
Contact Us
zanottasristorante@gmail.com

(256)-325-3002

on facebook and instagram
@zanottasristorante

Follow UsDolce
Affogato $8

House-made Vanilla Gelato, Espresso

Olive Oil Cake $13
Topped with Berry Compote

Tiramisu $10

 *consumer advisory: consumption of undercooked meat, poultry, eggs,
or seafood may increase the risk of food-borne illnesses. 

*consumer advisory: Food prepared in our restaurant may contain the
following ingredients: milk, eggs, wheat, peanuts, and tree nuts.



Primo

Pasta Piccata $22
(Chicken, Veal or Eggplant & Zucchini)

Italian Parsley, Capers, Lemon Butter

Parmesan $22
(Chicken, Veal or Eggplant & Zucchini)

House-made Marinara, Parmesan, Ricotta, Provolone &
Mozzarella

Vegetables Primavera $22
(Grilled or Fried)

Zucchini & Eggplant, Blistered Tomatoes, Onions,
Peppers, House-made Marinara

Tagliata $37
Grilled New York Strip, Arugula & Sweet Potato

Hash +$2 Blue Cheese Compound Butter

Risotto Milanese $16
Zanotta Family Recipe

Whole-Grain Rice, Saffron, Parmesan, White
Wine Reduction Build your own Pasta $12

Sauce: House-made Marinara, Alfredo, 
Carbonara, or Pesto*

Pasta: Angel Hair, Spaghetti, Linguini, 
Fettuccini, Penne, or Zoodles(gf)

Add a Protein
Chicken (Pan-seared or Grilled) $8,

Daily Vegetable $8, House-made
Meatballs $10, Grilled Shrimp $12, New

York Strip $25

Build Your Own 
Pasta

Polenta Fries $8
Grana Padana Polenta, Lemon Aioli

Mozza Crostini $8
Grilled Crostini, House Marinara, Buffalo

Mozzarella, Fresh Basil, EVOO

Crusty Italian Bread $10
EVOO, Garlic, Balsamic Glaze

House-Made Meatballs &
Marinara $12

Afigo Beef & Pork Meatballs, Marinara &
Provolone 

Apertivo

Classic Caesar $12
Romaine Hearts, House-Made Caesar Dressing,

Parmesan Curls, Croutons

House $12
Garden Blend, Shaved Celery, Candied Pecans,
Oranges, Feta & House-made Citrus Vinaigrette

Classic WEdge $12
Iceberg, Candied Pecans, House-made Blue

Cheese Dressing, Tomatoes, Bacon

Salada

Fried Calamari $8
Lemon Aioli, House-made Marinara

Meatball sub $18
Provolone, House-made Meatballs & Marinara,

Crusty Italian Bread

Hot Italian beef $18
House Braised Chuck Roast, Sautéed Onion,
Mustard & Peppers, Provolone, Giardiniera

Panino

Flatbread

Margherita $14
House-made Marinara, Mozzarella, 

Parmesan, Fresh Basil EVOO

Carne $15
House-made Sausage, Pancetta, Buffalo

Mozzarella

Greek $14
Pesto*, EVOO, Feta, Blistered Tomato, 
Arugula, Parmesan, Mozzarella, Balsmic

Glaze

add a Protein from above to any Flatbread
make any flatbread Gluten Free +$6


