1974

AHWATUKEE - 48th St. & Chandler Blvd. - 480-961-0208




ITALIAN SAUSAGE
A delicious pattie of our homemade ltalian
sausage, mildly seasoned, then baked with
onions, mixed green and red bell peppers. Served
on our toasted 8" rustic Baguette and topped
with homemade Marinara sauce.............. 7.95

ITALIAN BEEF WITH Al JUS

Select beef from Chicago, simmered in our
seasoned au jus, and piled high on our
8"rustic Baguette. Grandpa Tony suggests mild
o hot IATdINIerd.....oc..ccovvevnreviriirsiriens s 7.95

BRUSCHETTA CHICKEN

Baked chicken breast, our bruschetta topping,
sliced pepperoncini rings, melted Provolone
cheese, olive oil and balsamic vinegar, served
on our toasted 4"square Ciabatta bread..8.95

CAPRESE SANDWICH
Fresh Fior di latte Mozzarella, fresh basil leaves,
seasonal tomatoes drizzled with extra virgin olive
oil and balsamic reduction on our toasted

4"square Ciabatta bread..........ccoocovvev..en. 8.95

CHEESE RAVIOLI

Ricotta cheese filled pasta served with your choice

of our Mamma-Made Marinara or Vodka Cream

ITALIAN MEATBALL

All pastas served with a freshly baked breadstick and garnished with fresh parsley and shredded Parmesan.

9.95

Savory Italian Style meatballs, smothered with
our famous homemade Marinara sauce, served on
our 8"rustic Baguette.............

MICHIGAN AVE

Juicy baked chicken breast, fire roasted red peppers,
fresh baby arugula, slices of red onion and our
Mamma-Made basil pesto mayo, served on our
toasted 4"square Ciabatta bread.................. 8.95

CHICKEN GENOVESE

A hearty baked chicken breast with sun-dried
tomatoes, artichoke hearts and our homemade
basil pesto on a toasted 4 "square Ciabatta bread..8.95

THE WRIGLEY

Straight from the Windy City! We start with our
Ttalian beef and Mamma-Made Italian sausage,
baked with mixed bell peppers, hot banana
peppers & onions, smothered with our Marinara
sauce & served on a toasted 8 "rustic Baguette...8.95

CHICKEN PARMAGIANA

Tender breaded chicken breasts, layered with
our famous Marinara sauce, topped with melted
Mozzarella cheese. Served on our 8 “rustic
Baguette.

CHICKEN PENNE ALLA VODKA
Tender baked chicken breast and penne pasta
tossed in our amazing Vodka Cream sauce 10,95

PENNE PRIMAVERA ALLA VODKA

A colorful collaboration of zuechini, yellow squash,
red onion, garlic and penne pasta tossed in our
Vodka Cream Sauce.............ccoucumsesmssesssisass o 8.95

LINGUINE AGLIO OLIO
“CHICAGO STYLE"

Olive oil kissed linguine married with
Italian sausage, sautéed red onions, miged
peppers And BatC . ivemmmsistvissisasin T

CHICKEN PESTO LINGUINE

Our irresistable homemade basil pesto combined
with linguine, sliced seasoned chicken breast, sun-
dried tomatoes, artichoke hearts.
What more can you ask for!......
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(PIZZA SICILIANA)
2Ll For those who want more dough for your dough!
CHEESE 5.75 9.50 14.00 17.75
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NICOLE'S FAVORITE 6.00 10.00  14.50 18.25
Slices of Genoa salami, topped with artichoke hearts and onions lightly sprinkled with Mozzarella
cheese. This one always makes Nicole happy!

L,

HAWAIIAN OR CANADIAN 6.00 10.00  14.50 18.25
Piles of our sliced ham or smoked Canadian bacon, covered with small wedges of pineapple.
Lven we Italians enjoy this one!

THE SPICY ITALIAN 6.50 1075 1550 19.50
Lots of our meatballs and pepperoni, baked with just the right amount of onions. Kick up the spice
by adding jalepefios or hot banana peppers.

THE COMBO 6.50 10.75 15.50 19.50
This pizza is made with homemade Italian sausage, mushrooms and mixed green and red sweet bell
peppers. This one won't let you down!
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L'ITALIANA, MAMMA'S AWARD-WINNING ~ 7.50 12.25
“OTHER SIGNATURE"

Fresh baby spinach carefully marinated in Mamma Spinato’s *Secret Seasonings”, then baked with
roasted red peppers and a blend of Feta and Mozzarella cheeses.

CHICKEN PRESTO PESTO 7.50 1225 17.50 22,00
Lots of diced chicken, artichoke hearts, basil pesto, red onions and sun-dried tomatoes.
So good, it's magic on your lastebuds!

DA GREEK 7.50 1225 17.50 22,00
Ok ya Chicagoans, here's something that might take you back. We start with fresh baby spinach,
Roma tomatoes, Kalamata olives, red onions, sliced pepperoncini rings and a blend of Feta and
Mozzarella cheeses. Your choice of our famous pizza sauce or extra virgin olive off from Queen Creek Olive Mill.

17.50 22,00

TRADITIONAL VEGETARIAN 7.00 11.50 16.50 20.75
Mushrooms, mixed green & red sweet bell peppers, onions and last, but not least, black olives.
Malto gusto!

GET MEATY 7.00 11.50 16,50  20.75

Our homemade Italian sausage, Italian beef, pepperoni and smoked Canadian bacon all together
on one pizza, You'll thank us for this one!
R
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HERE'S THE BEEF 7.00 1.50 16,50  20.75
Our Select beef from Chicago, marinated in our savory au jus, then baked with balsamic caramelized
red onions plus a blend of Mozzarella and Corgonzola cheeses.

