Prezzo ey

WE TRUST
STARTERS SOUPS & SALADS

WOOD OVEN PIZZA ) FREﬁdH PASTA
PEAR PASTA | 16 chicken +8, chicken cutlet +10, gluten friendly cauliflower crust +3 ** ) _, aad a profein: _
asiago fonduta Condietlj walnuts grilled shrimp +12, salmon +13, skirt steak +16 chicken +8; chicken cutlet +10: gnlled shrimp +12
9 ' MARGHERITA | 17 gluten free penne available **
BURRATA BOMB | 18 PASTA_E_F_AGOLI | 10. . san marzano tomato, mozzarella, basil SHRIMP FRA DIAVOLO | 32
) ) ground sausage, ditalini pasta, cannellini beans, SWEET HEAT | 19 ) . -
tomato, burrata, pesto, balsamic reduction kidney beans, natural chicken stock . . . . fileto di pomoc!oro, crushed chlll flqus,
pepperoni, mozzarella, whipped ricotta, red onion, toasted garlic, fresh herbs, linguini
CHIMICHURRI MUSSELS | 19 LOBSTER BISQUE | 16 fresh oregano, hot honey, red pepper flakes
white wine, toasted garlic, herbs, focaccia aged sherry, mascarpone, basil oil SPAG H ETTI BOLOGNESE | 24
' ’ THE DAVE | 20 slow-braised beef & veal ragu, parmesan
EGGPLANT STACK | 21 CAESAR* | 15 prosciutto, mozzarella, burrata, arugula,
beefsteak meOTO, mozzorello, basil pesfo, chopped romqinel Croufons’ shaved parmesan shaved parmesan, fruffle honey, Gged SPICY RIGATONI VODKA | 23
aged balsamic balsamic calabrian chili, parmesan
CAPRESE | 16
) SAUSAGE & PEPPER | 19
cherr FIERY CALAMA R I' 19 mozzarella, beefsteak fomato, aged balsamic pomodoro, sauteed peppers & onions, LINGUINE & CLAMS | 29
y peppers, pepperoncini, pomodoro ; hite wi | herb butter, ch i Il
HOUSE | 15 chevalatta sausage, ricotta salata snow white wine, clams, herb butter, cherry tomatoes
BRUSSELS | 15 chopped romaine, radicchio, cherry tomato, THE EMILY | 19
goat cheese, dried cranberries, cucumber, roasted peppers, cannellini beans, heirloom fomato. roasted cremini mushroom SHORT RIB PAPARDELLE | 29
hot honey, modena balsamic gorgonzola brioche crunch, Italian vinaigrette spinach, peoorino' romano, mozzarella, garlic ol demi-glace, mirepoix
MEDITERRANEAN OCTOPUS | 23 PEAR | 16 MEAT LOVER | 21
cannellini beans, olives, arugula, lemon baby arugula, poached pear, gorgonzola, candied
vinaigrette, chimichurri

pomodoro, mozzarella,

walnuts, balsamic vinaigrette, aged balsamic pepperoni, sausage, chicken

SPAGHETTI & MEATBALLS | 26
wagyu meatballs, parmesan, parsley

HOT WINGS | 15

BEET | 16 LOBSTER RAVIOLI | 32
chunky blue cheese or ranch roasted red and yellow beets, arcadian greens, whipped CLASSICS mascarpone cream,
goat cheese, candied pistachios, citrus vinaigrette classics served with choice of pasta (except milanese) heirloom tomato, basil oil
MOZZARELLA PEARLS | 13
ovoline mozzarella, pomodoro ) STRAWBERRY |16 CHICKEN | 29 SPICY PAPARDELLE | 29
mixed greens, strawberries, candied pecans, goat cheese, Parmesan / Milanese / Marsala / Francese spicy ltalian sausage, broccoli,
CLAMS CASINO | 18 aged balsamic reduction, balsamic vinaigrette SHRIMP | 34 toasted-garlic oil, parmesan
bacon, peppers, garlic butter, gremolata QUINOA | 15 Parmesan / Francese ROLLED LASAGNA | 25
roasted squash & zucchini, arugula, dried
WAGYU MEATBALLS | 17 cranberries, pumpkin seeds, balsamic vinaigrette VEAL SCALLOPINI | 36 ricotta, mozzarella, slow-braised
whipped ricotta, pomodoro, focaccia Parmesan / Milanese / Marsala / Francese beef & veal ragu
FOR THE TABLE HANDHELDS | kN caResE 150
choice of; french fries, tri-color salad, or salt & vinegar chips beefsteak fomato, fior di latte mozzarella, WEEKDAY LUNCH DEALS
FRENCH FRIES | 8 basil, aged balsamic, spaghetti ) )
GARLIC KNOTS | 8 hick TIMTIFI;A‘rNhESE o I SHORT RIB | 29 Rotating unch specials
chicken cutlet, hot cherry peppers, arugula, . . . .
mozzarella, basil pesto, aged balsamic mashed potatoes, demi-glace, caramelized onions available Monday-Friday from 11:30-2:45pm
SAUTEED SPINACH | 9 *
cream of spinach +3 CHICKEN PARM | 19 SKIRT STEAK™ | 38 MONDAY: $16 BOLOGNESE OR VODKA
mozzarella, pomodoro chimichurri, crispy mash cake
SAUTEED ZOODLES | 9 SAUSAGE & PEPPERS | 20 addtwo eggs +5 | TUESDAY: $16 CHICKEN ON ANY SALAD
grilled chevalatta, sauteed peppers § onions, SNAPPER OREGANATA | MP
CRISPY MASH CAKE | 9 ricotta salata sauteed spinach, crispy mash cake WEDNESDAY: $16 PASTA AL FORNO
MASHED POTATOES |9
BURGER | 21 TUSCAN SALMON* | 33 .
fruffle & parmesan mash 3 applewood bacon, mozzarellg, lettuce, tomato, roasted cherry tomato, chopped baby spinach, THURSDAY: $16 SIGNATURE PIZZAS
PARMESAN TRUFFLE FRIES | 12 onion, pickle, brioche sauteed zucchini noodles, roasted garlic creme
BROCCOLI PARMESAN CRUNCH | 12

