
CALAMARI 10.99
Flash-fried and seasoned with Romano, lemon & lime zest and Mario's 
magic seasoning, served with marinara for dipping.

STEAMED CLAMS 14.99
Two dozen beautiful clams in the shell, steamed with garlic pinot grigio sauce 
and spinach, finished with Romano. Served with a spoon to enjoy all of the 
luscious juices!

DENNY WEISENBERG CALAMARI 10.99
Sauteed in puttanesca sauce with kalamata olives and hot peppers.

BAKED STUFFED HOT PEPPERS 9.99
Hungarian hots with link italian sausage, marinara and provolone.

WEDDING SOUP 7.00
Chicken broth with pastina and meatballs.

BAKED MEATBALLS 8.99
Three baked meatballs smothered w/ Sunday sauce & provolone cheese.

Appetizers

Dinner Menu
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Entree Salads

CHUCK’S DELUXE
Pepperoni, sausage, mushrooms, onions, peppers, black olives

GENOA
Genoa salami, pepperoni, pesto sauce & Romano cheese

VEGGIE
Zucchini, tomatoes, mushrooms, onions, spinach & peppers

THE LENNY KATER
Gorgonzola cheese, provolone cheese & garlic sauce, garnished with fruit

IRENE’S
Carmelized onions, tomatoes, mushrooms, spinach & pesto

LISA’S
Eggplant, fresh tomato, sausage & hot peppers

MIARA’S CAPRESE
Fresh mozzarella, tomatoes, sundried tomatoes & pesto

ANNIE’S
Everyone’s Favorite! Spinach, Italian sausage & carmelized onions

MATT RODDY
Pepperoni, kalamata olives, sundried tomatoes & mushrooms

a pizza is a great appetizer for the whole table

Try one of our extraordinary pizzas or create your own!

Pizza Pie

Extraordinary Pizzas

This is how it all started for us! Our pizzas are in a category of their own: thin crusted, big in size & loaded with toppings!

PIZZA PIE
Tomato or Garlic Sauce & Provolone Cheese
Each Generous Traditional Topping
Extraordinary Pizzas

SMALL - 12 INCH
10.00
 3.50

18.00

LARGE - 16 INCH
15.00
6.00

28.00

GLUTEN FREE - 8 INCH
10.00
3.50

18.00

LISA'S SALAD
Our signature salad! Mescaline greens with candied walnuts, strawberries, 
grapes and gorgonzola cheese. Served with Lisa's dressing (our sweet 
pink vinaigrette.)
Breaded or Grilled Chicken or Tofu 12.99
Baked Norwegian Salmon 17.99

BILL DODERO’S KALE CHOP SALAD
Kale, cucumber, sunflower seeds, red onion, blueberries and provolone.
Breaded or Grilled Chicken or Tofu 12.99
Baked Norwegian Salmon 17.99
Sauteed Yukon Gold & Sweet Potato 11.00

Salads include garlic bread and our homemade Italian salsa and 
complimentary cassata cake taster!

Dressing Selections: Lisa's Sweet Vinaigrette, Robust Balsamic Italian, 
Garlic Ranch, Sweet and Sour, George’s Lemon Vinaigrette

MARIO'S HOUSE SALAD
Mescaline greens, provolone, carrots, beets, cici beans, peas and veggie chop.
Breaded or Grilled Chicken or Tofu 12.00
Baked Norwegian Salmon 17.99
Sauteed Yukon Gold & Sweet Potato 11.00

CAESAR SALAD
Romaine lettuce, classic creamy romano dijon dressing, a hint of lemon, 
asiago, provolone, sauteed anchovies (upon request) and crostini.
Breaded or Grilled Chicken or Tofu 12.99
Baked Norwegian Salmon 17.99
Sauteed Yukon Gold & Sweet Potato 11.00

GEORGE’S SALAD  (Seasonal) 
Arugula, asiago, and George’s lemon vinaigrette.
Breaded or Grilled Chicken or Tofu 12.99
Baked Norwegian Salmon 17.99
Sauteed Yukon Gold & Sweet Potato 11.00

ANTIPASTI 15.99
Our #1 recommendation for the table to share!
Including, but not limited to, a sampling of pepperoni, salami, 
smoked ham, provolone, asiago, fresh mozzarella, gorgonzola, 
roasted peppers, artichokes, olives, eggplant, tomato, candied 
walnuts & grapes.

FRED’S RANDOM THREE
You be the chef!  Your choice of any three traditional toppings



WE LOVE YOUR KIDS!!

JIMMY’S BOLOGNAISE 18.99
Penne pasta, tomato alfredo, spinach, meat sauce & asiago.

DOREEN’S 18.99
Baked penne pasta with meat sauce, veal meatball, Italian sausage, 
provolone cheese & sauteed mushrooms.

FRANKIE'S 18.99
Penne pasta olio with Italian sausage, mushrooms, spinach and white 
beans, deglazed with Marsala wine and finished with Romano cheese.

