(Froper, but crazy, attire aPPrcciated.)

74 Specdwe“ Avenue, Morristown, N_J 07960
97%.898.6606 * 97%.898.3856 | ax

azZzopazzo.com
pazzop

Bar Menu

Crispg 3 (Cheese [olenta

Polenta, liglﬁt’zj fried until golden brown and served over bo[ogncsc sauce

¢ Car accio
Thin[g sliced beef drizzled with truffle oil and shaved parmesan cheese

¢ Grilled Cheese

with Provo]onc, prosciutto & tomato served on our own fabulous bread

and accompanie& with fries

* Melanzane alla Farmigiana
Slicccl cggplant baked with !aﬂcrs of fresh mozzarc”a, tomato & parmesan cheese

T onno della Riviera

Hcrb~crustecl, sashimi sty[c tuna, seared & served with an herb & lemon aioli

¢ Caprese

Ripc tomato and fresh mozzarella toPPecl with basil and balsamic reduction

¢ Pazzo [Tries

CrisP french fries smothered w/ c{cmiglazc & mozzerella cheese

¢ (Calamari [ritti

Tender rings of crisP calamari

¢ Pizza
Marg]—nerita—tomatoes, mozzare”a & oregano

Bianca- fontina cheese, sliced P!um tomatoes, basil & olive oil

Sclvatica— goat chccsc, shiitake mushrooms & red onions

Salsiccia- sweet homemade sausage, tomato & mozzarella




‘Bfm Menu

(contlnued)

Insalata

¢ (aesar

Romaine hearts and gratcc! Parmigiano-rcggiano cheese tossed with caesar dressing

Me]a & Frovolone
Arugula, granny smith applcs, aged Provolone & daikon with a tangy lemon vinaigrette

¢ \/erde

Babg greens & balsamic vinaigrette

]nsala’ca di Songino

Babg mache & avocado with fresh lemon vinaigrette

]nsalata di Gamberoni
Gri”ecl sl’vrimP over arugu!a & radicchio w/ roasted beets

& carrots w/ a raspbcrrg vinaigrette

|nsalata Tagliare di Tri Colore
Tri- Co]orcc[ "CHOFFED" salad w/ chicken &

sundried tomatoes, tossed w/ balsamic vinaigrette

|nsalata di Fo”o
Gri][ecl chicken Pai”arc!, avocado, cucumber &

tomato over baby greens w/ a balsamic vinaigrette

\/erdure alla Grig]ia

Seasonal gri”cd vcgetab]cs !iglﬁtlg brushed with olive oil

Lt@MAS arve avatlable wntll Late




Wine & Beer

Red Wine
Nawndo, Amarone Valpolicella $14.00
Placido, Cabernet $7#.50
Falesco, Merlot $9.00
Plactoo, Merlot £7.50
Mowterra, Syrah £2.50
Nawndo, Chiantl £2.50
White Wine
Citra, White Sanglovese $7.50
Placido, Chardonnay $7.50
Placido, Pinot Griglo $7.50
Santa Marherita, Plnot Griglo $14.00
Dra{t BeLr £4.95
twmported Dowestic
Awmstel Light Bud Light
Bass Ale Samuel Adams
Boddingtons Slena Nevwol, Pale Ale
Guiness Yuenling

Harp
Killlans =ed

Bottled Beer 2495

mported Powestic
Becks Budwelser
Helneken Coors Light
raltber Corona
Movettl Michelob Ultra
Perond Miller Lite

Rolling Rock

Mixologist?
Bar Chefs?
Topsters?
Artistas?

Bartenders..

A few homemade creations, a few revivals,
but always a great drink*.

$9.50

*We take great pride tn every cocktnil we serve. Not only do we use only the
freshest frult and juices, but our sweet § sour mix, stmple syrup and whipped cream

ave all homemade. ij’og oUr craziness.




Scoteh

Featuring..

