Pazzo! Cucina Italiana

Naples
3-COURSE DINNER « $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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FIRST COURSE

Zuppa Del Giorno
Ask your server for today’s soup

Homemade Garlic Bread
Warm butter, garlic bread

Pane, Sale, Olio
Extra virgin olive oil, pesto speziato

Fresh Ricotta White Truffle
Fresh baked warm bread

Seasonal Greens
Local fresh lettuces, cress, red oak, choice of dressing

Tuscan Kale, Arugula
Radicchio, bocconcini mozzarella, citrus-white truffle dressing

Caesar
Treviso, little gem, traditional toss, parmigiano

SECOND COURSE

Pan Seared Snapper
Roasted zucchini, squash, tomatoes and basil

Seared Salmon
Butternut squash, cavatelli, fresh garden kale, brown sugar butter

Linguine Alla Vongole
With fresh clams, white wine, garlic, olive oil, micro parsley

Handmade Rigatoni
Spicy vodka braised beef, calabrian chiles, fresh basil, parmigiano

Pappardelle
Traditional veal, pork, and beef bolognese, ricotta

8oz Sirloin
Roasted summer vegetables, whipped potatoes, pepper-demiglace

Branzino "Midererraneo™ +$5
Shrimp, tomato, Castelvetrano olives and herbs, spaghetti squash and broccolini

Piccata +$5
Pinot grigio-lemon butter sauce, crispy capers and tossed linguine
choice of chicken or veal

Tonno Bruschetta +$5
Seared tuna in a light spiced tomato-basil sauce with kalamata olives,
served with cucumber noodles

Lemon Pepper Grouper +$10
With gulf shrimp scampi, sauteed spinach and broccolini

Grilled 70z Fillet of Beef +$10
Gorgonzola-parmesan cheese crust, black pepper demi, roasted whole garlic,
sautéed fresh spinach, crispy potatoes and cherry peppers

THIRD COURSE

Classic Tiramisu
Espresso soaked lady fingers, rum laced mascarpone cream
with dusting of rich dark cocoa powder

House-Crafted Limoncello &
BENEEITING: Chilled to perfection and served in a petite glass,
: bursting with bright citrus and a smooth, sweet finish s I z z L E
SOUTHWEST FLORIDA CHAPTER
BACKPACK WINING

SeEPTEMBER 3 - 30, 2025

#DINEWITHPURPOSE

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



