
Menu
Hours:

Monday through Thursday
6:00 a.m. to 10:00 p.m.

Friday
6:00 a.m. to 11:00 p.m.

Saturday
7:00 a.m. to 11:00 p.m.

Sunday
7:00 a.m. to 10:00 p.m.
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Shrimp Siciliano
Fettuccini topped with mushrooms, onions, peppers,
tomatoes and garlic butter     11.25

Sicilian Chicken Breast with Pasta
Boneless-skinless breast marinated, seasoned and
grilled to perfection. Topped with mushrooms,
onions, green peppers, tomato wedges, mozzarella
cheese and homemade sauce.     10.25

Baked Italian Chicken
One half chicken seasoned with Italian bread crumbs
and baked to perfection.     9.25

Sicilian Pork Chops with Pasta
Center cut pork chops charbroiled and topped with
mushrooms, onions, green peppers and tomato
wedges.     11.50

Chopped Sicilian Beef Steak with Pasta
Chopped beef steak grilled to perfection, seasoned
and topped with mozzarella cheese, mushrooms,
onions, green peppers, tomatoes and homemade
sauce.     9.25

Shrimp and Crab Ravioli
Stuffed raviolis with shrimp and
crab, topped with our homemade
white sauce.     11.25

Stuffed Cheese Ravioli
A blend of three cheeses mixed with spices, wrapped
in a homemade pasta pillow, topped with our home-
made sauce.     9.95

Stuffed Meat Ravioli
Ground and seasoned beef wrapped in a homemade
pasta pillow, topped with our homemade sauce.
9.95

π Cheese Tortellini
Pasta rings filled with a blend of cheeses and topped
with our homemade sauce.     10.25

π Beef Tortellini
Pasta rings filled with
ground beef and topped with our
homemade sauce.     10.25

Italian Entrees

Chicken Cacciatore with Pasta
Half chicken baked and simmered in tomato sauce,
topped with mushrooms, onions, green peppers,
tomatoes and mozzarella cheese.     9.95

Baked Manicotti
Three cheeses blended together and seasoned,
stuffed into a homemade pasta shell, topped with
our homemade sauce and mozzarella cheese.     9.95

π Chicken Parmigiana with Pasta
Boneless-skinless breast of chicken hand breaded,
topped with mozzarella cheese and our homemade
sauce.     9.95

Veal Parmigiana & Lasagna Combo
Seasoned veal topped with mozzarella cheese and
served with a slice of lasagna with our homemade
sauce.     11.50

Mostaccioli
with Homemade Meatballs.     9.50
Italian Sausage     9.50

Baked Mostaccioli
Mostaccioli topped with mozzarella.     9.50

π Gnocchi
Truly a northern Italian favorite.  Gnocchi is a
tender pasta dumpling topped with our homemade
sauce.     9.25
with Homemade Meatballs or Italian Sausage.    10.25

π Eggplant Parmigiana with Pasta
Eggplant fried to a golden brown and topped with
mozzarella cheese.     9.50

Sicilian Veal with Pasta
Marinated veal seasoned, grilled and topped with
mushrooms, onions, green peppers, tomato wedges,
mozzarella cheese and homemade sauce.     10.25

Sicilian Beef with Pasta
Thinly sliced beef simmered in our sauce topped
with mozzarella cheese, mushrooms, onions, green
peppers and homemade sauce.     10.50

Choice of Pasta: Mostaccioli or Spaghetti
Above entrees include Soup or Salad, our Famous Garlic Bread or Italian Bread 

and choice of Pudding.

In a hurry?!
π Look for a stop watch for express items in 15 minutes.

