
I T A L I A N   K I T C H E N

H E A L T H Y

p cazzos
STARTERS & SMALL PLATES

EST. SEDONA
2002

SEDONA | SCOTTSDALE | TEMPE | PARADISE VALLEY | ARROWHEAD | GILBERT

TRADITIONAL 
MENU

CHEESEBREAD  |  scratch-made focaccia , buttery-garlic sauce , mozzarella , fumella smoked mozzarella , herbed Parmesan , pomodoro sauce

WHIPPED HERB RICOTTA  | creamy whipped ricotta , herbs & seasonings , olive oil , toasted focaccia

13

14

MAMA’S MEAT-ZA BALLS  |  scratch-made meatballs using Diestel turkey , pomodoro , basil , herbed Parmesan , herb ricotta , focaccia 16.5

HOT ARTICHOKE SPINACH DIP  |  carrots , artisan cheese blend , house-made flatbread 15.5

BAKED WINGS  |  carrots , ranch | choose up to 2  flavors (extra sauce +.75): Italian seasoned | BBQ original | BBQ chipotle 
 buffalo | spicy Thai peanut

17

BAKED BRIE  |  roasted garlic , Gala apple , fig jam , house-made focaccia 16

HOUSE-MADE SOUPS  |  choose (1): tomato basil | Italian white bean & kale     Cup.............6      Bowl ..............11

VEGGIE SIDES  |  choose (1): garlic-butter sautéed French green beans with almonds | broccolini tossed with lemon , olive oil & garlic 8

GF FOCACCIA  |  house-made daily , olive oil & balsamic vinegar    1/2 Loaf (13oz) ....8      Loaf (26oz).......13

ORGANIC SALADS & QUINOA BOWLS

MOTHER EARTH  |  mixed greens , sweet potatoes , quinoa , apples , candied walnuts , avocado , avocado agave mustard dressing

CHOPPED KALE  |  kale , heirloom carrots , purple cabbage , dried cranberries , toasted pumpkin seeds , Parmesan , lemon garlic dressing

16

15.5

MEDITERRANEAN  |  mixed greens , arugula , French feta , roasted yellow tomatoes , red onion , banana peppers , kalamata olive , 
 cucumber , turmeric-tahini vinaigrette

16.5

ZO’S CHOPPED  |  spinach , avocado , corn , black olives , tomatoes , quinoa , toasted pumpkin seeds , creamy Italian (no substitutions please)  16

APPLE WALNUT GORGONZOLA | mixed greens , Gorgonzola , candied walnuts , apples , raspberry vinaigrette 16

ITALIAN  |  romaine , pepperoni , salami , smoked ham , black olives , banana peppers , tomatoes , croutons , mozzarella , Italian dressing 17

SIDE SALAD  |  choose (1): Caesar with GF croutons | house mixed greens salad 8.5

ATHENA QUINOA BOWL  |  ( Served warm )  zucchini , kale , roasted yellow tomatoes , quinoa , turmeric-tahini dressing , 
 tzatziki , hummus , feta , kalamata olive , red onion , cucumber , micro greens

16

SPICY THAI PEANUT QUINOA BOWL  |  ( Served warm )  broccoli , carrots , quinoa , purple cabbage , peas , spicy Thai peanut sauce , 	
 coconut milk , chili flakes , chilled Sriracha slaw , fresh cilantro

16

KALE PESTO QUINOA BOWL  |  ( Served warm )  broccoli , sautéed kale , pesto , quinoa , tomatoes , French feta , toasted pumpkin seeds 16

Extra Dressing +.75 | Avocado +2 | Chicken +4.5 | Vegan Daring    CHICK’N +6 | Beyond Sausage Link +6 | Sustainable Salmon +9

HOT COMFORT FOOD & BAKED DISHES
Add a Caesar or House Mixed Greens Salad +6.5 | Cup of Soup +5.5

LASAGNA BOLOGNESE | fresh lasagna noodles , mozzarella , ricotta , herbed Parmesan , turkey Bolognese 20

SUSTAINABLE MEDITERRANEAN SALMON | seared salmon filet , roasted yellow tomatoes , roasted red bell peppers , 
 spinach , quinoa , turmeric-tahini dressing , dill sauce , roasted lemon , micro greens

