
C H I C K E N  8                 S H R I M P  8
S T E A K  1 2          T U N A  S T E A K  1 0  

S A L M O N  1 0  

LUNCH MENU 
12pm -  4pm
HAPPY HOUR 
Monday–Thursday 

3pm -6pm
-bar only-

POLLO LIMONE - 28

GNOCCHI SPICY VODKA (VG)  — 22

BUSIATA ALLA NORMA (VG)  — 22

PAPPARDELLE BOLOGNESE  — 25

POLLO CAPRESE  — 26
organic breaded chicken cutlet topped

with cherry tomato & fresh burrata 

 busiata served in a tomato sauce and fried eggplant
topped with ricotta salata

potato gnocchi served with spicy vodka sauce & stracciatella 

pappardelle in a fresh homemade meat sauce 

INSALATA STROMBOLI (VG) — 16

ANGELINA SALAD (VG) — 16

INSALATA CAESAR (VG) — 14

 baby spinach, strawberries, goat cheese, almonds,
balsamic vinaigrette

romaine lettuce, string beans, grape tomatoes olives, 
capers, onions & potatoes in a sweet lemon vinaigrette dressing 

little gem lettuce, homemade croutons, parmigiano
cheese & homemade caesar dressing 

BARBABIETOLA (VG) — 15
beets, arugula, walnuts, goat cheese, red wine vinegar dressing

MELANZANA ALLA PARMIGIANA (VG)  — 16

ARANCINI & CROQUETTES — 15

FRITTURA DI CALAMARI  — 22

flour fried eggplant with tomato sauce & 
parmigiano baked with mozzarella 

2 meat rice balls & 3 potato croquettes

POLPETTE DELLA NONNA  — 16
3 meatballs served in a fresh tomato sauce with

ricotta and parmigiano

mix of fried calamari & zucchini

POLPO ALLA MEDITERRANEO — 22
roasted octopus served with potatoes, capers,

olives and grape tomatoes

415  Main  S t ree t  
(732)  855-2220

Woodbr idge

Monday  
through

 Saturday  

APPITIZER

SALAD

MAIN COURSE

ADD ON’S

MOZZARELLA IN CAROZZA (VG) -17
 fried mozzarella in carozza served with tomato sauce

 Bell Evans chicken breast in white wine & lemon sauce   

SALMONE ARROSTO — 36
pan roasted Scottish salmon skin on served in a creamy

citrus sauce and grilled asparagus

Antipasto Secondi 

Insalata 

Aggiungi 

PICCANTINI DI POLLO — 16
roasted wings served with hot cherry peppers 

TAGLIOLINI PISTACCHIO E GAMBERI  — 26
fresh homemade tagliolini pasta served in basil pistachio pesto, with

shrimp, stracciatella cheese and lemon zest



MELANZANE PANUOZZO (V) - 16
 eggplant with tomatoes sauce, parmigiano cheese & mozzarella on your choice of Italian bread     

MILANESE PANUOZZO - 18
chicken cutlet, lettuce, tomato, onion, mayo on your choice of Italian bread 

POLLO PARMIGIANO PANUOZZO - 18
chicken, mozzarella, tomato sauce, on your choice of Italian bread 

ITALIANO BURGER - 22
8oz.prime beef burger with lettuce, tomatoes, scamorza & parsley aioli served on a brioche bun

ITALIANO BISTECCA PANUOZZO - 25
 rustic Italian bread filled with prime sliced ribeye, smoked scamorza, caramelized onion & ketchup on your choice of Italian Bread

POLLO PANUOZZO - 18
grilled chicken, arugula, roasted peppers, mozzarella & balsamic glaze on your choice of Italian bread  

P I C K  Y O U R  S T Y L E  N A P O L E T A N O  ( T R A D I T I O N A L  C R U S T )  R O M A N O ( T H I N  C R U S T )  O R  P E R S O N A L   

SICILIAN STYLE PAN PIE (VG) — 1/2 SHEET - 22 / FULL SHEET - 32

EXECUTIVE CHEF: VINCENZO GALIA
UPON REQUEST, GLUTEN FREE, VEGETARIAN &  VEGAN OPTIONS AVAILABLE 

LUNCH MENU 
12pm -  4pm

Monday  
through  

Saturday  SERVED WITH ARUGULA SALAD OR FRIES
PANUOZZO CHOICE OF FOCACCIA OR BRICK OVEN BREAD 

16 INCH NEW YORK STYLE PIZZA (VG) - 22
a blend of three cheeses, our version of new york style pizza

 mozzarella, tomato sauce, parmigiano & basil 

RUSTICA — 26

PROSCIUTTO DI PARMA — 26

PIZZA DELLA NONNA (VG)  — 20
fior di latte mozzarella, tomato sauce,

garlic oil, parmigiano & basil 

POLLO PICCANTE — 24
fior di latte mozzarella, tomato sauce,  pork

sausage, spicy soppresata & mushrooms

fior di latte mozzarella, prosciutto, arugula,
 cherry tomatoes, shaved parmigiano & evoo

BEE STING  — 27

MARGHERITA (VG)— 20
fior di latte mozzarella,  tomato sauce, parmigiano & basil 

fior di latte mozzarella, tomato sauce, 
spicy sopressata & hot honey 

fior di latte mozzarella, chicken cutlet
in buffalo sauce, celery, blue cheese 

Panuozzo &  Burger 

Pizza Cotta a Legna 
 Personal Pizza now Available

    W O O D  F I R E  P I Z Z A  ( 1 4  I N C H )   

S A N D W I C H  &  B U R G E R  

 mozzarella, vodka sauce, parmigiano & basil 
VODKA SAUCE (VG) - 20 CASERTINA- 25

fior di latte mozzarella, tomatoes, sundried tomato, 
enduja sausage, burrata & arucula


