
ANTIPASTI
VODKA SHRIMP: (6) LARGE SAUTÉED SHRIMP 
SERVED OVER FRESH SPINACH, TOPPED WITH 
A RUSTIC VODKA SAUCE 10.99
SPINACH & ARTICHOKE DIP: CREAM CHEESE,
SPINACH AND ARTICHOKES SERVED WARM 
WITH TOASTED BAGUETTES 8.99
FRIED CALAMARI: LIGHTLY BREADED AND
SPRINKLED WITH ROMANO CHEESE,SERVED 
WITH MARINARA SAUCE                                 8.99
BRUSCHETTA  PLATTER: (CHOOSE 6)             10.99
FRESH MOZZARELLA BRUSCHETTA OR
WHITE BEAN, BACON & ONION OR
GOAT CHEESE  BRUSCHETTA OR
BEET BRUSCHETTA
TRE FRUTTI DI MARE PICCANTI : SHRIMP, MUSSELS, 
AND CALAMARI STEAMED IN A GARLIC, WINE, BUTTER, 
FRESH HERBS AND SPICE INFUSED BROTH. 17.99
MUSSELS - FRESH MUSSELS STEAMED IN A
SAMBUCA, GARLIC AND BUTTER SAUCE, SHALLOTS, 
RED PEPPER AND FRESH FENNEL. 

Full Order of (18) 12.99 
Half Order of (9) 7.99  

CHICKEN WINGS:(10) WINGS SERVED WITH BLUE 
CHEESE, CELERY (BAKED OR FRIED) 6.99
ONION STRAWS: SLIVERS OF ONION WITH A 
BREADED BEER BATTER SERVED WITH 
SPICY SAUCE 4.25
MOZZARELLA: STICKS - SERVED WITH
MARINARA SAUCE 5.99
TRIO PLATTER: (6) CHICKEN WINGS 
(3) MOZZARELLA STICKS AND ONION 
STRAWS WITH SIDE SAUCES 8.99
FRIES- STRAIGHT CUT FRENCH FRIES 3.75

1/2 ORDER 2.00

ZUPPA
MINESTRONE SOUP OR SOUP OF THE DAY

2.50  CUP /  3.99 BOWL

INSALATA
GRILLED STEAK SALAD: GRILLED SIRLOIN STEAK, 
MIXED GREENS, RED ONIONS, ROASTED RED
PEPPERS, GORGONZOLA CHEESE SERVED WITH 
A SIDE OF ROASTED TOMATO VINAIGRETTE 9.99
PEAR & WALNUT SALAD: MIXED GREENS, 
POACHED PEARS, PINEAPPLE, CARAMELIZED 
WALNUTS SERVED WITH RASPBERRY 
VINAIGRETTE DRESSING 6.99
CHICKEN CAESAR: GRILLED CHICKEN, MIXED
GREENS, RED ONIONS AND HARD BOILED EGG 8.99
GARDEN SALAD: MIXED GREENS, CUCUMBERS,
RED ONIONS, GREEN PEPPERS AND TOMATOES 3.75
FRESH MOZZARELLA SALAD: MIXED
GREENS, TOMATOES, RED ONIONS, FRESH BASIL
AND RED WINE BALSAMIC VINAIGRETTE 6.99
ITALIANO CHOP SALAD: MIXED GREENS,
MOZZARELLA CHEESE, PEPPERONI, TOMATOES,
PEPPERONCINI PEPPERS, GARBANZO BEANS, 
KALAMATA OLIVES AND RED ONIONS SERVED 
WITH A SIDE OF BALSAMIC DRESSING 7.99
SPINACH SALAD : FRESH BABY SPINACH RED 
ONIONS, HARD BOILED EGG, BACON SERVED 
WITH WARM DRESSING. 8.99
POLENTA SALAD - SPRING MIX, RED ONION & 
PANCETTA TOPPED WITH POLENTA & GOAT 
CHEESE TOSSED WITH ROASTED TOMATO 
VINNEGRETTE 8.99
Dressings:  Balsamic Vinaigrette, Raspberry Vinaigrette, Ranch,
Blue  Cheese, Caesar or Greek

CONTORNO
GREEN BEANS: STEAMED, SERVED WITH RED 
WINE VINAIGRETTE AND SLICED ONIONS 2.75
RISOTTO: ROASTED RED PEPPERS RISOTTO 4.50