29

CHICKEN PARMESAN | GF breaded chicken breast , marinara , mozzarella , Parmesan & Romano , linguine ,  
 garlic-butter sautéed French green beans with almonds

25.5

CHICKEN PICATTA  |  grilled and baked chicken breast , linguine , lemon-butter caper sauce , broccolini 25.5

ADOBO CHICKEN | marinaded chicken breast , adobo butter baste , roasted jalapeño white bean purée , garlic-butter sautéed 
 French green beans with almonds , fresno chile , micro greens

25

BEVERAGES
Fountain Soda  4.25  |  Lemonade  4.25  |  Organic Iced Tea ( Flavored Green or Traditional Black ) 4.25 |  Flavored Hot Tea  4.25   

Coconut Water 17.5oz  5.5  | Fiji Water 500ml  4 |  Sparkling Pellegrino 500ml 5   

Fever Tree Ginger Beer 500ml  5.5  |  Organic Locally-Roasted Coffee ( Regular or Decaf )  4.25

™  

HUMMUS  |  chickpea hummus , olive oil , red onion , kalamata olive , feta , parsley , paprika , house-made flatbread 14



PIZZA

***Picazzo’s works hard to minimize allergen exposure and cross contact within our kitchens but cannot guarantee that these exposures will not occur. Please inform your 
server or  person taking your order if yourself or anyone in your group has any allergies or dietary restrictions and we will do our best to prepare a safe and healthy meal. 

Review full nutritional and allergen information at www.picazzos.com.

NAPLES MARGHERITA | olive oil & garlic or red sauce, mozzarella , roasted yellow tomatoes , fresh basil

ELOTE | butter garlic sauce , mozzarella , corn , red onions , herbed Parmesan , cilantro , spicy chipotle drizzle

20

22

MEATY MEATY | red sauce , mozzarella , Italian sausage , salami , pepperoni , cherry-wood smoked ham 23

BBQ CHICKEN | traditional BBQ or BBQ chipotle , grilled chicken , mozzarella , fumella smoked mozzarella , red onion , cilantro , BBQ drizzle 23

VORTEX | red sauce , mozzarella , Italian sausage , salami , pepperoni , mushrooms , black olives , roasted red bell peppers , caramelized onions 24

HOT HONEY FIG & SALAMI  |  olive oil & garlic , mozzarella , salami , fig jam , fresh arugula , Mike’s hot honey drizzle 23

FUNGHI FLORENTINE | butter garlic sauce , roasted garlic , spinach , mozzarella , mushrooms , roasted yellow tomatoes , kale pesto drizzle 23

PUTTANESCA | olive oil & garlic , mozzarella , roasted yellow tomatoes , kalamata olives , chopped artichoke , feta , fresh basil 23

CREATE YOUR OWN  | start with red sauce and mozzarella (or a sauce & cheese of your choice) and build your own masterpiece. 17

CRUST OPTIONS ( all pizzas come 12” with 6 slices )
ORIGINAL (hand-stretched not GF)  |  GLUTEN-FREE ORIGINAL  |  GLUTEN-FREE CAULIFLOWER +2.5  |  GLUTEN-FREE VEGAN 

GLUTEN FREE PIZZAS ARE MADE IN A DEDICATED GF STONE OVEN.

CLASSIC MAC & CHEESE  |  house-made creamy mac & cheese sauce , fusilli , herbed Parmesan | add smoked bacon  + 2.5 19

LINGUINE & MEATBALLS  |   linguine , turkey Bolognese , house-made turkey meatballs 23

BIANCA  |  fusilli , grilled chicken , spinach , creamy Alfredo & mozzarella 23

SPICY SOUTHWESTERN CHIPOTLE  |  rigatoni , linguica Portugese sausage , roasted red bell peppers , chipotle Alfredo , 
 fresno chile , chive

23

SPICY THAI PEANUT CHICKEN  |  fusilli , grilled chicken , heirloom carrots , peas , broccoli , spicy Thai peanut sauce , 
 coconut milk , toasted almonds , fresh cilantro

23

PASTA
Add a Caesar or House Mixed Greens salad +6.5  |  Cup of soup +5.5

Our gluten-free pasta has the same al dente texture as traditional pasta  |  Substitute “ Zoodles “ for any pasta for no charge .

