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Hot Antipasto Platter
Jumbo breaded shrimp, mushrooms,
cauliflower, zucchini, chicken tenders and
onion rings fried to a golden brown,
served with marinara and ranch dressing
$12.95

Starter Combo
Lightly seasoned and battered
chicken tenders, zucchini & mushrooms

$9.95

Calamari Fritti
Lightly seasoned and battered calamari fried to
perfection served with fresh lemon and marinara
$8.95

Pete’s Bucket of Wings
Buffalo wings tossed with our
special sauce (hot or mild)
served with celery sticks
and bleu cheese dressing
Bucket of 8 - $9.95
Bucket of 12 - $12.95
Bucket of 16 - $16.95

Nachos
Crispy tortilla chips with melted cheese, olives,
sliced jalapeno, sour cream, fresh tomato and salsa
$8.95

Mesquite Chicken Quesadillas
Chicken marinated in mesquite flavoring wrapped in
flour tortilla with monteray jack cheese, jalapefio and onions
$8.95

Chili-Cheese Fries
Platter of fries smothered with cheese sauce,
topped with chili, onions and sour cream
$6.95

Breaded Mozzarella
Homemade sticks of mozzarella
served with marinara sauce
$6.95

Loaded Potato Skins
Four potato skins loaded with crispy bacon
and cheddar cheese served with sour cream
$8.95

Pizza Bread
French bread topped with Pez’s homemade
marinara, baked with mozzarella cheese

$3.95

Garlic Bread
French bread baked with our homemade garlic spread
$3.25

Golden French Fried Potatoes
$2.95

Fresh Tomato Bruschetta
Fresh tomatoes marinated with garlic,
red onion, fresh basil and olive oil
served on toasted bread rounds
$6.95

Joups and Jalods

Soup
Homemade Minestrone
French Onion
Soup of the Day
Bowl - $3.95
Cup - $2.95

Pete’s Homemade Chili
Served with onions and cheddar cheese
Bowl - $4.95

Grilled Salmon Salad
Grilled Atlantic salmon over crisp mixed greens and
feta cheese tossed with balsamic vinaigrette
$10.95

Gorgonzola Chicken Salad
Asparagus, chicken breast, tomato, pepperoncini and
crumbled gorgonzola tossed with balsamic vinaigrette
over a bed of mixed greens
$8.95

Greek Salad
Crisp lettuce, tomato, cucumber, black olives, onions
green pepper, topped with feta cheese
$8.95

Cobb Salad
Crisp mixed greens tossed with dijon mustard vinaigrette
and garnished with chicken breast, feta cheese, avocado,
green onion, crispy bacon, hard boiled eggs and tomatoes
$11.95

Buffalo Chicken Salad
Spicy boneless chicken, battered and fried,
tossed with fresh mixed greens,
diced cucumber, carrots, celery and tomatoes,
topped with cheddar cheese and green onions
$8.95

Caesar Salad
Fresh crisp romaine lettuce tossed with homemade
croutons, pecorino cheese and Caesar dressing

$8.95
Add shrimp - $3.95 / Add chicken - $2.00

House Dinner Salad
$4.95
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Ranch
Italian
Creamy Garlic
Bleu Cheese
Dijon Mustard Vinaigrette
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All sandwiches include cole slaw and French fries. All sandwiches include cole slaw and French fries.
Build Your Own Burger Homemade Italian Beef
1/3 Ib. Black Angus charbroiled burger with three toppings of Thinly sliced Italian beef dipped in natural au jus
your choice: American, Cheddar, Mozzarella, Bleu Cheese, $8.45
Bacon, Sautéed Mushrooms, Grilled Onions
$7.95 Roasted ltalian Sausage
Bacon Burger Mini burgers with pickle, Homemade Italian sausage served with marinara
Topped with bacon, cheddar  ketchup and mustard topped $8.45
and grilled onion with crispy onions
$8.45 6 — $8.95 Italian Beef and Sausage Combo
Chipotle Bleu ;Z - 2;%9955 Simply put, the$gt?9$; of both worlds
Cheese Bacon Burger
Chipotle sauce, Meatball Sliders Italian Meatball
blue cheese, bacon Description Homemade meatballs topped with marinara
$8.95 6 — $8.95 and mozzarella cheese on French bread
Mushroom Mozzarella 12 - $14.95 $8.45
Fresh sauteed mushrooms, 24 - $20.95
mozzarella cheese Grilled Chicken Breast
$8.45 Marinated and grilled chicken on French bread
Sliders $8.95
Chicken Parmigiana
AQ,Oj Boneless breast of chicken lightly breaded and pan fried in
3 Chicken, or Beef Tacos olive oil, baked with marinara and mozzarella cheese
Flour tortillas served with rice and black beans $8.95
$9.95 Buffalo Chicken Sandwich
Chicken Club Tacos Lightly breaded and tossed with our
Three Flour tortillas filled with chicken, bacon, homemade buffalo sauce on a toasted bun
diced tomatoes, cheese and lettuce with chipotle ranch dress- $8.95
ing, served with rice and black beans
$10.95 Black Angus Steak Sandwich
Charbroiled ribeye served on toasted French bread
3 Steak Tacos $9.95
Served with rice and black beans
$11.95 Philly Steak

