
Welcome to Tony Sacco’s! All of our cooking is done in our custom-built, 1000 degree 

anthracite coal-burning oven, for a taste unlike anything you have ever experienced.    

We prepare everything fresh and have no freezers, fryers, or microwave ovens.  Enjoy! 
 

Antipasti 
Caprese — $8 

Our classic Caprese salad w/slices of fresh soft mozzarella, Roma tomatoes, 

and fresh basil, all drizzled with extra virgin olive oil. Try it with balsamic vinegar.  

Sausage and Peppers — $7 
Italian sausage served with coal roasted peppers, caramelized onions & crostini. 

Wings —  $9 
10 marinated chicken wings, coal oven roasted with caramelized onions, garlic & crostini 

Garlic Rotolis — $5 
8 rolls of our homemade dough, oven baked with olive oil, garlic, & basil dipping sauce. 

 

Insalata 
Antipasto — $9 

Romaine lettuce, pepperoni, capicola, ham, provolone, olive medley and Roma tomatoes.  

Classic Caesar — $7 
Romaine lettuce, shredded Romano, tossed with Caesar dressing and crostini. 

Add: Coal oven chicken  - $3       

Tony’s Insalata di Casa — $8 

Romaine lettuce, Roma tomatoes, red onion, garbanzo beans, Kalamata olives  

 and boiled egg, tossed with Italian dressing & crostini     
Add: Gorgonzola Cheese  - $2 

Side Salad —  $4 
Romaine, red onion, Roma tomato w/choice of Caesar, ranch or Italian dressing   

 

Mezza Luna Sandwiches 
Our famous coal oven baked flatbread sandwich, folded in the shape of a half moon  and filled 

 with a generous portion of the finest meats & cheeses. Served w/romaine, red onion & Roma Tomatoes 
 

Italian — $8   
Ham, capicola, and provolone w/lettuce, tomato & Italian dressing    

Sausage & Peppers — $7 

 Sweet Italian sausage w/coal roasted peppers and onions.    

Pollo di Forno — $8  
Coal roasted chicken, provolone, lettuce, tomato and pesto mayo.   

Meatball — $7 
Meatballs, provolone, and our homemade tomato sauce. 

Sacco’s Club — $8 
 Coal roasted chicken, bacon, cheddar cheese, lettuce & tomato. 

Mezza Vegetale —  $7 
Roasted zucchini, onions, mushrooms, sweet peppers, Roma tomatoes & provolone. 

 

All Sandwiches are available with Italian Dressing, Mayo, or Pesto Mayo. 



Pizza 
All of our pizzas are baked in our authentic coal fired oven at 1000 degrees for about four  

minutes, the way the first pizzas were made in Napoli.  We use only the freshest ingredients,  

including the finest meats and cheeses available. Our sauce is made fresh daily from Italian Plum  

tomatoes, and an age-old recipe of extra virgin olive oil and Italian spices.  We make our dough  

specifically for our oven to give you a crust like you have never tasted before.  Your search for 

the perfect pizza has come full circle, ending at its beginning. 

 

Traditional Pizza 
Our traditional pizza has our homemade tomato sauce, mozzarella,  

Romano cheese, olive oil and fresh basil. All Pizzas have 8 slices. 

 

12” Small  - $10.50        (Additional item  - $1.5)          

16” Large  - $14.50        (Additional item  - $2.5) 

 Kids Pizza - $  5.25        (Additional item  - $.75) 
                                          (Kids  12  and  under) 

Enjoy your own creation using any of these fine ingredients on our traditional pie  

 

Roasted Red & Green Peppers, Caramelized Onions, Red Onions, Roasted Garlic  

Hot Finger Peppers, Roasted Mushrooms, Kalamata Olives*, Pineapple  

Sliced Roma Tomatoes, Sun-Dried Tomatoes, Artichokes, Ricotta, Anchovies 

Pepperoni, Italian Sausage, Meatballs, Ham, Chicken, Bacon    
 

Sacco’s Specialty Pizzas 
 

12”  - $15.95    /   16”   - $18.95 
 

Margherita - Tomato sauce, fresh soft mozzarella & basil    

Pepperoni Classico - Tomato sauce, fresh soft mozzarella, pepperoni & basil  

Bianco - Olive oil, ricotta,  provolone, Romano, mozzarella & basil - no tomato sauce  

