Appetizers

Mozzarella Caprese Crab &Artichoke Bake

Chilled fresh mozzarella, basil, sliced roma tomatoes. A rich, creamy blend of crab and artichoke topped
Topped with balsamic vinaigrette. With melted mozzarella cheese and baked to
$8.95 perfection. Served with toasted bread ;
Brushed with garlic, herbs, and oil. $10.95

Auntie’s Wings Garlic Cheese Bread Shrimp Scampi
Fried chicken wings tossed in Fresh bread dough, brushed with garlic, Large shrimp sautéed with fresh
Franks Red Hot, our unique BBQ sauce, herbs, and oil. Baked golden garlic, wine, and lemon. Topped
or raspberry pepper sauce. with mozzarella cheese. with parmesan cheese.
$8.95 $7.95 $10.95

Calamari Fritti Spicy Toasted Ravioli Mozzarella Sticks
Breaded, seasoned, and fried. Spicy breaded cheese ravioli stuffed deep fried and
Served with Marinara with jalapeno peppers and served with marinara
$9.95 served with alfredo. $6.95
$6.95

Italian Sausage & Meatballs Tomato Bruschetta
Sweet Italian sausage and homemade meatballs, Toasted rounds rubbed with fresh garlic
Simmered with sautéed tri-colored peppers, and olive oil; Topped with tomatoes, basil,

Onions and marinara and kalamata olives.
$8.95 $7.95

Bread Sticks Beer Battered Onion Rings
Homemade and served with marinara Served with ranch dressing
$4.50 $6.95

Antipasti Sampler

Zio’s Happy Hour Every Day 4:00 pm — Close!!
Happy hour appetizers $3.50 each (1/2 size orders)

Bruschetta, Bread Sticks, Cheese Bread, Onion Rings

Mozzarella sticks, Auntie’s Wings, Spicy Toasted Ravioli
Available in Zio’s only. Not available for carry out!!

Prices subject to change seasonally



Steak and Seafood Specialties

Auntie’s specialties include unlimited House salad, Caesar salad, or
Homemade soup, and our famous Italian bread!!

Steaks

Italian Herb Crusted Prime Rib*

Auntie’s “House specialty”
Slow roasted and served with au jus,
mashed redskins, and a vegetable.
120z -518.95 / 160z - $23.95
Sautéed mushrooms - $1.95.
Add Shrimp Scampi for an additional 55.95.
*Frei Brothers Pinot Noir

New York Strip*

A 12 oz hand cut strip, with a balsamic
garlic and rosemary marinade. Served
with parmesan mashed potato
and a vegetable.
$22.95
*Louis Martini Cabernet

Steak & Shrimp Scampi*

Hand-cut New York Strip, paired with our
shrimp scampi, mashed redskins,
and a vegetable.
80z-522.95 / 12 0z-526.95

* Banfi Bellagio Chianti

Sirloin Marsala*

An 8 oz cut, with sautéed mushrooms,
gorgonzola cheese, and marsala wine sauce;
with fettuccine alfredo, and a vegetable.

$19.95

*Black Swan Shiraz

*The following items are cooked to “well done” Unless otherwise
requested: Burgers, steaks, prime rib, tuna, and salmon. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodbourne iliness, especially if you have certain medical conditions.

Seafood

Seafood Primavera

Shrimp, crab, scallops,
and garden vegetables tossed with
fettuccine and alfredo - $22.95
*Arcturos Late Harvest Riesling

Caesar Crusted Whitefish

Our Unique Caesar dressing, parmesan
cheese and herbed bread crumbs; baked on a
boneless filet of Great Lakes whitefish.
$19.95

*Bower Harbor Pinot Grigio

Seafood Manicotti

Pasta filled with Crab, ricotta, parmesan,
mozzarella, scallions, fresh basil,
and garlic. Baked with alfredo sauce
and topped with shrimp.
$21.95
*Chateau Grand Traverse Semi Dry Riesling

Shrimp Louisa
Shrimp, broccoli, roasted red and
yellow peppers and crushed red peppers.
Tossed with angel hairin a
garlic-infused olive oil.

