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Available Dressings: Homemade Ranch, Italian, Blue Cheese, 1000 Island, Caesar, or fat free Sun-Dried Tomato  
on the side.

Skip’s Sliders 
Meatballs, our Marinara Sauce, Buffalo Mozzarella & Fresh Basil served on Toasted Mini Buns.  

Calamari Fritti 
Golden Fried Calamari served with Lemon Aioli and Marinara Sauce.  

Caprese Bruschetta 
Fresh Plum Tomatoes, Buffalo Mozzarella, Fresh Basil & Balsamic Glaze served with Crostini. 

Skip’s Dip
Founder Skip Ipsen’s Famous Dipping Sauce. An olive oil base prepared with Balsamic Vinegar, 
Italian seasonings, Fresh Garlic, and freshly grated Parmesan Cheese. Served with Skip’s own 
piping-hot sliced bread. 

Garlic Bread
The best garlic bread in town made with fresh Garlic, melted Mozzarella Cheese and our 
homemade bread. Served with Skipolini’s famous Ranch dressing for dipping. 

Chicken Wings
~ Hot Wings ~ Served with Ranch or Blue Cheese Dipping Sauce. 

Artichoke Spinach Dip 
A blend of Artichokes, Spinach, Green Onions, Cream Cheese, Parmesan & Pepper Jack Cheeses 
served with Crostini. 

Quattro Formagio Ravioli Fritti 
(Fried Cheese Ravioli) Cheese ravioli’s lightly fried served with Creamy Marinara Dipping Sauce. 

Fagiolini Fritti
(Fried Green Beans) Breaded Green Beans lightly fried served with Creamy Marinara and Ranch 
Dipping Sauces.

Buffalo Prawns 
Deep Fried, Breaded Prawns tossed in our Homemade Buffalo Sauce, served with Spicy Ranch  
for Dipping. 

Garlic Asiago Fries 
Crispy Fries topped with Fresh Garlic, Chopped Parsley, Parmesan Cheese and Asiago Cheese, 
served with our Spicy Ranch.

House Made Bacon Wrapped Jalapenos 
Cream Cheese and Spinach Stuffed Jalapenos, wrapped in Bacon and deep fried to perfection. 
Served with a side of ranch. 

Caesar Salad
Hand-tossed hearts of Romaine with Caesar dressing, Garlic Croutons, and freshly grated 
Parmesan Cheese. 
Small  |  Family Size 
With Chicken

Traditional House Salad
Romaine Lettuce, Garbanzo Beans, Olives, Salami, Red Onions, Mozzarella Cheese and 
Pepperoncini’s tossed in our Creamy Italian Vinaigrette.   
Small, Family Size

Fresh Baby Spinach Salad
Bacon, Mushrooms, Candied Walnuts, Red Onions, Hard Boiled Egg & Baby Spinach tossed with 
Our Warm Italian Dressing.

Italian Chop 
Crispy Pancetta, Roasted Chicken, Grape Tomatoes, Red Onion, Blue Cheese crumbles, and 
Romaine tossed with Balsamic Vinaigrette, and topped with freshly grated Parmesan Cheese 
and Sliced almonds.

Strawberry & Mandarin Orange Spinach Salad 
Strawberries, Mandarin Oranges, Laura Chenel Goat Cheese, Red Onions, Toasted Almonds & 
Baby Spinach served with Strawberry Balsamic Vinaigrette. 

Salads continued on other side...
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Italian Wedding Soup
Our traditional Chicken Broth-Based Soup with Tiny Meatballs, Pasta Beads, and Sliced 
Vegetables, Topped with Freshly Grated Parmesan Cheese. Served with Saltine Crackers.   
Cup - Bowl 

Zuppa di Giorno
Please ask your server for the soup of the day selection.  
Cup - Bowl

Clam Chowder 
Very Traditional rich and Creamy Chowder, loaded with Tender Sweet Clams, Dice Ru sset 
Potatoes and Celery simmered to perfection in a rich Clam Stock with Milk and Smoky Bacon. 
Cup - Bowl 

Soup & Salad Combo
Bowl of Italian Wedding Soup, Clam Chowder or Zuppa di Giorno and your choice of Caesar 
or House Salad.
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The word piadine (pyah-DEE-nah) is derived from piadena, which is a wide bowl or flat vase. Piadine are thin, 
pliable, Italian flatbreads grilled on a testo (a black cast-iron pan). Made popular in Romagna, the piadine is 
versatile and can be served as a sandwich, a calzone or another specialty. It is typically stuffed with meats, cheeses, 
vegetables, or salads. The piadine is commonly folded in half and eaten like a taco.

