
 

FAZOOLI’S! 
FAMILY ITAL IAN 

when famil ies get together,   
it  can somet imes become a zoo…  

and those ARE THE BEST T IMES OF ALL !  
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Bruschetta Roasted garlic bread topped with balsamic-marinated Roma 
tomatoes, fresh basil, garlic and Romano cheese.    6.99  
 

Toasted Mozzarella Bread Brushed with garlic and olive oil then covered with 
melted mozzarella cheese and served with our spicy marinara.  6.99  
 

Pesto Caprese Bread Roasted garlic bread layered with pesto, sliced Roma        
tomatoes, fresh mozzarella and basil chiffonade.     7.99 
 
Fried Calamari Tender pieces of  parmesan breaded calamari fried to golden 
perfection and served with our spicy marinara sauce.   10.99 
  

Shrimp Scampi Tiger shrimp sautéed with garlic, diced Roma tomatoes and 
artichoke hearts in a lemon white wine reduction then garnished with fresh 
basil and Italian Romano cheese.       9.99  
 

Fried Mozzarella Hand breaded mozzarella fried to a golden crisp and served 
on a bed of  our fire roasted marinara sauce.    10.99  
 

Steamed Clams Two pounds of  steamed manila clams sautéed in garlic and 
white wine then garnished with fresh basil and Romano Cheese.  15.99 

 
Crab Artichoke Dip Fresh garlic, artichoke hearts and crab baked together 
with Romano and mozzarella cheeses.  Served with toasted pita points.  
           11.99 

 
INSALATa 
ALL FAZOOLI’S SALADS ARE SERVED FAMILY STYLE.   
FAZOOLI’S SMALL SERVES TWO TO THREE, AND FAZOOLI’S LARGE  SERVES FOUR TO SIX. 
 
 

Caesar Fresh cut romaine tossed with Romano cheese, croutons and our house 
made garlic Caesar dressing.    Small: 9.99    Large: 16.99 
 
Apple Gorgonzola Sliced prosciutto, apples, candied walnuts and gorgonzola 
cheese and on a bed of  spinach with our house Italian dressing.  
        Small: 11.99   Large: 18.99 
   
Insalata Fazooli Romaine lettuce with fresh mozzarella, Kalamata olives,      
artichoke hearts and Roma tomatoes finished with our house Italian dressing.
        Small: 10.99   Large: 17.99 
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TRADIZIONALE PASTAS 
ALL FAZOOLI’S TRADIZIONALE PASTA DISHES ARE SERVED FAMILY STYLE.   
FAZOOLI’S SMALL SERVES TWO TO THREE, AND FAZOOLI’S LARGE SERVES FOUR TO SIX. 
 

Spaghetti & Marinara Our house made fire roasted marinara sauce served on a 
bed of  fresh Italian spaghetti.    Small: 12.99   Large: 19.99 
 

Spaghetti & Meatballs Fazooli’s half  pound meatballs over spaghetti topped 
with our house marinara sauce.   Small: 16.99   Large: 23.99 
 

Fettuccini Alfredo A classic favorite!  Our creamy parmesan Alfredo sauce over 
fresh Italian fettuccini.     Small: 15.99   Large: 21.99 
 

Penne Arrabiata Grilled hot Italian sausage atop fresh penne pasta with sautéed 
onion and peppers in a spicy Rosa sauce.  Small: 18.99   Large: 27.99 
 

Stuffed Lasagna Fresh pasta sheets stuffed with Italian sausage, ground beef, 
ricotta cheese, mozzarella and spinach then covered with our house made 
marinara and mozzarella cheese.         Small: 18.99   Large: 27.99 

Chicken Pastas 
ALL FAZOOLI’S CHICKEN PASTA DISHES ARE SERVED FAMILY STYLE.   
FAZOOLI’S SMALL SERVES TWO TO THREE, AND FAZOOLI’S LARGE SERVES FOUR TO SIX. 
 

Mediterranean Pasta Grilled chicken breast, onion, Roma tomatoes, artichoke 
hearts and Kalamata olives tossed with white wine and extra virgin olive oil. 
        Small: 18.99   Large: 27.99 
 

Chicken Gorgonzola Grilled chicken breast and broccoli over fresh penne pasta 
with sautéed garlic and onion in a gorgonzola cream sauce.  
        Small: 18.99   Large: 27.99 
 

Pesto Chicken Fettuccini Grilled chicken breast tossed with garlic, sun-dried  
tomatoes and a basil pesto white wine sauce with Italian fettuccini pasta.  
        Small: 18.99   Large: 27.99 
 

Chicken Carbonara Grilled chicken breast, prosciutto, sautéed red onion and 
green peas in a garlic cream sauce over Italian penne pasta.   
        Small: 18.99   Large: 27.99 
 

Fettuccini Supremo Grilled chicken breast tossed with sautéed seasonal     
vegetables in our garlic Alfredo sauce.   Small: 17.99   Large: 25.99 
 

Chicken Ravenna Al dente penne pasta tossed with grilled chicken breast,   
spicy Italian sausage, sautéed red onion, bell peppers, mushrooms and fresh 
Roma tomatoes in our spicy Rosa sauce.  Small: 18.99   Large: 27.99 
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entrées 
ALL FAZOOLI’S ENTREES ARE SERVED FAMILY STYLE.   
FAZOOLI’S SMALL SERVES TWO TO THREE, AND FAZOOLI’S LARGE SERVES FOUR TO SIX. 
 