An additional $3.00 will be charged when splitting an entree.
Party of 6 or more, 18% gratuity.
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Chicken Parmigiana & Lasagna Combo
Boneless-skinless breast of chicken hand breaded
and topped with mozzarella cheese, served with a
generous portion of lasagna and our homemade
sauce.     12.95

Chicken Alfredo and Fettuccini
Fettuccini with boneless, skinless chicken
strips and homemade white sauce.    10.95

Cheese Tortellini Alfredo
Cheese pasta rings with homemade
white sauce.     9.95

Veal Parmigiana with Pasta
Seasoned veal topped with mozzarella cheese and
our famous homemade sauce.     9.95

Italian Sausage Platter with Pasta
Italian sausage links topped with onions, green pep-
pers, mushrooms, tomato wedges, mozzarella cheese
and our famous homemade sauce.     9.95

Spaghetti
with Homemade Meatballs     9.25
Italian Sausage     9.25

Pasta
A choice of mostaccioli or spaghetti topped with our
famous homemade sauce.     7.95

Sicilian Lasagna
Topped with mushrooms, onions, green peppers,
tomato wedges and mozzarella cheese.     11.95

Tour of Italy
Combination of lasagna, cannelloni, manicotti, meat
and cheese ravioli, topped with mozzarella cheese
and our famous homemade sauce.     13.95

Homemade Beef Lasagna
Made with ground and seasoned beef
and a blend of three cheeses - Romano,
ricotta and mozzarella - and our
famous homemade sauce.    10.95

Italian Entrees

Breaded Pork Chops
Two center cut pork chops lightly breaded and fried
to a golden brown.    10.25

Old Fashion Mushroom Steak
Ground beef patty topped with mushrooms, onions,
mozzarella cheese and brown gravy.     9.25

Fried Chicken
One half chicken marinated, lightly breaded and
fried to a golden brown.     9.25

Charbroiled Pork Chops
Two center cut pork chops charbroiled
to perfection.     10.25

Chicken and Pork Rib Combo
One quarter fried chicken and one half
rack of pork ribs, topped with our zesty
BBQ sauce.    10.95

Boneless Chicken Filet
Two skinless breasts marinated and
fried to a golden brown.    10.25

Roast Beef with Brown Gravy
USDA beef sirloin thinly sliced and simmered in
brown gravy.    10.25

BBQ Pork Ribs
Full slab of baby back pork ribs baked with our zesty
BBQ sauce.     15.95

Breaded Veal Cutlets
Two veal patties breaded and fried to a golden
brown and topped with a brown gravy.     9.25

Smothered Chicken Breast
Chicken breast, smothered with mozzarella
and American cheese, mushrooms, onions
and broccoli.     9.95

Liver and Onions
Tender beef liver served with fried onions.     9.25

Choice of Pasta: Mostaccioli or Spaghetti
Above entrees include Soup or Salad, our Famous Garlic Bread or

Italian Bread and choice of Pudding.

Down Home Dinners

Above dinners include Soup or Salad, Potato, our Famous Garlic Bread
or Italian Bread and choice of Pudding.

An additional $3.00 will be charged when splitting an entree.

Paisanos Dinner Menu_2011_c_Layout 1  6/29/11  1:24 PM  Page 3



Chicken Filet on a Bun
Hand breaded skinless chicken breast fried to a
golden brown and garnished with lettuce, tomatoes,
mayonnaise and pickles.     7.25

Hamburger
1/3 pound served with lettuce and tomatoes.     6.50

Cheeseburger
1/3 pound served with lettuce and tomatoes.     6.75

Bacon Cheeseburger
1/3 pound served with bacon, lettuce
and tomatoes.     7.25

Meatball Bomber
Homemade meatballs, served on a
hoagie bun with mozzarella cheese
and our famous homemade sauce.     7.25

Italian Sausage Bomber
Mild sausage link served on a hoagie
bun with mozzarella cheese and our famous
homemade sauce.     7.25

Pizza Burger
Pizza sausage grilled to perfection, served on a
hoagie bun with mozzarella cheese and homemade
sauce. 7.25

Philly Cheesesteak
Sliced roast beef served on a hoagie bun
topped with Swiss cheese, mushrooms,
onions and green peppers.     7.95

Smothered Steak Sandwich
Six ounce top sirloin smothered with mushrooms,
onions, mozzarella and American cheese served on a
hoagie bun.     8.25

Half Pound Burger
Served with lettuce and tomatoes.     7.25
With cheese:     .35 extra

Haddock on Bun
Served with lettuce and tartar sauce.     6.75

Reuben
Corned beef, swiss cheese, sauerkraut, and thousand
island dressing served on rye bread.     7.75

Monte Cristo
Egg-dipped Texas bread grilled and topped with
Swiss and American cheese, deli-sliced ham.     7.50

