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T TR T Y SR I e A L L L RSP ERIOA $2.75
Dur famous fresh baked breadsticks topped with hamur garlic, and parmesan cheesa. Your first order is free!

Add melted mumn'.lla $1.00.

AR AT e T oo $6.95
Prasciutto, £apicola, Genoa salami ITII pepperoni with fresh mozzarella and provolone cheeses, cherry peppers,
roasted red peppers, kalamata olives, artichoke hearts and marinated eggplant.

VEGETARIAN ANTIPASTO .......oooovviiniiiiiiiiieiiniinnites B s e L bt A $8.95
Roasted garfic cloves, roasted asparagus, reasted red peppers, tljlmlta IHI'l'II, artichoke hearts, .~ :
cherry pegpers, m:armatld pertobellos and fresh mmamh B ; _ fr 4 surm——"y
STUFFED PORTOBELLO MUSHROOM ............ T e rivis e st Asved $5,95
#1 - Prosciutto with diced rad onions, gariic, bread crumbs and parmesan chesse.: ;
A7 - Spinach with feta chease, artichoke hearts and garfic. ;
§ L]
- SALA D S E

" with Balsamic vinaigrette.

All salads are served with Pasquini's Iresh-baked bread. Dressings: Mmﬂ, Iakian, Ranch, Bleu Cheese, I:ruu;rllﬂh

4 . ; '.
ITALIAN CHOPPED HLHI S T e s A :'..?. .............................. $6.95 $8.95
Romaine hearts, pepperond, salami, clninlli mnﬂmlh mnlm m:rr.atm mﬂmm nmus
Chopped and tossed with Haljan mm‘.lg-. A o i
MISTO SALAD . oooooovveieoeeeeeeeee e iaen e ol ST A e - 3695 $8.95
Aruguld, chicken, artichoke hearts, sun-dried tomatoes, pnmhulll mushroams and fata chease,
tossed with §alsamic vinaigrette. ]

CHEVRE SALAD .. i L e R R o REE  $0.95
Spinach, mixed greens, uiunrre, fried nrmnrriu, muhs and pecans with Balsamic vlmigutim
ARUSTICN BALRDY o s et b (oF s s it s s e sy siesasiiva v $6.95 $8.95
" Mined greens, aruguta, roasted peppers, portobelio m:hum:. h‘matna pine nuts and fresh

: " mozzdrella chaese tossed with Balsamic vinaigrette. " 3

GREBK SALAD 3. o e e R s e $6.25 $8.25

Mixed greens, tomate, red onien, green pepper, mushroom, kalamata ulilm; and pepperoncini

rl

w‘mm 'm mll+++lll++illll!-lilFllI‘++llll‘lilll'il‘llllﬂlﬂiFll1-1-1-!llll+++ll1++ll‘l1|‘++!ll+++l‘lll+ sus “FEE

Mixed greens, toasted walnuts, fresh pear and r:d priion mh Eili:rlh-‘ﬁmmtm

ARUGULA SALAD ...0....ooooeerecer ot biens B terssts o esessassssssssssessssssasssasessns $6.25 $8.25

Baby aruguia togsed jn extra virgin ulnre oil and Ium-uu luth pum: nuts, parmigiang r:u:lnu

and grape tomatoes. B

:‘HEF !ALA-D LR R RS l-|-+++l'llll++l!il+++l'llll-l-ll-‘!ll++FI'll+++l'll11+I-!ll1++l'll11++l'lll.++ll'll+!lﬂl'fh I'll--'all'-rill'l'l sEIHE :BIH'E
! d greens, ham,-tyrkey, salami, green mum's enions, mushrooms, tomatoes, bibck olives, |, - ']

and mozzarella. Choice of dressing. : e o e

¥ " LB

"HOUSE SALAD ........coooovvvrrrererar: P 1O S " 1,,......,.:.:,,+_§4.55 $6.95

Mixed gregns; black olives, mashroom, tomata, green pepp rr.dnmun anf mumratla cheese. -

Chaice of IHEPSHIL i

CAESAR SALAD ........... e o e P o A T e o et e et $5.95 $7.95

Romaine heards tessed with parmesan chepse, croutans .!r||:| Caesar dressing.



SANDWICHES

Sorved warm on our heusemade bread wit I mushreom, onlon, and groen pegper and topped wjth marinara

angd melled provolone or mexzaroli. i —

- -

Thinly shiced eggplant, breaded and hm ti guhln pi:fmmn
Sausage links or homemade meathalls. It's a wm—wm luﬁsinu.

This classic needs n introduction. We'll .Iau.t it Eﬂlii for itﬂﬂ: i

f i ’ y
Sarved warm on oer housamate bread with |nttuce, tomata, mashroom, onion, and groen pepper -
togped with molted provobone, Swiss, or merraralia. v ! =

- Ham, Salami, Pepperoni, Malian Dressing...........c0ccommvmmerornrmrernsmirrrn e smsenns
- Ham, Turkey, Salami, Mustard, Mayo............... 5o

T T T o

Dur panknl are servod warm on aur frash baked herh facaccia with 2 side of fisld greens.