Gorgonzola Steaks Balsamic-glazed New York Sirloins finished with grilled red 
onion and smothered with gorgonzola cheese.          Small: 19.99  Large: 28.99 
 

Prosciutto Stuffed Chicken Hand-breaded chicken breast stuffed with prosciutto 
and mozzarella, topped with marinara on a bed of  our pesto cream sauce. 
           Small: 19.99   Large: 28.99 
 

Pesto Salmon Wild Alaska salmon baked with sun-dried tomatoes and pine 
nuts on a bed of  pesto cream sauce.      Small: 24.99  Large: 33.99 
 

Veal Parmesan Hand-breaded veal scaloppini topped with our house made 
marinara, imported prosciutto and mozzarella, baked to a golden perfection.
              Small: 24.99  Large: 33.99 
 

Fazooli’s Parmesan Hand-breaded with melted mozzarella cheese, and our fire 
roasted marinara sauce.  Chicken Breasts    Small: 18.99  Large: 27.99 
     Eggplant     Small: 16.99  Large: 24.99 
 

Italian Picatta Flour dusted and pan seared, then braised in a white wine 
lemon caper reduction. Finished with pine nuts, fresh basil and Italian        
Romano cheese.    Chicken Breasts       Small: 18.99  Large: 27.99 
     Veal Scaloppini    Small: 23.99  Large: 32.99 

     Wild Alaska Salmon   Small: 23.99  Large: 32.99 
 

Fazooli’s Marsala Flour dusted and braised with garlic and portabellas in a 
Marsala wine sauce.   Chicken Breasts       Small: 18.99  Large: 27.99 
     Veal Scaloppini    Small: 23.99  Large: 32.99 

Seafood pastas 
ALL FAZOOLI’S SEAFOOD PASTA DISHES ARE SERVED FAMILY STYLE.   
FAZOOLI’S SMALL SERVES TWO TO THREE, AND FAZOOLI’S LARGE SERVES FOUR TO SIX. 
 

Frutti Di Mare Sautéed tiger shrimp, manila clams, and calamari finished with 
a spicy red clam sauce over fettuccini.     Small: 21.99  Large: 30.99 
 

Clams Vongole Manila clams sautéed with fresh garlic in a basil and white 
wine reduction atop fresh Italian fettuccini pasta, garnished with Italian 
Romano cheese.         Small: 21.99  Large: 30.99 
 

Smoked Salmon Fettuccini Smoked wild Alaska Sockeye salmon tossed with 
capers, fresh garlic and shallots with our creamy Alfredo sauce over Italian 
fettuccini pasta.            Small: 20.99  Large: 29.99 
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Solo mio 
ALL FAZOOLI’S  SOLO MIO’S ARE INDIVIDUAL ENTREES.   

 
Sausage Sub Toasted Asiago hoagie filled with spicy marinara, Italian sausage, 
roasted bell peppers and onion then covered with melted mozzarella.   9.99 
 
Fazooli’s Sub Our Fazoolishly large meatballs, with melted mozzarella and  
marinara sauce filled inside a toasted Asiago sourdough hoagie.         9.99 
 
Chicken Fettuccini Grilled chicken breast tossed with our house made garlic 
cream sauce and Italian fettuccini pasta.       11.99 
 
Pesto Fettuccini Italian fettuccini pasta tossed with julienned sun-dried tomatoes 
in a pesto white wine sauce.         10.99  
 
Veal Parmesan Hand-breaded veal scaloppini layered with Italian prosciutto 
and melted mozzarella cheese over penne pasta and our house made marinara.
             13.99 
 

Penne Arrabiatta Grilled Italian sausage atop fresh penne pasta with sautéed 
onion and peppers in a spicy Rosa sauce.      12.99  
 
Stuffed Lasagna Fresh pasta sheets stuffed with Italian sausage, ground beef, 
ricotta cheese, mozzarella and spinach then covered with our house made 
marinara and mozzarella cheese.             13.99 
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Vegetarian pastas 
ALL FAZOOLI’S VEGETARIAN PASTA DISHES ARE SERVED FAMILY STYLE.   
FAZOOLI’S SMALL SERVES TWO TO THREE, AND FAZOOLI’S LARGE SERVES FOUR TO SIX. 

