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Available

Small
(10inch)

7.50
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mozzarella

Pizzas available in 207 ~ Ask for Pricing

Me—a&

Ham
Meatba”

B - Chicken Sausage
(Ground Beef

Jtalian Sausagc

Chicken
Anchovy
Feppemm’

S Calzone ~ 1.50

M~ 1.50 MLFL

ére—c‘mo ('\1 Me-a(';

Bacon
Salami
Calzone ~ 2

Prosciutto

Fancetta

S50 M~2 =S

\(eée-('mw es

Koma Toma’coes
Red Onions
SPinach
Garlic
FincaPPlc
Calzone ~ 1.50

Jalapcﬁo Feppers

Roastecl Recl
Fcppcrs

Broccoli
Avrtichoke [Tearts

Green Peppers
Mushrooms
Rl hoes
- Olives
Banana Peppers

S~1

M~ 1.50 X 2

«;Te-cio\g 6\1 C}e’e;es

Chc&dar

Frovo]one

Fcta
i Fresh Mozzare”a

S~1.50

Ricotta
503 Cheese

X2 Calzone ~ 2.

M~2
Children’s Menu

Ki&s Fizza -
“heese or

Fcppcroni
Mac n’ Chccsc

Chicl(en T enders

Spa hetti and
i and [Fries

Meat Ba”s

Gri“ed Chicken
and Proccoli

Your choice 4.99 each
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.
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DAV]NC] DELUXE - FCPPeroni, [Ham, Meatball, talian
Sausagc, Red Onion, Green Fcppcr, Mushrooms, Black QOlives,
TomatoesA

S~11.50 M~ 14.50 XL~ 2% Calzone ~ 14.50

FR]MAL RAGE ey ]talian Sausage, E)acon, Fepperoni, [Ham,
Meatball.

S5~11.50 M~ 14.50 XL~ 23 Calzone ~ i4.50

MARGHE_R]TA~ F xtra \/irgir\ Olive Qil, T omatoes, (iarlic,
Basil, Feta, Mozzarella, Provolone (No Pizza Sauce).
S5~ 1050 M~ 13.50 XIS Calzone ~ 13.50

bELLA NOCHE~ T omatoes, S inac]’l, Artic]’vol«i, Gar]ic,
I
Red Onion, Mozzarella, Provolone.
5~ 10.50 M~ 13.50 XL ~21 Calzone ~ 13.50

CH]CKEN ALFREDO ~ Spinacl’v, C]’n’ckcn, Alfzrcdo Sauce,

Mozzare”a, Frovo]one.
S~ 10.50 M~ 1%.50 XL~21 Calzone ~ 13.50

BBQ CHICKEN-BBQ Sauce, Chicken, Red Orion,
Bacon, C}—\eddar, Mozzarc”a
S~11.50 M~ 14.50 XL~ 2% Calzone ~ 14.50

CIHIEK ML ST O- Festo Crean Saice, Spinach,
Cl‘vicken, Rcc] Onion, Mozzarc”a, Frovo[onc
S~10.50 M~ 1%.50 XL~21 Calzone ~ 13.50

b]G JASON - Jtalian Sausagc, Bacon, Red Onion, Garlic

S~ 10.50 M~ 13.50 XL~ 21 Calzone ~ 13.50

ITALIAN STALLION - Extra Virgin Olive Oil, [Feta,
Mozzare“a, Bacon, Frosciutto, banama Fepper, Creamy [talian
Drcssing Swir!A

S~11.50 M~ i4.50 XL ~2% Calzone ~ i14.50

5OFKANO - Onion, Green Fepper, Mushrooms, Salami,

Frosciutto, Fancetta, Frovo]onc, Moz.zarc”a.
SR 50 M~1i5.50 Sl 7225} Ca]zonc~ 15.50

]TAL]AN MEAT~ FCPPcroni, ]talian Sausagc, Salami,
Fancetta, Frosciutto.

S~ 12.50 M~ 15.50 X~ 25 Calzone ~ 15.50
HAWA”AN - Frosciutto, Doub]c Fincapp]e, I xtra Cl’vecsc

S~12.50 M~ 15.50 XL ~25 Calzone ~ 15.50

K]NG’S FE_AST~ TOP Round Steak, Onion, Green Fcpper,

Mozza re”a, Frovolonc

S5 M~ 16 XL~ 26.50 Calzone~ 16
THE B]ANCO - xtra Virgim Ollive Oil, Kicotta, 5Pinach,
Gar]ic, Mozzarc“a, Frovolonc, Ar‘tichoke Hearts.
S~11 M~ 14 XL ~22 Calzone ~ 14
VEGGIE DELUXE = Musl‘urooms, Artichoke, 5Pinach,
5roccoli, T omatoes, (Green Feppcr, Recl Onion, 5]ac1< O]ivcsA
) 4l N -2 2, Calzone ~ 14