$21.95
*White Haven Sauvignon Blanc

Crab Baked Whitefish

Fresh Great Lakes whitefish baked with
our Krab and Artichoke bake;
Served with a side of fettuccine alfredo.

$22.95
*Chateau Grand Traverse Chardonnay



Pasta Entrées

Three Cheese Manicotti: pasta filled
with ricotta, parmesan, mozzarella, scallions, fresh
basil, and garlic. Baked with marinara. $15.95

Traditional Lasagna: Fresh pasta layered
with meat sauce, herbed ricotta and mozzarella.

$16.95 Ravioli Pomadoro: cheese
ravioli with fresh tomato basil sauce - $15.95

Chicken Cannelloni: Tomato pasta filled
with chicken, spinach, onions, and our unique
cheese blend. Baked and topped with alfredo
sauce, and a touch of marinara. - 16.95

Stuffed Pasta Combo: choose any two
of the above pasta entrees. Create your own
combo - $16.95

Italian Sausage Cacciatore: sweet Italian

sausage, sautéed with peppers and onions in a

rosemary tomato sauce. Tossed with penne pasta. -

$16.95

Tortellini Alla Panna: Tri-colored cheese

tortellini tossed with prosciutto ham, fresh
mushrooms, and spring peas in a parmesan cream
sauce. - $16.95

Eggplant Parmigiano: Breaded slices
of eggplant, topped with marinara, mozzarella,
and parmesan cheese. -515.95

*The following items are cooked to “well done” Unless otherwise requested:
Burgers, steaks, prime rib, tuna, and salmon. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodbourne illness, especially if you have certain medical conditions.

Chicken and Veal

Chicken - $16.95 Veal - $21.95

Sorrentino:

Sautéed with prosciutto ham, fresh spinach, and
provolone cheese; finished with our fresh marsala
wine sauce.

Parmigiano :

lightly breaded and fried golden. Baked with
marinara, mozzarella, and parmesan cheese.
Marsala:

Sautéed mushrooms and herbs in a rich marsala
wine sauce.

Piccata:

Lightly sautéed and finished with a lemon, parsley
and white wine sauce. Topped with capers and
pine nuts.

Classic Tuscany Combination:
Veal Piccata and Chicken Parmigiano

Served with fettuccine alfredo. - $21.95.

Children’s Menu

Chicken Tenders - 56.25, Kids Spaghetti - 55.95
Kids Pepperoni Pizza - 55.25 (extra toppings 5.50)
Macaroni and Cheese - 55.25

Kids Burger and Fries -* 55.95

Add a Children’s salad for $1.95

Children’s Menu available for kids 10 and under.

Pastas and Sauces of Italy
Pasta Choices:

Spaghetti, Fettuccine, Linguini, Angel Hair, Penne

Sauce Choices:
Alfredo, Marinara, Meat Sauce
$12.95
Carbonara, Pomadoro, Basil Pesto,
Amatriciana, Basil Pesto Cream,
Roasted Garlic Basil Butter
$13.95
White Clam sauce, Red Clam sauce
$14.95

Prices subject to change seasonally




Pizzas

12" Medium Cheese - $995 (Additional toppings $1.00)
16" Large Cheese - $1295 (Additional Toppings $1.50)

Pizza Toppings:
Anchovies, Artichoke hearts, black olives, extra cheese, bacon, green olives,
green peppers, ham, Italian sausage, meatballs, mushrooms, onions,
pepperoncini, pepperoni, pineapple, tomatoes.

Order a Second Pizza of equal or lesser value for % price (in Zio’s only / Dine in Only)

Zio’s Pizza and Pitcher: $14.95

Medium 3 topping pizza with an ice cold pitcher of beer or soda
Add $4.00 for Premium Beer. (Only available in Zio’s 4pm - close! )

SDECiG/tV Pizza’s: Personal: $9.95 Medium: $13.95 Large: $17.95

Supreme: Pepperoni, Mushroomes, Italian Sausage, Onion, peppers, black olives, ham, and mozzarella.