BBQ - BBQ Sauce, Chicken, Bacon, mozzarella and cheddar cheese - no basil 

Marco Polo - Tomato sauce, mozzarella, chicken, sun dried tomatoes,  

artichokes & basil  

Capo - Tomato sauce, pepperoni, Italian sausage, caramelized onions 

Mushrooms, mozzarella & basil  

 Aloha  -  Tomato sauce, Pineapple, Ham & Mozzarella - no basil 

Vegetariana - Tomato sauce, caramelized onions, tomatoes, mushrooms, sweet peppers  

Zucchini, Mozzarella & basil 

Napoli - Tomato sauce, meatballs, ricotta, provolone & basil 

 

 Dessert  
 Sacco’s Shortcake —  $5.95 

Our twist on the classic favorite starts with a coal oven baked shortcake 

 filled with our homemade vanilla mousse, then topped  

 with fresh seasonal fruit and whipped cream  
                                                                                                                                                            
       

Parties of Six or more will have an eighteen Percent gratuity added. 

 
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your chances  

of any food-borne illness. If you have any food allergies, please tell your server immediately. 

*Kalamata olives may contain pits 

Visit us on the web at www.tonysaccos.com 



 

House Wines 
 

GLASS/BOTTLE 
Sycamore Lane  -  Cabernet, Chardonnay, Merlot, White Zinfandel, Pinot Grigio 4.50/18 

 

WHITE WINES & SPARKLING 
 

Cuvee M, Mumm, Napa Valley 187ml split - 9 
This sparkling wine captures notes of ripe peaches and creamy vanilla 

Pinot Grigio, Campanillo, Italy  -  6/24 
A crisp, refreshing mouth feel with flavors of green apple, citrus, and mineral 

Sauvignon Blanc, SeaGlass, Napa  - 7/27 
Fruit forward flavors of gooseberry, lemongrass, and tropical fruit 

Chardonnay, Robert Mondavi Private Selection, California  -  6/24 
The mouth feel is creamy with rich tropical fruit flavors and lush apples 

Riesling, Chateau Ste Michelle, Washington  -  6/24 
Crisp, refreshing and bursting with aromas of spicy pear and dried apricots 

 

RED  WINES   
 

Chianti, Gabbiano, Toscana  -  6/24 
Chewy, abundant fruit, silky texture, good body, balance, and extract 

Chianti Classico, Ruffino Aziano, Toscana   -  36 
Well balanced with pleasing fruit notes accompanied by sweet spices 

Pinot Noir, Mondavi Private Selection, California  -  7/27 
Note of black cherries and raspberries with attractive acidity 

Montepulciano D’Abruzzo, Farnese, Italy  -  6/24 
Hints of smoke and cherry on the nose with a touch of vanilla 

Menage a Trois Red, California  -  7/27 
This trio of grapes exposes fresh, ripe, jammy fruit with a silky mouth feel 

Merlot, Mainstreet California  -  7/27 
Packed with deep, dark berry fruit, and nuanced hints of cocoa, and herb, with a soft structure 

Cabernet Sauvignon, Montevina, California  -  6/24 
Ripe cherry aromas, complex flavors, and silky tannins 

 

DRAFT  BEER 
By the Glass 

Blue Moon, Peroni -  4.50   Yuengling, Miller Light - 3 
 

BOTTLED  BEER 
Bud, Bud Light, Miller Lite, Coors Light, Michelob Ultra,  MGD 64, Buckler N/A  -  3.50 
Sam Adams, Sam Adams Seasonal, Stella Artois, Heineken, Corona, Corona Light  - 4.50  

 

NON - ALCOHOLIC  BEVERAGES 
Coke, Diet Coke, Caffeine Free Diet Coke, Sprite, Pink Lemonade, Root Beer 

 Raspberry Tea, Iced Tea, Sweet Tea, Coffee, Milk     1.95 
San Pellegrino,  Pana  -  4 

 

TONY SACCO’S APPAREL 
T-Shirts 10     Embroidered Hats 8  

 

 

 

 

 

 

 


