
                                                                                 LUNCH AT PRIZZI’S 
 
 
 

INSALATE 
 

VERDE MISTA…ORGANIC BABY GREENS, ROASTED RED & YELLOW PEPPERS & PARMIGIANO SERVED WITH LEMON 
BALSAMIC VINAIGRETTE.                                                                                          

 $ 7.00 

CESARE…HAND TORN ROMAINE LETTUCE TOSSED WITH HOMEMADE CROUTONS, PARMIGIANO & AUTHENTIC CESARE 
DRESSING. 

 $ 6.00 

FRESH MARKET…ORGANIC ARUGULA & BABY SPRING MIX, GRILLED FENNEL, SUNDRIED TOMATOES, PEARS & 
CARAMELIZED WALNUTS TOSSED IN A LEMON VINAIGRETTE & TOPPED WITH GOAT CHEESE. 

 $ 8.00 

SALMON SALAD….EXPERTLY GRILLED ATLANTIC SALMON, ORGANIC SPRING GREENS, SWEET TOMATOES, CRISPY 
CARROTS & TANGY RED ONION ARE COMBINED & DELICATELY TOSSED WITH PRIZZI’S OWN BALSAMIC VINAIGRETTE. 

 $ 11.00 

PIZZALATTA…..OUR PIZZA CHEF BAKES A THIN CRUST PIZZA & TOPS IT OFF WITH OUR CHOPPED CHEF SALAD 
CONSISTING OF ROMAINE LETTUCE TOSSED WITH A SELECTION OF DELI MEATS & CHEESES, BREADED CHICKEN, 
TOMATOES, RED ONION, MUSHROOM &  BLACK OLIVES IN A LEMON BALSAMIC DRESSING. 

 $ 11.00 

 
 

APPETIZERS 
 

GARLIC PARMESAN FRIES…FRENCH FRIES LIGHTLY FRIED TWICE & TOSSED WITH GARLIC, PARSLEY & PARMIGIANO. $ 5.00 

PANE ALL’ AGLIO…PRIZZI’S FAMOUS GARLIC STIX                                                               ½ ORDER      $ 4  
FULL ORDER                                        

$ 6.50 

CALAMARI A DUE MANIERE…CALAMARI TWO WAYS; YOUR CHOICE: SAUTÉED WITH E-V OLIVE OIL, GARLIC, BASIL & 
LEMON OR FRIED IN A SPECIAL BATTER & SERVED WITH MARINARA SAUCE. 

$ 8.50 

CARPACCIO DI TONNO OR BISTECCA… AHI TUNA SASHIMI OR FILET MIGNON OF BEEF SLICED PAPER THIN TOPPED 
WITH RIBBONS OF ARUGULA & RADICCHIO, CAPERS, ONIONS, E-V OLIVE OIL, MUSTARD-GARLIC-ANCHOVY DRESSING. 

$ 10.50 

 
 

PASTAS 
 

CAPELLINI POMODORO E BASILICO…CAPELLINI SAUTEED WITH E-V OLIVE OIL, ROMA TOMATOES, HERBS, GARLIC, 
BASIL & PARMIGIANO 

$ 7.00 

LINGUINE PESTO…ORGANIC BASIL, E-V OLIVE OIL, PINE NUTS, GARLIC, ROMANO & PARMIGIANO OVER LINGUINE. $ 8.00 

SPAGHETTI E POLPETTI…SPAGHETTI WITH MARINARA SAUCE & ONE LARGE MEATBALL TOPPED WITH PECCORINO 
ROMANO CHEESE. 

$ 9.50 

TORTELLACCI DI ZUCCA…LARGE TORTELLINI STUFFED WITH BUTTERNUT SQUASH & PUMPKIN WITH ROASTED 
PEPPERS, BABY SPINACH & ROMANO CHEESE IN A LIGHT CREAM SAUCE. 
  

