Savona’s Pizzeria

YOU'RE ALWAYS HOME AT SAVONA'S
Ransley Square « 17 Merritt Blvd, Fishkill, NY 12524 - 845-857-3176

STARTERS J ................................................................................................... \
SOUP OF THE DAY | $6 HEROES
. Signature and Classic Heroes
GARLIC KNOTS | 6fors- 12ors8 : on homemade fresh semolina Italian bread

TRUFFLE PARMESAN FRIES | $8 served with fries or side salad
garlic, parmesan cheese, truffle oil, fresh parsley :

THE MUTZ | $§15
TOMATO BRUSCHETTA | 59 fresh mozzarella & tomato, basil, pesto, balsamic glaze

toasted crostini bread topped with fresh basil & ripe tomato marinade

EGGPLANT ROLLATINI | $9
stuffed with baby spinach ricotta, with melted mozzarella, homemade marinara

PROSCIUTTO CAPRESE | $16
imported prosciutto di parma, fresh mozzarella, roasted red pepper,
fresh basil, balsamic glaze

FRIED CHEESE RAVOLI | $10
i ; : GRILLED EGGPLANT HERO | $16
served with homemade marinara : grilled eggplant, fresh mozzarella, basil, roasted red pepper, balsamic glaze

FRIED MOZZARELLA STICKS (4) | $12 .
house prepared, served with homemade marinara

MOZZARELLA CAPRESE | $12
fresh tomato, fresh mozzarella cheese, basil, pesto, balsamic drizzle : CLA'SS.IC SAUSAGE & PEPPERS | 5,16
: sweet italian sausage, sauteed bell peppers & onion
NONAS MEATBALLS | $12

two homemade all beef meatballs with a scoop of ricotta cheese MEATBALL PARM | 516
: meatballs, melted mozzarella, homemade marinara
CLASSIC ARANCINI (3) | $12

classic Sicilian rice ball stuffed with mozzarella cheese, sweet peas, bolognese, served with marinara CHICKEN PEPPERONI PARM | $16
: chicken cutlet, pepperoni, melted mozzarella, homemade marinara
FRIED SHRIMP (5)

classic served with marinara sauce | $14 buffalo (Frank's Hot Sauce, blue cheese, celery, Gorgonzola crumbles) | $15 GRILLED CHICKEN PESTO | 516
grilled chicken breast, pesto mayo, tomato, chopped romaine, roasted red peppers
FRIED CALAMARI

classic served with marinara sauce | $15  buffalo (Frank's Hot Sauce, blue cheese, celery, Gorgonzola crumbles) | $16 THE GONDOLA | $17
prosciutto di parma, salami, provolone, banana peppers chopped romaine,

red onion, tomato, oregano, red wine vinaigrette
Dressing choices: SPICY VODKA CHICKEN PARM | $17

EGGPLANT PARM | $16
crispy eggplant, melted mozzarella, homemade marinara

Savona’s Italian vinaigrette, creamy balsamic, crispy chicken cutlet, cherry peppers, vodka sauce, melted mozzarella
ranch, house chunky blue, house caesar VEAL PARM | $18
MIXED GREEN SALAD | $8 veal cutlet, melted mozzarella and marinara

spring mix, tomato, cucumber, red onion, carrot, olives

chicken | $12 grilled shrimp | $14 CALZONES

CLASSIC CAESAR SALAD | 510 CHEESE | individual $9 family | $23
romaine, shaved reggiano, homemade croutons : o .
fried artichoke | $12 chicken | $14 CHICKEN PARM | individual $10 family | $24

CHOPPED ANTIPASTO | $14 SPINACH | individual $10 family | $24
romaine, salami, pepperoni, olives, red onion, banana peppers, provolone cheese

CHOP CHOP CHICKEN | $14 STROMBOLI

chopped romaine lettuce, sliced egg, cucumber, red onion, gorgonzola cheese, spinach, artichoke, roasted garlic, alfredo, mozzarella | $10
crispy bacon, tomato, olives, Italian vinaigrette, choice of crispy or grilled chicken ) i
pepperoni, salami, sopresatta, mozzarella | $10

MILANESE SALAD .
mixed greens, bruschetta tomato, shaved Reggiano cheese, Italian vinaigrette crispy eggplant, roasted red pepper, mozzarella | $10
grilled eggplant | $12 chicken cutlet | $14  veal cutlet | $16 TN et e et s et s e re e s e reeesenrees s erreeens e

COFFEE | DESSERTS




PARMS & PASTA

P IZZAS | SIZE & CRUST STYLE served with homemade garlic knots

: 12”round " 12"x18" 12'x18” ¢

GIutenFreeE:)ul:tnAvaiIable 16"round Grandn)':a Style Sicilia: Style RAVIOLI | $16

: classic cheese ravioli, homemade marinara

i CLASSICSICILIAN — — — $22

i thick square pizza, mozzarella, marinara BAKED RIGATONI | $17

rigatoni pasta baked with marinara sauce,

: GRANDMA SICILIAN = — 522 — ricotta and mozzarella cheese

¢ thin focaccia style crust, mozzarella, tomato sauce, fresh basil

PESTO PENNE | $18

i CLASSIC CHEESE 514 516 — — homemade pesto, penne pasta, parmesan cheese

¢ mozzarella & pizza sauce

PENNE VODKA | 518

: MARGHERITA 915 518 — — vodka reduction & pink sauce

: fresh mozzarella & sauce :