JERSEY DEV]L— Marinara Sauce, Grilled Onions, Grilled
(ireen Fcppcrs, Rcd Feppcrs, ltalian Sausagc, Gar|ic, Mozzare”a,
Provolone.

i 281 2850

Bk 1585 O e ) F one ~ 15,50
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SPAGHETTIWITH T OMATO OR MARINARA SAUCE- [Treshly

cooked Pasta toPPed with our own homemade sauces. ~ 10

SPAGHETTI AND MEATBALLS - Spaghetti topped with

homemade meatballs and tomato sauce. ~ i 3

FETTUCCINE. ALFREDO - | raditional fresh garhc butter and

cream sauce. ~ 1 1

SPAGHETTI ALLA BOLOGNESE - [Tresh aromatic vegetables,

grounc] beef and sweet peas in tomato sauce. ~ 12
SPAGHETTI ALLA PUTANESCA - [Fresh garlic, capers, cured 8
black olives, a hint of ancl‘vovg fi]]ct, crushed red pepper and fresh
tomato sauce. ~ 12
SPAGHETTI AGLIO, OLIO E PEPEROCINO - [Tresh garlic,
capers, crushed red pepper, a hint of anchov3 sautéed in [ xtra
Virgin Olive Qil tossed with Pecorino Romano cheese. ~ 10
g
FENNE CLA\SSICO - Sweet [talian sausage, bell peppers, onions,

gar]ic and marinara sauce. ~ | 3
PENNE ALL’ ARRABBIATA - Porcini mushrooms, diced Eancetta,
fresh garlic and chili Eelfpcrs sautéed in butter with crushed

-
tomatoes tossed witl armigiano and Romano cheese. ~ 14 ™

PENNE ALLA FIORENTINA - Grilled chicken, fresh spinach, and

Porcini mushrooms in a classic Rosé sauce. ~ 14

}a@ érecia@(’ie—;

L ASAGNA BOLOGNE SE - Lagcred with beef and sausage ragt
seasoned ricotta cheese and tomato sauce toPPch with mozzarella
cheese. ~ i 5) -

BAKED ZiT1 - Baked with ricotta , mozzarella, Romano cheese and
tomato sauce. ~ 11

CANN!:_LLONI FIORENTINA - Rolled pasta filled with grilled
chicken, fresh spinach, sun-dried tomatoes, ricotta, mozzarella, |
Romano cheese in Rosé sauce. ~ 13 ;

F GGPLANT FAKM]GIANA— Lagcred with tomato sauce and
mozzarella cheese baked to be served with spag[ﬂetti. 1111

bAKF_D KA\/IOL] = Large ravioli in tomato sauce baked with

mozzarella cheese. ~ 12
‘SG'AFOO}

SHKIMF SCAM]’I —Jumbo Sl‘nrimp sautéed with gar[ic inalemon

butter wine sauce, served with Linguinc. w8

SHRIMP FRA DIAVOLO - Sautéed with fresh gar[ic, chili pe ,

pepper
and marinara sauce. Served with linguinc‘ &8 I
M(,ISSF_L5 MARINARA~ Cooked in white wine and Marinafp; i
sauce served over Iinguinc. ) ™

TILAFIA [TALIANO - Pan scared topped with sautéed zucchini,
5c”ow squash, mushrooms, onions, garlic, fresh herbs, and crushed:
tomatoes served with rice Pi]aF. ~16

LINGUNE WiTH CLAM SAUCE - Littleneck clams sautéed with
onions, garlic, butter, served with choice of white wine sauce or

crushed tomatoes. ~ 16 .

SALMON FOMODOKO - Pan seared salmon in a herbed tomato
Piccata.sauce served with ]talian. cg _tblcs c] rige_ila?. =il6

LR - rﬂ. = 1I O




% Arvelizer:s

- r_l-e-.-_.r“
SRUSCHETTA - Gri“cd sliced garhc bread toP'Pe'A with dic

Roma tomatoes, fresh gar[ic, basil, shaved Farmigiano drizzled with

alsamic vincgar and extra virgirx olive oil. ~ 7

IV ‘USSF_LS LIMONE - Sautéed with fresh garlic, diced tomatoes,

“herbs in a lemon butter wine sauce. ~ 9

SFINACH AND ARTICHOKE. DIF — A warm fondue of fresh

sEinach and artichoke hearts in a rich four cheese sauce, served

l_;c}'l Bruschetta bread. ~ 7
FRIED MOZZARELLA - Mozzarella wcdges clrcdged in bread

