
TRATTORIA
Italian Kitchen

APPETIZERS  COMPLIMENTARY ROLLS & MARINARA

GARLIC CHEESE BREAD
Golden-baked Italian bread brushed with garlic butter and topped with 
melted mozzarella 9
PEPPERONI GARLIC CHEESE BREAD
Golden-baked Italian bread brushed with garlic butter and topped with 
melted mozzarella and pepperoni 12
BUFFALO GARLIC CHEESE BREAD
Golden-baked Italian bread brushed with garlic butter and topped with 
melted mozzarella and grilled chicken tossed in buffalo sauce 17
SPINACH ARTICHOKE DIP
Homemade blend of spinach, artichokes & five kinds of cheese served 
with crostini (extra crostini +1) 16
FRIED RAVIOLI
Choice of meat, cheese, or both; served with marinara 14
CHICKEN WINGS
Choice of garlic parmesan, hot sauce, honey BBQ, spicy garlic, or plain 
(served with ranch or blue cheese) 15
MEATBALLS IN MARINARA
Three meatballs, baked in our homemade marinara, topped with 
parmesan cheese,  12
BRUSCHETTA
Toasted Italian bread, olive oil, roasted red peppers, tomatoes,
kalamata olives & basil with a balsamic glaze 14
SAUSAGE & MUSHROOMS
Sliced Italian sausage and sautéed mushrooms baked in our house or 
spicy marinara 14

SALADS  GRILLED/FRIED CHICKEN +5, SAUTEED SHRIMP +6

HOUSE
Romaine, red onions, black olives & tomatoes 6  

SIDE CAESAR
Romaine, croutons & parmesan tossed in Caesar 8  
CAPRESE
Tomatoes, mozzarella, olive oil, basil, capers & a balsamic glaze 14  
CAESAR
Romaine, croutons & parmesan tossed in Caesar dressing 13
GREEK
Romaine, roasted red peppers, tomatoes, cucumbers,kalamata olives, 
red onions & feta tossed in a Greek dressing   14
ANTIPASTO
Salami, ham, tomatoes, kalamata olives & pepperoncini topped with 
mozzarella 14

Dressing Options: Italian, Ranch, Blue Cheese, Thousand Island,
Honey Mustard, Caesar, French, Balsamic & Olive Oil

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.

601.336.9222    128 East Front Street    trattoriapizzeriams.com



GOURMET PIZZAS  12” or 16”

CHEESE
Tomato sauce & mozzarella 10, 16
PEPPERONI 
Tomato sauce, mozzarella & pepperoni 12, 19
MARGHERITA
Mozzarella, olive oil, tomatoes & basil 14, 27
MEAT LOVERS
Tomato sauce, mozzarella, salami, ham, pepperoni & sausage 15, 28
HAWAIIAN
Tomato sauce, ham, pineapple & mozzarella 14, 27
SUPREME
Tomato sauce, mozzarella, salami, pepperoni, sausage, ham, mushrooms, 
onions, black olives & peppers 20, 30
MEDITERRANEAN
Mozzarella, spinach, feta, tomatoes & salami 15, 28
QUATTRO FORMAGGIO
Mozzarella, parmesan, ricotta & feta 15, 28
PIZZA BIANCA
Olive oil, garlic, ricotta & Italian cheeses 15, 28
PHILLY CHEESE STEAK
Philly cheese steak, bell peppers, mushrooms, onions & mozzarella 15, 28
MARGHERITA
Mozzarella, olive oil, tomatoes & basil 14, 27
BBQ CHICKEN
Breaded chicken tossed in BBQ sauce, mozzarella, red onions & bacon 15, 28
BUFFALO PIZZA
Grilled chicken tossed in buffalo sauce, mozzarella, bacon, onions & feta, 
topped with ranch 15, 28
LASAGNA PIZZA
Meat sauce, ricotta, marinara basil & mozzarella 15, 28
VEGGIE PIZZA
Tomato sauce, mozzarella, onions, mushrooms, peppers & black olives 14, 27
CHICKEN ALFREDO PIZZA
Homemade alfredo sauce, grilled chicken, basil & mozzarella 20, 30

12” CRUST: THIN, HAND TOSSED +2, OR GLUTEN FREE +1 
16” CRUST: HAND TOSSED

REGULAR
Extra cheese, ground sausage, salami, pepperoni, mushrooms, bell
peppers,onions, ham, black olives, pineapple, garlic 2 (Half), 4 (Whole)

GOURMET
Spinach, roasted red peppers, feta, ricotta, capers, sliced Italian sausage,
meatballs, basil, tomatoes, artichokes, jalapeños, bacon, pepperoncini,
kalamata olives 3.5

PREMIUM
Grilled chicken, fried chicken, philly steak, sauteed shrimp 5.5

SUB ALFREDO 3 (12”), 6 (16”)
SUB GARLIC & OLIVE OIL 2 (12”), 4 (16”)
EXTRA MARINARA 2 (12”), 4 (16”)

TOPPINGS & SAUCES

CALZONES & STROMBOLIS
THREE CHEESE CALZONE Ricotta, mozzarella & parmesan 15
PEPPERONI CALZONE  Ricotta, mozzarella & pepperoni 16
FOUR MEAT CALZONE  Ham, salami, pepperoni, sausage & 
Italian cheeses 18

ALL DISHES ARE MADE TO ORDER, THANK YOU FOR YOUR PATIENCE.