Thinly sliced ribeye steak, sautéed peppers, onion

' - and melted mozzarella on a toasted baguette
A } wwwu} d"} $9.95

Full Slab of Ribs served with fries. Eggplant Parmigiana Sandwich
Original Baby Back Ribs Thinly sliced eggplant baked with
Basted with Pete's Classic BBQ Sauce Marinara and Mozzarella cheese
Full Slab $18.95 Half Slab $13.95 $8.45
Blazin Hot Baby Back Ribs italian Sub Sandwich

Triple basted with red hot pepper sauce

Full Slab $18.95 Half Slab $13.95 Imported prosciutto, salami, mortadella,

capicola and provolone cheese with lettuce,

Honey BBQ Baby Back Ribs tomato, onion and homemade ltalian dressing
Basted with a honey BBQ sauce $8.95
Full Slab $18.95  Half Slab $13.95
Honey Chipotle Baby Back Ribs Grilled Portabello
Basted with a tangy and sweet honey-chipotle sauce Roasted portabello mushroom topped with provolone cheese,
Full Slab $18.95 Half Slab $13.95 marinated tomatoes on a toasted herb Focaccia
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Choose any 2 Favorites
Served with veggies, fries or mashed potato

Half Slab Ribs, Fried Chicken, Breaded Shrimp
Grilled Lime Shrimp, Meat Loaf, BBQ Pork Tenderloin
Chicken Parmigiana, Fish Tilapia

$19.95
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Spaghetti or Mostaccioli and Meatballs
With your choice of meat or marinara sauce

$10.95

Cheese or Meat Ravioli
With your choice of marinara or meat sauce

$11.95

Stuffed Shells
Jumbo shells stuffed with ricotta cheese,
baked with marinara and mozzarella cheese

$11.95

Homemade Meat Lasagna
Layers of pasta and ricotta with fresh ground beef
simmered in our homemade marinara
baked with mozzarella

$11.95

Fettuccine Alfredo
Egg fettuccine noodles simmered in a two cheese alfredo sauce
$12.95
Add shrimp and broccoli - $3.95
Add chicken - $2.00

Baked Rigatoni
Rigatoni noodles tossed with ricotta cheese
and baked with our marinara sauce
and mozzarella cheese
$11.95

Cheese or Meat Ravioli
Tortellini noodles tossed with our homemade
marinara or meat sauce
$11.95

e — Suﬁwq lwm; Pa}h -

Linguine with Clams
Steamed vongole and cherrystone clams simmered in
marinara or garlic and oil tossed with linguine noodles
$14.95

Pasta con Pesce
Simmered shrimp, calamari, mussels and clams with our
marinara sauce or garlic oil over a bed of linguini

$17.95

Seafoed

A Pound of Jumbo Breaded Shrimp
Jumbo gulf shrimp fried to a golden brown and served with
cocktail sauce and fresh lemon and French fried potatoes

$14.95

Our Fresh Catch of the Day
A special selection of seafood delivered fresh daily.
Can be prepared Vesuvio, Oreganato or Grilled

$17.95

Meat /vag

BBQ Pork Tenderloin
Pork tenderloin broiled and basted with BBQ sauce, topped with
crispy onions and served with mashed potatoes and vegetables

$14.95

New York Strip Steak
10 0z. New York strip steak grilled and served
with fresh mashed potatoes and vegetables

$17.95

New York Steak and Jumbo Breaded Shrimp
10 0z. New York strip steak with breaded shrimp served
with mashed potatoes and vegetables