Served with your choice of French Fries, cup of Soup or side of Caesar Salad.
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Field Greens
Candied Walnuts, Dried Cranberries, Blue Cheese Crumbles, and Mixed Greens tossed in a 
Poppyseed Vinaigrette. 

Barbeque Chicken Salad
Hand-tossed hearts of Romaine with ranch dressing, tortilla strips, diced tomatoes, corn, chopped 
red bell peppers, chopped red onions, black beans, and chicken marinated in Kinder’s Barbecue 
sauce. Garnished with cilantro and lime. 

Caprese Salad
Tomatoes, Buffalo Mozzarella & Fresh Basil drizzled with Balsamic Glaze. 

The Italian 
Ham, Salami, Pepperoni, Prosciutto, Roasted Red Peppers, Red Onion & Mozzarella 
Cheese, drizzled with Olive Oil & Vinegar served on Grilled Foccaccia. 

The Tuscan
Grilled Chicken, Roasted Red Peppers, Fontina Cheese & Pesto served on Grilled Foccaccia.  

The Sicillian 
Grilled Eggplant, Zucchini, Red Onion, Roasted Red Peppers, Mushrooms, Feta Cheese, Pesto and 
Balsamic Glaze served on a Grilled Ciabatta. 

The Godfather
Oven Roasted Roast Beef, Caramelized Onions, Sauteed Mushrooms, Roasted Red Peppers, 
Cambazola Cheese & Horseradish Pesto served on Grilled Ciabiatta. 

Meatball Sandwich
Our Homemade Meatballs, smothered in Bolognese Sauce, topped with Mozzarella Cheese 
served on our Fresh Baked Bread. 

Caprese 
Our flatbread basted with our famous Skip’s Dip and topped with Romaine lettuce tossed in 
Italian Dressing. Finished with Roma tomatoes and Buffalo Mozzarella. Garnished with 
Balsamic Vinegar, Red Onions, and Freshly Grated Parmesan Cheese. 

Chicken Caesar
Our flatbread basted with Skip’s Dip, topped with Romaine lettuce and Sliced Chicken 
Breast. Tossed with Caesar Dressing and garnished with Freshly Grated Parmesan Cheese.
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The Prego Pizza 
(Our world-famous, labor-inducing masterpiece. It really works!!)
Salami, Pepperoni, Ham, Mushrooms, Olives, Bell Peppers, Extra Onions, Sausage, Ground Beef, 
Linguisa, Extra Garlic, Freshly Grated Parmesan Cheese, and Oregano
Family, Medium, Small

 
Specialty Pizza Prices
Family (16”)      Medium (14”)      Small or Calzone (10”)

Combination
Salami, Pepperoni, Mushrooms, Olives, Bell Peppers, Onions, Sausage, and Ground Beef

Vegetarian
Mushrooms, Olives, Bell Peppers, Onions, Artichoke Hearts, Zucchini, and Fresh Tomatoes

Pesto Primavera
Pesto Sauce, Zucchini, Artichoke Hearts, Fresh Tomatoes, Oregano, and Freshly Grated 
Parmesan Cheese

Barbecue Chicken
Kinder’s Barbecue Sauce, Chicken, Onions, Bacon, and Mild Green Chiles

All Meat
Salami, Pepperoni, Ham, Bacon, Linguisa, Sausage, and Ground Beef

Creamy Pesto 
Creamy Pesto Sauce, Mushrooms, Onions, Zucchini, Artichoke Hearts, and Bacon

Chicken Pepperonado
Creamy Pesto Sauce, Artichoke Hearts, Chicken, and Red & Yellow Bell Peppers

Greek Pizza (No Mozzarella Cheese)
Creamy Pesto, Olives, Red Onions, Mushrooms, Red & Yellow Bell Peppers, Chicken, and 
Feta Cheese

