
SPICY GARLIC KNOTS   7.5

  TIED W/ PEPPERONI & SAUSAGE

BACON WRAPPED SHRIMP   13

  TOBASCO CREAM, GRILLED BREAD  

FRIED CALAMARI   12.5

  FRA DIAVOLO, LEMON  

FRESH MOZZARELLA ENCORROZA   9

  HOUSE BREADCRUMBS, BASIL 

MUSSELS   13

  PANCETTA, OVEN ROASTED TOMATOES, GARLIC,

  WINE, BUTTER, GRILLED BREAD

MEATBALL SLIDERS   10.50

  WARM FRESH MOZZARELLA

MEAT & CHEESE BOARD   15

  OR AS THE ITALIANS SAY, “ANTIPAST” 

APPETIZERS 

CLASSIC

  TOMATO, BASIL, PARMESAN 

CUCUMBER FETA

  BASIL, AGED BALSAMIC

SALAMI

  RICOTTA PESTO, SHAVED PARMESAN

MOZZARELLA & TOMATO

  CRACKED PEPPER, AGED BALSAMIC GLAZE, EVO 

MARSCAPONE & FIG

  LOCAL HONEY, ALMONDS

P L E A S E  P I C K  F O U R

BRUSCHETTA

4 FOR 13

ITALIAN CHOPPED   14

  SALAMI, PEPPERONI, PROVOLONE, ROASTED RED

  PEPPERS, ARTICHOKE HEARTS, TOMATOES,

  PEPPERONCINI, KALAMATA OLIVES,

  BALSAMIC VINAIGRETTE OVER ROMAINE

GOODNESS GREENESS   13

  BRUSSEL SPROUTS,  SWEET POTATOES, GRILLED CHICKEN, 

  SHAVED PARMESAN, TOASTED ALMONDS, LEMON,

  EVO, SPLASH OF AGED  BALSAMIC

  TOSSED WITH ORGANIC BABY GREENS 

SPINACH & STRAWBERRY   12

  ANCIENT GRAINS, RED ONIONS, 

  BLEU CHEESE, RASPBERRY VINAIGRETTE 

TUSCAN   13

  ARUGULA, WHITE KIDNEY BEANS, GRILLED CHICKEN, 

  GRANA PADANO, TOMATOES, RED ONIONS,

  TOPPED WITH CROUTONS

A L S O  A V A I L A B L E

CRUST SIDE SALAD   5.5

A SMALL CEASAR SALAD   6

A LITTLE GREEK SALAD   6

SALADS 

CREATE YOUR OWN PASTA   13  

PASTA SPECIALTIES  

PASTA SAUCE

HOUSE SPECIALTIES 

LASAGNA   16

  DONE WITH BEEF & PORK  * 20 MIN COOK TIME

BAKED EGGPLANT PARM    14

  LAYERED WITH PROVOLONE, FRESH MOZZARELLA,

  MARINARA, PARMESAN  * 20 MIN COOK TIME

CHICKEN MARSALA    18

  MUSHROOMS, ONIONS, MARSALA WINE

CHICKEN FRANCESE    18

  LEMON, BUTTER, WHITE WINE

CHICKEN PARMESAN    19

  MARINARA, MOZZARELLA

MOMMA’S MANICOTTI   16

  CREPES FILLED WITH RICOTTA AND MOZZARELLA 

MAC N CHEESE   11

  SEASONED BREADCRUMBS 

  JALAPEÑO + 1  |  BACON + 2  |  CHICKEN CUTLET + 4

(gf) GRILLED CHICKEN, BEANS & GREENS    18

  ARUGULA, SPINACH, LEMON, GARLIC, EVO

(gf) SEAFOOD RISOTTO    24

  SHRIMP, CLAMS, MUSSELS, GARLIC, 

  WHITE WINE, OVEN DRIED TOMATOES

   PENNE

   RIGATONI

   LINGUINE

   FETTUCCINE 

   (gf) RAVIOLI   + 2.5

   RAVIOLI OR TORTELLINI   + 2

   MARINARA

   ALFREDO

   PESTO 

CHOOSE ANY PROTEIN    + 4

          CHICKEN
          SAUSAGE
        MEATBALLS 

PENNE ALLA SCOTTSDALE   17

  GRILLED CHICKEN, SPINACH, TOMATOES,

  GARLIC, PARMESAN BROTH 

SPICY RIGATONI SAUSAGE    17

