
The following major food allergens are used as ingredients: Milk, 
Egg, Fish, Crustacean Shellfish, Tree Nuts, Wheat, Soy, and Sesame. 
Please notify staff for more information about these ingredients.

try any of our pizzas on a 12” cauliflower crust +5

MARGHERITA V  I  house made fresh crushed tomato sauce, 
pulled mozzarella, fresh basil, sea salt, olive oil  24

THE BIG APPLE  I  house made fresh crushed tomato sauce, 
pulled mozzarella, pepperoni, sliced Italian sausage, whipped 
ricotta, oregano, red pepper, olive oil  28

THE OG  I  house made fresh crushed tomato sauce, pulled 
mozzarella, tons of pepperoni, oregano  27

BAYOU BBQ CHICKEN  I  BBQ sauce, mozzarella, shredded 
chicken, red onions, cheddar  28

VEGAN CHORIZO V  |  oil base, Diaya cheese, onions, tomatoes, 
vegan chorizo, arugula  28

ITALIAN CLUB  I  marinara, mozzarella, pepperoni, Canadian 
bacon, salami, bacon  28

THE ANGRY PIG  I  spicy BBQ sauce, Italian sausage, bacon, 
jalapeños, & cheddar cheese  28

THE KREWE  I  marinara, mozzarella, pepperoni, bacon, cheddar, 
feta, & parmesan  28

DELUXE COMBINATION  I  marinara, mozzarella, pepperoni, 
Italian sausage, green peppers, red onions, & mushrooms  27

THE POPEYE V  I  oil base, mozzarella, fresh spinach, roasted 
garlic, feta, roasted red peppers, red onions  27

13” PIZZAS

V vegetarian dish  //  Parties of 6 or more are subject to a 20% auto gratuity.

choice of french fries, sweet potato fries +2, side Caesar salad or 
side garden salad +2

DYNAMITE SHRIMP TACOS  I  gril led shrimp, dynamite sauce, 
arugula, sesame seeds  20

CHICKEN CLUB TACOS  |  chicken, bacon, cheddar, tomato, 
arugula, ranch  19

MEATBALL SANDWICH  I  meatballs, red gravy, provolone, 
parmesan, toasted hoagie  19

SMASHBURGER  I  1/4 lb beef patty, white american cheese, 
carmalized onions, lettuce, tomato, sourdough kaiser bun 
single  14    double  19

CHICKEN TENDERS  I  crispy fried chicken tenders, served with 
fries and your choice of dipping sauce  20

dipping sauces: garlic parmesan, sweet heat, medium, spicy, 
BBQ, spicy BBQ, Chalmette

HANDHELDS

SPINACH & ARTICHOKE DIP V  I  with garlic crustinis  16

TRUFFLE FRIES V  I  garlic butter, parmesan, truffle oil, 
fresh basil  13

CHEESE FRIES  I  mozzarella, cheddar, bacon, jalapeños, feta, 
ranch for dipping  15

BOUDIN FRIES  |  boudin, caramelized onions, mozzarella, 
banana peppers, green onions, ranch for dipping  16

TRE MEATBALLS  I  topped with parmesan and red gravy  14

GARLIC PARM BITES V  I  served with marinara for dipping  13

MOZZARELLA STICKS  I  6 mozzarella sticks with marinara 
for dipping 14

BUFFALO WINGS  I  8 wings fried and tossed with sauce served 
with ranch or blue cheese  21

flavors: garlic parmesan, sweet heat, medium, spicy, BBQ, 
spicy BBQ, Chalmette

SHAREABLES

TOMATO BASIL V  I  cup  9    bowl  12

BROCCOLI AND CHEESE V  I  cup  9    bowl  12

PORK GREEN CHILI   I  cup  10    bowl  15

SOUPS

add shredded chicken +6, gril led shrimp +8

WALNUT CRANBERRY SALAD V  I  spinach, walnuts (tree nuts) , 
dried cranberries, feta tossed in raspberry cane dressing  17

GARDEN SALAD V  I  tomatoes, green peppers, red onions, 
mushrooms, mozzarella, garlic croutons, romaine, your choice 
of dressing  16

CAESAR SALAD V  I  romaine, garlic croutons, parmesan, 
Caesar dressing  16

SIDE SALAD  I  garden or Caesar  8

Dressings: Balsamic Vinaigrette, Blue Cheese, Caesar,  
Honey Mustard, Light Ital ian, Ranch, & Raspberry Cane

