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PANINIS 
Served	on	our	homemade	ciabatta	bread. 

The	Parma																																																																														$15	
Prosciutto	di	Parma,	arugula,	imported	burrata	cheese,	sun-
dried	tomatoes,	and	balsamic	vinaigrette.	
The	Polpetta																																																																										$15	
Homemade	beef	and	pork	meatballs,	San	Marzano	tomato	
sauce,	Fior	di	Latte	mozzarella,	and	basil.	
The	Genovese																																																																								$15	
Grilled	chicken,	arugula,	Fior	di	Latte	mozzarella,	sun-dried	
tomatoes,	and	basil	pesto.	
The	Capri																																																																																$14	
Fresh	vine-ripe	tomatoes,	Fior	di	Latte	mozzarella,	Aire	roasted	
red	peppers,	arugula,	and	basil	pesto.	
The	Fat	Tony																																																																										$16	
Thinly	sliced	Italian	ham,	spicy	pepperoni,	Prosciutto	di	
Parma,	Aire	roasted	red	peppers,	arugula,	and	Fior	di	Latte	
mozzarella,	Ainished	with	a	light	vinaigrette.	

PASTA 
Sunday	Gravy		&	Meatballs																																														$17	
Homemade	beef	and	pork	meatballs	served	over	rigatoni,	
topped	with	our	San	Marzano	tomato	sauce,	Ricotta	
SoprafAina,	shaved	Parmigiano	Reggiano,	and	fresh	basil.	
Rigatoni	alla	Vodka																																																													$18	
Rigatoni	pasta	tossed	in	our	tomato	vodka-cream	sauce,	
topped	with	Prosciutto	di	Parma,	shaved	Parmigiano	
Reggiano,	and	fresh	basil. 
Rigatoni	al	Pomodoro																																																					$16	
Rigatoni	topped	with	our	homemade	San	Marzano	tomato	
sauce,	shaved	Parmigiano	Reggiano,	fresh	basil,	and	Ainished	
with	evoo.	

DESSERTS 
Chocolate	Cake																																																																								$7	
Rich	moist	layers	of	chocolate	cake	Ailled	with	frosted	cream	
and	topped	with	fudge	icing.	
Cannoli																																																																																							$5	
Crisp,	golden-fried	pastry	tubes	generously	piped	with	a	
velvety	sweet	ricotta	Ailling.	

DRINKS 
Bottled	Soda																																																													$3.50		-$4	
Bottled	Water																																																																										$3	

Sparkling	Water																																																																					$5	

Beer																																																																																				$5	-	$7	
Michelob	Ultra,	Stella	Artois,	Goose	Island	IPA,	Bud	Light.	
Wine																																																																																																								$6	
Cabernet	Sauvignon,	Chardonnay.	

PARTY TRAYS 
Tray feeds approx. 20 people. 

Mixed	Greens	Salad	Tray																																																	$35	
Fresh	baby	greens,	baby	reds,	baby	spinach,	tomatoes,	carrots,	
kalamata	olives,	and	red	onions.	Served	with	house	
vinaigrette.	
Mediterranean	Salad	Tray																																														$55	
Fresh	mixed	greens,	tomatoes,	kalamata	olives,	red	onions,	
carrots,	banana	peppers,	and	feta	cheese.	Served	with	house	
vinaigrette.	
Rigatoni	Vodka	Tray																																																										$45	
Rigatoni	pasta	tossed	in	our	tomato	vodka-cream	sauce,	
topped	with	Prosciutto	di	Parma,	shaved	Parmigiano	
Reggiano,	and	fresh	basil.	
Meatball	Tray																																																																							$65	
Our	homemade	beef	and	pork	meatballs	slow	cooked	and	
served	in	San	Marzano	tomato	sauce.	
Baked	Rigatoni	Tray																																																											$50	
Rigatoni	baked	in	a	rich	tomato	sauce	with	layers	of	Ricotta	
SoprafAina,	mozzarella,	and	Pecorino	Romano.
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APPETIZERS 
Nonna’s	Meatballs																																																															$12	
(3)	Homemade	beef	and	pork	meatballs	slow	cooked	in	San	
Marzano	tomato	sauce,	topped	with	shaved	Parmigiano	
Reggiano,	fresh	basil,	and	served	with	ciabatta	crostinis.	
Burrata	and	Prosciutto																																																					$14			
Imported	burrata	cheese,	Prosciutto	di	Parma,	arugula,	
Ainished	with	basil	olive	oil,	and	served	with	ciabatta	crostinis.	
Caprese	Plate																																																																								$12			
Vine-ripe	tomatoes	layered	with	Fior	di	Latte	mozzarella,	fresh	
basil,	and	Ainished	with	evoo	and	balsamic	reduction.	
Garlic	Knots																																																																														$7				
(6)	Our	homemade	pizza	dough	baked	perfectly	crispy	on	the	
outside	and	soft	on	the	inside,	smothered	with	garlic,	Pecorino	
Romano,	fresh	parsley,	and	evoo.	Served	with	San	Marzano	
tomato	sauce.	

SALADS 
Mixed	Greens																																																																								$13	
Fresh	baby	greens,	baby	reds,	baby	spinach,	tomatoes,	carrots	
kalamata	olives,	and	red	onions.	Served	with	a	light	
vinaigrette.	
Spinach	Walnut																																																																				$14			
Fresh	baby	spinach,	tomatoes,	Fior	di	Latte	mozzarella,	Aire	
roasted	red	peppers,	walnuts,	evoo,	and	balsamic	reduction.	
Citrus	Beet																																																																														$14	
Sliced	beets,	feta	cheese,	oranges,	and	walnuts	on	a	bed	of	
arugula.	Served	with	a	light	vinaigrette. 
Mediterranean																																																																					$14	
Fresh	mixed	greens,	tomatoes,	kalamata	olives,	red	onions,	
carrots,	banana	peppers,	and	feta	cheese.	Served	with	a	light	
vinaigrette. 
Protein																																																																																					$16	
Fresh	mixed	greens,	grilled	chicken,	hard	boiled	eggs,	bacon,	
tomatoes,	carrots,	red	onions,	and	feta	cheese.	Served	with	a	
light	vinaigrette.

