
SHRIMP WON TONS Jumbo shrimp with mixed cheeses, bacon, and serrano peppers rolled in 
won tons and deep fried. Served with black cherry mustard sauce. $8

SPINACH & ARTICHOKE DIP A creamy mixture of spinach, diced artichokes, and parmesan 
cheese. Served with fresh tortilla chips. $6

BRUSCHETTA BREAD Toasted Italian bread topped with diced roma tomatoes, fresh basil, 
mozzarella, and drizzled with balsamic reduction. $5

MARGHERITA PIZZA Our version of the classic, topped with sliced roma tomatoes, fresh basil, 
and mozzarella. $7

FRIED CALAMARI Lightly breaded and fried, served with homemade marinara sauce. $8
UNCLE VITO’S ITALIAN NACHOS Pasta chips layered with Italian sausage, pepperoncini 

peppers, olives, roma tomatoes, jalapenos, and topped with Parmesan and Alfredo sauce. $8
MOZZARELLA ALA MARINARA Hand breaded and fried to a golden brown, served with 

homemade marinara sauce. $6
STUFFED MUSHROOMS Stuffed with cheese, garlic, spinach, and onions topped with a 

lemon-basil cream sauce, tomatoes and basil. $7

ITALIAN GRINDER A pressed Italian loaf with ham, pepperoni, salami, olive pepper relish, 
house dressing, and provolone cheese. $8

MASSIVE MEATBALL SUB Loaded with homemade meatballs, tomato sauce, mozzarella and 
parmesan cheese. $8

CHICKEN PARMESAN SANDWICH Hand breaded chicken parmesan, tomato sauce and 
mozzarella  and parmesan cheese. $8

FORGETABOUT IT Hand breaded chicken medallions, ham, bacon, sautéed mushrooms, 
provolone cheese, and alfredo sauce. $8

CHICKEN CAESAR Sliced grilled chicken breast, romaine lettuce, roma tomatoes, red onions, 
and our homemade Caesar dressing. $8

HOMEMADE GOURMET PIZZAS Choice of 2 toppings: pepperoni • italian sausage • 
mushrooms • red onions • spinach • bell peppers • black olives • roma tomatoes • jalapenos • 
ham • salami  $5

HOMEMADE LASAGNA Ten layers of pasta filled with meat sauce, meatballs, and cheeses. $7
MAMA’S SPICY CHICKEN AND SHRIMP Sauteed chicken & shrimp with green onions, sun 

dried tomatoes, penne pasta and mushrooms tossed in our spicy alfredo sauce.  $9
PAN-SEARED TILAPIA Lightly floured fillet seared in butter and olive oil and topped with 

sautéed tomatoes and Dijon peppercorn sauce. Served with garlic mashed potatoes and 
seasonal vegetables. $7 add crawfish to sauce $3

CHICKEN ALFREDO Creamy Alfredo sauce with tender chicken and fettuccine. $7
CHICKEN CAPONE Marinated chicken , mushrooms, green onions, artichoke hearts, sun dried 

tomatoes, Alfredo sauce, and cayenne pepper. Served on penne pasta. $8
EGGPLANT PARMESAN Hand breaded eggplant, topped with chunky marinara and 

mozzarella cheese. Served with spaghetti.  $7
SOUP , SALAD, AND BREAD $5

CLASSIC CRÈME BRULEE Made with real vanilla bean, cream and sugar, topped with a 
crunchy caramel top and fresh strawberries. A classic way to end your meal. $5

HOMEMADE CHOCOLATE CAKE Served warm with Blue Bell vanilla ice cream. $4
N.Y. STYLE CHEESECAKE Served with strawberry sauce. $5
TIRAMISU Classic Italian treat with rum soaked ladyfinger cookies, creamy marscapone cheese 

and sweet whipped cream, topped with powdered sugar. $5

211 Old Tyler Road ~ Nacogdoches, TX 75964 ~ 936.569.2171
Open ––– Sun-Thur 11am-9pm ~ Fri & Sat 11am-10pm

auntiepastas.com

TORTILLA SOUP OR JALAPENO CRAWFISH CHOWDER
     Made from scratch, fresh daily.  cup $3  •   bowl $5
GRILLED CHICKEN SALAD Crisp salad greens, black bean and corn pico de gallo, grilled 

chicken, tortilla strips, and mixed cheeses. Tossed with chipotle Ranch dressing. $8
CHICKEN CAESAR SALAD Grilled sliced chicken, tender Romaine lettuce tossed with our 

Caesar dressing, croutons and topped with Parmesan cheese. $8
SALMON SALAD Crisp greens, cucumbers, purple onions, and diced tomatoes tossed with our 

house vinaigrette and topped with a salmon fillet, cooked to order. $11
GARDEN SPINACH SALAD Fresh spinach leaves with red onions, sliced mushrooms, green 

apples, chopped eggs, bacon, tomatoes, strawberries, and aged Gorgonzola cheese served 
with our house vinaigrette. $6    add grilled chicken $3