Personal (7") Small (11") Med. (14") Large (16”)

D ONE ITEM 4.00 7.00 9.50 12.00
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. ICAGO STEAK CALZONE 850 1175  15.00
Select Italian beef simmered in au jus, baked with hot banana peppers or mixed green &
red sweet bell peppers, onions and Mozzarella cheese. Served with a side of our savory au jus,
Cousin Ron's Favorite!

S e e,

&




A IL BRUSCHETTA

Fresh Roma tomatoes, fresh basil, diced garlic,
extra virgin olive oil and balsamic vinegar,
gamished with Romano cheese and pepperoncini
rings. Served on our Rosemary Focaccia bread.
Now you can kiss the cook e L

GARLIC BREAD STICKS

Freshly baked bread sticks topped with our garlic
butter, Romano cheese and parsley. Served with
our homemade Marinara sauce.

Regular Order (4) -
Family Order (6)........ccursereermermsrmmesssssesrereess

CAPRESE STACK

Layered seasonal tomatoes, fresh Fior di latte
Mozzarella, fresh basil, extra virgin olive oil, sliced
red onions and a balsamic reduction.......... 7.95

L

DINNER SALAD

Your choice of fresh greens: Iceberg/Romaine,
Fresh Spinach or Mixed (1/2 & 1/2) gamished
with red cabbage, cucumber, Roma tomatoes
and homemade croutons.

CHICKEN WINGS

Classic crispy or boneless chicken wings cooked

to perfection then tossed with your choice of

sauce. Garnished with fresh chives.

1/2 Dozen...........5.49..... Dozen............. 9.95
Add crumbled Corgonzola............c..oo.o..s 95

Sauce Choices Include: Mild, Medium, Hot,

Sweet Chili, Golden BB().

TRIO OF MEATBALLS

Three savory meatballs baked with Mozzarella
cheese and your choice of our homemade
Marinara or Vodka Cream Sauce..............3.99

GARLIC BREAD

Fresh Italian bread brushed with our garlic butter

and seasoned with Romano cheese and parsley.

Served with our homemade Marinara.......3.99
With Mozzarella Cheese..................4.79
With Mozzarella Cheese,

Fresh Basil and Roma Tomato..........

CHEF ERIC'S CAESAR SALAD

Romaine lettuce and shredded Parmesan along

with homemade croutons tossed with Chef Eric’s
unforgettable Caesar Dressing,

Side...3.99, Entree...7.95

With Chicken, Side..4.99, Entree...9.95

NORTH SIDE CHOPPED
Romaine lettuce, imported Garbanzo and kidney
beans, diced tomato, Kalamata olives, red onion,
imported Sopressata salami and Mozzarella

tossed in our Balsamic Vinaigrette. Entree...10.95




LITALTANA, MAMMA'S AWARD-WINNING "OTHER SIGNATURE" FRESH SPINACH

It was 1971 in the windy cily of
Chicago and a blizzard raged outside.
Ken and Elaine Spinato dreamt of sunny
warmth and palm trees. For three days,
they dreamed and finally realized it was
time to move to that paradise filled with
sunshine.. . Phoenix, Arizona.

But, there was one problem which
had to be considered and solved. Ken
was, and is, a big pizza eater. If you don't
believe that, just look at his pancia
(stomach).

le was unsure as to whether Phoenix
would have all the wonderful tastes of
food that Chicago had, espedially the
pizza he loved. Could Ken leave Chicago
and all the great pizza behind?

Well, no . . . he just couldn't. It was
linally decided that he and Elaine would
take the art of making great pizza to
Arizona with them! So in 1974, Ken
and Elaine, along with their 1-year-old
daughter Nicole, moved 1o Phisénix and

opened their very first pizzeria.

A year later their son Anthony was
bom. By then, Grandma and Grandpa
Spinato relocated 1o Phoenix too! That's
when we became “The Family Pizzeria".

"We love our guests and consider
them an extended part of our family"
says Ken. "They are the reason we are
here, and they make it easy to come 1o
work every day” Some of their guests
are referred to as aunt and uncle. Many
of these aunts and uncles even attended
both Nicole’s and Anthony's weddings.

Ken and Elaine’s commitment to
providing the best quality pizza they
could create also included treating
everyone as family and family is never
just a customer, This focus is called the
"Spinato’s Experience.” 1t is the reason
they are still here after 30 years.

The "Spinato’s Experience” means
that each of our guests experiences not
only a unigue type 61 pizza, but also a

AHWATUKEE

menu of food items which are intended
to excite the paletie as never before.

None of this happens merely by
chance. We have worked very hard over
the years to provide you with quality
food in our homey, family atmosphere.

Our focus is on you, as our guest, and
the whole dining experience. We
continually strive to maintain and
surpass our already high standards.

Nicole and Anthony have grown up
providing the "Spinato’s Experience”
which makes them incapable of
presenting you with anything less.

I'he entire staff at Spinato's Pizzeria
have that same commitment and will
provide you, our guest, with that same
"Spinato’s Experience”,

We are, and shall always be,
SPINATO'S, your family pizzeria.

niglia Spinato!

48th St. & Chandler Blvd)l
480-961-0208"

www.spinatospizza.com

VISIT OUR 5 VALLEY LOCATIONS » ORDER ONLINE « WE DELIVER * GIFT CARDS AVAILABLE

i .
AHWATUKEE
48th St &

Chandler Bl
480-901-02%

SCOTTSDALE
Frank Lloyd Wright
1 & Shea Blvd.
) ¥ 480-391-2347

¥ INCRERSE YOUR RISK OF FODDBORN ILLNESS. F

=+ TEMPE
Smith Rd. &

Rio Salada Pkwy.
480-967-0020
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