Monte Cerlo
Egg-dipped Texas bread grilled and topped with
Swiss and American cheese,
deli-sliced turkey and bacon.     7.50

Double Cheeseburger
Two 1/3 pounders served with lettuce and 
tomatoes. 9.75

Philly Chicken Bomber
Sliced chicken breast served on a hoagie bun topped
with Swiss cheese, mushrooms, onions and green
peppers.     7.95

Mushroom Swiss Burger
One third pounder served with lettuce
and tomato.         7.25

French Dip
Thinly sliced roast beef served on
a hoagie bun with Au Jus.     7.95

Roast Beef with Brown Gravy
Served on a hoagie bun.     7.95

Italian Roast Beef
Thinly sliced roast beef with mozzarella cheese and
homemade sauce served on a hoagie bun.     7.95

Chicken Parmigiana on a Bun
Boneless-skinless breast of chicken hand breaded,
topped with mozzarella cheese and our famous
homemade sauce.     7.95

Grilled Cheese
White Texas toast grilled with
American cheese.     5.75

Grilled Ham and Cheese
White Texas toast grilled with a slice of ham and
American cheese.     6.95

Veal Parmigiana on a Bun
Cubed veal grilled to perfection topped with moz-
zarella cheese and our famous homemade sauce
served served on a hoagie bun.     9.25

Charboiled Chicken Breast on a Bun
Chicken breast charbroiled to perfection served with
lettuce and tomatoes.     7.50

Philly Burger Bomber
Half pound burger on a hoagie bun
topped with Swiss cheese, mushrooms, onions
and green peppers.     7.95

The Melt Shoppe

Patty Melt
1/3 pound burger served on rye bread with Swiss
cheese and fried onions.     7.75

Chicken Melt
6 oz. chicken breast served on rye bread with Swiss
cheese and fried onions.     7.95

Corned Beef Melt
Corned beef served on rye bread with swiss cheese
and fried onions.     7.75

Ham and Bacon Melt
Served on rye bread with Swiss cheese and
fried onions.     7.75

Steak Melt
6 oz. top sirloin served on rye bread with Swiss
cheese and fried onions.     8.25

House Sandwiches

All sandwiches include French Fries or choice of pasta (spaghetti or mostaccioli)
and a cup of soup.  Dining Room Only.

Substitute Potato Wedges or Waffle Fries for an additional $ .50
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Chicken Stir Fry
Boneless-skinless marinated chicken breast sauteed
and served with fresh vegetables over rice.    10.25

Beef Stir Fry
Cubes of sirloin marinated and sauteed with vegeta-
bles served over rice.     11.25

Vegetarian Stir Fry
Generous portion of vegetables sauteed and served
over rice.     9.50

Shrimp Stir Fry
Shrimp marinated and sauteed with vegetables and
served over rice.     11.95

Alaskan Stir Fry
Combination of crab, shrimp, and vegetables sauteed
and served over rice.     11.95

Above entrees include Soup or Salad, 
our Famous Garlic Bread or Italian Bread 

and choice of Pudding.

From the Wok

An additional $3.00 will be charged when splitting an entree.

From the Sea
Breaded Cod Squares
Lightly breaded cod fried golden brown, served with
tartar sauce and a lemon wedge.     9.25

Broiled Baby Cod
Baby cod broiled and seasoned to perfection.     9.95

Lake Perch
Lightly breaded perch filets.     11.25

Fantail Shrimp
Six jumbo shrimp lightly breaded and
deep fried.    10.95

Broiled Sicilian Cod
Cod broiled and topped with mushrooms, green pep-
pers, onions, tomato wedges, mozzarella cheese, and
topped with our homemade sauce.     14.25

Poorman’s Lobster
A light, flaky filet of Icelandic Cod baked and served
with drawn butter.     13.95

Baked Lemon Pepper Cod
Seasoned with lemon pepper, baked to perfection
and served with drawn butter.     13.95

Smothered Cod Filet
Cod Smothered with mozzarella and American
cheese, mushrooms, broccoli, and onions.     14.95