PANINO
MINI BURGERS:THREE CERTIFIED ANGUS BURGERS 
GRILLED TO YOUR PERFECTION SERVED ON 
TOASTED HAWAIIAN SWEET BREAD, SIDE OF
FRIES, LETTUCE, TOMATO AND PICKLE. 6.99
STEAK SANDWICH: GRILLED SIRLOIN STEAK, 
SMOKED MOZZARELLA, ROASTED RED PEPPERS, 
SAUTÉED ONIONS AND MUSHROOMS WITH A 
HORSERADISH MAYO SERVED ON TOASTED
GARLIC CIABATTA BREAD 10.99
VEGGIE WRAP: ASPARAGUS MARINATED IN OLIVE 
OIL, SMOKED GARLIC, MARINATED ARTICHOKE 
HEARTS, ROASTED RED PEPPERS AND BASIL 
PESTO MAYO WRAPPED IN A SPINACH TORTILLA
WITH PROVOLONE CHEESE.  6.99
EGGPLANT PARMESAN:TOPPED WITH MARINARA 
SAUCE AND MELTED PROVOLONE CHEESE,
SERVED ON GARLIC FLAT BREAD 6.99
GRILLED CHICKEN: WITH LETTUCE, TOMATO,
MAYO AND MELTED PROVOLONE CHEESE,
SERVED ON HERB FOCACCIA BREAD               6.99
BALSAMIC CHICKEN: WITH GRILLED
ZUCCHINI AND MELTED FETA CHEESE 
SERVED ON HERB FOCACCIA BREAD 7.99
ITALIAN BEEF: THIN LAYERS OF BEEF  PILED 
ON FRENCH BREAD, TOPPED WITH AU JUS 6.99
ITALIAN SAUSAGE: 
GRILLED SAUSAGE TOPPED WITH MARINARA
SAUCE, SERVED ON FRENCH BREAD 6.99
MEATBALL: MEATBALLS SMOTHERED IN
MARINARA SAUCE, SERVED ON FRENCH BREAD  6.99

PESCE
FETTUCCINE CALAMARI: FRESH CALAMARI 
SAUTÉED IN OLIVE OIL, GARLIC, RED WINE AND 
A HINT OF RED PEPPER SERVED WITH 
MARINARA SAUCE  AND FETTUCCINE PASTA   17.99
CEDAR PLANK SALMON: GRILLED OVER A 
CEDAR PLANK AND SERVED WITH ROASTED RED 
PEPPER  RISOTTO AND GRILLED ZUCCHINI        19.99
RED PEPPER TILAPIA - SEASONED FILET OF 
TILAPIA SERVED ON FETTUCCINE PASTA TOSSED
IN RED PEPPER PESTO WITH CARAMELIZED 
WALNUTS , GARLIC, PARSLEY & 
PARMESAN CHEESE 16.99
SEAFOOD MANICOTTI - FILLED WITH SHRIMP, CRAB, 
TILAPIA, RICOTTA CHEESE AND TOPPED WITH 
RUSTIC VODKA SAUCE 

