
 
 

CANNELLONI DI POLLO      
Homemade pasta stuffed with sautéed chicken, fresh 

mozzarella, & ricotta cheese topped with melted 
mozzarella & pomodoro & cream sauce  18.99 

 
SPAGHETTI & MEATBALLS OR 

ITALIAN SAUSAGE     
Al dente spaghetti with our homemade meat sauce 

Just the best!  14.99 
 

RAVIOLINI CAPRESE       
Large homemade ravioli stuffed with ricotta, 

mozzarella, & parmesan cheese topped 
with a plum tomato sauce  16.99 

 
LASAGNA ALLA BOLOGNESE      

Layers of homemade pasta with Bolognese meat sauce, 
mozzarella, ricotta, & parmesan cheese  17.99 

 
FETTUCINI DI MARE      

Prawns, scallops, & clams sautéed with garlic and 
finished with a light cream sauce over a bed of 

homemade fettuccini  21.99* 

 
 

EGGPLANT PARMIGIANA      
Breaded eggplant topped with melted  

mozzarella cheese & plum tomato sauce  
served with a side of pasta  16.99 

 
RIGATONI VALDOSTANA      

Rigatoni, Parma Prosciutto, mushrooms, & 
 peas in a light cream sauce  16.99 

 
SPAGHETTI PRAWNS & SCALLOPS      

Sautéed sea scallops & prawns in a white wine  
Lemon-caper sauce tossed with spaghetti pasta  19.99* 

 
RISOTTO PESCATORE      

Prawns, scallops, clams, & calamari, with plum tomato 
broth served over saffron risotto  19.99* 

 
RIGATONI AL TERRA é MARE   

Prawns & spicy Italian sausage sautéed in a light 
tomato cream sauce  17.99 

 
FETTUCINI ALFREDO      

Fettuccini in a classic cream parmesan sauce   14.99      
Add Chicken 3.99   Add Prawns 4.99 

 

   

 

Antipasti 
 
 

B R U S C H E T T A  D E L L A  C A S A    
Grilled slices of Italian bread, rubbed with garlic, topped 

with fresh tomatoes, calamata olives, & capers  8.99 

 
S H R I M P  S C A M P I   

Prawns sautéed in a white wine lemon-caper sauce  10.99 
 

I N S A L A T A  C A P R E S E     
Slices of fresh Mozzarella with ripe tomatoes, & basil drizzled  

with extra virgin olive oil & balsamic reduction  9.99 
 

A N T I P A S T O   
A blend of fine Italian meats & cheese with marinated vegetables  10.99 

 
C A L A M A R I  F R I T T I     

Fried calamari served with aioli  9.99 
 

S T E A M E D  C L A M S    
Served in a garlic white wine herb broth  11.99  

I Primi 

 



  

 

POLLO JUDEA      
Chicken breast sautéed with artichoke hearts & calamata olives in a 
lemon-caper sauce, with a side of pasta & fresh vegetables   18.99 

 
POLLO MARSALA      

Chicken breast sautéed with mushrooms in a Marsala Wine sauce,  
with a side of pasta & fresh vegetables  17.99 

 
POLLO PARMIGIANA      

“The Classic Chicken Parmigiana”  
served with a side of pasta  17.99 

 
KING SALMON 

Pan seared salmon in a Chardonnay wine sauce with a  
side of pasta & fresh vegetables  23.99 

 

 

Insalate 
 

INSALATA VERRAZANOS      
Hearts of Romaine, walnuts, cranberries, gorgonzola, & apples  

tossed in a light raspberry vinaigrette  4.99    8.99 
 
 

INSALATA VERDE      
Hearts of romaine, red onions, & tomatoes tossed in an extra virgin 

olive oil balsamic vinaigrette with shaved parmesan  4.50  7.99      
 
 

TRADITIONAL CAESAR      
Hearts of romaine tossed with our signature 

Homemade Caesar dressing  4.50  7.99 
 

Add Grilled Chicken 3.99   Add Prawns   4.99 

 
* Consumption of undercooked or raw foods may increase your risk of 

developing food borne illness 
 

 
 

VEAL SALTIMBOCCA      
Free range veal medallions sautéed topped with Parma Prosciutto  

 & mozzarella cheese in a delicate sherry sage sauce, served 
with a side of pasta & fresh vegetables  24.99 

 
VEAL PICCATA      

Free range veal medallions sautéed with capers, & garlic in a delicate lemon 
white wine sauce, with a side of pasta & fresh vegetables  23.99 

 
NEW YORK STEAK     

Broiled 12 oz USDA Choice New York Steak 
served with potatoes & fresh vegetables  22.99* 

 
TOP SIRLOIN STEAK      

Broiled USDA Choice 8 oz Top sirloin steak 
served with potatoes & fresh vegetables  16.99* 

 

                Add Grilled Prawns 4.99   Add Sautéed Mushrooms 2.99 

 
 
 
 

 
 

I Secondi 



 

 

 

 

 
Small  1.99     Large  2.99 

Pepperoni, Green Peppers, Mushrooms,  
Sausage, Onions, Black Olives,  

Canadian Bacon, Salami, Pineapple,  
Fresh Tomatoes, Extra Cheese 

 
 
 

Small  2.99      Large  3.99 
Artichokes, Chicken, Sun-Dried  

Tomatoes, Italian Sausage, Prawns,  
Gorgonzola Cheese, Roasted  

Red Peppers, Red Onions 
 

 
 
 

 
 

 
MARGHERITA    12.99     18.99 

The Classic Cheese Pizza with tomato sauce, mozzarella, & fresh basil 
 

BIANCA     13.99    22.99 
Garlic, mozzarella, basil, & fresh tomatoes 

 
STROMBOLI    15.99    24.99 

Inverted pizza with tomato sauce, mozzarella cheese, pepperoni, sausage, 
green peppers, onions, black olives, mushrooms, & artichokes 

 
CALZONE     14.99     23.99 

Inverted pizza with ricotta, mozzarella cheese, Italian salami, & ham 
 

 
                VERRAZANOS     15.99     24.99 

Tomato sauce, mozzarella cheese, pepperoni, sausage, green peppers, 
onions, black olives, mushrooms, & artichokes 

 

Toppings 
 
 

 

 

Pizza 

* Consumption of undercooked or raw foods may increase your risk of developing 
food borne illness 

 
To share an entrée please add 3.99 

Parties of 8 or more will be presented with one check & an 18% gratuity 
 

Entire menu available for takeout orders. 
 

Verrazano’s is proud to feature a private dining room and deck overlooking Poverty 

Bay and the Olympic Mountains which is the perfect atmosphere to host weddings, 

receptions, rehearsal dinners, anniversaries, business meetings or any other special 

event. 

 