 $ 11.00 

MINI MARE MISTO   SHRIMP, MUSSELS, CLAMS, CALAMARI, TUNA & CHEF’S CHOICE, SAUTÉED IN A LIGHT & SPICY 
TOMATO SAUCE OVER A SMALL NEST OF BLACK LINGUINI. 

$ 13.00 

 
 



 
 
 
 
 

PANINI 
(SERVED WITH YOUR CHOICE OF GARLIC PARMESAN FRIES OR A PORTION OF CAESAR SALAD) 

 
CHICKEN…GRILLED CHICKEN FILET WITH OVEN-ROASTED TOMATOES, RED ONION, PROVOLONE, PARMIGIANO & 
BASIL-PESTO DRESSING 

$ 8.00 

CHICKEN PARMESAN….LIGHTLY BREADED CHICKEN FILET TOPPED WITH MARINARA SAUCE, MOZZARELLA & 
PARMESAN CHEESE. 

$ 9.00 

CAPRESE…. FRESH BUFFALO MOZZARELLA, SLICED ROMA TOMATOES, FRESH BASIL, E-V OLIVE OIL & AGED 
BALSAMIC VINEGAR ON A HOMEMADE ROLL 
 

$ 7.50 

L.A.’S BEST ITALIAN BURGER….½ POUND OF LEAN GROUND BEEF, GRILLED WITH ROASTED TOMATOES, ONIONS, 
AND MELTED PROVOLONE & MOZZARELLA CHEESE. 

$ 8.00 

SAUSAGE & PEPPERS… OUR SAUSAGE IS MADE FRESH FOR US. WE ADD RED & YELLOW ROASTED PEPPERS, 
SAUTÉED ONIONS, MARINARA SAUCE WITH MELTED PROVOLONE & MOZZARELLA CHEESE ON TOP. 
 

$ 9.00 

POLPETTI (MEATBALL)… OUR HOMEMADE MEATBALLS ARE A MEAL UNTO THEMSELVES. WE SLICE THEM, & PLACE 
THEM IN A DEMI BAGUETTE, ADD MELTED PROVOLONE & MOZZARELLA & PEPPERS & FINISH IT OFF WITH OUR MARINARA 
SAUCE. 

$ 9.00 

PANINI ITALIANO…CAPPICOLA, HAM, MORTADELLA, PROSCIUTTO, ITALIAN HARD SALAMI, PROVOLONE CHEESE, 
THIN SLICED ROMA TOMATO, RED ONION, SHREDDED LETTUCE SERVED WITH OLIVE OIL, RED WINE VINEGAR & 
ITALIAN SEASONINGS. 

$ 10.00 

THE EYE OPENER (AKA BAGEL SANDWICH)… YOUR CHOICE OF AN ONION OR EGG BAGEL, LIGHTLY TOASTED & 
TOPPED WITH SCRAMBLED EGGS, BACON & MOZZARELLA CHEESE. 

$    6.00 

THE PRIZZI’S BREAKFAST BURRITO… A GRILLED FLOUR TORTILLA STUFFED WITH SCRAMBLED EGGS, POTATOES, 
BACON & CHEESE. SERVED WITH HOMEMADE SALSA.  

$    8.00 

 
 

 
LUNCH SPECIAL 

PERSONAL SIZE PIZZA WITH 1 TOPPING 
SERVED WITH VERDE MISTA SALAD 

& 
SOFT DRINK 

$ 9.00 
SORRY, NO SUBSTITUTIONS



 
 

 

I DOLCI 
(desserts) 
 

Brownie con Panna…warm brownie topped with a thin layer of Nutella (chocolate Hazelnut), two small 
scoops of crema gelato & whipped cream. 

$ 6 

Zeppoli…A famous sicilian dessert.  Our dough is freshly cut & shaped into odd sizes & deep fried, creating a 
warm, light puffed pastry, then dusted with powdered sugar & topped with chocolate sauce. 