Cardhu 12 Year $7.00 Glenlivet, 12 Year £g.00
Century $c.00 gGlenmorangie, 10 Year  £9.00
Chivas 12 750 ) g®B *e.50
Chivas 1€ $g.00 _Johmny walker, Black £g.00
Cragganmore 12 Year $2.00 Johnny walker, Blue £=0.00
Cutty sark $e.50 Johnny walker, Red £7.50
Dalwhinnie, 15 Year $c.00  Lagavulin £9.00
Dewars £e.50  Macallon 12 +g.00
Glenfiddich, 12 Yyear $c.00  Oban, 14 Year $c.00
Glenkinchie, 10 Year $g.00  Pinch, 15 Year £7.50
Talisker $9.00
Whiskey
Blantons £7.00 )im Beam $6.50
Bushmills lrish whiskey £2.00  Kwnob Creek +2.50
canadian club $7.00  Makers Mark $e.50
Crown Royal E7.00  old qrand Dad *e.50
Jack pawniels $e.50  seagrams F $e.50
Jawmeson lrish Whiskey $2.00  Seagrams V.O. *e.50
wild Turkey *6.50
Tequile

Cuervo, Gold $6.50  Down Jullo, Blanco $9.00
Cuervo, 1800 $7.50  Don Jullo, Aiiejo 415.00

Patrone, Silver 49.00  Don Jullo, Reposado  $12.00




Coghac & Brandy

Cles Des Ducs Arms
Courvolssier VS
Courvolssier VSOP
Delamain

Hardy, Napolean
H@vwnesseld VS

Hine Clgar Reserve
Hine Rare § Delicate
Kelt

Alexander

Banfl

Berta, Gavi di qavi
noa Bavolo
_Jacopo Raspberry

Coclkburn, Rubg
Dows 1056W

$e.50  Lapanto

£10.50  Martell VSOP

*10.50  Martell XO
+6.50  Polre Willlams Eu de Vvie
$9.00 Remy VSOP
$6.50  Remy X.O.

£12.00
Fg.00  Vvecchia Romagnn

49.00

Speclal Reserve Bromd Y7y

Grapp2

$22.00 Jacopo Toroclato
412,00 acopo, Cabernet
$12.00  jacopo, Cherry
$12.00 Jacopo, Merlot

£19.00  Nonino

Tignanello
$c.00  Toylor Fladgate 10 yr
$c.00  Taylor Fladgate 20 yr

$9.00
£9.00

£20.00
£g.00
£9.00
£23.00
$10.00
$12.00

+22.00
£22.00
$19.00
£22.00
+10.00

49.00

$7.50
$14.50

Pozzo Summer
Classics

Soke-To-Me

Japanese sake and Zyr Vooka served with a touch
of Triple Sec, sweet § sour mix § club soola
garnished with aw edible orchidl.

Y ~0)ito

Bacardl light rum, Triple Sec, Lime juice

and fresh mint leaves muddled

§ serveo on the rocks with a splash of club soda.

THE CARIBBEAN
BOAL

Caribbean Cosmo

Maltbou Coconut Rum, Banana Liquor § plneapple
Juice serveol up with an edible orchid.

LLnmonatta

Fresh squeezed lemonade, Stoll Vodka, and a dash
of Colntreaw, served on the rocks.

1 Passionate Martinl

3. Grey Goose L'Orange, Chanboro and a splash
T of plneapple juice serveo up with a fresh
orange slice.




e
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Other Bovorites

Appletint
Zyr vodia § Apple Puree with a dash of Sour Apple
Pucker Schinapps served up with a fresh apple slice.

y Desperating
Stoll Razberl, Maltbu Coconut Rum, Triple Sec,

pineapple and cranberry served up and garnished
with a splash of chawpagne ano an edible orchid.

Espresso Ma rtlnl

1/2 shot of Espresso, Stoll vanil vodka,
Frangelico, Creme de Cacao § Godiva Cappucino
Ligquewr with a touch of half § half.