20 % GRATUITY APPLIED TO PARTIES OF SIX OR MORE.

PASTAS

MEATBALLS  Classic Italian meatballs in a rich, flavorful marinara, 
served over spaghetti  15
THE WORKS  Our signature works spaghetti featuring our homemade 
meat sauce, Italian sausage, meatballs & mushrooms served over 
spaghetti  17
MEAT SAUCE  Homemade meat sauce served over spaghetti  15
ZITI BOLOGNESE  Our homemade meat sauce with a touch of 
cream tossed in penne  17
MEAT RAVIOLI  Beef ravioli baked with marinara and mozzarella  16
CHEESE RAVIOLI  Baked with marinara and mozzarella  14
LOBSTER RAVIOLI  Lobster-filled ravioli tossed in our homemade ala 
palma sauce with chopped shrimp  24
BAKED ZITI  Baked with ricotta, marinara, and mozzarella  15
LASAGNA  Homemade pasta oven-baked with ricotta, meat sauce, 
and mozzarella  17
TORTELLINI ALA PALMA Cheese-filled tortellini baked in our home-
made ala palma sauce  16
BAKED TORTELLINI ALFREDO  Cheese-filled tortellini oven-baked 
in alfredo  18
SPINACH TORTELLINI ALFREDO  Cheese-filled tortellini tossed in 
our homemade alfredo sauce with fresh spinach  19
BAKED SPAGHETTI  Layered with homemade meat sauce, mozza-
rella, and oven-baked to perfection  18
EGGPLANT PARMIGIANA  Fried eggplant with marinara, topped 
with mozzarella, and baked  17
CHICKEN PARMIGIANA  Breaded chicken with marinara, topped 
with mozzarella, and baked  18
CHICKEN ALFREDO  Homemade alfredo with grilled chicken 
served over penne  19
SHRIMP ALFREDO  Homemade alfredo with sautéed shrimp served 
over penne  24
CHICKEN MARSALA  Chicken sautéed with mushrooms, garlic, ba-
sil, and a touch of marinara in a sweet marsala wine sauce, served over 
spaghetti  23
CHICKEN SCARPARELLI  Chicken, Italian sausage, mushrooms, 
onions, and marinara cooked over spaghetti  21
CHICKEN PICCATA  Grilled chicken with a tangy sauce of white 
wine, butter, lemon, and capers served over spaghetti  22

GRILLED/FRIED CHICKEN +5, MEATBALLS +5, ITALIAN SAUSAGE +5, SAUTÉED SHRIMP +6
SUB ALFREDO +5, SUB ALA PALMA +4, SUB MEAT SAUCE +4

MEATBALL CALZONE Meatballs & Italian cheeses  16
MEDITERRANEAN STROMBOLI Spinach, feta, salami, red 
onions, and mozzarella  19
VEGGIE STROMBOLI Ricotta, mozzarella, onions, black olives, pep-
pers, and mushrooms  16
MEAT LOVERS STROMBOLI Ricotta, mozzarella, onions, black ol-
ives, peppers, and mushrooms  16
PHILLY CHEESESTEAK STROMBOLI Philly cheese steak, peppers, 
mushrooms, onions, and mozzarella  21
BUILD YOUR OWN Calzone or Stromboli, up to five regular toppings, 
gourmet toppings extra  20



ALL SEAFOOD SERVED IS IMPORTED (PRODUCT OF INDONESIA).

LUNCH SPECIALS
MONDAY-FRIDAY, 11 AM-2 PM

SLICE
Cheese   4
Add a Regular Topping +1, Gourmet 
Topping +2

COMBOS
Two Slices & Fountain Drink Cheese  8
Add a Regular Topping +1, Gourmet 
Topping +2
One Slice & Salad   Cheese  9
Add a Regular Topping 
+1, Gourmet Topping +2 

SANDWICHES
Chicken Parmesan   14
Meatball Sub   14
Sausage & Peppers   15
Philly Cheesesteak   15

SNACKS
Pizza Fries   9
French fries topped with melted 
mozzarella & pepperoni
Adult Lunchable   14
Pepperoni, salami, feta, parmesan, and 
kalamata olives

