
Appetizers

Calamari:  Lightly seasoned and floured, flash fried and served with our roasted red pepper and garlic aioli.  $9

Ravioli:  Porcini mushroom ravioli with our basil-arugula pesto.  $5

Fried Mozzarella:  Huge handmade, breaded, deep fried and served with our house tomato sauce.  $6

Stuffed Mushrooms:  Stuffed with Italian bread crumbs and vegetables baked slowly then topped with bacon.  $7

Zucchini Disks:  Breaded zucchini flash fried until golden, served with horseradish cream.  $6

Steamed Mussels:  Simmered in a white wine garlic sauce with fresh tomatoes and topped with fennel seeds.  $8
Add an extra dozen.  $5

Paoluccis Jumbo Wings:  Six or twelve large wings tossed in one of our homemade sauces Buffalo, Bourbon, or Spicy Italian.   6 for $7  or  12 for $12


Salads & Soup

Seared Ahi Tuna Salad:  Ahi tuna served over arugula and tossed with roasted red peppers and tomatoes with pomegranate vinaigrette.  $10

Pasta Fagioli Soup:  A traditional Italian soup. A blend of aromatic vegetables, cannellini beans, pasta and herbs with a savory chicken and tomato broth.   Cup $2   Bowl $4

Large House Salad:  Romaine and iceberg lettuce with carrots, black olives, tomatoes, pepperoncinis, red onion, red cabbage and croutons served with our house dressing.  $5

Arugula Salad:  Fresh arugula with roasted red peppers, corn, and tomatoes with a honey-apple cider vinaigrette.  $8 
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):  Pan-seared flat-iron over arugula with roasted tomatoes, caramelized onions and sautéed mushrooms with our honey bacon balsamic vinaigrette.  $11
 (
      All pizzas are 10” 
)				   Specialty Pizzas

Mediterranean Pizza:  Eggplant, Anchovies, red onion, olives, Roma tomatoes, and fresh mozzarella cheese on top of our house marinara sauce.  $9

Margarita Pizza:  Basil pesto, Roma tomatoes, and fresh mozzarella over our house marinara sauce.  $8

Italian Pizza:  Italian sausage, bacon, pepperoni, pepperoncinis over our classic tomato sauce.  $10

Veggie Supreme:  Roasted vegetables and mozzarella cheese over marinara sauce.  $10

Pesto Pizza:  Basil-arugula pesto and tomato sauce with mozzarella cheese.  $8

Build Your Own Pizza:  Start with mozzarella cheese & classic tomato sauce; add the toppings you enjoy. $5
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18% Gratuity will be added for all parties 6 or more
20% Gratuity will be added for parties of 6 or more with separate checks
*
prices are subject to change 
due to changing
 market prices*
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Chef Specialties
*All entrees served with side house salad and bread*


Rocket Steak:  Seasoned and grilled flat-iron steak served with roasted garlic mashed potatoes and vegetable of the day topped with fresh arugula and a honey vinaigrette.  $15   *sub marsala-cream or fra-diavolo*

Cherry Pepper Pork Loin:  Roasted pork loin topped with a cherry pepper chutney served with orzo and vegetables.  $13

Sicilian Ahi Tuna:  Grilled Tuna with orzo and vegetables topped with lemon and olive oil.  $15

Brown Sugar Salmon:  Pan-seared, brown-sugar-encrusted salmon filet served with orzo and vegetable of the day topped with a vinegar slaw.  $14

Shrimp and Polenta:  Grilled polenta cakes topped with sautéed shrimp in a tomato and herb sauce.  $11
	extra shrimp $4 	add sausage $3

Chicken Cacciatore:  Peppers, onions, capers, bacon, and tomatoes slow simmered with red wine and boneless chicken breasts, served over pasta.  $13

Mushroom Ravioli:  Raviolis stuffed with porcini mushroom and ricotta cheese topped with a red wine braised chicken and mushroom sauce.  $13

Classics

*All entrees served with side house salad and bread*

Classic Lasagna:  Layers of pasta, sauce, ricotta, Romano, mozzarella, ground beef and sausage. Smothered in classic tomato sauce and topped with melted mozzarella cheese.  $11

