PIZZA PARLOR

Here at Pipinelli’s we have payed homage to all of the
classic New York pizza shops that have become part of our
DNA. Remembering that first slice of crispy, thin crust pizza

- and a bubbly fountain soda has brought us here.
We hope you enjoy!

OUR DOUGH IS HEALTHY! Our pizza is made with
FIRST GRADE stone-milled wheat imported from ltaly.
It is NON BROMATED, NON GMO,

& NEVER BLEACHED. We use sourdough starter and
it is pre-fermented. Our dough is DIGESTIBLE and most
importantly, NUTRITIOUS! We use first cold pressed
extra virgin olive oil from Sicily and our canned tomatoes
are from the Napoli region.

We Only Use DeCecco Pasta.
We Use Grande low-moisture cheese from Wisconsin.

Our Breads, Pastries, Gelato,

Salad Dressings, Appetizers, & Sauces,
are MADE FROM SCRATCH EVERY DAY

Please note that our pizzas are baked well done.
You may notice some char and that is by design.

Thank you for your patronage and
Welcome to the Pipinelli’s family!

OOOOOOOOOOOOOOOOOOOOOOOOOOOCOOOOOOOOOIOOOOOOOOOOOOOOOOOOOOOOOOO

BEVERAGES

20 OZ. FOUNTAIN SODA
Pepsi, Diet Pepsi, Slice Orange,
Gatorade Fruit Punch, Dr. Pepper, Starry Lemon-Lime
$3.00

BOTTLED WATER
$2.50

STEWART’S OLD-FASHIONED BOTTLES
Cream Soda, Root Beer, Grape, Orange Cream, Black Cherry
$3.50

LIPTON PURE LEAF
Sweetened, Unsweetened, Peach, Green Tea, Sweet Tea
$3.25

MANHATTAN SPECIAL
Espresso Coffee Soda
$3.50

A SICILIA ITALIAN SODAS
$3.50
Blood Orange, Lemon

BOTTLED 20 OZ. SODA
$3.25
Pepsi, Diet Pepsi, Starry Lemon-Lime, Mountain Dew,
Ginger Ale, Seagram’s Lemon-Lime Seltzer

PEPSI GLASS BOTTLE
Made with Real Cane Sugar
$3.75

AQUA PANNA (500 ML.)
ltalian Natural Spring Water
$3.50

DESSERTS

ALL DESSERTS AND GELLATO ARE MADE FRESH DAILY ON PREMISES.

OLIVE OIL CAKE $7
Our Specialty

HOMEMADE GELLATO $6
Two Flavors of the Day

MILLE-FEUILLE $8
Napoleon-Style Puff Pastry Layered with
a Creamy Vanilla Pastry Cream

CANOLI $4
Made to Order, Never Soggy

NEW YORK CHEESECAKE $8

TIRAMISU $8
Espresso Soaked Lady Fingers,
Layered with Marscapone Cream, Cocoa Powder
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PIZZA PARLOR

256 HOOKER AVENUE

POUGHKEEPSIE, NY 12603

SOUTHSIDE

FOR DELIVERY OR TAKEOUT, VISIT US AT

WWW.PIPINELLISPIZZA.COM
OR CALL

845-473-PIZZA

845-473-7499

S G [




APPETIZERS

HOMEMADE FRIED MOZZARELLA $13
Homemade Mozzarella Sticks, Seasoned Bread Crumbs,
Grated Parmesan, Marinara

MAMA'’S MEATBALLS AND RICOTTA $15
Three Meatballs, Rustic Marinara, Fresh Ricotta, Foccacia

FRIED CHICKEN STRIPS $15
Chicken Breast Strips, Hand-Battered to Order with Honey Mustard

FRIED CALAMARI $15
Lightly Fried Crisp Calamari, Marinara (with Hot Cherry Peppers $16)

BUFFALO RICE BALLS $13
Risotto Balls Made with Buffalo Sauce, Stuffed with Mozzarella,
Side Buttermilk Blue Cheese

EGGPLANT ROLATINI (3) $14
Fried Eggplant, Ricotta, Spinach, Parmesan, Melted Mozzarella