KIDS & SENIOR MENU
(Children under 10 & Seniors over 60)

CHICKEN ALFREDO   12
ALFREDO   11

SPAGHETTI & MEATBALLS   10
SPAGHETTI & MEAT SAUCE 10
SPAGHETTI & MARINARA   9

SPAGHETTI & BUTTER   7

SIDES
FRENCH FRIES   6

GRILLED CHICKEN   8
SAUSAGE   9

ALFREDO SAUCE   7
MARINARA   5

GARLIC & OLIVE OIL   4
SAUTÉED SHRIMP   9

ROLLS & MARINARA   6

BRUNCH
SATURDAY & SUNDAY, 11 AM-2 PM

BREAKFAST PIZZA   
Eggs, bacon, ground sausage, cheddar, and mozzarella   15, 28
ITALIAN CHARCUTERIE   
Caprese, pepperoni, salami, sliced Italian sausage, feta, parmesan, 
olives, capers, and toast   23
EGGS IN PURGATORY   
Traditional or spicy marinara, sliced Italian sausage, 

BRUNCH COCKTAILS 
Bottomless Mimosas 16
Bloody Mary 5
Irish Coffee 7

SOFT DRINKS
FOUNTAIN DRINKS   Pepsi, Diet Pepsi, Mountain Dew, Starry, 
Lemonade, Dr. Pepper, Diet Dr. Pepper, Mug Root Beer, Club Soda  3
NON-REFILLABLE SODAS  Tonic Water, Ginger Ale,
Ginger Beer  3
TEA  Sweet, Unsweet  3
JUICE  No Refills  Orange, Pineapple, Cranberry  3
KIDS DRINKS  1.5
COFFEE  3
ESPRESSO  6



SIGNATURE COCKTAILS

ITALIAN MARGARITA
Jose Cuervo silver, triple sec, lemon & simple syrup topped with Disaronno 12
PEACH BLOSSOM MADRAS
Ketel One Botanical peach & orange blossom vodka, peach schnapps,
orange & cranberry 11
BERRY BASIL BLISS
Deep Eddy lemon vodka, basil, blueberry simple, triple sec, lemon, Starry &
club soda 13
ELECTRIC CREAMSICLE
360 vanilla vodka, Licor 43, blue Curaçao, orange & crème 12
SECRET RENDEZVOUS
Hennessey, Grand Marnier, Disaronno, lime, peach & strawberry 16
BUMBOOZLED
Bumbu, Disaronno, honey, lemon & pineapple 13
LOVE AFFAIR
Basil Hayden Dark Rye, Chambord & Aztec chocolate bitters 15
BANANAS FOSTER AU LAIT
Bumbu, Kahlúa, Giffard Banane du Bresil, cinnamon simple & crème 15

COCKTAILS ARE HAND CRAFTED, THANK YOU FOR YOUR PATIENCE.

CREATED BY OUR AWARD WINNING BARTENDER

MODERN MIXOLOGY
RETRO FAVORITES & NEON NOSTALGIA, SHAKEN FRESH FOR TODAY

COSMOPOLITAN
Vodka, triple sec, lime & cranberry 10
PALOMA
Tequila, lime, grapefruit & club soda 10
ST-GERMAIN SPRITZ
St-Germain, lemon, champagne & club 
soda 11
FRENCH GIMLET 
Gin, St-Germain & lime juice 11
FRENCH MARTINI
Vodka, Chambord & pineapple 11
MISSISSIPPI MULE
Cathead honeysuckle vodka, lime & 
ginger beer 11
LEMON DROP MARTINI 
Deep Eddy lemon vodka, triple sec,
lemon & simple 12

FUZZY NAVEL
Vodka, peach schnapps & orange 9
DIRTY SHIRLEY
Vodka, grenadine, cherry & Starry 9
MELON BALL
Midori, vodka, orange & pineapple 10
MALIBU BARBIE
Malibu, pineapple, orange,cranberry, 
grenadine & crème of coconut 10
BLUE HAWAIIAN
Malibu, blue Curaçao, lime, pineapple & 
crème of coconut 11
ESPRESSO MARTINI
Espresso, vodka, Kahlúa & simple 12
WHITE RUSSIAN
Vodka, Kahlúa, Frangelico & crème 11

ITALIAN CLASSICS
VINTAGE VIBES, ITALIAN STYLE

BELLINI
Champagne, peach schnapps & peach 
purée 9
ROSSINI
Champagne, triple sec & strawberry 
purée 9
APEROL SPRITZ
Aperol, prosecco & club soda 12
ANGELO AZZURRO
Gin, triple sec, lemon & blue Curaçao 11 
NEGRONI
Gin, Campari & sweet vermouth 10
LIMONCELLO
Chilled limoncello liqueur served neat or 
on the rocks 10

TIMELESS POURS
CLASSIC FOR A REASON

BEE’S KNEES
Gin, honey syrup & lemon 10
SIDECAR
Cognac, Grand Marnier, simple &
lemon 13
FRENCH 75
Gin, champagne, lemon & simple 10
MANHATTAN
Rye whiskey, sweet vermouth &
Angostura bitters 11 
BOULEVARDIER
Rye whiskey, Campari & sweet
vermouth 11
OLD FASHIONED
Bourbon, sugar, Angostura & orange 
bitters 11



WINES

THANK YOU FOR DINING WITH US.