Baked Manicotti:  Pasta tubes stuffed with ricotta and Romano cheeses, herbs and spices. Served with tomato sauce and baked with mozzarella cheese.  $9
	sub Marinara:  $1	sub Alfredo or Bolognese:  $2

Picatta:  Chicken, Shrimp or Veal scaloppini pan-seared and topped with a white wine, lemon-garlic sauce served over pasta of choice.  Chicken  $12  Shrimp  $13  Veal  $14
	Sub orzo  $2  or  Sub mashed potatoes  $1 

Marsala:  Chicken, Pork or Veal scaloppini pan seared in a Marsala wine sauce with fresh mushrooms and onions served over pasta of choice.  Chicken $13  Pork $13  Veal  $15
	Sub orzo $2  or  Sub mashed potatoes  $1

Parmesan:  Lightly breaded and sautéed, topped with marinara sauce, then baked with fresh mozzarella and served with pasta marinara.
	Eggplant  $10   Chicken  $11   Veal  $14

Tortellini:  Cheese tortellini topped with our homemade Bolognese sauce.  $11 
Substitute Alfredo, Fra Diavolo, or Puttanesca  $2  or  Marinara  $1
	 
Veggie Lasagna:  Layers of pasta, zucchini, eggplant, mushrooms, spinach, ricotta, Romano and    mozzarella cheese. Then topped with marinara sauce and melted mozzarella cheese.  $11
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Pasta Dishes

*All pasta dishes are served with a house salad, bread and choice of pasta*

	Choose From:
     Angel hair       Fettuccini       Linguini         Penne      
   Spaghetti       * Whole-Wheat add $1* 	




  	          
    




Spaghetti and Meatballs:  A classic: ground beef meatballs served with our house marinara 
over spaghetti.  $10

Bolognese:  Linguine tossed in a slow-simmered tomato sauce with garden vegetables, 
ground beef, sausage and red wine.  $10

Grilled Sausage with Puttanesca:  A spicy, tangy tomato sauce sautéed with pepperoncinis, capers, and olives topped with grilled sausage over pasta.  $12    sub shrimp  $1

Mussels with Angel Hair:  Mussels steamed with white wine, garlic, fennel seed, and tomato served over angel hair.  $11   add 12 extra mussels for $5
Basil Pesto Pasta:  Choice of pasta tossed with homemade basil-arugula pesto sauce and sautéed chicken or sausage.  $12		Sub shrimp $2		*our pesto is made without nuts*

Chicken Alfredo:  Fettuccini pasta tossed in a creamy pecorino Romano cheese sauce with
sautéed chicken  $13   sub shrimp $1       
	 	 
Marinara:  A chunky vegetarian tomato sauce with crushed tomatoes, olive oil, garlic, 
onions and fresh basil.  $9

Roasted Veggie Pasta:  A mix of roasted pepper, zucchini, squash, eggplant, and carrot served over whole wheat pasta.  $10

Pasta a la Roma:  Roasted Roma tomatoes with fresh chopped garlic and basil served over fettuccini    pasta.  $10   Add mozzarella for 1.50	
 
Beverages  
Fountain Drinks:  Coke, Diet Coke, Sprite, Fanta Ginger Ale, Dr. Pepper  $2
I.B.C. Rootbeer:  $2
Juices (no refills):  Cranberry, Orange, Pineapple, Grapefruit, Apple  $1.50  
Sweet Tea/Un-Sweet Tea:  $2
San Pellagrino (sparkling water):  $2.50
Coffee/Hot tea:  $2 
Espresso:  $3   make it a double for $1.50
Cappuccino/Latte:  $3.50


 (
Paolucci’s opened September 2009 as a sister restaurant to Ragazzi’s of Cary.
 Carl and Pat Paolucci moved here after their son attended Appalachian State, to be a
 
part of a community that is not only beautiful but prides itself in supporting local business
es
 and people.
 Paolucci’s is a family run and owned restaurant that focus
es
 on homemade Italian 
food 
at a reasonable price
 with great service
. 
Italian food centers 
around
 what is available locally,
 so
 we try to support local 
businesses
 and products 
in an effort to
 maintain our community and true Italian cuisine.
)
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