Margherita
Garlic Infused Olive Oil, Fresh Mozzarella Cheese, Roma Tomatoes, Fresh Basil and Sea Salt 

White Sauce Pizzas
The Martinelli
Roasted Garlic Sauce, Red Bell Peppers, Fresh Spinach, Chicken, Roasted Garlic Cloves, Sun-
Dried Tomatoes, and Freshly Grated Parmesan Cheese

The Palermo 
Roasted Garlic Sauce, Artichoke Hearts, Chicken, Sun-Dried Tomatoes, and Green Onions

The Bettega
Roasted Garlic Sauce, Light Ham, Light Bacon, Light Mushrooms, Fresh Spinach, and Diced 
Tomatoes

The Olgiasca  (O’chaska)
Roasted Garlic Sauce, Chicken, Red Bell Peppers, Fresh Spinach, Basil, Red Onions, Roasted 
Garlic, and Cooked Feta Cheese 

The Black and White
Roasted Garlic Sauce, Mushrooms, Sausage, Fresh Grated Parmesan Cheese, and Extra Black 
Pepper. 

Vettie’s Gluten & Lactose Free Pizza 
Medium, Small

We Now Offer A Gluten Free Crust and Lactose Free Cheese 
- Enjoy healthier alternatives for those watching their weight, cleansing, 

or if you experience sensitivities to wheat.
(additional charges apply for these items) 

- Vettie’s favorite (created for my wife when she was on the cleanse)

Our gluten free pizza crust covered with extra virgin olive oil and balsamic 
vinegar.  We then add lactose free rice cheese and top with fresh spinach, 
chicken, red & yellow peppers, red onions, roasted garlic cloves, and  
sundried tomatoes.  
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Cheese Only .................................................. 

1-2 Toppings ................................................ 

3-4 Toppings ................................................ 

Specialty, 5 or More Toppings ................ 

* Calzones come with ricotta and mozzarella cheese inside. 
Gluten free crust available on small and medium pizzas only. 
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Spaghetti  
Choose from Marinara, Alfredo, or Butter Sauce.

Cheeseburger Sliders 
Two Cheeseburger Sliders served with French Fries. 

Mac and Cheese

Junior Chef 
Junior Chef, kids build their own pepperoni or cheese pizza at the table. 

Toppings
Meats
Salami, Pepperoni, Ham, Linguisa, Bacon, Sausage, Ground Beef, Chicken, Anchovies 
Because our sausage and ground beef are raw meats, we cannot put them inside of a calzone.

Vegetables
Mushrooms, Bell Peppers (Green, Yellow, Red), Onions, Zucchini, Artichoke Hearts, Fresh 
Garlic, Pineapple, Black Olives, Jalapenos, Tomatoes (Fresh or Cooked), Red Onions, Green 
Onions, Sun-Dried Tomatoes, Roasted Garlic

Sauces
Red, Pesto, Creamy Pesto, Kinder’s Barbecue, Roasted Garlic (White) 
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Skipolini’s Cheeseburger
A half a pound Certified Angus Beef grilled and topped with melted cheddar cheese, and 
garnished with tomatoes, lettuce, onion, Pickles and our 1000 Island dressing on a 
sesame seed bun. 

BBQ Cheeseburger
A half a pound Certified Angus Beef topped with our BBQ Sauce, bacon, melted cheddar 
cheese and garnished with lettuce, dill pickle and Tobacco onions , with our BBQ Ranch 
dressing on a sesame seed bun. 

South of the Border Burger
A half a pound  Certified angus beef  topped with pepper jack Cheese, jalapenos,  
homemade Spicy guacamole, and garnished with lettuce, tomato, onion,  with our 1000 
Island dressing on a sesame seed bun. 

Garden Burger 
The original vegetarian patty, topped with melted cheddar, lettuce, tomato, sprouts, with 
spicy ranch on a sesame seed bun. 

Extras
Add Bacon or Guacamole   |   Add Mushrooms   |   Add Sautéed onions
All burgers available on Gluten free bun

All burgers served with French Fries. Substitute a Mixed Green Salad for $1.50

Medium 
(14”)

Family 
(16”)

Small or  
Calzone*  

(10”)
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Affumicato Ravioli
Smoked mozzarella ravioli’s served with your choice of bolognese, creamy pesto 
or roasted garlic alfredo sauce. 