RICE PASTA 18.99
Rice pasta, garlic & oil, spinach, mushrooms, artichokes, tomato, kalamata 
olives & pine nuts.

BECCA’S-BERT’S RAVIOLI 18.99
Cheese ravioli with garlic sauce, spinach, tomato, mushrooms, pepperoni, 
hot peppers & toasted bread crumbs.

JOE’S TRADITIONAL LASAGNA 18.99
Layers of noodles with meat sauce, ricotta, marinara & provolone cheese.

AMY’S THE SEQUEL 18.99
Grilled chicken, spinach, zucchini, peppers & onions, sauteed with garlic 
marinara & pinot grigio, with whole wheat pasta. We love it!

MR. SULLIVAN’S CARBONARA 17.99
Linguini alfredo with apple-smoked bacon and sweet peas.
With grilled or breaded chicken or tofu 21.99 or with shrimp 23.99

CLAMS & LINGUINI 23.99
Two dozen clams sauteed with garlic and oil topped with sauteed spinach 
with bread crumbs, parsley and romano.

WWW.MARIOFAZIOS.COM

LEMON CHICKEN 18.99
The way we say PARTY at Mario's! Our breaded chicken cutlets in 
our lemon glaze, served with cavatelli marinara & green beans.

VEAL CUTLET PARMESAN  25.99
Veal tenderloin scallopini breaded, cooked-to-order, and baked through the 
oven with marinara and provolone cheese, served with cavatelli marinara.

THE ROSS DEJOHN’S SALMON  23.99
Baked Norwegian salmon in herb butter with Mediterranean lentils and 
spinach olio.

ROAST BEEF OR CHICKEN MARSALA  18.99
Your choice of roast beef or chicken with creamy risotto, mushrooms 
and spinach.

EGGPLANT TERRINE 18.99
20 thin layers of eggplant, alternated with marinara, provolone, romano 
and bread crumbs, slow cooked and topped with ricotta, red peppers, 
spinach and provolone.

SCROD PINOT GRIGIO 19.99
Mild white fish sauteed with garlic, mushrooms & spinach, deglazed 
with pinot grigio wine and served with our oven-roasted potato, finished 
with lemon zest & asiago.

MAINE LOBSTER RISOTTO 25.99
Creamy Italian rice, slow-cooked with Maine lobster, gulf shrimp, sweet 
pea, asiago & a hint of Marsala. What a treat!

All entrees are served with your choice of Mario's house salad or Italian wedding soup, garlic bread & homemade Italian salsa, plus complimentary 
cassata cake taster. Upgrade to a Lisa's, Caesar or George’s salad for $2.50.

Entrees

House Pasta Specialties

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

Kids meals include choice of 
entree, applesauce, treats & 
chocolate or white milk.  6.99

• Chicken & Fries
• Spaghetti & Meatballs

• Cheese Pizza
• Penne Alfredo 

SAMMY’S PASTA WITH SUNDAY SAUCE 17.99
Savory marinara sauce made with slow-cooked St. Louis style 
ribs, cooked til the meat falls off the bone, with spaghetti and 
two veal meatballs.

KIDS 8 YEARS & UNDER PLEASE

Family Style
8 YEARS AND UP   30.00 PER GUEST   I   7 YEARS AND UNDER  15.00 PER GUEST

Mangia Mangia!

Linguini Alfredo
Green Beans Olio
Cassata Cake & Ice Cream

Pizza
Wedding Soup
Lisa's Salad

Lemon Chicken
Roast Beef Marsala
Cavatelli Marinara

Sweets For the Sweet

    Celebrate! 
Have a Mario Fazio’s birthday 
at our place! When you make 
your reservations, place your 
cassata cake order! We will 
prepare a cake for display at 
your table, serenade you with 

our birthday song, cut the cake 
and serve it for your guests!

Please allow a 24 hour notice.

2.00 PER GUEST
ESPRESSO 3.00 COFFEE 3.00CAPPUCCINO 4.00

COOKIES FOR THE TABLE 6.00
Our fabulous chocolate chip (4) & seasonal sugar cookies (6).

CREAM CHEESE CHOCOLATE BROWNIE SUNDAE 8.00
Your choice of ice cream, topped with hot fudge & whipped cream.

STRAWBERRY CASSATA CAKE 7.00
If you enjoyed the taste, you will love the full experience! A Mario Fazio’s tradition. Layers of sponge cake, cream filling, 
strawberries & whipped cream.

ICE CREAM 4 OZ. 3.00 / 10 OZ. 7.00 / 20 OZ. 14.00
Mitchell’s fabulous Cleveland-made confection! Which flavor will you choose?

MARIO FAZIO’S SIGNATURE SEASONAL COOKIES 18.00/LB

Kids 
Menu

All House Pasta Specialties are served with your choice of Mario's house salad or Italian wedding soup, garlic bread & homemade Italian salsa, 
plus complimentary cassata cake taster. Upgrade to a Lisa's, Caesar or George’s salad for 2.50.