$19.95

Filet Mignon with Mushrooms
8 oz. filet broiled to your request with a natural au jus
served with mashed potatoes and vegetables
$22.95

Meat Loaf
Pete’s homemade meatloaf baked to perfection, served with
mashed potatoes, vegetables and homemade beef gravy

$13.95
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Neighborhood Fried Chicken
Fresh dipped and fried to perfection
with mashed potatoes and vegetables
$12.95

Chicken Parmigiana
Breaded chicken breast pan fried in olive oil,
then baked with marinara sauce and mozzarella cheese

served over a bed of pasta
$12.95

Chicken Vesuvio (Bone-In)
Chicken braised in olive oil, peas, garlic, white wine
and herbs, served with roasted potatoes

$13.95
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Chicken Tetrazzini
Spaghetti tossed with light alfredo sauce, mushrooms
and chicken baked with mozzarella cheese

$13.95

Eggplant Parmigiana
Thinly sliced eggplant baked in marinara
and topped with mozzarella cheese
$12.95

Giambotta
Grilled homemade ltalian sausage with roasted peppers
and potatoes in a white wine garlic sauce

$13.95

All dinners served with soup or salad, bread and butter.

Spaghetti or Mostaccioli
Two Homemade Meatballs $3.25
Homemade ltalian Sausage $3.25

Mashed Potatoes $3.95
Baked Potato $2.95
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Ingredients
Ricotta Cheese, Mushrooms, Green Peppers, Hot Giardiniera, Spinach, Green Olives, Black Olives, Onion, Fresh Tomato, Garlic,

Sausage, Pepperoni, Roast Beef, Ground Beef, Bacon, Ham, Anchovies, Shrimp.

Thin Crust Pizza

Small Medium Large X-Large Family
Serves 1 2 3 4 5
Diameter 10” 12” 14" 16” 18”
Mozzarella Cheese $ 1190 $ 13.95 $ 16.95 $ 18.95 $ 20.95
Add Thick Dough $ 150 $ 175 $ 225 $ 250 $ 295
Add One Ingredient $ 150 $ 175 $ 225 $ 2.0 $ 295
Party sausage, green pepper, mushroom and onion $ 14.45 $ 16.95 $ 2195 $ 23.95 $ 25.95
Taco Lettuce, tomato, ground beef, cheddar cheese $ 13.95 $ 15.95 $ 18.95 $ 20.75 $ 24.95
and seasoned with taco sauce
BBQ Chicken $ 13.95 $ 15.95 $ 18.95 $ 20.75 $ 24.95

Stuffed or Pan Pizza Allow 45 minutes for stuffed pizza, it’s worth the wait!

Serves 2 3 4
Diameter 10” 12” 14"
Mozzarella Cheese $ 15.99 $ 17.95 $ 20.95
Each additional ingredient $ 150 $ 175 $ 225
Party Sausage, green pepper, mushroom and onion $ 18.95 $ 21.65 $ 23.45
Spinach and Ricotta Cheese $ 17.45 $ 18.95 $ 2145
Soft Drinks
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Cheesecake.....$3.95

With chocolate or strawberry topping Extreme Supreme Chocolate Cake.....$5.25
Sundaes....$3.95 Homemade Cannolli.....$4.95
Chocolate or strawberry topping Hot Apple Cobbler....$4.95
THE Big Brownie.....$5.49 with Vanilla Ice Cream
A big brownie covered with walnuts, cookie crumbles, Chocolate Ice Cream $2.95 / Vanilla Ice Cream $2.95

chocolate syrup, vanilla ice cream and whipped cream
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Chicago, 1L Waodridge,IL. Harwood Heights, IL Carry-Out Chicag, IL Punta Gorda, FIL Chicago, 1L Elk Grove IL Elk Grove, IL
4256 N. Central Ave. 6310°S. Route 53 7319 W. lawrence 7319 W. lawrence 3737 N. Western Ave. 3200 Matecumbe Key Rd. 4242 N. Central Ave. 1170 West Devon Ave. 1120-22 West Devon Ave.
Chicago, IL 60634 Woodridge, IL 60517 Harwood Heights, IL 60706 Harwood Heights, IL 60706 Chicago, IL 60618 Punta Gorda, FL 33955 Chicago, IL 60634 Elk Grove Village, IL 60007 Elk Grove Village, IL 60007
(773) 7365828 (630) 8521000 (708) 867-4641 (708) 867-4641 (773) 4637770 (941) 639-3650 (773) 7369009 (847) 534-0600 (847) 534-5000
WWww.suparossa.com
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Coke, Diet Coke, Sprite, Root Beer,

