
 Pasta Dishes 
Conchiglie 11.00 
Shell shaped pasta. (Meatball included with red meat sauce).

Spaghetti 11.00
Extra long fresh pasta. (Meatball included with red meat sauce).

Rotini’ 11.00
Egg, tomato, and spinach spiral shaped noodles. (Meatball included with red meat sauce).

Lasagna  12.00
Flat, wide pasta layered with ricotta, mozzarella, Parmesan cheese and 
specially seasoned meat.

Cannelloni  13.00
Large pasta wrapping a delicious blend of pork, spinach, ricotta, ham 
and mozzarella cheese.

Cannelloni & Lasagna Duet  13.00
A combination of cannelloni and lasagna.

Ravioli  13.00
Squares of egg pasta filled with specially seasoned meat. (Meatball included with red meat sauce).

Cappelletti 13.00
Small hat shaped pasta filled with specially seasoned meat. 
(Meatball included with red meat sauce).

Gluten Free Pasta (not made on-site)  13.50

Sauce Choices

 Pizza Menu 
 Small Medium Large
 10” 13” 15”

SIR G’s Special 14.75 18.50  21.75
Italian pork sausage, pepperoni, pre-mixed blend of mushrooms, green and
black olives, green peppers and onions (sorry, no vegetable substitutions)

SIR G’s Meatless Special 14.50 18.50 20.25
Pre-mixed blend of mushrooms, green and black olives, green peppers and onions 
(sorry, no vegetable substitutions )

SIR G’s Meatlovers 16.25 20.75 24.50
Italian pork sausage, beef, salami, pepperoni, Canadian bacon and bacon

Hawaiian Delight  12.00 16.25 18.75
Canadian bacon and pineapple

(Create your own)
Plain Cheese 9.50 12.25 15.00

Toppings (each):  2.00 2.75 3.00
Italian Pork Sausage, Beef, Salami, Pepperoni, Canadian Bacon, Bacon, Shrimp, Ham, 
Chicken, Anchovies, Onion, Green Pepper, Fresh Tomato, Banana Pepper rings, 
Mushrooms, Green Olives, Black Olives, Jalapeño Pepper, Spinach, Minced Garlic, 
Pineapple, California Blend Vegetable, and Artichoke Hearts (available at a higher cost)

Alfredo Sauce (replaces pizza sauce) 1.75 2.25 2.75

Extra Cheese 2.50 2.75 3.00

Extra Sauce .75 1.25 1.50

Double Crust 1.75 2.50 3.50

Gluten Free Crust (Not made on-site) 2.50 4.25 N/A

Starters
Breadsticks (4) 6.50

Mozzarella Sticks (8) 7.50

Texas Toothpicks  7.25
Onion and jalapeño pepper straws

Cappelleti 10.75
Deep fried

Battered Asparagus 9.00

Breaded Mushrooms  7.50

Meatball Dip  7.75

Garlic Toast  5.00
Add cheese 1.00

Variety Basket 8.50
Cauliflower, broccoli, mushrooms

Wings (12 medium) 8.50
(Hot, Mango Habanero, Citrus Chipotle, 
Teriyaki)

Battered Whole Green Beans 7.50

Italian Fries  (sm) 9.50, (med) 12.25
 (lg) 14.50

Salads
Antipasto Salad 10.00
Lettuce, five vegetables, Parmesan, tossed 
in Italian dressing, topped with mozzarella 
cheese, artichoke heart, pepperoni and bread 
stick wrapped in ham.

Dinner Salad 1.95
Served with mozzarella cheese and 
choice of dressing.

Pasta Salad 10. 50
Rotini noodles, pepperoni, five vegetables, 
Parmesan, tossed in Italian dressing and 
topped with mozzarella cheese, served 
with 2 deep fried breadsticks.

Dressings: Housemade Italian, Ranch, 
French, Thousand Island, Blue Cheese, 
Oil & Vinegar

Consumer Advisory: Consuming of raw or undercooked products may increase your risk of foodborne illness.

