
 
 
 

 
 
 

HOUSE SPECIALTIES  
 

 

CHICKEN SCARPARIELLO Mushrooms, sausage, peppers, in a balsamic reduction  32 

SHRIMP ZINGARA Mushrooms, onions, peppers, served with pasta 34 

ZUPPA DI PESCE Mussels, scallops, calamari, shrimp, served over pasta (red, white, Fra Diavolo) MP 

GRILLED SALMON OVER SPINACH   28 

CHICKEN GORGONZOLA Mushrooms, gorgonzola cream sauce, served with pasta 30 

OSSO BUCO Slow cooked in our homemade Sicilian rosemary sauce with peas, served with pappardelle 
TRIPE Slow roasted in our homemade Sicilian stew of potatoes, peas, carrots, celery   

MP 

30 
 

ENTREES 
 

 

FRANCESE Egg battered, pan seared in a light lemon white wine sauce, served with a side of pasta  
*CHICKEN                   30 *VEAL                          32 *SHRIMP                      34 *TODAY’S CATCH       MP 

MARSALA Wine sauce, mushrooms served with a side of penne  
*CHICKEN                   30 *VEAL                          32 *SHRIMP                      34  

PARMIGIANA Traditional style with tomato sauce, mozzarella cheese, served with a side of pasta  
*EGGPLANT                26 *CHICKEN                   28 *VEAL                          30 *SHRIMP                      34 

PICCATA Lemon butter sauce with capers, served with a side of pasta  
*CHICKEN                   30 *VEAL                          32 *SHRIMP                      34 *TODAY’S CATCH       MP 

MILANESE WITH ITALIAN GREENS Cherry tomatoes, arugula, red onions, lemon & evoo   
*CHICKEN                   28 *VEAL                          30   

SORRENTINO Eggplant, prosciutto, tomato, mozzarella, Sherry wine reduction, served with side of pasta  
*CHICKEN                   32 *VEAL                          34   

 

SEAFOOD SELECTIONS 
 

 

ANGEL HAIR VENEZIANA Shrimp, scallops, brandy cream sauce  36 

LINGUINI CON COZZE Mussels over linguini, served white, red, or Fra Diavolo over pasta 28 

LINGUINI CON VONGOLE Clams served over linguini, served white, red, or Fra Diavolo over pasta  

FRESH FISH OF THE DAY Grilled, blackened, francese, piccata, oreganata, livornese, served with pasta 

LOBSTER RAVIOLI Lobster stuffed ravioli in a brandy pink sauce 

28 

MP 

28 

PASTA SELECTIONS 
 

 

RIGATONI BROCCOLI RABE & SAUSAGE w/ whipped ricotta          28 BAKED ZITI                                                                    22 

FIOCCHETTI GORGONZOLA pear pasta                            26 ZITI SICILIAN STYLE roasted eggplant                                  24 

HOMEMADE RICOTTA GNOCCHI bolognese, pesto, vodka          28 HOMEMADE RICOTTA GNOCCHI tomato, marinara             24 

RIGATONI BOLOGNESE                                                26 SPAGHETTI WITH PESTO SAUCE                              25 

HOMEMADE LASAGNA BOLOGNESE                          26 CHEESE RAVIOLI PARMIGIANA                                  22 

PENNE VODKA SAUCE                                                 24 FETTUCCINI ALFREDO                                                24 

STUFFED SHELLS                                                         22 SPAGHETTI WITH MEATBALLS                                   25 

APPETIZERS 
 

 

