
www.pietroslodi.com

(209)368-0613

MENU
Take Out

Fall 2020

Monday - Thursday: 11:00AM - 8:00PM

Friday & Saturday: 11:00AM - 8:00PM


Sunday: CLOSED


http://www.pietroslodi.com


murdaca’s minestrone soup 7

soup & salad — 12	 with chicken 5	 antipasto 5	 prawns 7

	 barabietola— prosciutto di san daniele, roasted beets, arugula, toasted 
seasonal nuts, burrata cheese, aged balsamic vinegar 15

antipasto salad — molinari salami, provolone, olives, white beans, romaine, 
aruglua, corto olive oil, pietro’s vinaigrette 14

jimmy’s salad —  pietro’s, garden, or caesar salad   with chicken 14   with prawns 16

spinach salad — fresh spinach, roma tomatoes, gulf prawns, broiled chicken, 
oregano, onion, cranberry, wax peppers 17


I n s a l a t a  e  z u p p a

t a k e  o u t
A n t i p a s t i
	 antipasti — handcrafted italian salami, cheese, olives, vegetables 17

calamari fritti — 13

meatballs — three housemade meatballs with grilled bread 10

bruschetta — grilled ciabatta with tomatoes, garlic, and basil 12

mussels — in a spicy tomato sauce 16

prosciutto di san daniele d.o.p — with burrata cheese 19

ricotta — hand dipped ricotta cheese, neapolitan bread, salsa verde 13


	 new york steak sandwich — choice ny strip, garlic ciabatta roll, with 
ravioli 23

italian sausage sandwich — served with sautéed red onions, roasted red 
peppers, cheese 16

meatball sandwich — housemade meatballs, provolone, garlic ciabatta roll 14

rosie’s pollo fritto — northern italian style fried chicken, salsa verde aioli, onion, 
pepperoncini, garlic ciabatta roll 15

chicken pesto — house marinated chicken breast, provolone cheese, pesto, 
ciabatta roll 14

milanese sandwich — pork cutlet, caramelized onions, arugula, salsa verde, 
garlic ciabatta roll 15


P a n I n I served with soup, salad or fries



P R I M I
tagliatelle — fresh fettuccine pasta, in a pork sausage, veal, porcini mushroom 
bolognese 18	 

nettie’s ravioli — genovese ravioli, pork, beef, swiss chard, house meat sauce 18

risotto — seasonal arborio risotto, chef’s selection 19

lasagna — ricotta, mozzarella, parmiggiano reggiano, house meat sauce 18

spaghetti — spaghetti pasta, house meat sauce and meatball 18

gnocchi funghi — portobello and shiitake mushrooms, porcini cream sauce, 
white truffle oil 19

vongole — spaghetti pasta, clams, pancetta, calabrian chile 19

	 garganelli — garganelli pasta, roman oxtail ragu 19

*add garden salad — 7  caesar salad — 7  pietro’s salad — 7

*gluten free pasta 3

jim’s special — pesto, cheese, broiled chicken, artichoke and garlic 17

margherita — tomato sauce, fior di latte cheese, corto olive oil, fresh basil 15

marinara — crushed tomatoes, oregano, basil, roasted garlic, salt, pepper, corto 
olive oil, parmesan 14

m&m — molinari sausage, pepperoni, salami, tomato sauce 17

bel paese — bel paese cheese, san daniele prosciutto, grilled asparagus corto 
olive oil 17

pete’s pie — four cheeses, cacio cavallo, mozzarella, bel paese, and parmiggiano 
reggiano, spring onion, garlic, chili honey 17

	 super special — cacio cavallo cheese, molinari sausage, pepperoni, 
onion, basil, chili honey, parmesan cheese 19

funghi — corto olive oil, bel paese cheese, porcini and portobello mushrooms, 
parmigiano reggiano, truffle oil 16