FAT TONY'S SPECIALTY PIZZAS 
The	Bianca																																														S	-	$20			L	-	$24			XL	-	$28	
High-quality	Wisconsin	mozzarella,	seasoned	Ricotta	
SoprafAina,	shaved	Parmigiano	Reggiano,	Pecorino	Romano,	
chopped	garlic,	fresh	herbs,	and	evoo.	
The	Parma																																														S	-	$20			L	-	$24			XL	-	$28									
Prosciutto	di	Parma,	imported	burrata	cheese,	arugula,	evoo,	
and	balsamic	reduction..	
The	Genovese																																								S	-	$20			L	-	$24			XL	-	$28	
A	layer	of	basil	pesto,	topped	with	Fior	di	Latte	mozzarella,	
grilled	chicken,	and	sun-dried	tomatoes.	
The	Margherita																																			 S	-	$20			L	-	$24			XL	-	$28	
San	Marzano	tomato	sauce,	Fior	di	Latte	mozzarella,	chopped	
garlic,	Parmigiano	Reggiano,	fresh	basil,	and	evoo.	
The	Arrabiatta																																						S	-	$20			L	-	$24			XL	-	$28	
A	layer	of	our	spicy	San	Marzano	tomato	sauce,	spicy	
pepperoni,	Italian	sausage,	Fior	di	Latte	mozzarella,	banana	
peppers,	and	onions.	
The	Spicy	Vodka																																		 S	-	$20			L	-	$24			XL	-	$28	
Homemade	vodka	sauce,	whole-milk	mozzarella,	spicy	
pepperoni,	seasoned	Ricotta	SoprafAina,	and	hot	honey.	
The	Capri																																																	S	-	$20			L	-	$24			XL	-	$28	
Fior	di	Latte	mozzarella,	vine-ripe	tomatoes,	Aire	roasted	red	
peppers,	Parmigiano	Reggiano,	fresh	basil,	evoo,	and	balsamic	
reduction.	
The	Veggie	Bianca																															S	-	$20			L	-	$24			XL	-	$28	
High-quality	Wisconsin	mozzarella,	broccoli,	baby	spinach,	
mushrooms,	thinly	sliced	red	onions,	vine-ripe	tomatoes,	
seasoned	Ricotta	SoprafAina,	and	chopped	garlic.	
The	Ultimate	Buffalo																									 S	-	$20			L	-	$24			XL	-	$28	
High-quality	Wisconsin	mozzarella,	Aire	grilled	chicken,	
smoked	bacon,	Habanero	wing	sauce,	buttermilk	ranch,	and	
chopped	fresh	green	onions.	
The	Butcher	Shop																															 S	-	$20			L	-	$24			XL	-	$28	
San	Marzano	tomato	sauce,	high-quality	Wisconsin	
mozzarella,	pepperoni,	Italian	sausage,	meatballs,	ham,	and	
bacon.	
The	Works																																													 S	-	$20			L	-	$24			XL	-	$28	
San	Marzano	tomato	sauce,	high-quality	Wisconsin	
mozzarella,	pepperoni,	Italian	sausage,	meatballs,	ham,	bacon,	
peppers,	mushrooms,	onions,	and	olives.

BUILD YOUR OWN PIE 
Small	12”																																																																																										$14	
6	Slices	
Large	16”																																																																																									$18	
8	Slices	
Extra	Large	20”																																																																													$22	
12	Slices		
Regular	toppings																																							S	-	$2			L	-	$3			XL	-	$4	
Pepperoni,	Italian	sausage,	meatball,	ham,	bacon,	mushroom,	
green	peppers,	roasted	red	peppers,	onion,	tomato,	baby	
spinach,	baby	arugula,	pineapple,	black	olives,	broccoli,	
banana	pepper,	ricotta	SoprafAina,	Fior	di	Latte	mozzarella,	
feta,	garlic	
Premium	toppings																																				S	-	$4			L	-	$5			XL	-	$6	
Grilled	chicken,	sun-dried	tomato,	anchovies	

STROMBOLIS & CALZONES 
Stromboli	Supremo																																																																					$16	
Our	pizza	dough	,stuffed	with	high-quality	Wisconsin	
mozzarella,	pepperoni,	Italian	sausage,	peppers,	onions,	
olives,	and	mushrooms,	baked	golden.	Served	with	San	
Marzano	tomato	sauce.	
Veggie	Stromboli																																																																										$16	
Our	pizza	dough,	stuffed	with	high-quality	Wisconsin	
mozzarella,	onions,	mushrooms,	spinach,	and	Aire	roasted	
red	peppers,	baked	golden.	Served	with	San	Marzano	tomato	
sauce.	
Meat	Stromboli																																																																													$16	
Our	pizza	dough,	stuffed	with	high-quality	Wisconsin	
mozzarella,	pepperoni,	Italian	sausage,	meatballs,	ham,	and	
bacon,	baked	golden.	Served	with	San	Marzano	tomato	
sauce.	
Classic	Calzone																																																																														$15	
A	golden	half-moon-shaped	pocket	of	our	pizza	dough,	
stuffed	with	Ricotta	SoprafAina,	high-quality	Wisconsin	
mozzarella,	fresh	herbs,	Pecorino	Romano,	and	a	touch	of	
garlic.	Served	with	San	Marzano	tomato	sauce.	