$ 6 

NY Cheesecake…Speaks for itself! $ 6 

Crème Brulee… Light, creamy vanilla bean brulee $ 7 

Gelato del Giorno e Biscotti di Mandorle… Ask your server about our Flavors $ 6 
 

 
 
 
 

 

FROM THE CAPPUCCINO BAR 
 
Cappuccino…Single 
Cappuccino…Double 

$ 3 
$ 3.5 

 Espresso…Single 
Espresso…Double 

$ 2 
$ 3 

Caffe Latte… $ 3  Macchiato (Espresso with a hit of foam)  $ 2 
Caffe Mocha or Hot Cocoa 
 

$ 3  Caffe Americano $ 2.5 

 
DRINKS 

  
Coke, Diet Coke, Sprite, Ginger 
Ale 
Club Soda   
 

$ 2  Martinelli’s Golden Apple Juice $ 3 

IBC Root Beer or 
Vanilla Cream Soda 
 

$ 3  Orange Juice 
Cranberry Juice 

$ 3 
$ 3 

 SanPellegrino Italian Sodas 
Arranciata (Orange) or 
Limonata (Lemon)  

$ 3.25  h le  7aly Juice 



 
 

WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE.  
PRIZZI’S ACCEPTS AMERICAN EXPRESS, MASTERCARD, VISA & CASH. 

 DUE TO THE INCREASED COST OF CREDIT CARD PROCESSING,  
PLEASE ATTEMPT TO LIMIT YOUR MINIMUM CREDIT CARD PURCHASE TO $ 10. 

WE WILL ONLY SPLIT GUEST CHECKS  TO A MAXIMUM OF 2 CREDIT CARDS. 
A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. 

 
 


	Salmon Salad….Expertly Grilled Atlantic Salmon, Organic Spring Greens, Sweet Tomatoes, Crispy Carrots & Tangy Red Onion are combined & delicately tossed with Prizzi’s own Balsamic Vinaigrette.
	Pizzalatta…..Our Pizza chef bakes a thin crust pizza & tops it off with our Chopped Chef Salad consisting of Romaine Lettuce tossed with a selection of Deli Meats & Cheeses, Breaded Chicken, Tomatoes, Red Onion, Mushroom &  Black Olives in a Lemon Balsamic Dressing.
	Tortellacci di Zucca…Large Tortellini stuffed with Butternut Squash & Pumpkin with roasted peppers, baby spinach & romano cheese in a light cream sauce.
	Mini Mare Misto   Shrimp, mussels, clams, calamari, tuna & chef’s choice, sautéed in a light & spicy tomato sauce over a small nest of black linguini.
	Caprese…. Fresh Buffalo Mozzarella, Sliced Roma Tomatoes, Fresh Basil, E-V olive oil & aged Balsamic Vinegar on a homemade roll
	L.A.’s Best Italian Burger….½ pound of lean ground beef, grilled with roasted tomatoes, onions, and melted provolone & mozzarella cheese.
	Sausage & Peppers… Our sausage is made fresh for us. We add Red & Yellow Roasted Peppers, Sautéed Onions, marinara Sauce with melted provolone & mozzarella cheese on top.
	Polpetti (Meatball)… Our Homemade Meatballs are a meal unto themselves. We slice them, & place them in a demi baguette, add melted provolone & mozzarella & peppers & finish it off with our marinara sauce.
	Panini Italiano…Cappicola, Ham, Mortadella, Prosciutto, Italian Hard Salami, Provolone Cheese, Thin Sliced Roma Tomato, Red Onion, Shredded Lettuce served with Olive Oil, Red Wine VInegar & Italian Seasonings.
	The Eye Opener (aka Bagel Sandwich)… Your Choice of an Onion or Egg Bagel, Lightly Toasted & Topped with Scrambled Eggs, Bacon & Mozzarella Cheese.
	The Prizzi’s Breakfast Burrito… A Grilled Flour Tortilla stuffed with Scrambled Eggs, Potatoes, Bacon & Cheese. Served with Homemade Salsa. 
	IBC Root Beer or