SAUCES: Red Sauce | Olive Oil & Garlic | BBQ | Kale Pesto +1 | Alfredo +1 | Spicy Chipotle +1 |  Calabrian Chile Aioli +1  |   
Roasted Jalapeno Alfredo +1  |  Fig Jam +1   |  Mike’s Hot Honey +1 

HERBS:  + 1 EACH |  Arugula  |  Cilantro |  Basil  |  Chive 
CHEESE:  + 3 EACH  |  Extra Mozzarella  |  Fumella Smoked Mozzarella  |  Feta  |  Gorgonzola |  Whipped Herb Ricotta  |  

+1.5 (sub) Vegan Mozzarella
VEGGIES:  + 3 EACH | Diced Tomatoes  |  Avocado  |  Spinach | Caramelized Onion  |  Red Onion  |  Roasted Red Peppers  |  Roasted Yellow Tomatoes | Corn  |  

Cremini Mushrooms  |  Roasted Garlic  |  Banana Peppers  |  Black Olives  |  Green Olives  |  Kalamata Olives  |  Pineapple  |  Fresno Chile  |  Artichoke Hearts
PROTEINS:  + 3 EACH  |  Pepperoni  |  Italian Sausage  |  Linguica Portugese Sausage |  Cherry-wood Smoked Ham  |  Cherry-wood Smoked Bacon  |  Chicken  |  

Anchovies  |  Turkey Meatballs  |  Salami  |  +5 / (+2 sub) Vegan Meetballs  |  +5 / (+2 sub) Vegan Daring CHICK’N  |  +5 / (+2 sub) Vegan Beyond Sausage

ALA  CARTE  SLICES 
Cheese $5.5 | Pepperoni $5.5 | Italian sausage $6

Puttanesca $6.5  |  Slice of the Week (Regular or GF) $6.5  |  Cheese slice w/ 2 toppings ( Regular , GF , or GF Cauliflower ) $6.5

LUNCH 11AM-3PM DAILY

PIZZA COMBO OPTIONS 
combos include a slice of pizza ; salad or soup & beverage

Cheese Slice ( Reg or GF ) ($12.95)  |  Pepperoni or Italian sausage slice ($12.95) 
Puttanesca Slice ($13.95)  |  Slice of the Week ( Reg or GF )  ($13.95)   
Cheese slice w/ 2 toppings ( Reg , GF , or GF Cauliflower ) ($13.95)

PASTA COMBO OPTIONS ( $16.95 EACH ) 
combos include a pasta ; salad or soup & beverage

Spicy Southwestern Chipotle  |  Linguine & Meatballs  |  Bianca  
Mac & Cheese | Spicy Thai Peanut Chicken Fusilli 

Beyond Sausage & Pesto |  Chicken Picatta & Linguine

INCLUDED WITH COMBO  
Caesar Salad  |  Mixed Greens Salad  |  Chopped Kale Salad  | 

Italian White Bean & Kale Soup  |  Tomato Basil Soup

UPGRADED SALAD OPTIONS  + $2.5
Mediterranean  |  Apple & Walnut Gorgonzola  | Italian |
Mother Earth  |  Zo’s Chopped ( no substitutions please )

B E V E R A G E   O P T I O N S
INCLUDED WITH COMBO  |  Fountain Sodas  |  Organic Coffee ( Regular or Decaf )  |  Organic Iced Tea ( Traditional or Flavored )  |  Organic Hot Tea

UPGRADED  |  Coconut Water  +2.5  |  Fiji Water  +2 |  Pellegrino  +2.5  |  Fever Tree Ginger Beer  +2.5  |  Lemonade  +1

C O M B O S

S A L A D   &  S O U P  O P T I O N S

SOUP & SALAD COMBO ($12.95)
Choice of included salad and soup

BAKED RIGATONI |  rigatoni , Italian sausage , creamy bolognese , Calabrian chile , fumella smoked mozzarella , chive 21

SPICY CALABRIAN | red sauce , mozzarella , pepperoni , whipped herb ricotta , Calabrian chile aioli drizzle 23

PIZZA FUMELLA | roasted jalapeño Alfredo sauce , fumella smoked mozzarella , linguica Portugese sausage , red onion , fresno chile , cilantro 23

VEGAN BEYOND SAUSAGE MUSHROOM & PESTO  |  rigatoni , pesto sauce , spinach , vegan Beyond Sausage , mushrooms , 
 basil , diced tomatoes

23.5