J'c:,rumbsl flash fried served with marinara sauce. ~ 7

Salade ~ Soups

L ANTIFASTO SAIAD - Frosciutto, salami, PePPeroni, Provo]or\e

cl-lcese, roasted red peppers, Peppcroncini peppers, and tomatoes

on a bed of romaine and Arcadian lettuce mix. ~ i.50

SFINACH SALAD ~ Babg leaf, bacon, feta, red onion and grape
tomatoes. ~ 9.50

GKE_E_K SALAD ~ Komair\e and ]ceberg mix with mushrooms, green
bell peppers, Pick[ecl banana peppers, onions, feta. ~ 9.50

! DAV]NC] SAI_AD ~ Arcadian lettuce mix with wa[nuts, dried

cranbcrrics7 Gorgonzola cl'necse, cucum])ers7 grape tomatoes. ~
9.50
CAFKE_SE_ C]_ASSICO ~-Vine riEened tomatoes, fresh buffalo

mozzarella, sea salt,cracked blac pepper, fresh basil, oregano,
extra virgin olive oil, balsamic vinegar. ~ 8.50

Souror THEDAY  Cup~4

ADD TO ANY ENTREE
Caesar or House Salacl PYLLHO)
Meatba” =050 Chicken By
Jtalian 5ausage ~2.50 5hrimp = A

Ve—ao & C}ic&\

FARMIG]ANA— Lightlg breaded fried chicken breast smothered with
fresh tomato sauce. Paked with Parmigiano and mozzarella cheese
served with sPaghctti. Chicken~i2 Veal~i6

MARSALA~ Sautéecl wild mushrooms . fresh garlic and butter in

« a Marsala wine sauce served with ange[ hair pasta. Chicken~12
Veal ~16
ALTIMBOCCA - Lagercd with Prosciut’to, fresh sage and fontina
cheese served over sautéed spinacl’] in alemon butter sauce with
angel hair pasta. Chicken~14 Veal ~18

]:KANCF_SF_ e DiPPec{ in egg, sautéed with garlic in alemon butter
sauce served with ange] hair pasta. Chicken~12 Veal~16

MF_D]TF_RRANEAN - Sautécc] with fresh garlic, kalamata o]ivcs,
diced tomatoes, and artichoke hearts toPPed with feta cheese

in lemon butter sauce served with ar\gel hair PastaA Chici(en =2
Veal ~16
F]CCATA~ Sautécd with fresh garlic, capers in a lemon butter wine
sauce served with angc| hair pasta. C]’xiCE¢n ~12 Veal~i6

Bowl ~ 7

So\r\gvvic}e-s

CHICKI:_N FARMIGIANA~ Liglﬁtlg breaded chicken

breast, tomato sauce, mozzarella and Farmesan ona

Freshly baked hoagie roll. ~ 8

EGGPLANT PARMIGIANA ~ Preaded eggplant, tomato

sauce, mozzarella and Farmesan on afresh hoagic roll. ~ 8

SAUSAGE, PEPPERS & ONIONS - sweet |talian
sausage, PﬁPP@rS, OﬂiOﬂS, tomato sauce an& mozzare”a on
afresh hoagie roll. ~ 8

GRILLF_D CH]CKEN FF_STO = chto cream sauce, gri”ed
chicken, red onion, spinach, Koma tomatoes on our own
rosemary foccaccia bread. ~ 8

PORTOBELLO PANNINI - Portobello mushrooms,
spfnaclﬁ, sun-dried tomato Aioli and fresh mozzarella on

our own rosemar3 xcoccaccia bread. 8]

ITAUAN CHEESE STEAK ~ TOP round steak, onions,
green peppers, mushrooms and American cheese on a

fresh hoagic roll. ~ 9

MEATBALL PARMIGIANA - [omemade meat balls,

tomato sauce and melted mozzarella on a }woagie roll. ~ 8

5andwiclﬁes are served with Frencln [ries

503&5

2-] iter ~2.50

Can~l

Coi(e, SPrite, Diet Coke, [Tanta Orange,
Coke /ero, Ginger Ale, Fink Lemonade,
Bottlecl Water.

:D ess e-r(?

SLICE OF CAKE. ~ 2.50
PBROWNIE /L EMON SQUARE. ~ 2.50

[Fountain ~ 2

Casual Dining
Carry-out
Delivery

]

\/i”age T erraces Shopping Centc.e =

2500 Old Alabama Rd b "‘
Roswe”, GA YoM L

7 70-649-0555 i |

Orécr Onlinc at:

www.Nor’ch Fulton. Fizza.com ]
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