
POSTO PAZZO SPECIALS 
 “HOUSE DRINK SPECIALS” 

#1 HOMEMADE SANGRIA WITH A KICKER THE BEST IN TOWN  
SECRET RECIPE 7 LIQUORS, RED WINE, FRESH ORANGE JUICE & FRESH FRUIT 15.95 

RAINBOW COOKIE ESPRESSO MARTINI 16.   SYMPHONI ROSE FRENCE 17.  
NEW SARTI ROSA SPRITZ  

 BLOOD ORANGE, MANGO, PASSION FRUIT FLAVORS LIGUEUR WITH PROSECCO AND CLUB SODA 17.    

APPETIZERS, SALAD’S AND PIZZA   
IMPORTED BURATTA WITH BLACK TRUFFLE & PROSCIUTTO  
FROM BARI ITALY WITH TUSCAN EVOO & ORANGE MARALADE CIABATTA BREAD   24.95 
FRIED ZUCCHINI FLOWERS FROM OUR GARDEN   
SERVED WITH POMODORO SAUCE TOPPED WITH GRATED PARMIGIANO    22.95 
*OYSTER OF THE DAY NORTHFORK FISHER ISLAND BRINY BETTIES   
BEST OYSTER IN HUNTINGTON SMALL BUT DEEP BOTTOM SILKY SMOOTH & SWEET FINISH (6) 24.95 
NEW HAVEN STYLE PIZZA FOR 2 “BEST PIZZA IN HUNTINGTON”    34.95 
SUPER THIN CRUST, SAN MARZANO TOMATO’S, LIGHT MOZZARELLA CHEESE, SHAVED PARMIGIANO 
REGGIANO, FRESH BASIL BOTTICELLI EVOO, SEA SALT AND SICILLIAN OREGANO 
ALL OUR PIZZA”S ARE MADE WITH 75% HYDRATION PIZZA DOUGH WITH NO BLEACH & BROMATE FLOUR 
ONLY IMPORTED FROM ITALY EASY TO DIGEST NO GMO 72 HOUR FERMENTATION 34 YEAR RECIPE                              
PIZZA OF THE DAY 10 INCH PERSONAL PIE  
WHITE PIZZA WITH WINTER CHOPPED BLACK TRUFFELS & 3 CHEESE   29.95 

CHARCUTERIE MEAT, CHEESE A TASTE OF ITALY  
GRANDE SELECTION MEAT & CHEESE BOARD 2-4 PEOPLE    49.95 
CHEF SELECTED IMPORTED MEATS, CHEESES, MARINATED VEGETABLES, OLIVES & NUTS   
CHEF CHEESE BOARD SELECTION “IMPORTED”      24.95 

PASTA DI CASA MADE FRESH DAILY IN PASTA FACTORY  
RIGATONI WITH FILET MIGNON BOLOGNESE     
RED WINE INFUSED PASTA GRATED PECORINO     32.95 
ZUCCHINI LINGUINI POMODORO                                                                            29.95 
ADD GRILLED CHICKEN, MEATBALL OR SAUSAGE 6.95 OR GRILLED SHRIMP 8.95 TO ANY PASTA 
GLUTEN FREE PENNE, GLUTEN FREE GNOCCHI, WHOLE WHEAT PENNE 5.95 ADD ON 
ADD BURATTA TO ANY PASTA DISH 6.00 

PICK YOUR FISH FROM OUR SHOWCASE  
BLACKEND TUNA OVER BROCCOLI RABE & CANNELLINI BEANS        39.95   
SHRIMP ALA MONA  
ORIGINATED FROM OUR FAMILY RESTAURANT VILLA PARMA IN HICKSVILLE 56 YEARS AGO    
JUMBO SHRIMP FRIED WITH MARSALA WINE, SHITAKE MUSHROOMS, MOZZARELLA   36.95 

SALMON WALNUT CRUSTED WITH SPINACH, BALSAMIC GLAZE     39.95 
GRILLED WHOLE IMPORTED BRANZINO WITH LEMON FENNEL SALAD     49.95 
FILET OF BRANZINO FRANCESE WITH ARTICHOCKES        39.95 

*STEAK SPECIAL FROM THE BUTCHER   

ALLEN BROTHERS SNAKE RIVER FARMS   
*AGED 40 DAY PORTERHOUSE STEAK 40 OZ WITH THE WORKS 2-3 OR 4 PERSONS     199.95 
*AGED 40 DAY TOMAHAWK STEAK 40 OZ WITH THE WORKS FOR 2-3 OR 4 PERSONS    199.95 
ALL STEAKS ABOVE INCLUDE 4 SIDE DISHS  

CHEF COMBO STEAK, PASTA & SALAD 
STEAK MILANESE PANKO CRUSTED, ARUGULA SALAD WITH CHEESE RAVIOLI   34.95 

 
CHECK OUT OUR NEW WEBSITE POSTOPAZZO.COM 

CHECK OUT OUR NEWLY DECORATED PARTY ROOMS NOW BOOKING HOLIDAY PARTIES, PRIVATE 
EVENTS FROM 15 TO 150 PEOPLE SUCH AS COMMUNIONS, CHTRISTENINGS, BAPTISM, BAT & BAR 

MITZVAH, BABY & BRIDAL SHOWERS, BIRTHDAYS AND ANY OTHER EVENTS    
TAKEOUT ORDERS ALSO AVAILABLE   

HAPPY HOUR SUNDAY-THURSDAY 4PM TO 7PM HALF PRICE WINE OVER $150 A BOTTLE SUN-THURS    
WE ARE NOT A GLUTEN FREE ENVIRONMENT, WE DO USE PEANUT OIL TO FRY 

* This menu THIS ITEM can be cooked to order. * Consuming raw or undercooked meat, fish, shellfish or fresh eggs may increase your risk of food-brne  illness, especialy if you have 
certain medical condition Before  placing your order please inform your server if a person in your party has a food allergy 


