Quilt, Napa Valley	 20	 76
Cabernet Sauvignon, Austin Hope, Paso Robles		  79
Cabernet Sauvignon, Stags’ Leap, Napa Valley		  84
Cabernet Sauvignon, Mount Veeder, Napa Valley		  89
Cabernet Sauvignon, Jordan, Alexander Valley		  119 
Cabernet Sauvignon, Newton, Unfiltered, Napa Valley		  119 
Cabernet Sauvignon, Joseph Phelps, Napa Valley		  135 
Cabernet Sauvignon, Caymus, Napa Valley		  155
Cabernet Sauvignon, Cade, Howell Mountain		  185
Cabernet-Shiraz, Penfolds ‘Bin 389’, Australia		  104
Red Blend, ‘Unshackled’ (by Prisoner), California	 15	 56
Red Blend, Orin Swift ‘Machete’, California		  74
Red Blend, Overture (by Opus One), Napa		  225

Cocktails
STRAWBERRY BASIL SMASH
Tito’s Handmade Vodka, citrus, fresh strawberry, basil   15

LYCHEE PEAR SPRITZ 
Grey Goose La Poire Vodka, St. Germain, citrus, Prosecco   15

CUCUMBER COOLER 
Belvedere, St-Germaine, muddled cucumbers, citrus    15

SPICY PALOMA
Patrón Reposado, Ancho Reyes Chile Liqueur, 
grapefruit, fresh lime   15

PERFECT PINEAPPLE MARGARITA
Don Julio Blanco, Citronage Orange Liqueur, 
pineapple juice, fresh lime, tajin rim 14

MILE HIGH CLUB 
Angel’s Envy Bourbon, Amaro Nonino, Aperol, fresh lemon   17

WRONG NAME AT STARBUCKS 
Ketel One Vodka, JF Haden’s Espresso Liqueur, 
Fresh Brewed Illy Espresso, Irish Cream   17

LEMON BERRY DROP 
Grey Goose Le Citron, fresh raspberries, citrus   15

WELCOME TO THE GUN SHOW
Bulleit Rye, Angostura Bitters, smoked   17

GRAPEFRUIT ROSE SPRITZ
Ketel One Grapefruit Rose Vodka, St. Germaine, 
citrus, club soda   15

APEROL SPRITZ 
Aperol, Benvolio Prosecco  14

368 MILES TO CUBA 
Bacardi Superior, fresh lime juice, cane sugar   15

COASTAL TIDES
Grey Whale Gin, Monin Lavender, lemon juice, coconut water   15

bot tled Beers
COORS LIGHT, Colorado, ABV. 4.2%   6

MICHEOLOB ULTRA, Missouri, ABV. 4.2%   6 

CORONA LIGHT, Mexico, ABV. 4%   7

CORONA, Mexico, ABV. 4.6%   7

STELLA ARTOIS, Belgium, ABV. 5%   7

MORETTI, Italy, ABV. 4.6%   7

BARREL OF MONKS, WIZARD WIT, Boca Raton, ABV. 
5.5%   7

FUNKY BUDDHA, HOPGUN IPA, Oakland Park, ABV. 
7%   7

CIGAR CITY, JAI ALAI, Tampa, ABV. 7.5%   8

HEINIKEN  0.0, Holland, ABV. 0.0%   6

DOGFISH HEAD 60-MINUTE IPA, Delaware, ABV. 6%   7

HIGH NOON SELTZER,  Inquire for flavors   8.50 

16oz Draft Beers 
PERONI, Italy 5.1% ABV   7

YUENGLING LAGER, 4.5% ABV   6

SEASONAL BEER — Ask your server

Non-alcoholic Beverages
STRAWBERRY BASIL REFRESHER
fresh strawberry, basil, citrus, club soda   15 

CUCUMBER LEMONADE REFRESHER  
cucumber, dill, agave, citrus, club soda   8

MOJITO REFRESHER  
mint, citrus, club soda   8 

BOTTLED MINERAL WATER (1 ltr.)   
Acqua Pana Still or Pelligrino Sparkling   8
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