FRIDAY: 25% OFF CLASSICS & MAINS
WAGYU MEATBALL | 21 GRILLED BRANZINO | 36
pomodoro, basil pesto, mozzarella tri color salad, cherry tomatoes, charred lemon vinaigrette

\,
Please inform your server if anyone in your party has a food allergy. At Prezzo, we take allergies and dietary restrictions seriously and follow strict protocols to safely accommodate our guests—ijust ask us if you'd like to know more. **Please note that while we offer gluten-free options, Prezzo is not a gluten-free

establishment, and cross-contact may occur during preparation.** *Some menu items may be served raw or undercooked. Consuming raw or undercooked seafood, meat, poultry, shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.*




— SIGNATURE COCKTAILS —

STRAWBERRY BASIL SMASH
Ketel One Vodka, Lemon Juice,
Strawberry, Basil
15

SMOKED OLD FASHIONED
Buffalo Trace Bourbon, Angostura Bitters,
Demerara Syrup, Smoked
17

SPICY MANGO MARGARITA
Tanteo Habanero Tequila, Ancho Reyes Chili,
Mango Syrup, Lime Juice
15

LYCHEE PEAR SPRITZ
Grey Goose La Poire Vodka, St. Germain,
Lime Juice, Prosecco
17

CUCUMBER REFRESHER
Gray Whale Gin, St. Germaine,
Lime Juice
15

PRETTY IN PINK PALOMA
Patron Reposado, Grapefruit, Agave,
Pink Grapefruit, Lime Juice, Soda
15

BLACKBERRY BOURBON SMASH
Bulleit Rye Bourbon, Blackberries,
Demerara Syrup, Lemon Juice
16

LEMON BERRY DROP
Grey Goose Le Citron, Fresh
Raspberries, Lemon Juice
17

ESPREZZO MARTINI
Tito’s Vodka, JF Haden's Espresso Liqueur,
Vanilla Monin, Fresh Brewed Espresso

17
SPRITZ THE WAY YOU LIKE IT
choice of
Aperol / St. Germain / Italicus / Campari
14

Prezzo

BOTTLED BEER
COORS LIGHT Colorado, ABV. 4.2% 6.5
MICHELOB ULTRA Missouri, ABV. 4.2% 6.5
CORONA LIGHT Mexico, ABV. 4% 7.5
CORONA Mexico, ABV. 4.6% 7.5
HEINIKEN Holland, ABV. 5% 7.5
HEINIKEN 0.0 Holland, ABV. 0.0% 7
MORETTI Italy, ABV. 4.6% 7.5
BARREL OF MONKS, WIZARD WIT
Boca Raton, ABV. 5.5% 7.5
FUNKY BUDDHA, HOPGUN IPA
Oakland Park, ABV. 7% 7.5
CIGAR CITY, JAI ALAI Tampa, ABV. 7.5% 8

HIGH NOON SELTZER
Inquire for flavors 8.5

DRAFT BEER

PERONI
Italy, ABV 5.1% 8

YUENGLING LAGER
Pennsylvania, ABV 4.5% 7

STELLA ARTOIS
Belgium, ABV. 5% 7

CIVIL SOCIETY, FRESH
Jupiter, ABV. 6.2% 8.5

\.