18.99

PASTAS
MOSTACCIOLI: PENNE PASTA SERVED 
WITH MARINARA SAUCE 8.99
BAKED MOSTACCIOLI: PENNE PASTA 
SERVED WITH MARINARA SAUCE AND RICOTTA 
CHEESE, TOPPED WITH MOZZARELLA 
CHEESE AND OVEN BAKED 11.99
LASAGNA: LAYERS OF NOODLES, MARINARA 
SAUCE, RICOTTA CHEESE AND MOZZARELLA 
CHEESE, BAKED TO PERFECTION 12.99
SPINACH LASAGNA: LAYERS OF NOODLES, 
SAUTÉED SPINACH, FRESH CHIVES RICOTTA
AND MOZZARELLA CHEESES. OVEN 
BAKED, TOPPED WITH ALFREDO 
AND MARINARA SAUCE 13.99
RAVIOLI: LARGE CHEESE FILLED RAVIOLI, 
SERVED WITH MARINARA SAUCE 10.99
SPAGHETTI: SERVED WITH MARINARA 
SAUCE 8.99
FETTUCCINE ALFREDO: ALFREDO SAUCE 
AND FETTUCCINE PASTA 11.99
      (WITH CARBONARA 14.99 / SHRIMP  17.99)    
ALFREDO CHICKEN PORTOBELLO: 
GRILLED CHICKEN, FRESH PORTOBELLO
MUSHROOM, RED ONIONS AND BROCCOLI 
SAUTÉED IN A GARLIC WINE SAUCE AND ALFREDO 
SAUCE SERVED WITH FETTUCCINE PASTA 17.99
EGGPLANT PARMESAN: SAUTÉED IN 
OLIVE OIL , FILLED AND ROLLED WITH RICOTTA 
CHEESE, PROVOLONE CHEESE AND FRESH BASIL, 
TOPPED WITH MARINARA SAUCE AND MELTED 
PROVOLONE CHEESE SERVED 
WITH SPAGHETTI PASTA 17.99
PANCETTA PASTA OLIO: PANCETTA, GARLIC, AND 
RED PEPPER FLAKES SAUTÉED IN OLIVE OIL WITH 
FRESH ASPARAGUS, PARMIGIANO CHEESE 
SERVED WITH SPAGHETTI  PASTA 15.99
ROASTED VEGETABLE LASAGNA - ZUCCHINI AND 
YELLOW SQUASH LAYERED WITH SHALLOTS,
BROCCOLI, MIXED INTO A SPINACH TOMATO
RICCOTTA & MOZZARELLA CHEESE BLEND
BAKED THEN TOPPED WITH A CHUCKY
VEGETABLE MARINARA 14.99
SAUSAGE & PEPPER PENNE: FRESH RED AND 
GREEN PEPPERS, FRESH RED ONIONS SAUTÉED
IN A SPICY MARINARA SAUCE WITH GRILLED
SLICED ITALIAN SAUSAGE TOSSED 
IN PENNE PASTA. 16.99

CARNE
BEEF SHORT RIB: 20 OZ BRAISED IN A RED WINE 
SAUCE WITH MUSHROOMS AND SHALLOTS. 
SERVED WITH GORGONZOLA MASHED 
POTATOES AND GREEN BEANS 17.99
VEAL MARSALA: VEAL, GARLIC AND 
MUSHROOMS  LIGHTLY SAUTÉED IN OLIVE OIL 
AND MARSALA WINE SERVED WITH ANGEL 
HAIR PASTA 18.99
VEAL PICCATA: VEAL, GARLIC AND CAPERS 
LIGHTLY SAUTÉED IN OLIVE OIL AND A LEMON 
WINE SAUCE, SERVED WITH  ANGEL 
HAIR PASTA 
Can also be done as a Chicken Piccata 18.99
FILET MIGNON: 8 OZ PAN SEARED IN A RED WINE 
HONEY BALSAMIC REDUCTION SERVED WITH YOUR 
CHOICE OF ROASTED RED PEPPER RISOTTO OR
SEASONED ROASTED YUKON GOLD POTATOES
AND GRILLED ZUCCHINI.  24.99
GRILLED SIRLOIN - GRILLED SIRLOIN STEAK 
SERVED WITH MASHED POTATOES AND SAUTÉED 
SPINACH TOPPED WITH A MERLOT WINE 
AND MUSHROOM REDUCTION SAUCE 15.99
RACK OF LAMB - CHAR GRILLED RACK OF LAMB 
SERVED WITH SAUTÉED RED GRAPES, ROSEMARY
AND WHITE WINE SAUCE SERVED WITH 
MASHED POTATOES. 24.99
PAN SEARED DUCK BREAST - HERB RUBBED DUCK 
BREAST DRIZZLED WITH WHITE BALSAMIC REDUCTION 
SERVED WITH MASHED POTATOES AND GRILLED 
ZUCCHINI AND YELLOW SQUASH 18.99
OSSOBUCO ALLE VERDURE - BRASED VEAL SHANK 
BAKED IN A VERDURE SAUCE SERVED WITH MASHED 
POTATOES AND GREEN BEANS               21.99

Hours 
Mon-Thurs 11am-10pm
Fri & Sat 11am-11pm
Sun 4pm-9pm
228 Main St. Woodstock, IL 60098

815-337-9100
pirrosrestaurante.com

AND BANQUET FACILITY

KIDS MENU
(SERVED WITH A COOKIE)

CHICKEN FINGERS MEAL - SERVED WITH 
HONEY AND FRIES  5.99
SPAGHETTI - SERVED WITH  MARINARA 5.99
MOSTACCIOLI - SERVED MARINARA 5.99
KIDS PIZZA - CHEESE PIZZA SERVED          6.99
KIDS RAVIOLI - SERVED WITH MARINARA 6.99