HOMEMADE MEATBALLS with whipped ricotta cheese 

BAKED CLAMS OREGANTA 

15 

18 

BURRATA Arugula, cherry tomatoes, balsamic glaze 22 

CALAMARI ALLA RENZO Fried with hot cherry peppers  23 

CHICKEN WINGS (10) Buffalo, BBQ, Sweet Chili, Lemon pepper 18 

CLASSIC CAPRESE 16 

CAPRESE ADD PROSCUITTO 23 

BROCCOLI RABE & SPIRAL ITALIAN SAUSAGE 20 

EGGPLANT ROLLATINI whipped ricotta, mozzarella 

SICILIAN ARANCINI stuffed w/ homemade bolognese sauce 

18 

16 

FRIED CALAMARI 18 

FRIED MOZZARELLA 15 

FRIED ZUCCHINI 16 

ROASTED RED PEPPERS Served with anchovies 19 

SAUTEED MUSSELS White or Red or Fra Diavolo 20 

SICILIAN STUFFED ARTICHOKE 20 

SICILIAN CAULIFLOWER Breadcrumbs, pine nuts, raisins  18 

STUFFED HOT PEPPERS Sausage, cheese, breadcrumbs 20 
 

SOUPS & SALADS 
 

MINESTRONE  10 

PASTA FAGIOLI 10 

HOUSE SALAD  

Romaine lettuce, tomatoes, cucumbers, onions, olives 
10 

CAESAR SALAD 
Romaine lettuce, croutons, shaved parmesan (ADD ACHOVIES -$2) 

14 

MIXED GREENS 
Crumbled blue greens, onions, tomatoes, olives 

14 

MEDITERRANEAN SALAD 
Mixed greens, tomatoes, feta cheese, olives, chickpeas 

14 

STAGGIONI SALAD 
Mixed greens, tomatoes, fresh apple, gorgonzola cheese, walnuts, aged balsamic drizzle 

16 

CHEF’S SALAD Mixed greens, red onion, tomatoes, salami, ham, 

provolone, pepperoncini, olives, vinaigrette 
16 

PAN SEARED SALMON SALAD Mixed greens, tomatoes, 

onions, shaved fennel, goat cheese, citrus vinaigrette 

26 

DRESSINGS:     Homemade Caesar, Balsamic Vinaigrette, 
Creamy Italian, Honey Mustard, Blue Cheese, Ranch 

 

ADD PROTEIN  

GRILLED CHICKEN  6         
 

CHICKEN MILANESE     8 

GRILLED SHRIMP   12      GRILLED SALMON       13 

RENZO’S BOCA RATON 
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SIDES Vegetables are available steamed or sauteed  

 

BROCCOLI                                                                 8 FRENCH FRIES                                                            6 

BROCCOLI RABE                                                      10 SIDE OF MEATBALLS                                                  12 

SPINACH                                                                    8 
CAULIFLOWER                                                          8 

SIDE OF SAUSAGE                                                     12 

PIZZAS 
Sizes 12“ 14” 18” PAN 

TRADITIONAL CHEESE 14 16 20 24 

LA RUSTICA  Fresh mozzarella, sausage, red onion, basil, pecorino romano, oregano 22 24 28 32 

SPICY RENZO Fresh mozzarella, pepperoni, basil, hot honey 22 24 28 32 

BUFFALO CHICKEN PIZZA Crispy chicken, blue cheese, wing sauce, mozzarella 22 24 30 32 

BBQ CHICKEN Grilled chicken, barbeque sauce, mozzarella 22 24 30 32 

ARUGULA Arugula, tomatoes, portobello mushrooms, fresh mozzarella- NO SAUCE * can be requested  22 24 28 32 

BIANCO Ricotta cheese, mushrooms, bacon, mozzarella  22 24 28 32 

CAPRESE Tomatoes, basil, fresh mozzarella – NO SAUCE* can be requested 20 22 24 28 

DI PARMA Prosciutto, mozzarella, basil 22 24 28 34 

FRESCA Chopped tomatoes, anchovies, onions, breadcrumbs, mozzarella- NO SAUCE* can be requested 20 22 26 30 

GOURMET SPINACH Spinach, tomatoes, spicy salami, mozzarella- NO SAUCE* can be requested 20 22 24 28 

GRANDMA’S Renzo’s signature sauce, mozzarella, basil (Square Pizza) 20 XX 24 XX 

GREEK Grilled chicken, feta cheese, black olives, artichokes, mozzarella – NO SAUCE* can be requested 22 26 30 34 