Pink Lemonade, Milk, Iced Tea
$ 2.45

Coffee and Hot Tea
$ 2.25

Super Milk Shakes
Vanilla, chocolate or strawberry

$ 4.95
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Your choice $ 6.95

Apple Martini
Smimoff Apple Twist Vodka and a touch
of green apple schnapps garnished
with a twist of lemon

Chocolate Martini
Stoli Vanilla Vodka, Bailey’s Irish Cream
and chocolate liqueur

Lemon Drop Martini
Ketel One Citron Vodka chilled and
served with a twist

Mango Martini
Stoli Orange Vodka and mango schnapps

Cosmopolitan
Smirnoff Raspberry Twist Vodka, lime
juice and Cointreau, shaken with a
splash of cranberry juice

Baileys and Coffee
Bailey’s Irish Cream mixed with our
coffee, topped with whipped cream

PezeSarita
Absolut Citron, Chambord
and pineapple juice

Mai Tai
Myers Dark Rum and Malibu Coconut
Rum mixed with pineapple juice and
orange juice topped with grenadine

Margarita
Jose Cuervo Tequila, Cointreau
and lime juice

Raspberry Colada
Coco Lopez Coconut Cream, lime juice,
Parrot Bay Rum and Myers Rum

Long Island Iced Tea
A refreshing blend of vodka, gin,
rum, and Triple Sec

Mango Margarita
Jose Cuervo Tequila, Cointreau
and mango schnapps

Mudslide
Bailey’s Irish Cream, Kahlua and
Stoli Vodka blended with ice cream
and drizzled with chocolate
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101 St. Gabriel Riesling, Germany
105 Ecco Domani Pinot Grigio, Tre Veenezie, ltaly
106 Montevina Pinot Grigio, California
110 Redwood Creek Chardonnay, California

111 Kendall Jackson Chardonnay, California
115 Trinchero Sauvignon Blanc, Napa, California
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150 Copperidge White Zinfandel, California

Ked Wine

201 Poggio Basso D.0.G.C. Chianti, Tuscany, Italy
202 DaVinci Chianti Classico, Tuscany, Italy

203 Ruffino Aziano “Tan Label” Chianti Classico, Tuscany, Italy
206 Duck Pond Pinot Noir, Oregon

210 Reynolds Shiraz, Australia

212 Greg Norman Shiraz, Australia

215 Redwood Creek Merlot, California

217 Blackstone Merlot, California

220 Trinchero Merlot, California

235 Redwood Creek Cabernet Sauvignon, California
236 Reynold’s Cabernet Sauvigon, Australia

238 Trinchero Cabernet Sauvignon, California

239 Kendall Jackson Cabernet Sauvignon, California

Qﬁm/»dtagne

250 Charles de Fere, “Jean Louis” Brut, N.V. 187 ml
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Domestic $ 3.50

MGD, Miller Lite, Budweiser, Bud Lite, O’Doul’s

Import $ 4.75
Amstel Lite, Heineken, Corona, Peroni

Stella Artois $ 5.00
Grolsch 16 0z. $ 5.00

Beor o T

Domestic Premium
Goose Island Seasonal $ 4.95
Sierra Nevada Pale Ale $ 4.95

Glass
$ 6.25
$ 6.50
$ 7.00
$ 6.00
$7.75
$ 7.00

Glass
$ 5.00

Glass
$ 6.25

$7.75
$ 7.00
$ 6.50
$7.75
$ 6.00
$ 675

$ 6.00
$ 6.50
$ 7.50

Imports Premium
Blue Moon $ 4.95
Warsteiner Pilsner $ 4.95

Guinness $ 5.25

Domestic Regular
Miller Lite $ 3.75
Bud Lite $ 3.75

60 oz. Pitcher Regular $ 11.95 Premium $ 15.95

Bottle
$ 23
$ 24
$28
$ 22
$28
$28

Bottle
$ 19

Bottle
$ 22
$29
$30
$27
$ 26
$29
$ 22
$26
$27
$ 22
$ 27
$27
$28

Bottle
$7.75

Konig Ludwig Hefe Wizer 23 oz. $ 5.95