SALADS

ENTREES / PASTAS
all pastas are served with four garlic parmesan bites. sub any noodles 

(except lasagna / mac & cheese) for zucchini noodles +4 

CHICKEN ALFREDO  I  penne, alfredo, shredded chicken  21

SPAGHETTI & MEATBALLS  I  spaghetti, Italian meatballs, 
red gravy  21

ROTOLO’S IN-HOUSE LASAGNA  I  handmade baked in-house 
six layers fil led with fresh ricotta, mozzarella, marinara sauce, 
Italian sausage, meatballs, and red gravy  21

BACON MAC & CHEESE PIE  I  our reimagined bacon mac is 
loaded with 4 different cheeses and baked into a wedge topped 
with garlic butter alfredo, cheddar, and crispy bacon pieces  21

PORK OSSO BUCCO  I  pork osso bucco, spaghetti, crushed 
tomato sauce, asiago   27

CHICKEN & SAUSAGE GUMBO  |  over white rice    cup  10    bowl  19

RED BEANS & SAUSAGE  |  over white rice    cup  10    bowl  19

SHRIMP ALFREDO  I  penne, alfredo, gril led shrimp  23



WHITE WINE
	 Glass
Sparkling
KORBEL - Sonoma, CA	 12

LUNETTA PRESSECO – Venetto, Italy	 12

Chardonnay
SONOMA CUTRER CHARDONNAY – Russian River, CA	 14

J LOHR CHARDONNAY - Monterery, CA	 11

KENDALL JACKSON - California	 12

CANYON ROAD CHARDONNAY  - California	 8

Sauvignon Blanc
CHAMPIONE – Malborough, New Zealand	 10

INFAMOUS GOOSE – Malborough, New Zealand	 13

Pinot Grigio
KRIS – Venetto, Italy	 11

CAPOSALDO – Delle Venezie, Italy	 10

DESSERTS
BREAD PUDDING BITES V  I  flash fried bread pudding bites, 
whipped topping, caramel  11

TIRAMISU V  I  coffee soaked ladyfingers, sweet marscapone, 
cocoa powder, chocolate syrup   11

BANANAS FOSTER CHEESECAKE V  I  creamy cheesecake, 
bananas foster fusion, banana liqueur, caramel, and 
151 rum  11

SQUEEZE-UP ITALIAN ICE  I  lemon or cherry  4

RED WINE
	 Glass

Pinot Noir
HAHN – Central Coast, CA	 12

LA CREMA – Sonoma, CA	 13

Merlot
CLOS LA CHANCE – Central Coast, CA	 13

CANYON ROAD MERLOT  - California	 8

MURPHY GOODE - California	 12

Cabernet Sauvignon
CANYON ROAD CABERNET  - California	 8

HESS SELECT CABERNET – North coast, CA	 13

FRANCIS COPPOLA DIAMOND COLLECTION – Lodi, CA	 12

BREAD AND BUTTER  - California	 12

Alternative Red
ALAMOS – Mendoza, Argentina	 11

APOTHIC RED  - California	 10

COCKTAILS
OLD FASHIONED  |  bourbon, simple syrup, orange bitters - 
garnished with an orange peel wrapped luxardo cherry  15 

ITALIAN ICED TEA  |  sweet tea vodka, lemon juice, fresh mint, 
simple syrup  15 

BASIL GIMLET  |  inspired by the classic cocktail from the 1920s - 
gin, lots of fresh basil, & freshly squeezed lime juice for the win  15 

SUPER SMASH BERRIES  |  bourbon, muddled blackberries & 
mint, & a splash of lemon juice  15 

ROTOLO’S RITA  |  tequila, triple sec, simple syrup, l ime juice, 
and garnished with a l ime  14

ROTOLO’S MULE  |  vodka, & l ime juice shaken with ice & topped 
with ginger beer - garnished with a l ime  14

MIMOSA  |  champagne, orange juice  13

WHISKEY SMASH  |  bourbon, lemon juice, simple syrup, mint  15

IRISH COFFEE  |  coffee, Irish whiskey, brown sugar, cream liqueur  15

HOT TODDY  |  bourbon whiskey, lemon juice, hot water, brown 
sugar  15

MEXICAN HOT CHOCOLATE  |  anejo tequila, agave, cinnamon 
spiced hot chocolate  15
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