HAWAIIAN Pineapple, ham, mozzarella- NO SAUCE* can be requested 20 22 26 30 

MARGHERITA Basil, Fresh mozzarella 18 22 24 30 

MEAT LOVERS Pepperoni, bacon, sausage, meatballs, ham 23 25 30 34 

PESTO Pesto sauce, pine nuts, tomatoes, mozzarella  20 23 26 30 

PIZZA PALERMO Prosciutto, arugula, fried eggplant 23 26 30 34 

QUATTRO FORMAGGIO (4-CHEESE) Gorgonzola, ricotta, pecorino, mozzarella  22 24 26 30 

RENZO’S DELUXE Pepperoni, bacon, sausage, meatballs, ham, onions, peppers, mushrooms, mozzarella 24 26 32 36 

ROMANO Broccoli rapini, sausage, mozzarella – NO SAUCE* can be requested 21 24 26 30 

SHRIMP SCAMPI Shrimp sauteed with garlic, white wine, tomatoes, mozzarella- NO SAUCE * can be requested 23 26 30 34 

TOMATO PIE Tomato sauce, pecorino romano, basil, EVOO, oregano 13 15 19 23 

VEGGIE Grilled eggplant, roasted red peppers, zucchini, mozzarella- NO SAUCE * can be requested 22 24 26 30 

WHITE Mozzarella, whipped ricotta  20 22 26 30 

GLUTEN FREE (12” inch only!) AVAILABLE…………..3 

 

TRADITIONAL TOPPINGS 
Additional toppings (each) 12"- $2.50, 14"- $3.00, 18"- $3.50, PAN- $4.00 
                   

GOURMET TOPPINGS  
Additional toppings (each) 12"- $4.00, 14"- $5.00, 18"- $6.00, PAN- $7.00                                              

Bacon, ham, meatball, sausage, pepperoni, salami, 

peppers, black olives, Kalamata olives, tomatoes, 

mushrooms, broccoli, onions, hot peppers, basil, ricotta 

cheese, spinach, anchovies, sun-dried tomatoes, 

pineapple, Gorgonzola cheese, feta cheese, red 

peppers, green peppers, fried eggplant, grilled eggplant, 

jalapeno, fresh garlic 

Artichokes, grilled chicken, crispy chicken, shrimp,  

prosciutto, arugula, broccoli rapini, portobello mushrooms, 

goat cheese 

 

CALZONE 
  

Turnover-style pizza folded into a half-moon shape, stuffed with ricotta & mozzarella, served with sauce on the side SMALL LARGE 

TRADITIONAL RICOTTA & MOZZARELLA 13 15 

   

CREATE YOUR OWN CALZONE    

TRADITIONAL TOPPINGS  (SEE ABOVE)            2 4 

PREMIUM TOPPINGS        (SEE ABOVE)                       3 5 

   

   

   

STROMBOLI       

Pizza dough folded over mozzarella, served with sauce on the side   

TRADITIONAL MOZZARELLA  10 

   

CREATE YOUR OWN STROMBOLI  10 

TRADITIONAL TOPPINGS (SEE ABOVE)             2 

GOURMET TOPPINGS (SEE ABOVE)             3 

   

SPINACH & MOZZARELLA  13 

EGGPLANT PARMIGIANA STROMBOLI  14 

CHICKEN PARMIGIANA STROMBOLI   15 

PEPPERONI, SAUSAGE, & MOZZARELLA  15 

SAUSAGE, PEPPERS, ONIONS, & MOZZARELLA  15 

SAUSAGE, SPINACH, & MOZZARELLA  14 
WE KINDLY APPLY A $5 SPLIT CHARGE FEE FOR ALL DISHES BEING SHARED   CORK FEE- $30    Gratuity added for parties larger than 6 people. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 

may increase your risk of foodborne illness. 

 