RASPBERRY LEMONADE SPRITZER 9
Raspberries, Lemon, Club Soda

PALOMA 9
Grapefruit Juice, Lime, Club Soda

AQUA PANA STILL (750ml) 8

NON ALCOHOLIC

STRAWBERRY BASIL REFRESHER 9
Fresh Strawberry, Basil, Citrus, Club Soda

MOJITO 9
Fresh Mint, Lime, Club Soda

SAN PELLEGRINO SPARKLING (750ml) 8

RED BULL / RED BULL SUGAR FREE 5

REDS

WHITES ———
Riesling, 50 Degree, Rheingau 40
Gavi, Marchesi Di Barolo, Piedmont 13148
Gavi di Gavi, Fontanafredda, Piemonte 54
Pinot Grigio, Caposaldo, Veneto 11140
Pinot Grigio, Bertani Velante, Veneto 14152
Pinot Grigio, Livio Felluga, Friuli: Venezia Giulia, Italy 64
Pinot Grigio, Santa Margherita, Alto Adige 18168
Fume Blanc, Ferrari-Carano, Sonoma 42
Sauvignon Blanc, Kim Crawford, Marlborough 13148
Sauvignon Blanc, Chalk Hill, California 15156
Sauvignon Blanc, Cloudy Bay, Marlborough 64
Sauvignon Blanc, Cade, Napa Valley 79
Chardonnay, Wente Morning Fog, Livermore Valley 11140
Chardonnay, Ferrari Carano Tre Terre', Russian River 48
Chardonnay, Fontanelle, Castello Banfi, Toscana 15156
Chardonnay, Castiglion Del Bosco, Toscana 59
Chardonnay, Stags' Leap, Napa Valley 18|68
Chardonnay, Frank Family, Napa Valley 79
Chardonnay, Newton, Unfiltered, Napa 90
Chardonnay, Far Niente, Napa Valley 105
ROSE
Rosé, Fleurs de Prairie, Provence 11136
Rosé, Antinori ‘Calafuria’ Puglia 42
Rose, Whispering Angel, Provence 16156
———— BUBBLES ——
Prosecco Brut, Benvolio Veneto 11139
Brut, Ferrari, Trento 75
Brut, Moet & Chandon Champagne 23189
Rose, Moet & Chandon Champagne 281119

\.

Moscato d’Asti, Michele Chiarlo ‘Nivole' Piedmont (375mL) 29

Brut, Veuve Clicquot, Yellow Label Champagne

Brut, Dom Perignon Champagne

110
325

Pinot Noir, Meiomi, California

Pinot Noir, King Estate “Inscription”, Willamette
Pinot Noir, Etude, Carneros

Pinot Noir, Belle Glos, Clark & Telephone Vineyard
Nerello Mascalese, Planeta 'Etna, Sicily

Chianti Classico Riserva, Nozzole, Toscana

Chianti Classico Gran Selezione, Riserva Ducale Gold,
Ruffino, Toscana

Amarone della Valpolicella, Righetti, Veneto
Amarone della Valpolicella, Masi "Costasera", Veneto
Barbera d'Asti, Michele Chiarlo Le Orme, Piemonte
Barolo, Serralunga D’Alba, Fontanafredda, Piedmont
Barolo, “Cannubi", Marchesi Di Barolo, Piemonte
Barbaresco, Prunotto, Piemonte

Rosso di Montalcino, Il Poggione

Brunello di Montalcino, Col d'Orcia, Toscana
Brunello di Montalcino, Castello Banfi, Toscana
Malbec, Terrazas Reserva, Mendoza

Merlot, Duckhorn, Napa Valley

Super Tuscan, Villa Antinori, Tuscany

Super Tuscan, Le Volte dell’Ornellaia, Italy

Super Tuscan, Tenuta San Guido,

Guidalberto Baby Sassicaia, Bolgheri

Super Tuscan, Ornellaia, “le Serre Nuove”, Bolgheri
Super Tuscan, Guado al Tasso, Bolgheri

Super Tuscan, Antinori, Tignanello, Toscana
Cabernet Sauvignon, Josh Cellars, California

Cabernet Sauvignon, Tenuta Polvaro, Veneto

14|52
18168
74
20180
70
14152

82
79

109
44

89
185
84
20176
95
130
12| 44
89
15156
69

114
125
190
220
11140
15| 56

Cabernet Sauvignon, Martin Ray “Synthesis”, Napa Valley 64
Cabernet Sauvignon, Round Pond Kith & Kin, Napa Valley 74

Cabernet Sauvignon, Sequoia Grove, Napa Valley
Cabernet Sauvignon, Stags' Leap, Napa Valley
Cabernet Sauvignon, Austin Hope, Paso Robles (1L)
Cabernet Sauvignon, Jordan, Alexander Valley
Cabernet Sauvignon, Joseph Phelps, Napa Valley
Cabernet Sauvignon, Caymus, Napa Valley
Cabernet Sauvignon, Cade, Howell Mountain
Cabernet-Shiraz, Penfolds “Bin 389", Australia
Red Blend, “Unshackled" (by Prisoner) California
Red Blend, Orin Swift ‘Machete’, California

Red Blend, Overture (by Opus One) Napa Valley

79
89

201105

119
140
155
195
104
15|56
79
225

IN Jvir.e WE TRUST