P i z z e  -  w o o d f i r e d



s e c o n d i
	 rosie’s pollo fritto — northern italian style fried chicken, fire roasted 
cherry tomatoes, salsa verde, shaved parmigiano reggiano 24

charbroiled chicken — grilled breasts, special marinade, roasted potatoes, 
vegetables 23

pork milanese — breaded pork tenderloin, baby arugula, charred lemon, 
roasted potatoes, parmigiana reggiano 26


cioppino — prawns, fresh mussels, white fish, clams in a spicy tomato stew with 
grilled bread 27

catch of the day —  limited availability — market price

bistecca per due — for 2 — chef’s choice all natural beef for two, raviolis, 
seasonal vegetables — market price


chicken piccata — roasted potatoes, vegetables 20	 	 

calamari steak — roasted potatoes, vegetables 23

eggplant parmigiana — over vegetables 16	 	 	 

chicken parmigiana — spaghetti, vegetables 19


C o n t o r n i
vegetables — 5

nettie’s ravioli — 7

spaghetti — 6

house cut fries — 5

meatball — 3

italian sausage — 6

italian sausage & meatball — 7

spinach — 5




housemade bread — 3 per loaf

pint of soup with bread — 6.5

quart of soup with bread — 12

box of nettie’s housemade ravioli — 14

pint of sauce — 8

quart of sauce — 15

side of dressing — 2

pint of salad dressing — 8

quart of salad dressing — 15

pint of spaghetti with meat or marinara sauce — 11

quart of spaghetti with meat or marinara sauce — 16

pint of ravioli with meat or marinara sauce — 12

quart of ravioli with meat or marinara sauce — 20


S i d e  d I s h e s

D e s s e r t
	 tiramisu — 9

cannoli siciliano — sicilian pastry filled with fresh hand packed ricotta cheese, chocolate 
chips, and pistachios  8




chicken parmigiana

chicken piccata 

broiled chicken

eggplant parmigiana

new york steak — add on 50


6


175

Serves 10 people, freshly baked bread

choose onei n s a l a t a -
pietro’s salad 

caesar salad 

garden salad


penne pasta with marinara or meat sauce 

gnocchi with cream or pesto sauce 

nettie’s housemade ravioli

lasagna

choose onep r i m i -

choose ones e c o n d i -

p i e t r o ‘ s  f a m i l y  p a c k

t o  go
l a r g e  p a r t i e s



F a m I l y  p a c k

Serves 4 people, freshly baked bread — 75

i n s a l a t a

choose one

pietro’s salad 

caesar salad 

garden salad


p r i m i 

choose one

penne pasta with marinara or meat sauce 

gnocchi with cream or pesto sauce 

nettie’s housemade ravioli

lasagna

s e c o n d i

choose one

chicken parmigiana

chicken piccata 

broiled chicken

eggplant parmigiana

new york steak — add on 25


A d d  o n

meatballs — 10

vegetables — 7




B u s I n e s s  p a r t i e s  t o  g o

a n t i p a s t i -
bruschetta — 23

calamari fritti — 29

antipasto — 37


i n s a l a t a -
garden salad 		 	 35	 	 

caesar salad 	 	 	 35	 

pietro’s salad 		 	 35	 	 

to add chicken 	 	 20	 	

s e c o n d i -

chicken piccata 	 	 70

eggplant parmigiana		 55	 	 


c o n t o r n i -
housemade bread 	 	 3 per loaf	 	 

italian vegetables 	 	 30 half tray	 

italian sausage	 	 20 half dozen	 

housemade meatballs	 30 per dozen


p r i m i -

penne with meat sauce 	 60	      	 

penne with marinara 		 60	 	 

penne with pesto 	 	 60	      	 

lasagna	 	 	 60	      	 

gnocchi with pesto 	 	 65	 	 

ravioli with meat sauce	 60	 	 

ravioli with marinara sauce	 60

d o l c e -
tiramisu	  	 60 half sheet 

(one day notice necessary) 

cannoli	 	 60 per dozen	 

gelato pie	  	 50 

(serves 12) 

all dishes below serve 10 - 12


