
SIGNATURE PIES

NEW PIES

BUILD YOUR OWN

SPICY PAISAN        $22.99
 Marinara, pepperoni,  
 capicola, calabrese peppers,    
 provolone, east coast 
 mozzarella, parmesan, and 
 roasted red pepper coulis.

THE “SKINNY VINNY”    $18.99
If you’ve been eating a bit too much Lasagna lately, or 
if you’re just trying to eat healthier, this one’s for you.
Red onions, mushrooms, spinach, peppers, black olives, 
diced tomatoes and artichoke hearts.   

THE GANDOLFINI    $18.99
It would make Tony Soprano’s mouth water.
Sliced rope sausage, meatballs and pepperoni.

PETERSTOWN    $18.99
Where I was born and home of the best Pizzeria 
in the world, “Spirito’s”.
Tomato sauce, provolone, pesto, sliced rope sausage, 
mozzarella and parmesan. 

TUSCAN GARDEN  $20.99
Alfredo sauce, onion, 
artichoke, marinated 
portabellas, provolone, East 
Coast mozzarella, parmesan 
cheese.

THE CASTENZO   $19.99
Named after my dad, Castenzo Pasqua Scaturo. 
Just like him, it’s the real deal.
Sausage, pepperoni, onions, peppers, mushrooms and 
olives, topped with a pesto drizzle. Mangia!

CHICKEN ALFREDO   $19.99
Alfredo sauce, chicken breast, diced tomatoes, 
3 cheese blend.

FAT TONY   $21.99

Chef Bert’s Favorite!
Loaded with bacon, pepperoni, sausage crumble, meatballs,
rope sausage, and a pesto drizzle.

TRADITIONAL    $15.49
3 Cheese Pie with Provolone, Mozzarella and shaved 
Parmesan, with a sprinkle of our herb blend.

ADD MEAT OR CHEESE TOPPINGS $2.49/ea
Pepperoni  |  Chicken  |  Sausage Crumble
Sliced Meatballs  |  Marchant’s Italian Sausage
Giardiniera  |  Bacon  |  Extra Cheese

ADD VEGGIE TOPPINGS  $1.29/ea
Onions  |  Green Peppers  |  Black Olives
Fresh Mushrooms  |  Spinach  |  Diced Tomatoes
Artichoke Hearts  |  Calabrese Peppers

FANCY SAUCES   $1.69
Alfredo Sauce  |  Pesto Drizzle  |  Balsamic Drizzle  

14” GLUTEN FRIENDLY CRUST   $4.00

GARLIC BREAD
Seasoned with butter, garlic and 
parmesan cheese, served with 
marinara sauce.                          

$5.49

SCATURO’S AMAZING
JERSEY STYLE 

PIZZAS
~ MADE FROM SCRATCH ~

  DINE IN OR TAKE OUT  |  ORDER ON-LINE
SERVED MONDAY-FRIDAY 1PM TO CLOSE



Chef Bert ’s 

FRIDAY FISH FRY 
SERVED 11AM TO CLOSE EVERY FRIDAY

CASSEROLE / BAKERY TO GO 

DRINKS

PERCH PLATE
Hand breaded, pan fried perch served with house made tartar sauce, parsley red potatoes, 
creamy coleslaw and rye bread ... $16.99  |  Double $28.99

PERCH SANDWICH
Hand breaded, pan fried perch served on our “Everything Bagel 
Roll”, with lettuce, tomato, house made tartar sauce and creamy 
coleslaw ... $13.99

SHRIMP SCAMPI 
Sauteed shrimp, linguini pasta, garlic, tomatoes, 
lemon, parsley, butter, shaved parmesan ... $17.99

Pairs perfectly with a Scaturo’s 
CHERRY MIMOSA or SANGRIA!

Take home lunch or dinner, along
with bakery treats for tomorrow! 

DOMESTIC BEER ... $4
- MILLER LITE | BUD LIGHT 

LOCAL DOOR COUNTY BEER ... $5
- BRIDGE UP BREWERY 
- DC BREWING COMPANY
- ONE BARREL BREWING

SCATURO’S CHERRY MIMOSA 
A refreshing blend of Cherry De-Lite 100% 
tart cherry juice, topped with Prosecco. 
Glass - $7.99

SCATURO’S CHERRY SANGRIA
A blend of Door County Cherry Wine  and 
California Red Wine. Finished with citrus 
and berry flavors and a refreshing hint of 
carbonation. 
Glass - $7.99

WINE
HOUSE RED ... $7 glass
HOUSE WHITE ... $7 glass
VON STIEHL WINERY CHERRY CIDER ... $12.99 
Wisconsin apples married with door County Montmorency cherries 
beget a subtle balance of sweet and tart. Intensely aromatic with a 
touch of cherry at the finish, this is Wisconsin in a 22 oz. bottle!