 
Pesto Portabella Portabella mushrooms sautéed with garlic and sun-dried     
tomatoes served atop Italian farfalle pasta with a pesto cream sauce. 
           Small: 18.99  Large: 27.99 
 

Ravioli Pomodoro Three cheese ravioli smothered with our house made fire 
roasted marinara sauce and served on a bed of  fresh spinach.  
                                                          Small: 17.99  Large: 27.99 
 

Pasta Primavera Sautéed garlic and fresh cut seasonal vegetables tossed 
with  extra virgin olive oil in a lemon white wine reduction over Italian 
bow tie pasta and garnished with fresh Romano cheese.    
           Small: 16.99  Large: 23.99 
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DESSERTs 
FAZOOLI’S DESSERTS ARE SIZED FOR SHARING!   

 
Leaning Tower of  Chocolate Four sinful layers of  chocolate cake, Fazoolishly   
weighing in over one pound and ten inches high!             10.99 
 
TiraFazoo! Ladyfingers soaked in coffee liquor and espresso topped with    
mascarpone cheese and cocoa powder.     9.99 
 
House Made Huckleberry Cheesecake Rich house made cheesecake indulgently 
filled with Montana huckleberries.      9.99 
 
Dolce Platter Why settle for just one? When you can have them all!        
TiraFazoo, Huckleberry Cheesecake and the Leaning Tower of  Chocolate. 
Ideal for people who can’t decide!      24.99 
 
Spumoni Sundae A bowl of  Italian spumoni ice cream topped with whipped 
cream and chocolate sauce!       4.99 
 
Lemoncello Our house made traditional Italian after dinner drink. 4.99 
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Broccoli Romano 
Fresh cut broccoli florets tossed with 

fresh garlic and Romano cheese.   
5.49 

 
Fettuccini Alfredo  

Italian fettuccini tossed with our   
classic Alfredo sauce.   

6.99 
 

Garlic Bread  
Fresh toasted Italian bread brushed 

with garlic and olive oil.   
4.49 

Spaghetti & Marinara 
Our house made marinara served over 

Italian spaghetti.   
5.99 

 
Fazooli’s Meatballs  

Two of  our half-pound meatballs 
topped with house marinara   

6.99 
 

Italian Sausage 
Three grilled hot Italian sausages with 

onions and peppers.   
5.99 
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Fazooli’s Sides 
ADD ANY OF THESE SIDES TO ONE OF OUR PASTAS OR ENTREES!   
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Wine 

OTHER WHITES WE ENJOY DRINKING 

OTHER REDS WE ENJOY DRINKING 

Tamarack brewing COMPANY ALES 
 

Enjoy a handcrafted ale from Lakeside’s first and only microbrewery,      
Tamarack Brewing Company.  Ask your server for what’s on tap today. 
 

ITALIAN WHITES  
 

La Bastarda    18 / 5 
Est! Est! Est!   23 
Riff  Pinot Grigio   27 / 6 
La Tunella Pinot Grigio  31 
VillaRosa Gavi Di Gavi  33  
Alois Lageder Pinot Grigio 39 
Felsina Chardonnay “I Sistri” 39 
 
 

ITALIAN REDS 
 

Il Bastardo    18 / 5 
Querceto Chianti   22 
BIGI Vipra Rossa   27 / 7 
Batasiolo Dolcetto d’Alba 31 
Lucilla Super-Tuscan  35 
Perrone Barb d’Alba Tasmorcan 36 
Fantino Nebbiolo   42 
Cesari “Ripasso”   49 
Felsina Chianti Classico  50  

Brampton Sauvignon Blanc 
Veramonte Chardonnay 
Leese-Fitch Chardonnay 
Auntsfield Sauvignon Blanc “Long Cow” 
Boomtown Viognier 
Substance Chardonnay  
Merryvale Starmont Sauvignon Blanc 
Tamarack Cellars Chardonnay 
Mission Mountain Riesling 

Stellenbach, SA   20 
Casablanca Valley, Chile  25 
California, CA   27 / 7 
Marlborough, NZ   29 
Columbia Valley, WA  31 
Columbia Valley, WA  38 
Napa Valley, CA   38 
Walla Walla, WA   45 
Dayton, MT    22 

Tilia Cabernet Sauvignon 
Trumpeter Malbec 
Santa Rita 120 Cabernet Sauvignon 
Domaine de Gournier Merlot 
Revelry Merlot 
Erratic Rock Pinot Noir 
Sleight of  Hand Spellbinder 
First Drop Mother’s Milk Shiraz 
Chateau Smith Cabernet Sauvignon 
Yamhill Estate Pinot Noir 
Reininger “Helix” Cabernet Sauvignon 
Tamarack Cellars Cabernet  

Mendoza, ARG   20 
Mendoza, ARG   22 
Rapel Valley, Chile  24 / 6 
Rhone Valley, FR   25 / 6 
Columbia Valley, WA  27 
McMinnville, OR   34 
Columbia Valley, WA  34 
Barossa, AU   35 
Columbia Valley, WA  39 
McMinnville, OR   50 
Columbia Valley, WA  51 
Walla Walla, WA   67 