Bianco Crema (White Cream)
Selection prepared with a delicate 
cheese sauce and sprinkled with freshly 
grated Parmesan cheese

Carne Rossa (Red Meat)
Selection prepared with a thick tomato 
sauce, freshly grated Parmesan cheese 
with meat

Senza Carne Rossa
(Red Meatless) Selection prepared with 
tomato sauce, freshly grated Parmesan 
cheese (not made on-site)

Combinazione (Combination)
Selection specially prepared with the 
Italian flavor of a delicate cheese sauce 
combined with a rich tomato meat or 
meatless sauces; sprinkled with freshly 
grated Parmesan cheese



Specially Prepared 
 Meals and Pasta 

Veal Saltimbocca served on a bed of spaghetti 18.00
Breaded ground veal sautéed in wine, special seasonings, meat, green pepper and 
mushroom sauce, topped with asparagus, Canadian bacon and cheese.

Veal Parmigiana served on a bed of spaghetti 17.00
Breaded ground veal sautéed in wine, special seasonings, meat and mushroom 
sauce, topped with cheese.

Italian Sausage Parmigiana served on a bed of spaghetti 17.00
Italian spiced sausage patty sautéed in wine, special seasonings, meat and 
mushroom sauce, topped with cheese.

Chicken Parmigiana on a bed of spaghetti 17.25
Breaded boneless chicken breast sautéed in wine, seasonings, meat and 
mushroom sauce topped with cheese.

Chicken Cacciatore served on a bed of spaghetti   17.25
Boneless chicken breast sautéed in wine, seasonings, meat, green pepper and 
mushroom sauce topped with cheese.

Shrimp Ala Pasta 17.25
Shrimp sautéed in wine and special seasonings combined with our 
meat and cheese sauces and served over a bed of spaghetti.

Chicken Ala Pasta 16.75
Strips of chicken breast sautéed in wine, and special seasonings combined 
with our own meat and cream sauces and served over a bed of spaghetti.

Shrimp Alfredo 17.25
Shrimp with alfredo sauce served over a bed of Conchiglie (our shell shaped pasta).

Chicken Alfredo 17.25
Strips of chicken breast with alfredo sauce served over a bed of Conchiglie 
(our shell shaped pasta).

Vegetable Alfredo 17.25
California blend of vegetables with alfredo sauce served over a bed of 
Conchiglie (our shell shaped pasta).

 Our Story  
 The unique name for this restaurant was created 40 years ago by Victor Gozzi (the original 
owner of SIR G Italian Restaurant). It is said that he used this name to honor his mother, 
Salvarnilda and father, Ruggero Cozzi. However, many that had the good fortune to meet Victor 
claim that it is really reflective of the knightly status Victor bestowed upon himself. Regardless of the 
origin of the name, it is undisputed that the high standards of freshness and naturalness of the food 
is fit to be served to royalty.
 Victor found it impossible to find pasta on the commercial market made without added 
preservatives. Also, there was no assurance that the highest quality ingredients were being used 
in the manufacturing process. The only way to guarantee the quality and freshness was to make it 
himself. This belief is still true today. We continue to make the best pasta products available on-site 
using equipment imported from Italy. We have built strong relationships with our key vendors, 
always demanding that we receive only the finest ingredients. For example, we purchase our pork 
fresh and mix the right combination of spices ourselves that make it unique to our needs. We have 
even gone beyond the vendors, directly to the growers and processors, insuring they understand our 
needs and that we continue to receive the consistent quality products necessary to create the food our 
customers expect and deserve when eating at SIR G’s.
 The highest quality ingredients, combined with the specialized equipment and the time needed 
to make the products, all contribute to meeting the high standard set by Victor and it will not be 
compromised. Continually meeting this standard is very expensive. Although it is true that there 
are higher costs to making our own products as well as insuring the continuing use of superior 
quality items from our vendors, we continue to make every effort to keep our prices affordable to 
you, our customers. We pride ourselves in the quality and value of the foods we serve.
 So, sit back, relax and enjoy your meal! If you have any questions, please don’t hesitate to ask. We 
are ready and willing to serve you in any way we can.

Dessert
Cannoli 3.25

Tiramisu Cake 5.25

Spumoni Ice Cream 2.50

Chocolate Mousse Cake 5.25

Kids Meals 6.00
(up to age 11)

Includes pasta (choice of sauce), roll and a 
small soft drink or white milk

Cannelloni
Cappelletti
Conchiglie

Lasagna
Ravioli
Rotini

Spaghetti 
Mac n’ Cheese  

(not SIR G brand)

We proudly serve Pepsi products

Thank you for choosing to dine with us!!!

Off-site catering is available for all occasions