WINGS $15

PIZIA

CLASSIC BUFFALO NY STYLE
Mild or Hot - Homemade Buttermilk Blue Cheese, Celery & Carrots

SCARPIELLO STYLE
Fried Crisp, Tossed with Hot Cherry Peppers, Hot Vinegar Sauce

GARLIC PARMESAN WINGS
Tossed with Garlic Butter & Parmesan

GREEK STYLE
Lemon, Pepper, Oregano, Olive Oil, Dijon Mustard, Shaved Onion

SALADS

ADD PARMESAN CRUSTED CHICKEN $6
OR GRILLED CHICKEN BREAST TO ANY SALAD $5
CAESAR SALAD $13

Romaine Lettuce, Focaccia Croutons, House-Made Anchovy Ceasar Dressing, Parmesan

PIPINELLI’S SALAD $17
Romaine, Arugula, Roasted Peppers, Tomatoes, Red Onion, Fresh Mozzarella, Parmesan,
Chick Peas, Celery, Cucumbers, Our House Tomato Basil Dressing

ARUGULA SALAD $15

Arugula, Dried Cranberries, Shaved Parmesan, Pine Nuts, White Balsamic Dressing

CAPRESE TOMATO SALAD $14
Ripe Tomatoes, Fresh Mozzarella, Red Onion, Bed of Arugula, Basil Pesto,
Extra Virgin Olive Oil, White Balsamic

CRISP GARDEN SALAD $13
Mixed Lettuce, Tomato, Onion, Peppers, Mushrooms, Carrots, Celery
Choice of House Tomato Basil Vinaigrette, White Balsamic, Blue Cheese,
Ranch or Honey Mustard

SQUARE PIES

ALL ROUND PIES ARE 18 INCH. 8 SLICES.
FINISHED WITH FRESH GRATED PARM, FRESH BASIL,
AND EXTRA VIRGIN OLIVE OIL

CLASSIC NEW YORK STYLE (THIN & CRISPY) $21
Plum Tomato Sauce, Mozzarella

JOHNNY’S PIE $24
Mozzarella & Fresh Mozzarella On Bottom, Plum Tomato Sauce On Top

VODKA PIE $24
Vodka Sauce, Mozzarella

TIE DYE PIE $29
Vodka Sauce, Tomato Sauce, Basil Pesto, Fresh Mozzarella

PEPPERONI PIE $26
Plum Tomato Sauce, Mozzarella, Hand-Cut Pepperoni Cups

SPINACH PIE $28
Cream Of Spinach, Three Cheese Blend

EGGPLANT PIE $28
Mozzarella, Fried Eggplant, Marinara

HOT YOU DOIN’ $29
Plum Tomato Sauce, Hand Cut Pepperoni Cups, Jalapefio, Mozzarella,
Mike’s Hot Honey

SAUSAGE & ONION $28
Fresh Homemade Pork Sausage, Shaved Onion, Plum Tomato Sauce, Mozzarella

FIG JAM & BACON $29
Mozzarella, Fig Jam, Bacon, Ricotta

MEATBALL PIE $28
Fresh Homemade Meatballs, Sauce, Ricotta

WHITE PIE $25
Mozzarella, Ricotta, Garlic, Olive Oil

POTATO PIE $28
Cream Base, Thin Sliced Potato, Rosemary, Sea Salt, Mozzarella

CLAM PIE $39
(Friday & Saturday Only. First come. First serve.)
Fresh Shucked Cherry Stone Clams, Cream, Garlic, Sea Salt, Fresh Herbs
Try it Casino Style - with Peppers, Onion, & Bacon Add $5

GLUTEN FRIENDLY *PIE $18
12 inch, Gluten Free Crust, Plum Tomato Sauce, Mozzarella
*Baked in Ovens and Prepared in an Environment that has Gluten.
Not Recommended For Severe Gluten Allergies

TOPPINGS

8 SQUARE SLICES. CAST IRON-BAKED WITH EXTRA VIRGIN OLIVE
OIL. FINISHED WITH FRESH GRATED PARMESAN,
FRESH BASIL, AND EXTRA VIRGIN OLIVE OIL
GRANDMA $25 UNCLE PAULIE $32