Margarita Pizza: Marinara topped with fresh mozzarella, basil, and roma tomatoes.

T.J. Pizza: Pesto Cream sauce topped with grilled chicken, onions, pepperoncinis, spinach, tomatoes, green
pepper, and mozzarella.

Primavera: Pesto Cream, mushrooms, broccoli, Peppers, onions, tomatoes, and artichoke hearts.

Chicken and Bacon: Grilled marinated chicken, black olives, smoked bacon, spinach, diced tomatoes,
mozzarella, and parmesan cheese.

Italian Meat: Italian Sausage, Ham, pepperoni, and meatballs.

Calzones

Roasted Eggplant Calzone: roasted eggplant, basil pesto, Roma tomatoes, and an Italian cheese blend.
Served with marinara. - $9.25

Primavera — Mushrooms, broccoli, peppers, tomatoes, onions and cheese blend. Served with
alfredo sauce. - $9.25

Supreme — Pepperoni, ham, sausage, mushrooms, green pepper, onions, mozzarella, and pizza sauce.
Served with alfredo and marinara. - $9.95

Pesto Chicken — Grilled herbed chicken, spinach, tomatoes, and an Italian cheese blend served with basil-
pesto cream sauce. - $9.95

Steak and Gorgonzola - Grilled steak, gorgonzola cheese, sautéed onions, and mushrooms served with
gorgonzola cream sauce. - $10.95

Create your own Calzone — We add the cheese, you pick 4 items from the pizza topping menu. Choose
from Marinara, alfredo, or basil pesto cream sauce. - $9.95 (Add shrimp or crab for an additional $4.95) .

Add a bowl of soup, or Auntie’s bottomless House or Caesar salad
to any Pizza or Calzone for only $2.95. (dine in only).

Prices subject to change seasonally



Aunties Wine Cellar
Aunties House wines $5.00 (sold only by the glass)

Chardonnay, Merlot, White Zinfandel, Pinot Grigio, Cabernet,
Black Star Farms House Blend Red** wichigan wine

Aunties White Selection:

(Listed from sweet to dry) Glass/Bottle
Asti Spumante’ soid only by the split or bottle $8 split/$24 bottle
Riesling-Chateau Grand Traverse ** wichigan wine $7/526
Riesling - Arcturos Late Harvest** wichigan wine $7/526
Fishtown White - Good Harbor** wichigan wine $6/$24
Pinot Grigio - Bowers Harbor** wichigan wine $6/524
Sauvignon Blanc — White Haven $8/$30
Chardonnay - Chateau Grand Traverse**wmichigan wine $7/526
Chardonnay — Kendall Jackson $8/$28

Aunties Red Selection:

(Listed from light bodied to full bodied) Glass/Bottle
Lambrusco $5/$28 Large Bottle
Black Star Farms Semi Sweet Red**wichigan wine/ served chilled $7/$26
Pinot Noir — Kendall Jackson $9/$32
Pinot Noir — Frei Brothers $8/$30
Chianti — Gabbiano $6/536 Large Bottle
Chainti- Banfi Bellagio $8/5$28
Malbec - Gasgon $6/$22
Merlot — Red Rock $6/$24
Merlot — Black Stone $7/$26
Zinfandel — Ravenswood $7/$26
Shiraz — Black Swan $7/$24
Cabernet — Louis Martini $9/$36

Beverages

Fruit or coffee smoothies: $4.95 each,

Henry Weinhard bottled Root Beer: $2.95 each.
Lemon Aid, Iced tea, Assorted Soda’s (Coke products) - $1.95; Coffee and hot tea - $1.95
White or Chocolate milk: $1.95 Assorted Juices - $1.95 per serving; Kids beverages $1.50



