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Antipasti
Spinach Dip
Creamy spinach, artichoke and
sun-dried tomato dip served
with parmesan chips
8.5
Calamari Fritti
Served with lemon butter
and pomodoro sauce
¥
Stuffed Baby Bellas
5 baby portabellas filled with
jumbo lump crab, topped with
melted cheese
10.5
Mozzarella Fritta
Accompanied with pomodoro
and pesto sauce
8.25
Calamari & Shrimp
Pepe
Crisply fried with sweet and
banana peppers, served
with lemon butter and
pomodoro sauce
14.25
Cozze Limone / Cozze
Marinara
Fresh Mussles sautéed in
tomatoes and basil
14.5
Limone: Lemon butter &
Pernod
Marinara: Spicy Marinara
Sauce

All Day Every
Day Happy Hour

Featured Wine by the Glass 3
Domestic Draft Beers 2

Call Drinks 4

Smirnoff & Beefeater Martinis
5

Domestic Draft Pitchers 6
Featured Wine by the Bottle
Half Off!

Insalate, Zuppe & Artisan Salads
Soup & Salad

Zuppa Del Giorno served
with your choice of House, crumbles, bruschetta mix, crispy
Caesar or Tuscan Wedge
and Artisan Bread Sticks

Mozzarella Caprese
Sliced vine ripe tomatoes, fresh
mozzarella and basil, drizzled
with balsamic glaze
9.25

8.75

Zuppa Del Giorno
“Soup of the Day”
5
Tuscan Cobb
Iceberg, tomatoes, egg, cucumbers, red
onion, crisp prosciutto, gorgonzola
crumbles and our house creamy parmesan
dressing
9.5

Roman Caesar

Romaine, parmigiano shavings, Caesar
dressing and finished with bruschetta
mix and drizzled with balsamic glaze
8.75

Tuscan Wedge
Iceberg wedge, gorgonzola

prosciutto, creamy parmesan
dressing and balsamic glaze
6.95

Side Salad

Choice of House or Caesar

5.95
Panzanella
Marinated tomatoes, red onion tossed with
fresh mozzarella, basil, romaine lettuce, artisan
crouton and shaved parmigiano, finished with
crisp pancetta, served with balsamic vinaigrette
9.25

House Salad

Mixed Greens, spinach, romaine, carrots, red
onion, shaved parmigiano and tomatoes,
served with Italian herb vinaigrette dressing
8.25

Add: Chicken 4.25, Jumbo Shrimp 5.75, Char-grilled Salmon 6.25, Char-grilled Steak 7.25

Burgers, Paninis & Sandwiches

Grilled Chicken PLT

Marinated grilled chicken, melted
mozzarella, crispy pancetta, lettuce and
tomatoes, served on a split top roll
10.25

Fish Taco Bruschetta

Crisp tilapia served in flour tortillas with
arugula, bruschetta mix and crisp onion
straws finished with Olive tapenade
10.75

Sausage & Peppers

Grilled with peppers and onions,

served on a ciabatta roll

8.75

Bleu & Pancetta Burger
Char-grilled, topped with crisp pancetta,
gorgonzola, bruschetta mix and crisp
lettuce, served on a split top roll

10.75

Caprese Burger

House made Pesto sauce, roasted garlic,
fresh basil, sliced tomatoes and fresh
mozzarella served on a split top roll
10.75

Parmigiano Chicken

Crisp parmigiano chicken, with pomodoro
sauce, melted mozzarella, lettuce, tomato,
red onions, served on a split top roll

ON/

Italian Grinder Panini

Grilled ciabatta roll stuffed with ham,
pepperoni, sopressata, fresh mozzarella,
tomatoes, red onion and shredded lettuce
9.75

Zesty Meatball Pomodoro

Italian style meatballs, mozzarella cheese,
zesty pomodoro sauce on a ciabatta roll
8.75

Burger Marsala

Sautéed button mushrooms, rich marsala
sauce, mozzarella cheese, lettuce, tomato
and red onion served on a split top roll
10.25

Americana Burger

Served with lettuce, tomato and red onion
and choice of two toppings

9.75

Add .50 per additional topping

Served with house made chips and dill pickle spear



Hearth Baked Pizzas, Calzone & Flatbreads

Bruschetta Flatbread

Milk mozzarella, tomatoes, garlic, onion,
Kalamata olives, parmigiano shavings and
fresh basil

9.5

Come Ti Piace

As you like it pizza Mozzarella and pizza sauce

9.25
Add .50 per additional topping

Margherita

Mozzarella, tomatoes, fresh basil
Try as a Flatbread or Pizza!