  MARINARA, CREAM, CALABRESE CHILIES

TORTELLINI ALLA PANNA    18

  PROSCIUTTO, PEAS, MUSHROOM, PARMESAN, CREAM 

GRANDMA’S PASTA    19.5

  MEATBALLS, SAUSAGE, RICOTTA, MARINARA

PENNE ALLA VODKA    16.5

  PANCETTA, MARINARA, CREAM, ADD CHEESE RAVIOLI   +2 

LINGUINE WHITE CLAM SAUCE   19.5

  GARLIC, WHITE WINE, BABY CLAMS  

*  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

MENU

GUEST & STAFF FAVORITES.

(gf) = Gluten Free



NY

  PIZZA SAUCE, SHREDDED MOZZARELLA

ORIGINAL

  TOMATO, FRESH MOZZARELLA, BASIL, EVO

EAST COAST GRANDMA’S

  MARINARA, FRESH MOZZARELLA, GARLIC, PARMESAN

LONG ISLAND SPECIAL

  RICOTTA, FRESH MOZZARELLA, HONEY, CRACKED BLACK PEPPER

THE SUPREME

  PEPPERONI, SAUSAGE, BELL PEPPERS, MUSHROOM,

  ONION, BLACK OLIVES 

THE LIBERATOSCIOLI

  MARINARA, SOPRESSATTA, ARUGULA,

  CALABRESE PEPPERS, SHAVED PARMESAN

PALERMO 

   FRESH SPINACH, TOMATOES, MUSHROOMS, GRILLED CHICKEN, 

   FRESH MOZZARELLA, AGED BALSAMIC DRIZZLE

THE LITTLE NICKY

   WHITE PIE, TOMATOES AND SPINACH

BIG JOHN

  MEATBALL, PEPPERONI, SAUSAGE, EXTRA SAUCE, EXTRA CHEESE 

UNCLE LOUIE

  PEPPERONI, SAUSAGE, TOMATO, FRESH MOZZARELLA, BASIL 

GOD MOTHER

  RICOTTA PESTO, BACON, FRESH MOZZARELLA, TOUCH OF PIZZA SAUCE 

PIZZA
20” SICILIAN

AVAILABLE TOPPINGS

SPAGHETTI & MEATBALLS

CHICKEN TENDERS W/ FRIES 

SLICE OF CHEESE OR PEPPERONI 

MAC N CHEESE

CRUSTRESTAURANTS.COM         OPEN DAILY AT 11AM        SOCIALIZE WITH US

KIDS MENU   9.5

ROUND MEDIUM CRUST
RUSTICA

9.5

11

11

12.5

13.5

12.5

13.5

12.5

13.5

12.5

12.5

INDIVIDUAL

 CALZONE & ROLLATINI
PLEASE ALLOW 20 MINUTES FOR COOK TIME

CHEESE CALZONE   11

  RICOTTA, MOZZARELLA

VEGGIE CALZONE   13

  SPINACH, MIXED PEPPERS, ONIONS, MUSHROOMS

MEAT CALZONE   14

  MEATBALL, SAUSAGE, PEPPERONI  

EGGPLANT PARM ROLLATINI    11

PEPPERONI AND HAM ROLLATINI   12

MEATBALL PARM ROLLATIN   13

STROMBOLI   13

  SAUSAGE, PEPPERS, ONIONS, HAM, SALAMI

  SOPRESSATTA, MOZZARELLA

INCLUDES A DRINK, BALL OF DOUGH AND SPAGHETTI ICE CREAM

ARTICHOKE HEARTS • BACON • BASIL • BLACK OLIVES • EXTRA CHEESE • GARLIC • GREEN PEPPERS

GRILLED CHICKEN • GRILLED SHRIMP • HAM • HOT CHILI PEPPERS • JALAPENO • KALAMATA OLIVES 

MEATBALL • MUSHROOMS • ONIONS • PEPPERONI • PINEAPPLE • PROSCIUTTO • RED PEPPERS • SALAMI 

SAUSAGE • SOPPRESSATA • SPINACH • TOMATOES

*  G L U T E N  F R E E  C R U S T  A V A I L A B L E

17

22

22

25

28

25

28

25

28

25

25

17

23.5

23.5

26.5

29

26.5

29

26.5

29

26.5

26.5
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