GOURMET PIZZA
10"        16"

PRICE THIN CRUST

WHITE PIZZAS Add 1.25 FOR HAND BRAIDED
(THESE PIZZA’S ARE MADE WITH OLIVE OIL, NO RED SAUCE) 

PIZZA MARGHERITA: OLIVE OIL, FRESH MOZZARELLA CHEESE, FRESH TOMATOES AND FRESH BASIL ..........................................................13.30 20.70
PIZZA DI CAPRINO: OLIVE OIL, MARINATED SPINACH, RED ONIONS, MARINATED PORTOBELLOS,  
GOAT CHEESE AND MOZZARELLA CHEESE............................................................................................................................................................................17.61 26.61

THE WHITE PIZZA: OLIVE OIL, CHOPPED GARLIC, ARTICHOKE HEARTS, SLICED BLACK OLIVES AND MOZZARELLA CHEESE................ 14.74 22.67
CHICKEN FLORENTINE PIZZA: OLIVE OIL, GRILLED CHICKEN, MUSHROOMS, RICOTTA CHEESE, MARINATED
SPINACH AND MOZZARELLA CHEESE......................................................................................................................................................................................16.18 24.64

THREE OLIVE PIZZA - OLIVE OIL, BLACK GREEN AND GREEK OLIVES WITH GARLIC, FETA AND MOZZARELLA CHEESES. 16.18 24.64
GREEK PIZZA: OLIVE OIL, GRILLED GYRO, PEPPERONCINI PEPPERS, RED ONIONS, GREEK OLIVES, FETA & MOZZARELLA CHEESE…. 17.61 26.61

ALFREDO PIZZAS
CHICKEN ALFREDO PIZZA: ALFREDO SAUCE, GRILLED CHICKEN, MUSHROOMS AND MOZZARELLA CHEESE............................................. 13.30  20.70
CHEESE STEAK PIZZA - SLICED BEEF ON BLACK PEPPER ALFREDO SAUCE WITH MUSHROOMS, ONION, RED & GREEN PEPPERS
MOZZARELLA PROVOLONE & CHEDDAR CHEESE TOPPED WITH HORSERADISH SAUCE………………………………………………………… 13.99 23.99

PESTO PIZZAS
PESTO POMODORO - BASIL PESTO AND POMODORO TOMATOES WITH FRESH MOZZARELLA, RED ONIONS, FRESH BASIL 
AND BALSAMIC REDUCTION ON TOP…………………………………………………………………………………………………………………………13.90 21.39
CHICKEN PESTO PIZZA: BASIL PESTO SAUCE, GRILLED CHICKEN, MUSHROOMS, RED ONIONS AND MOZZARELLA.....................................16.18  24.64
VEGGIE PESTO PIZZA: BASIL PESTO SAUCE, ZUCCHINI, MUSHROOM, ROASTED RED PEPPERS, CHOPPED GARLIC
AND MOZZARELLA CHEESE........................................................................................................................................................................................................17.61  26.61

BBQ PIZZAS
BBQ BEEF PIZZA: BBQ SAUCE WITH SLICED ITALIAN BEEF, RED ONIONS AND MOZZARELLA CHEESE............................................................. 13.30 20.70
BBQ CHICKEN PIZZA: BBQ SAUCE, GRILLED CHICKEN, RED ONIONS AND MOZZARELLA CHEESE..................................................................... 13.30  20.70
HAWAIIAN PIZZA: BBQ SAUCE: CANADIAN BACON, PINEAPPLE AND MOZZARELLA CHEESE...............................................................................11.86 18.73

RED SAUCE PIZZAS
MASTERPIECE: MARINARA SAUCE, SAUSAGE, PANCETTA, BLACK OLIVES, GARLIC, ROASTED RED PEPPERS,
FRESH MUSHROOMS, SAUTEED EGGPLANT, MOZZARELLA AND SMOKED MOZZARELLA CHEESE.................................................................... 20.80 29.52