Stuffed Shrimp
Fantail shrimp stuffed with
crabmeat and cheese.    10.95

Baked Salmon
8 oz. seasoned and baked to perfection     13.95

From the Char Broiler
Top Sirloin Butt Steak 10 oz.
Charbroiled to your liking and topped with fresh
sauteed mushrooms.     13.95

Chopped Beef Steak
Fresh ground beef charbroiled to perfection
with sauteed onions.     9.25

Delmonico Steak
Ten ounce top sirloin steak charbroiled
and topped with mushrooms, onions,
and mozzarella cheese.     16.95

Charbroiled Prime Rib
Twelve to fourteen ounce Choice Rib
charbroiled to perfection, served with fresh
sauteed mushrooms.     16.95

New York Strip
Twelve to Fourteen ounce Charbroiled to your liking
and topped with fresh sauteed mushrooms.     16.95

Sicilian Steak
Ten ounce top sirloin charbroiled to perfection
topped with fresh mushrooms, onions, green pep-
pers, and tomatoes.     16.95

Breaded Sicilian Steak
With Italian seasoned bread crumbs.     16.95

USDA Choice 16 oz. T-Bone Steak
Charbroiled to your liking and served with fresh
sauteed mushrooms.     17.95

Not responsible for medium well or well done steaks.

Above entrees include Soup or Salad, choice of 
Potato, our Famous Garlic Bread or Italian

Bread, and choice of Pudding.

Choice of Salad Dressing: Ranch, Italian,
Low Cal French, Russian, Peppercorn,
Thousand Island, Bleu Cheese, Vinegar & Oil
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Club House Sandwiches

Club #1
Includes layers of bacon, lettuce, tomatoes, and
mayo on toast.     7.50

Club #2
Includes layers of bacon, turkey, lettuce, tomatoes,
and mayo on toast.     7.75

Club #3
Includes layers of bacon, ham, lettuce, tomatoes, and
mayo on toast.     7.75

Club #4
Includes layers of American cheese, turkey, Swiss
cheese, lettuce, tomatoes, and mayo on toast.     7.75

Club #5
Includes layers of ham, turkey, lettuce, tomatoes and
mayo on toast.     7.75

Club #6
Includes layers of bacon, ham, turkey, lettuce,
tomatoes and mayo on toast.     7.95

Includes Fries or Pasta 
with Soup Cup.

From Our Garden

House Salad
Fresh crisp lettuce, tomato, and cucumbers.     2.95

Italian Tomato and Onion Salad
Fresh green peppers, tomato wedges, onions, garlic,
oregano, salt, and olive oil.     7.50

Chef Salad
Fresh crisp lettuce, ham, American cheese, turkey,
tomatoes, and cucumbers.     8.75

Italian Salad
Fresh crisp lettuce, tomatoes, cucumbers, mozzarella
cheese, mushrooms, onions, green peppers, black
olives, and pepperoni.     8.75

Grilled Chicken Salad
Grilled marinated boneless chicken breast
served on top of crisp greens, garnished with fresh
tomatoes, cucumbers, green peppers, black olives,
and mozzarella cheese.     8.75

Crispy Chicken Salad
Hand breaded boneless chicken breast
served on top of crisp greens, garnished with fresh
tomatoes, cucumbers, green peppers, black olives,
and mozzarella cheese.     8.75

Senior Citizen and Children’s Menu
62 & Over                           Dining Room Only                           Under 12

#1   Third Pound Hamburger
Served with lettuce and tomatoes, choice
of potato.     5.95

#2   Cheeseburger
Served with lettuce and tomatoes, choice
of potato.     6.75

#3   One Quarter Chicken
One quarter chicken marinated. lightly 
breaded and fried to a golden brown, and 
choice of potato.     6.50

#4   Cod Square
Served with choice of potato.     6.50

#5   Ravioli and Garlic Bread
Homemade meat or cheese ravioli.     6.50

#6   Spaghetti and Meatball
Served with garlic bread.     6.50

#7   Hot Breaded Veal Cutlet
Served open face on white bread with gravy 
and choice of potato.     6.75

All above items include a cup of soup.  Dining Room Only.