Pappardelle Bolognese 
Pappardelle pasta served with our house made bolognese sauce.

Spaghetti Polpete 
Spaghetti pasta served with meatballs and our house made marinara. 

Fettuccini di Pollo 
Fettuccini, grilled chicken, wild mushrooms, artichokes, sun dried tomatoes served with 
a creamy pesto sauce.
 
Classic Lasagna 
House made lasagna layered with fontina, mozzarella and parmesan cheese our 
bolognese sauce & creamy bechamel.

Macaroni & Cheese 
Conchiglie pasta bathed in a rich cheese sauce of asiago, white cheddar, brie,  
& fontina.
 
Mediterranean Pasta 
Sautéed zucchini, eggplant, roma tomatoes, artichoke hearts, pine nuts, garlic, kalamata olives, 
feta & parmesan cheeses, fresh basil tossed with white wine and cappellini pasta. 
 
Spaghetti Marinara  
Spaghetti tossed in our house marinara sauce. 
Cajun Pasta 
Sautéed onions, sweet peppers, mushrooms, cajun andouille sausage & chicken tossed 
with our spicy cajun sauce and penne pasta.
 
Eggplant Parmesan 
Two slices of breaded eggplant topped with melted mozzarella cheese, fresh basil and 
parmesan, Served with Cappellini pasta in our creamy marinara sauce.

Shrimp Scampi    
Sauteed Shrimp with lemon, garlic, white wine, and fresh tomatoes tossed with 
spaghetti noodles.

Seafood Risotto   
Homemade risotto served with sautéed shrimp, salmon, mushrooms and asparagus. 

Blackened Salmon    
Fresh Atlantic grilled salmon garnished with an avocado salsa, served with mashed 
potatoes and grilled asparagus.

Seafood Cioppino    
Salmon, shrimp, calamari and mussels in a homemade tomato wine sauce Served with 
garlic bread.

Chicken Parmigiana  
A large breaded chicken breast baked with mozzarella and marinara, served with creamy 
marinara penne pasta.

Chicken Marsala 
Lightly breaded chicken breast sautéed with mushrooms in a marsala wine sauce, served 
with mashed potatoes.

Chicken Piccata  
Lightly breaded chicken breast sautéed to perfection in a white wine sauce with capers 
on capellini noodles.

Veal Parmigiana    
Breaded veal, cooked to perfection, with mozzarella, marinara, served with creamy 
marinara penne pasta.

Veal Marsala    
Lightly breaded veal sautéed with mushrooms in a marsala wine, served with mashed 
potatoes.

Veal Piccata    
Lightly breaded veal sauteed to perfection in a white wine sauce with capers on a 
capellini noodles.

Flank Steak with Risotto  
Homemade asparagus risotto with fresh parmesan, mozzarella, fontina, and goat cheeses 
Served with 8oz of Angus flank steak.

New York Steak   
10oz of premium angus boneless new york strip charbroiled served with demi-glace, 
scalloped potatoes, and sautéed asparagus.

Extras
Add 3 prawns to any of our pastas   |   Add 3 Meatballs, Sausage or Chicken                      
Side of Bolognese Sauce
Ask your server about Whole Wheat or Gluten Free Pasta options.
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 Soft Drinks 
Small/Kid’s
Large
• Pepsi
• Diet Pepsi
• Dr. Pepper
• Mug Root Beer
• Sierra Mist
• Mountain Dew
• Shirley Temple
• Raspberry Iced Tea
• Lemonade

(*Mug and Sierra Mist contain no caffeine) 
(free refills) 

 Italian Sodas 

Choose Blackberry, Mango, Peach, Pomegranate, Strawberry, Vanilla

 Other Drinks 

• Fresh Brewed Iced Tea

• S. Pellegrino

• Apple Juice

• Milk
• Bottled Water

• Coffee / Decaf / Hot Tea

Sangria: 
Our famous refreshing red wine cooler loaded  
with sliced lemons, limes, and oranges.

Wine Coolers: 
(White & Pink) 

22oz Pitcher

...........................................................................................................

Domestic

Premium

Bottle Beer

16oz 22oz 64oz
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