ITALIAN GOURMET PIZZA: SAUSAGE, MUSHROOMS, ONIONS, ROASTED RED PEPPERS AND MOZZARELLA CHEESE...................................16.18  24.64
EGGPLANT PARMESAN PIZZA: MARINARA SAUCE, RICOTTA CHEESE, SAUTÉED EGGPLANT AND MOZZARELLA CHEESE........................ 11.86 18.86
QUATTRO CHEESE PIZZA: RICOTTA ,FETA, SHARP CHEDDAR AND MOZZARELLA CHEESE TOPPED WITH POMODORO TOMATOES…... 14.74  22.67
THE FOUR TOP - SAUSAGE, MUSHROOMS, ONIONS, BACON AND MOZZARELLA CHEESE.   13.90 21.39
PIZZA DI CARNE - ITALIAN LINK SAUSAGE, CANADIAN BACON, PEPPERONI, SLICED ITALIAN BEEF, BACON, MOZZARELLA
AND SMOKED MOZZARELLA CHEESE……………………………………………………………………………………………………………………… 17.95 26.94 
BUFFALO CHICKEN - RED SAUCE WITH HOT SAUCE, GRILLED CHICKEN AND MOZZARELLA CHEESE, CRUMBLED BLUE 
CHEESE AND LETTUCE ON TOP SERVED WITH RANCH DRESSING……………………………………………………………………………………... 12.55 19.54

CREATE YOUR OWN
THE CRUSTS 10"  16"

THIN CRUST: A CLASSIC THIN AND CRISPY CRUST (INCLUDES CHEESE) 8.50  13.99
HAND BRAIDED: OUR MEDIUM WEIGHT CRUST HAS A THICK FOLDED EDGE (INCLUDES CHEESE) 9.50  14.99

DEEP DISH: THIS BAKED-IN-A-PAN PIZZA HAS A BUTTERY FLAVORED CRUST AND IS TOPPED WITH POMODORO TOMATOS 12”   $14.99

THE SAUCES
RED SAUCE: TRADITIONAL RED ZESTY PIZZA SAUCE

BBQ SAUCE: SWEET AND SMOKEY WITH LIGHT PEPPER
ALREDO SAUCE: RICH AND CREAMY CHEESE SAUCE

POMODORO TOMATO SAUCE: CHUNKY PLUM TOMATOES
MARINARA SAUCE: VEGETABLES, AND THE BEST TOMATOES WE CAN FIND
*BASIL PESTO SAUCE: FRESH BASIL, IMPORTED ROMANO AND OLIVE OIL*

INGREDIENTS
VEGETABLES MEATS CHEESE SEAFOOD

FRESH SLICED MUSHROOMS *ROASTED RED PEPPERS ITALIAN SAUSAGE RICOTTA ANCHOVIES
FRESH SLICED BELL PEPPERS SICILIAN STYLE GREEN OLIVES *SLICED ITALIAN BEEF FETA *SHRIMP
SLICED JUMBO BLACK OLIVES *FRESH POROBELLO MUSHROOMS *GRILLED CHICKEN SHARP CHEDDER
HOT GIARDINIERA PEPPERS *ARTICHOKES MEATBALL *SMOKED MOZZARELLA
FRESH SLICED WHITE ONIONS SAUTÉED EGGPLANT CANADIAN BACON *FRESH MOZZARELLA
FRESH SLICED RED ONIONS PINEAPPLE BACON *GOAT CHEESE
FRESH BROCCOLI JALAPENO GRILLED GYROS *GORGONZOLA CHEESE
FRESH CHOPPED GARLIC PEPPERONCINI *PANCETTA
FRESH SLICED TOMATOES MARINATED SPINACH PEPPERONI
FRESH ZUCCHINI & YELLOW SQUASH GREEK OLIVES

INGREDIENT PRICE
SMALL $1.35 EACH
LARGE $1.85 EACH

*INDICATES DOUBLE PRICE

DOLCI
POACHED PEARS: FILLED WITH MASCARPONE CHEESE TOPPED WITH POACHED RAISINS 4.99
OPEN FACED CANNOLI: FILLED WITH SWEET CHEESE, AND BITS OF CHOCOLATE CHIPS 4.25
CHOCOLATE TORT:  FLOURLESS CHOCOLATE TOPPED WITH A CHOCOLATE GANACHE 4.99
TIRAMISU: LAYERS OF SWEET MASCARPONE CHEESE, BRANDY SOAKED LADY FINGERS,
SPRINKLED WITH COCOA 6.99

20OZ BOTTLES 
COKE, DIET COKE, DASANI WATER, 
SPRITE, ROOT BEER, OR  ICE TEA 1.75
SAN PELLEGRINO SPARKLING WATER 1.50