- with roasted red pappers and tomatoes .. G
- with pesto, ru:ﬂudl'ld lIIIIlI‘IIIIﬂIIIIIh:III
- with raasted red poppers and tomatoes . ..
~ with-tomstn, fresh basil and butfalo morzarelie drizzied with balsamsic vinaigratts .
with Mtaflan dressing; arkichoke hearts, rassted agpiact gram skives, rasstod raf pugpe)....

PASTA & SPECIALTIES

o NI pasta dinnars include a house or Caesar salad.
* Whole whoat spaghetti or pesne avaitabio upon request for $1.00
%

Oug family recipe with mariaara, ground bee, ricatta, mozzaralla and parmesan chaeses.
“IWh. mm'm IM lﬂﬁﬂﬁl I"'I'rll' “ilh' l:i!l':h'.-in-ﬂ o Il.éﬂill;_él; BT

Classically ropared, sarved on 2 bed of i-iﬁ'ltﬂ:-ijm' Marinars and freshbasll, . - |

[
- - ® [ ==

Eggplant shiced, breaded, then mimim =I1||'l'=l= oil, lhl imnﬂ Hﬂhnumrl. p:mmn lrm lnmmﬂl :hum

Homemada pesto, sun-dried fomatoes and pine nuts. Add reasted chicken for $1.75.  *

Served with marinara or extra virgin olive oil.

Spinach, ofive oil, hard bailed egg, parmesan cheese, and ground beef in ur family's pasta daugh recipe.
L] "

-

With marinara, Add Meatballs or Sausage links far $1.75.

=t

10% sub




“PI1ZZA

10" Plazetta 12" Small 14" Medium 16" Larpe 168" X-Larpe
$9.95 $12.95 $15.85 $18.95 £21.95

(ive ail and gariic with prosciutto, onlons, spinach, basil, provoione and mozzaralla.

*  Pasquini's pizza sauce, ruasuﬂ chicken, portobelle, spinach, azparagus and mozzarella,

- w

Fasqnfm % pirra sauce, spinach, artighoke he:rl:s n:uti: and mazzarefla.

Hive ml and glrh: with artichoke hearts, spinach, black ullm green nlives, basil, feta and mazzareiia.
Ulive oil, ruasted garlic, roasted chicken, pine muts, spinach, chevre and mozzarella
Pesto, roasted chicken, red onion, tomato, roasted red peppers and morzarelia.

Pasquini's pirza Sauce, mMUshrooms, onians, green peEppers, hlaﬂ: olives, mazrzarella and fresh diced tnmatnt's

Pesto, arfichoke hearts, sun-dried tomatoss, pihe nuty, feta, mozzarella.
L]

Fasql'mifs_p'uu sauce, sausage Iin.k,.r&d Iru-un, bagil, ricotia and morzarella.

Pasouini’s pizza sasce, pEppErONi, 's:uﬂgl. mushrooms, green peppers and mozzarelia -

; —— g i > m" P T i
- 4 '-“ = ¥ i

L . o -
{ 10° Pizzetta 12" Small 14" Medium 16" Large 18" X-Large

“Whale whest cehist available for 51.00 extra 3.5 050 Hi50 He.5 Ll

Our standard pizza - thick on the edges, this in the middle, with Pasgeini's pizra sasce
and mazzaralla.

White Pizza with olive oil, garlic and basil base with mozzareila

Thick grust the whole way through — 10" x 14" square only §14.95
“PLEARSE ALLOW 30 MINUTES BAKING TIME .

REGULAR TOPPINGS - SLES EACH )
Mushrooms - Red Oniors - Green Peppers - Black Olivés - Pineapple - Jalapenas - Diced Tomatees - Spinach - Fresh Basil -
Kalamata Dlives - Provolonz - Pepperani - Canadian Bacen - Ground Sausage - Sausage Links - Hani - Meathalls

L]

FREMIUM TOPPINGS - $2.55 EACH .

Capicala - Prosciutto - Roasted Chicken - Reasted Red Peppers - Fresh Mozzareila - Anchovies - Artichoke Hearls - Pests Savce - !
Ricotta - Reasted Garlic Cloves - Marinated Eggplant - Sun Dried Tomatoes - Feta - Chevre - Portobello Mushrooms - Pine Nuts -
Roasted Asparagus

. 1*_
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"CALZONES
All catzmnes are served with a side of aur pizza saucs, - or - smothered with meited cheese and sauce for S0C extra.
“Whals wheat crust available an any of our calzones far §1.00 extra,
SPECIALTY CALTONES:
- Pasquini's pizza sauce, pepperani, sausage, mushrooms, green peppers and mozzarefia ........
- Faﬁqlmlsplm sauce and mozzarella .. t
- Pestn, reasted chicken, rod onion, Ilmtﬂ roted rad Meppers ml rlminlh
- qulm § pizza sauce and tlm:nllli T T e E e o e e

1
- Pasquini's pizza sauce, ricotta agd rnlmrili
L

&5

Olive uil amd garlic with presciuttn, onions, spinach, basil, provelane and mozzarelia.
Pasquini's pizza sauce, ruasted chicken, purtsbello, spinach, asparagus amd mozzarale.
Diive il and garlic with artichoke hearts, spinach, Illi:h :-H-im, Eream lﬁns. hl:|i and fela cheese.

