
Appetizers

Pizza

Subs and Sandwiches
Platters include French Fires and Cole Slaw

       Sub Platter
Ribeye Steak............................................................. 5.75    7.95
Philly Cheesesteak ................................................ 5.75    7.95
 Covered with peppers and Onions
Chicken Philly Cheesesteak................................ 5.75    7.95
 Covered with peppers and onions
Chicken Spiedie ..................................................... 5.75    7.95
Breaded Fish............................................................ 3.95    6.25
 with tartar sauce
Itailian Chicken Breast.......................................... 3.95    6.25
 Served with lettuce, tomato, and mayo
Chicken Parmesan ................................................. 4.45    6.75
Eggplant Parmesan .............................................. 3.95    6.25
Meatball Parmesan ............................................... 3.95    6.25
Sausage Parmesan ................................................ 3.95    6.25

Our Pizza is made with only the �nest ingredients: homemade dough, blended real cheese and our 
delicious homemade sauce

16 “ Pizza regular or white garlic ............................................................................................................. 9.50
Toppings

Double cheese, mushrooms, pepperoni, onions, black olives, peppers, broccoli ................ 1.50
Meatballs, sausage, anchovies, bacon, spiedies, bu�alo spiedies .............................................. 2.00
Brothers 2 Special ”The Works” ............................................................................................................... add 6.45
“The Grover” The Orignal Pig Stand Pork BBQ Pizza ....................................................................... 12.50

Antipasto....................Small 6.45.. Large 7.45
 Fresh crisp Lettuce topped with 
salami, provolone cheese, tomatoes, 
cucumbers, olives & pepperoncini
Fresh Garden Salad................................... 3.25
Chicken Spiedie Salad.............................. 7.75
 Fresh crisp greens topped with chucks of 
marinated chicken breast
 All salads are served with your choice of 
dressing. For bleu cheese please add .55
Breaded Mushrooms................................ 4.95
Breaded Cauli�ower................................. 4.95
Zucchini Sticks............................................ 4.95
Combo Platter............................................. 8.45
 Breaded mushrooms, cauli�ower, zucchini, 
onion rings, and cheese sticks served with our 
homemade sauce

Soup of the Day..... Cup 2.00...... Bowl.. 3.25
 Di�erent ever day, always piping hot!
Mozzarella Sticks........................................ 6.25
Jalapeno Poppers...................................... 6.25
Chicken Wings (6)...................................... 3.25
 Hot, Medium, Mild, Suicidal, Cajun, BBQ, 
Garlic, Spicy Garlic, Bleu, Bay
Chicken Fingers.......................................... 7.45
 Served with French Fries and Coleslaw
Bu�alo Chicken Strips.............................. 7.45
 Served with French Fries and Bleu
Cheese Stu�ed Potato Skins
 with sour cream............................. 5.75
 with bacon & cheese.................... 6.25
 with ham & cheese........................ 6.25
Pizza Skins
 with sauce & cheese..................... 5.75
 with Pepperoni............................... 6.75

French Fries......................... 2.25
French Fries with Gravy... 2.45
Cheese Fries........................ 3.25
Baked Potato....................... 1.95
Onion Rings.........................3.25
Coleslaw................................ 1.75

On the Side

     Platter
Hamburger...........................4.50... 6.75
Cheeseburger..................... 5.25...7.50
Baconcheeseburger......... 5.75...8.00
Bu�alo Burger..................... 5.50...7.75

The Original Pig Stand Pork BBQ Sandwich...4.50.........Platter........5.50

“There's no better feeling in the world than a warm pizza box on your lap.”
Kevin James, Comedian/Actor

Served with:
 Homemade Sauce or Butter Sauce............................... 7.95
 Homemade Meatballs....................................................... 8.95
 Mushrooms .......................................................................... 8.95
 Mild Spiced Sausage.......................................................... 8.95
 Sauteed Fresh Green Peppers........................................ 8.95
Rigatoni al Forno ............................................................................ 8.45
Baked Lasagna................................................................................. 9.95
Ravioli �lled with cheese and served with meatballs.................. 9.95
Manicotti............................................................................................ 9.45
Gnocchi............................................................................................... 8.95
 with homemade meatballs............................................. 9.95
Linguini with Clam Sauce (Red or White)................... ............ 9.45
Fettucini Alfredo.............................................................................. 10.25
Italian Taste (Lasagna, Spaghetti, Sausage, and meatball)........... 10.25

Eggplant Parmesan - Sliced breaded eggplant cutlets covered with sauce and mozzarella cheese.. 11.45
Chicken Parmesan - Breaded chicken breast covered with sauce and mozzarella cheese................... 11.45
Veal Parmesan - Tender breaded veal cutlet covered with sauce and mozzarella cheese..................... 12.45
Veal & Peppers - Freshley cubed veal and peppers baked in tomato sauce and lightly seasoned....... 11.45
Sausage Parmesan........................................................................................................................................ 10.25
Meatball Parmesan....................................................................................................................................... 10.25
Chicken Alfredo -  Slice of chicken breast over a bed of fettecini alfred.................................................. 11.45
Chicken Nicola 
 Chicken combined with eggplant slice, fresh tomatoes, melted mozzarella and sauce............... 11.95
Veal Nicola
 Veal combined with eggplant slice, fresh tomatoes, melted mozzarella and sauce........................ 13.75

Delmonico Steak................................................................. 15.95
Delmonico ala Milanese................................................... 17.95
Chopped Sirlon Steak........................................................11.45
 With Mushrooms.................................................... 12.45
Original House Recipe Marinated Chicken Breast.. 11.45
Charbroiled Chicken Breast............................................. 11.45

Shrimp
 Breaded and fried or Broiled in Lemon Butter, or Scampi Style........................................................ 14.75
Fish Filet
 Served Breaded and friend or Broiled in Lemon Butter.................................................................... 12.45
Scallops
 Served Breaded and friend or Broiled in Lemon Butter..................................................................... 14.75
Fishermans Platter
 Shrimp,  Scallops, & Fish Fillet Breaded and friend or Broiled in Lemon Butter............................... 14.75
Fish & Chips..................................................................................................................................................... 8.45
Shrimp in a Basket
 Bite sized breaded shrimp served with french fries and coleslaw.................................................... 8.45

Pasta
Featuring our Homemad Sauce, served with your choice of soup or salad and warm garlic knots

 All you can eat: Homemade Spaghetti, Imported Spaghetti, Penne, Linguini or Capellini

Italian Specials

From the Sea...

From the Land...
Served with a garden salad, warm garlic bread, and your choice 

of potato or side of spaghetti

"The trouble with eating 
Italian food is that 5 or 6 
days later you're hungry 

again."
George Miller, British writer

“The only time to eat 
diet food is while 

you're waiting for the 
steak to cook.”

Julia Child, 
Chef/Author