Cheese on the Bottom, Sauce on Top, Hot Soppressata, Pepperoni Cups,
Grated Parmesan

BRONX PIE $28
Vodka Sauce, Basil Pesto,
Mozzarella, Parmesan

TIMMY TOMATO PIE $23
Plum Tomato Sauce
& Grated Parmesan Only

Meatball, Sausage, Pepperoni, Bacon, Sopprasatta,
Jalapefio, Extra Cheese, Mushrooms, Fried Eggplant
Full $5 ¢ Half $2.50 each

Hot Cherry Peppers, Anchovy, Garlic, Shaved Onion,
Black Olives, Bell Peppers, Sesame Crust
Full $4 ¢ Half $2 each

CALZONE

Plum Tomato Sauce, Mozzarella, Mike’s Hot Honey

WITH MARINARA

INDIVIDUAL $12
Baked with Ricotta & Mozzarella

FAMILY SIZE $25
Baked with Ricotta & Mozzarella

HOT SUBS

OUR SUB ROLLS ARE FRESH-BAKED ON THE PREMISES DAILY

THE PHILLY $16
Properly Made Philly-Style Cheese Steak, Sautéed Onions, Cooper’s Sharp American

VODKA CHICKEN PARM SUB $16
Parm-Crusted Chicken Cutlet, Vodka Sauce, Melted Mozzarella, Fresh Basil

CHICKEN CAESAR SUB $16
Parm-Crusted Chicken Cutlet, Crisp Romaine, Fresh Grated Parmesan,
Homemade Caesar Dressing

CHICKEN PARM SUB $15
Parm-Crusted Chicken Cutlet, Marinara, Melted Mozzarella

EGGPLANT PARM SUB $14
Breaded, Fried Eggplant, Marinara, Melted Mozzarella, Fresh Basil

MEATBALL PARM SUB $16
Homemade Meatballs, Marinara, Melted Mozzarella

PIPINELLI’S SUB $17
Parmesan-Crusted Chicken Cutlet, Hot Soppressata, Vodka Sauce,
Melted Mozzarella, Roasted Red Peppers, Pesto

PARM DINNERS $2I

OVER CHOICE OF ZITI OR SPAGHETTI

CHICKEN PARM
Twin Parmesan-Crusted Chicken Breasts, Marinara,
Baked with Mozzarella, Parmesan Cheeses

EGGPLANT PARM
Parmesan-Crusted Eggplant, Marinara, Baked with Mozzarella, Parmesan Cheeses

MEATBALL PARM
Four Meatballs, Marinara, Baked with Mozzarella, Parmesan Cheeses

PIPINELLI'S PARM
Twin Parmesan-Crusted Chicken Breast Layered with Eggplant, Roasted Red Peppers
and Baked with Mozzarella and Parmesan Cheese

PASTA

SPICY RIGATONI $18
Lightly Spiced, Vodka Sauce, Shaved Onion, Calabrian Chilis, Basil,
Parmesan, Wide Rigatoni

ZITI TELEFONO $18
Tube Pasta, Rustic Chopped Tomato Sauce, Garlic, Tossed with Melted Mozzarella, Basil

FUSSILI QUATRO FORMAGGI $18
Giant Spiral Pasta, Four Cheese Cream Sauce, with Toasted Bread Crumbs

RIGATONI MARSALA $18
Crimini Mushrooms, Carmelized Onions, Marsala Sauce, Touch of Cream

PARPADELLE ALFREDO $18
Wide Ribbon Pasta, Parmesan Cream Alfredo Sauce

SPAGHETTI WITH MEATBALLS $19
Homemade Delicious Meatballs (4), Rustic Marinara

FARFALLE $19
Pancetta, Mushrooms, Onions, Sun-Dried Tomatoes, Peas, Cream, Tossed with Bowtie Pasta

ADD PARMESAN CRUSTED CHICKEN BREAST
TO ANY OF THE ABOVE $6



