ANTIPASTI

INSALATE

CAPRESE 13

CAESAR 10

Mozzarella di bufala, roma tomatoes, basil, extra virgin olive
oil and vinaigrette reduction

Romaine lettuce, Caesar dressing and parmesan

*SHRIMP COCKTAIL 20

Romaine lettuce, blue cheese, red onion, roma tomatoes and
bacon

Five jumbo-shrimp

WEDGE 12

INSALATA DELLA CASA 10
Mixed greens, tomatoes, red onion and shaved parmesan with
homemade vinaigrette

BRUSCHETTA 15
Traditional

ADD CHICKEN: 5

SALMON: 6

SHRIMP: 6

PASTA (served with house salad)

SECONDI (served with potatoes and vegetables)

LASAGNA 20

*POLLO ALLA GRIGLIA 25

Six layers filled with ground pork and veal in a Bolognese
ricotta cream sauce cheese

Grilled chicken served with lemon, oil, and herbs

*POLLO AL MARSALA 25

EGGPLANT PARMESAN 20

Lightly floured chicken sautéed in a mushroom, marsala wine
Grilled eggplant with marinara sauce served over pappardelle sauce demi glace
PAPPARDELLE BOLOGNESE 20
Veal, pork and beef meat sauce

*POLLO AL LIMONE 25
Chicken, capers and artichoke hearts in a lemon white wine
butter sauce

*PAPPARDELLE PIETRO’S 28
Jumbo shrimp, white fish and crab meat in a garlic white wine VITELLO AL MARSALA 26
cream sauce
Lightly floured veal sautéed in a mushroom, marsala wine sauce
demi glace
LINGUINE ALLE VONGOLE 21
Linguine in your choice of red or white clam sauce
VITELLO AL LIMONE 26
Veal, capers and artichoke hearts in a lemon white wine butter
*SHRIMP SCAMPI PAPPARDELLE 28
sauce
Jumbo shrimp sautéed in a garlic, wine, lemon butter sauce
served over homemade pappardelle
*SCALLOPS 32
Jumbo scallops in a brandy cream sauce

DOLCE VITA
TIRAMISU 8

CHEESECAKE WITH STRAWBERRY SAUCE 8

LEMONCELLO CAKE 8

Please call to reserve at (480) 257-1199 or visit us at Pietrosattheinn.com
*These items may be cooked to order and may contain raw or undercooked ingredients. Consuming a raw or undercooked meal, poultry, seafood, shellfish or eggs may increase your risk of a food
borne illness.
20 % Gratuity will automatically be added to parties of six or more.