HALF PRICED GLASSES OF LINE 39 EVERY WEDNESDAY 6-9

BEERS
BECAUSE PIZZA DESERVES A COLD BEER

DRAFT
Miller Lite, Blue Moon, Rotating Seasonal

LIGHT LAGERS & PILSNERS
Bud Light, Budweiser, Coors Banquet,
Coors Light, Michelob Ultra, Miller Lite, 
Miller High Life, Pabst Blue Ribbon,
Yuengling

IMPORTS & PREMIUM LAGERS
Corona, Dos Equis, Modelo, Heineken, 
Guinness , Peroni, Samuel Adams, Stella 
Artois

ALES, IPAS & CRAFT
Parish Ghost in The Machine, SoPro Crowd 
Control, SoPro Suzy B, Abita Strawberry

CIDER & SELTZERS
Angry Orchard, Ace Pineapple, High 
Noon (Peach, Watermelon)

NON ALCOHOLIC
Heineken 0.0, Michelob Ultra Zero

THC SELTZERS
Crescent 9 (Lime Raspberry & Lemon 
Ginger), SoPro Aether (Strawberry 
Limoncello & Watermelon Mint)

WHITE
Line 39 Chardonnay 8, 28

14 Hands Chardonnay 9, 32 
La Crema Chardonnay 11, 40 

Line 39 Pinot Grigio 8, 28
Ecco Domani Pinot Grigio 9, 32 

Candoni Pinot Grigio 10, 36 
Affentaler Reisling 10, 36 

Chateau St. Michelle Reisling 9, 32 
Castello Moscato 9, 32 

Marco Negri Moscato 13, 48
Line 39 Sauv Blanc 8, 28 

Noble Vines Sav Blanc 9, 32

SPARKLING
House Champagne 8, 28

Josh Prosecco 10, 36

RED
Line 39 Cabernet 8, 28

Josh Cabernet 9, 32 
Freakshow Cabernet 13, 48 

Line 39 Merlot 8, 28
14 Hands Merlot 9, 32 

Frei Brothers Merlot 11, 40 
Alamos Malbec 9, 32
Line 39 Pinot Noir 8, 28 

Clos Du Bois Pinot Noir 9, 32 
La Crema Pinot Noir 11, 40 
Affentaler Pinot Noir 13, 48 

19 Crimes Shiraz 9, 32 
19 Crimes Red Blend 9, 32 

Ruffino Chianti 9, 32

BLUSH
Apothic Rosé 9, 32

LIQUORS

WHISKEY
Woodford Reserve 
Maker’s Mark 
Jack Daniel’s 
Jameson 
Seven Three

•	 Irish Channel
Elijah Craig 
Buffalo Trace 
Bulleit 
Crown Royal 
Jim Beam 
Seagram’s 7 
Four Roses 
Angel’s Envy

FLAVORED
WHISKEY
Fireball 
Skrewball 
Dough Ball

•	Birthday Cake

PREMIUM SPIRITS TO ELEVATE YOUR COCKTAIL

RYE WHISKEY
Bulleit Rye 
Basil Hayden Dark Rye

TEQUILA
José Cuervo Silver 
José Cuervo Gold 
Casamigos Blanco 
Casamigos Reposado  
Patrón Blanco 
Don Julio Blanco 
Don Julio Reposado

GIN
Seagrams 
Tanqueray 
Bombay Sapphire 
Hendrick’s 
Empress 1908

VODKA
Tito’s 
Ketel One 
Grey Goose

FLAVORED
VODKA
Cathead Honeysuckle 
Deep Eddy Lemon 
360 Vanilla 
Ketel One

•	Peach & Orange

RUM
Bacardi Silver 
Captain Morgan 
Bumbu 
Malibu

SCOTCH
Dewar’s 
Johnnie Walker Black

COGNAC
Hennessy 
Rémy Martin

LIQUERS & 
CORDIALS
Baileys  
Baileys Chocolate 
Disaronno 
Frangelico 
Grand Marnier 
Limoncello 
St-Germain 
Chambord 
Midori 
Licor 43 
Jägermeister 
Rum Chata
Sour Apple Pucker 
Watermelon Pucker
Giffard

•	Banane du Bresil