Side Orders

Soup bowl 2.50

French Fries 2.25

American Fries 2.25

Mashed Potatoes 2.25

Baked Potato 2.25

Bacon 2.00

Vegetable 2.75

Italian Sausage 2.50

Pasta (Mostaccioli or Spaghetti)  5.25

Coleslaw Pint 1.95

Meatball 1.50

Rice Pilaf 2.25

Cottage Cheese 2.50
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Appetizers

Onion Rings
Breaded and deep fried
to a golden brown.     4.95

Garlic Bread 
Complement your pizza with the best garlic bread in
town     2.95

Mozzarella Sticks (6)
Fried to a golden brown and served with homemade
sauce.     5.95

Jalapeno Poppers (6)
Stuffed with cream cheese and served with home-
made sauce.     5.95

Breaded Mushrooms
Fried to a golden brown.     6.25

Breaded Cheddar Cauliflower 
Breaded and deep fried to a golden brown.     6.25

Baked Garlic Bread
Our famous garlic bread topped 
with mozzarella cheese.     4.95

Baked Pizza Bread
Topped with our famous sauce
and mozzarella cheese. 4.95

Paisano’s Combo
Something for everyone: Breaded Mushrooms,
Breaded Cauliflower, Onion Rings,
Mozzarella Sticks, and Jalapeno Poppers with
our homemade sauce.     7.95

Chicken Wings (10)
Ask for our flavors, fried until golden
brown, served with ranch dressing.     7.50

Chicken Tenders
Fresh strips of chicken breast, breaded
and fried crispy, served over french fries
and with our ranch dressing.     7.50

Breaded Eggplant
Served with lemon wedge
and homemade sauce.     7.25

French Fries
Idaho, skin-on fries.     2.25

Potato Wedges
Seasoned and lightly battered
fried to golden brown.     2.95

Waffle Fries 2.95

Everyone’s Favorite!

Homemade Italian Style Pizza
Thin-n-Crispy Big Foot

12”      14” 16” 16”x32”
10.95    11.95 12.95 21.95

Thick-n-Crunchy Big Foot
12”      14” 16” 16”x32”

12.95   13.95 14.95 23.95

Pan Style Pizza        (allow 35 minutes)
12”             14”             16”

13.95          14.95 15.95

Each Additional Topping
12”             14”            16”           16”x32”

1.25           1.50           1.75            2.75

Cheese • Mushroom • Onion • Green Pepper
Tomato • Tomato Sauce • Black Olives

Pepperoncini • Sausage • Pepperoni • Chicken
Bacon • Ham • Beef • Corned Beef • Green Olives

Anchovies • Canadian Bacon • Jalapenos • Pineapple

Beverages

Kona Coffee or Hot Tea
(Regular or Decaf) 1.65

Milk 
(White or Chocolate) Sm.   1.75 Lg.   1.95

Lemonade 2.25

Iced Tea 2.25

Cranberry Juice Sm.  1.95 Lg.  2.25      

Hot Chocolate 1.65

Orange Juice Sm.  1.95 Lg.  2.25

Apple Juice Sm.  1.95 Lg.  2.25

Soda     Sm.  1.95       Lg.  2.25       Pitcher   4.25

Sprecher Root Beer 2.95

Free Refill on Hot Tea, Iced Tea, 
Lemonade, and Large Soda.

Bottled Beer
Coors Lite 3.25

Papst 3.25

Samual Adams 3.25

Miller High Life 3.25

Miller 64 3.25

Miller Lite 3.25

Miller Chill 3.25

Bud Lite 3.25

Budweiser 3.25

Corona Lite 3.95

Heineken 3.95

Peroni (Italy’s #1 Beer) 3.95    

Corona 3.95

Wines from the Cellar
HOUSE WINES

Inglenook
White Zinfandel 3.95 11.95 15.95
Rhine 3.95 11.95 15.95
Chablis 3.95 11.95 15.95

Lambrusco-Gemini 3.95 11.95 15.95
A sweet light red wine.

Chianti-Strada 3.95 11.95 15.95
A dry red wine.

White Zinfandel-Ariel 3.95 11.95 15.95

WINES BY THE BOTTLE & GLASS

La Marca Pinot-Grigio 3.95 16.95
Chilled, white semi-dry.

Bolla Merlot 3.95 16.95
Red semi-dry.

Cabernet 3.95 16.95

Glass Small       Large
Carafe     Carafe

Glass Bottle
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