9.25

Calzetta

Stuffed with ricotta and mozzarella
cheeses, pizza sauce

9.5

3
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Pagelli’s Favorites

Classic Parmigiano

Topped with pomodoro, melted mozzarella,
over herbed butter tossed linguini

Eggplant 10.5 Chicken 14

Veal 16.25

Pagelli’s Marsala

Rich mushroom Marsala sauce, served with
roasted garlic mashed potatoes and oven
roasted vegetables

Chicken 14.5 Pork Chop 14.25

Sirloin 15.25 Veal 16.75

Rustica

Grilled Italian sausage, chicken cacciatore,
roasted potatoes, red peppers tossed with
cannellini beans and fresh spinach

14.25 Served without Chicken 10.25

Chicken Cacciatore
Braised Bone In chicken smothered with a

zesty red sauce with peppers, onions, mushrooms,

a top roasted garlic mashed potatoes
12.25

Jo Jo Pollo

Grilled marinated chicken, topped with
wilted spinach, tomatoes, fresh mozzarella,
served with roasted potatoes and oven
roasted vegetables

14.75

Grilled Chicken Diavolo
Marinated char-grilled chicken, finished
with a zesty creamy tomato sauce,
served with oven roasted vegetables
10.25

Pastas at Pagelli’s

Fettuccini Alfredo

Creamy Romano cream sauce

10.5

Roasted Vegetables 13

Grilled Chicken 14.75 Grilled Shrimp 16.25

Chicken Penne Pesto
Grilled marinated chicken over penne

pasta tossed in a pesto cream sauce
14.75

Spaghetti Classico

With your choice of blush, Bolognese or
pomodoro sauce and your choice of Italian
sausage or [talian meatballs

Pasta Caprese

Sautéed spinach, tomatoes, fresh basil, fresh
mozzarella, roasted garlic tossed with EVOO

and linguini
Grilled Chicken 14 Grilled Shrimp 16

Mamma’s Lasagna

Three delicious layers of ricotta, mozzarella,
Romano cheeses, ground beef, pork and veal

13:25
Baked Ziti

Tossed with pomodoro, ricotta cheese and fresh
mozzarella, finished with melted mozzarella,

Romano and shaved parmigiano

1355 10 Vegetable 12 Meatball & Sausage 13.5
Martini Bar
Grand Martini Red Snapper Cheesecake Martini

Belvedere Vodka, Grand
Marnier Orange Juice
g 9

Wild Berry Martini Pink Berry Green Apple Martini
Ciroc Red Berry, Smirnoff Nuvo Sparkling Liqueur, Smirnoff Green Apple Vodka,
Blueberry Vodka, Fresh Ciroc Red Berry Vodka Sour Apple Pucker Pucker, a
Raspberries and Blueberries  Garnished with a Sugar Splash of Sour Mix

08 Rim and Lime 8

9

Crown Royal, Amaretto Di
Sarrono, Cranberry Juice

Vodka, Splash of Cranberry
8

Smirnoff Strawberry and Vanilla

—
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SIGNATURE
COCKTAILS

Hawaiian Punch
Harlem Kruden, pineapple
juice and grenadine
7
Royal Tropics
Crown Royal, Almond
Liqueur, Raspberry
Liqueur, cranberry and
pineapple juices
8.25
A Day in Paradise
Amaretto Di Sarrono, Parrot
Bay Coconut Rum, orange
juice, grenadine, Rose’s Lime
8.5
Old Blue Eyes
Smirnoff Orange, Blue
Curacao, orange and pineapple
juices
7.25
Pagelli’s at Sunset
Smirnoff Cranberry, Cointreau,
pineapple juice, grenadine,
Rose’s Lime
8
Tropical Breeze
Parrot Bay Coconut Rum,
Smirnoff Pineapple, pineapple
juice, Coco Lopez
7.75
Escape to Cabo
Jose Cuervo, Grand Marnier,
cranberry juice, sour mix,
Rose’s Lime
8
Beach Bum
Ciroc Vodka, Midori, Triple
Sec, orange juice, sour mix,
Sprite
8.5
C&C Tea
Captain Morgan, Crown Royal,
Peach Schnapps, sour mix,
coke
8.25