RIGATONI ALFREDO | $19

HOT HONEY PEPPERONI ' ' $16 $20 $22 $22 Parmig]ano ChGESE, eqq, cream, butter

¢ mozzarella, burrata cheese, sauce, crispy pepperoni, hot honey drizzle :

BAKED LASAGNA | $19

: INAPICKLE . 316 520 522 22 layered pasta sheets, pork & beef bolognese, ricotta,
ranch dressing, ricotta base, mozzarella, dill pickles mozzarella, homemade marinara
QUATTRO FORMAGGI ) 316 520 822 822 EGGPLANT ROLLATINI OVER PENNE | $19
ricotta, mozzarella, burrata cheese, parmesan, fresh basil eggplant cutlets rolled and stuffed with ricotta and

{ SPINACH ARTICHOKE ALFREDO 516 $20 $2) 52 spinach, baked with marinara & mozzarella
spinach, artichoke hearts, roasted garlic, mozzarella, alfredo sauce PENNE A LA NORMA | $19

THE MELANZANE 516 520 52 62 |  sauteed eggplant, fresh mozzarella, fresh basil, marinara
crispy eggplant, mozzarella, marinara, ricotta dollops, fresh basil SPAGHETTI MEATBALLS | $19
SPICY VODKA CHICKEN §17 $1 623 623 | ourfamous all beef meatballs, homemade marinara, spaghetti
vodka sauce, mozzarella, banana peppers, crispy chicken ITALIAN SAUSAGE SPAGHETTI | $19

. TRUFFLE MUSHROOM §17 §1 623 523 sweet Italian sausage, homemade marinara, spaghetti
ricotta, mozzarella, cremini mushrooms, spinach, truffle oil drizzle CLASSIC PARMIGIANA

: : lted mozzarella, homemade marinara, penne pasta
: PESTO SAUSAGE $17 $21 $23 $23 : me ¢ , ,

¢ crumbled sweet italian sausage, homemade pesto, mozzarella, burrata cheese : chicken | $22 eggplant | $20

veal | $24  shrimp | $24

{ SHRIMP SCAMPI $17 $21 $23 $23

i sautéed shrimp, scampi sauce, roasted garlic, mozzarella H I CLASSIC FRA,NC_ESE

: i lightly egg battered, butter, lemon, white wine sauce, penne pasta
i HOT BUFFALO CHICKEN $17 §21 $23 §23 i chicken | $22  veal | $24

spicy buffalo chicken, mozzarella cheese, celery & blue cheese CLASSIC MARSALA

! THE FICO $17 $21 $23 $23 i portobello mushrooms, marsala wine sauce, penne pasta
i figs, smoked bacon, Gorgonzola, mozzarella, fig jam, shallots chicken 1 $22  veal | $24
CHICKEN CAPRESE $17 $21 $23 $23 SPICY VODKA CHICKEN | $23

¢ fresh mozzarella, bruschetta tomato, basil, pesto & balsamic glaze chicken cutlet, vodka sauce, spicy cherry peppers,
melted mozzarella, rigatoni pasta
ADDITIONAL TOPPINGS | $1.95 each

mini pepperoni cups, italian sausage, cremini mushrooms, baby spinach, shallots, roasted red peppers, ) ,SHRIM,P SCAMPI, | 524 )

i fresh bell peppers, eqgplant, fresh basil, smoked bacon, genoa salami, prosciutto i six large shrimp sautéed in white wine, roasted garlic,
N vt tee e e s teeseeeaes s seeseee s eeaesa e e e s eeseeeesaes e saeeaeets e neesensassee s sssaeseesaeraesenereerrand 77 lemon butter sauce, ltalian herbs, served over spaghetti
BEVERAGES

N/A BEVERAGES BEER | $7cn
SODA | $3.50 PERONI/ STELLA/ MILLHOUSE LIGHT/ SLOOP JUICE BOMB

pepsi « diet « starry - ginger ale « rootbeer « poppi
PANNA | $3.50 NATALIE'S ORANGE JUICE | $4

PELLEGRINO | $4
classic sparkling « aranciata - limonata « CAIO

SPARKLING | $9glass $24 bottle
PROSECCO / LAMBRUSCO

.
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WINE | $9glass $24 bottle

PINOT GRIGIO/ CHARDONNAY/ SAUVIGNON BLANC/ ROSE/
PINOT NOIR/ MONTEPULCIANO/ CHIANTI/ CABERNET

CANNED COCKTAILS | $7an

HIGH NOON  vodka pineapple - tequila grapefruit
SUNCRUISER  lemonade iced tea & vodka « strawberry lemonade

PREMIUM CANNED COCKTAILS | $8cn

TWO CHICKS  sparkling vodka fizz « sparkling paloma « sparkling lemon strawberry kiss
BAR HILL GIN & TONIQ LONG DRINK