Coco Loco
Maltbu Rum, and canadian Cclub served on the
rocks with a splash of soda.

Popped me@

Malibu coconut rum, Amaretto, pineapple juice § a
dash of grenndine, served up with a cherry.

Coffee Drinks
e

(vlsh Ladg

With Jamesons Irish Whiskey § Bailey’s lrish
Cream, topped with whipped cream.

talion Stalllon

With Black sambuca Romana § Amaretto ol
Saronno, topped with whipped crean.

Latin Lover

e ¥ with Frangelico, and Licor43, topped with

j whipped cream.

Mawdarin Twist

With Grand Marwier, Colntreau and Brown
Creme de Cacao, topped with whipped cream.

Mexieam Monk

with Kahlua, Frangelico, and Brown Creme de
cacao, topped with whipped cream.



Pazzo Maroarita

] cuervo Gold, Colntreau, Amaretto and
f Roses Lime Julce served on the rocks with a Lime.

After Dinner

Chocolatinl

Zyr vodia, Godiva Chocolate Liquewr § half §
half served up and swirled with chocolate syrup.

Raspberry Martini

Stoll razberl Vodka, Chanbord, sweet § sour and a
dash of Sprite, chilled and served wp with fresh
raspbervies.

i BLscot Martin

| Stoll vanil Vodka, Frangelico, § a splash of Amaretto
P» 8 Disaronno served with a brown sugar coated vim.

=ed AppLe’chﬁ

Crown Royal and Sour Apple Pucker with a splash
of cranberry juice served up with a fresh apple slice.

Key Lime PLe )
- Shittalkee
Lcor 43, sweet § sour, and half § half " %
served up with a brown sugar coateol vim. = :':F_-_ “as  Groppa, ZYr Vodka, lrish Mist g Harveys Bristol Cream
served on the rocks § garnished with a wmushroom.

(vish Raspbewg

Chambord g Bailey's Irish Cream served chilled and
shaken tnto a champagne flute toppeot with
whipped cream.

Pazzilto

Our Crazy version of the classic Cuban FAVORITE.
Served up with a lime twist.

gBanana Split b Sty Sangria
Stolt vanll, Godiva White Chocolate and Banana " Red wine, fresh frult, Peach Schnapps

B Uicuewr served up with a drizzle of Strawberry - / Apricot Brandy § Colntreau
Liqueur and Chocolate syrup. = serveod ow the rocks.




- Golden Martint

a stoli vanil vodka, pineapple juice § a touch of
S8 Licor 42, chilled § served up with a lime.

" Cos wwpotita n

rﬂ _ Atraditional favorite garnished Pazzo style
f % with an edible orchid.

An Anclent Mix of Tropieal Flavored Ligqueurs ano
Julces served up with a splash of Blue Curacao.

E‘ Aphrodisine
4
Py

Tango Martinl

Bacardi Orange, Chanmbord, Triple See, and a
dash of plneapple julce, served up with a fresh
orange slice.

Bling Date

Stoli vanil vodia, Triple see, strawberry
Ligquewr § a touch of sweet § sour mix,

served up with a sugar vim § fresh strawberries.

New Yomer

Zyr vodiea, Colntreau, Chambord, cmwb@nguic@,
Rose’s lme julce § a splash of club sodla
served up with aw edible orehid.

KLSS Mmy o nlee Y

canadian club and Black Sambuca Romana
served on the rocks.

Whisper
applejack, sour mix § grenadine.Shaken and
served own the rocks with an apple garnish.

White Gold Martint

Maltbu Coconut Rum, Godiva White Chocolate

L Ciguewr and a touch of Amaretto served up and
swirled with chocolate.

Raspbewg] Tavt

Stoll Razberl, sour wix and a splash of “sunken”
Chambord. Served up and garnished with a raspberry.

campart, club § ©.). garnished with a fresh orange
slice.