Oiive uil & garlic, mushroom, anion, green pepper black olives, fresh tomato, spinach and mozzacella.

Py’ iz Sach, i, e, o opo, e s e ot and ezt~ N

Ofive oil and garlic and mozzarelia.

_' CREATE YOUR OWN CAL!GHE - e
I“isqmm § pirza sauce, mozzarelta and your ehaica of mzza tnpmugs Regular TH'IIII!IIE .':'l ﬂEI w:.h Frummm Tnngri:: i! ?5 each

BEVERAGES =

- Coke, Diet Coke, Sprite, Dr. Pepper, Root Bewr, Strawberry Fanta ...,

rerars e annrnrr s s rmi rE e T T T R s e LS T L S

- Vanilla, Raspberry, Almond, Hazelout, Strawherry, Blackberry ... ... "..................
- Pamegranate, BlIackberry, CIOMEREINE ................oorvveeiiiririisiiueessasissisensssinessene,
170z, Sparkling Mineral Water ... S 5

Add Torani flavor for T3¢ ~ Vanilla, Almond, Hazeinut
F.U.SEIHIH-I S OFFERS A FULL BAR WITH AN EXTENSIVE [‘.UL[H..TI[IH 0F 'il'lHj BEER, AND LIOUEURS i

- i’ -
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DESSERTS

Please ask your server for today’s availabilty. A la mode add $1.50
CHOCOLATE CAMDLE - Chacelate mousse with a white checotate Kahlua center encased in & checolate shell o=

TIRAMISL - Chocolate & Vanilla ladyfiager reulade filled with espresso chocololate marscapons filling and topped ..
with chocelste shavings.

MIKEY'S NEW YORK CHEESECAKE - A hard, plain cheesecake from the heart of NY .............
BAILEY'S CHEESECAIKE - A soft cheesacake with & hint of Balley's ligweur .......
CAMNNOLI - 1 Regular or chocalate shells filled with our ewn sweet ricotta, checolate chip, walsut filkiog ......................

DULCE DE LECHE CAMKE - Layers of yellow cake soaked in Iras |eches "thres milks® and topped with whipped ...........
cream and caramel sauce -

FPASQUINI'S AFFOGATO - A bowl of vanilla bean ice cream with two shofs of espresse powred aver the fop .........
Served with [emon zest. *Add a shot of Kablua Liguesr for $3.00

MUD PIE PYRAMID - Orea coskie pyramid filled with vanilia bean & mocha ice cream, topped with ........................
chocolate & caramel sasce.

OLD FASHIONED CHOCOLATE CAKE - A classic Checolate cake in between layers af chocolate buttércream
STRAWBERRY SHORTCAKE CHARLOTTE - Layers af sweetened strawberries, whipped cream & pist cake ...

HAMND FORMED FRUIT CROSTATA — Fresh Seasonal Iruil shrowded in rustic pie dough and baked fe erder ...
Piease allvw 10 minutes for pie to baks fresh. Ala Mode with Yanilla Bean ice cream is highly recommanded|

FRUIT TART - Sugar tart shell filked with vanifla pastry cream and topped with Yresh seasenal frufts ..............

— THE PASQUINI'S STORY —

Since 1986, Pasquini’s bas been winning accolades, including 5280 Magazine’s Top of the Town Best Pirzg and Best of
Westword's Best Plzza, Best Chocolate Cake, Best Organic Selad, Best Garlic Bread and Best Subs. According to the
Denver Post, “The place exudes character, and the food standsup to the atmosphers,” which certainly was & welcomes
notion to Tony and his mother, Judy, who founded Pusquini’s on a shoestring in 1986,

Tony Pasquinl was a senjor in college when his mother inherited a run-down, out-of-business pizza place with wiite
winlls and & Mlusrescent-lit dining room filled with just elght formica-topped tables. Undaunted, Tony opened Pascuind's
Pizzerin with a $300 loan from his uncle and 1,000 business cards that said, "Present this card and receive one free alice
of pizza at Pasquini's Pizzerin.’

Tony relied on his Ialian roots and love of good food to create o signature menu of dishes that would nurture and
gatisfy custornérs. And since money was tight, he relied on his ingenuity and determination to create a neighborhood
plzzeria that people would talk about.

Once Pasquini’s began to receive accolades from the press, seemingly overnight, the plece was packed. In 1932,
Pasquini's expanded its original Brosdway location to the second floor, adding a small bar and another 15 tables, It was
an fmmediste puccess yet wasn't enough to relieve crowds who walted patiently for hours to secure o table, In 1998
Pasquini's opened its second location in Denver’s "Upiown” neighbarhood on 17th Awve,, and nine years later, its third
location in the Denver Highlands neighborhood at 32nd & Zuni. Pasquini's of Lone Tree is the fourth of Pasquind's
growing collection of neighborhood plzzerias,

Passionats, creative nd community-minded sntreprensars interested in franchising with Pesquini’s arm invited to visit
v, Pascuings, comy franchising to leum more
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