SMALL HOUSE OR CAESAR SALAD $2

Appetizers

Sandwiches

Lunch

Desserts

Lunch Menu

Soups and Salads

ITALIAN TRIO Relax, we’ve made up your mind for you... Bruschetta Bread, 
Spinach Artichoke Dip and Shrimp Won Tons $10

CHICKEN PARMESAN SALAD Crisp salad greens with roma tomatoes, black 
olives, red onions, mushrooms, pepperoncini peppers, provolone cheese, 
sliced chicken, Parmesan cheese, fresh basil and croutons, all tossed in our 
house vinaigrette. $8

Served Everyday, 11 a.m. - 2 p.m.
All sandwiches are oven baked on a fresh Italian loaf served 
with a side of our homemade pasta salad.

Togo



Handmade Gourmet Pizzas From the Grill

Fish & Seafood

True Italiano

Pastas
Pasta

Sauces

ANGEL HAIR • SPAGHETTI • FETTUCINNI • WHOLE WHEAT SPAGHETTI
PENNE • RAVIOLI
MARINARA • TOMATO • ALFREDO • MEAT SAUCE • LEMON BASIL CREAM SAUCE • 
LEMON BUTTER SAUCE

Build your own pasta for $7

Build your own!

Add Meat Balls, Chicken, Ham, Shrimp, Mahi Mahi, Italian Sausage or Crawfish for $4

Baked with mozzarella cheese $2

CHOOSE UP TO FOUR TOPPINGS Pepperoni • Italian Sausage •  Mushrooms • Red Onions • 
Ham • Bell Peppers • Black Olives • Spinach • Roma Tomatoes • Jalapenos • Salami $8

PIZZA ITALIANO Loaded with our made from scratch marinara sauce, pepperoni, green bell 
peppers, black olives, red onions and mushrooms.  Topped with mozzarella and Parmesan. $9

VEGETARIAN Our made from scratch tomato sauce stacked with sliced roma tomatoes, 
artichoke hearts, green bell peppers, black olives, mushrooms, and red onions.  Topped      
with mozzarella. $8

BALSAMIC RIBEYE Hand cut seasoned ribeye pan seared in butter and aged balsamic 
vinegar, served with garlic roasted potatoes and seasoned green beans. $18

GRILLED SIRLOIN MARSALA Tender aged sirloin seasoned and grilled, topped with sautéed 
mushrooms and green onions in a rich marsala wine sauce. $14

    Served with garlic roasted potatoes and seasoned green beans.
GRILLED SIRLOIN PEPPERCORN Tender aged steak seasoned and grilled, topped with our 

Dijon peppercorn cream sauce. Served with garlic roasted potatoes and seasoned  green 
beans. $14      add crawfish to sauce $3

GRILLED GARLIC CHICKEN Marinated chicken breast basted with our homemade garlic 
butter. Served with garlic mashed potatoes and seasonal vegetables. $10 Add marsala or 
picatta sauce for $2

GINGER CHILI SEA BASS Pan seared fillet of Chillean sea bass served on a nest of 
julienned vegetables in a bowl of ginger infused broth. $17

SHRIMP CARBONARA Sautéed shrimp, smoky bacon, sliced mushrooms, red onions, peas, 
and diced roma tomatoes in alfredo sauce tossed with penne pasta. $12

SEAFOOD FETTUCCINI Shrimp, crawfish and mahi mahi sauteed with garlic, mushrooms and 
green onions. Tossed with lemon basil cream sauce, Romano cheese and diced tomatoes. $16

CLASSIC SHRIMP SCAMPI Jumbo Shrimp sauteed in lemon butter and served over angel 
hair pasta. $12

MEDITERRANEAN SHRIMP SCAMPI Jumbo shrimp sautéed with artichoke hearts, black 
olives, pepperoncini peppers, capers, and our special seasoning.  Served on angel hair pasta. $13

MEDITERRANEAN MAHI MAHI Grilled fillet of Mahi topped with our Mediterranean shrimp 
scampi.  Served on angel hair pasta. $14

LEMON MAHI Fresh grilled Mahi Mahi, sliced mushrooms, garlic, tomatoes, jalapenos and red 
onions, topped with a light lemon butter sauce. Served with green beans and sauteed 
vegetables. $12

MAMA’S SPICY CHICKEN AND SHRIMP Marinated chicken  and shrimp with green onions, 
sun-dried tomatoes, penne pasta and mushrooms tossed in our spicy alfredo sauce. $13

PAN SEARED TILAPIA Lightly floured fillets seared in butter and olive oil and topped with 
sautéed tomatoes and Dijon peppercorn sauce. Served with garlic mashed potatoes and 
seasonal vegetables. $12 add crawfish to sauce $3

SALMON PICATTA Hand cut fillet of Atlantic salmon topped with a classic cream sauce of 
white wine, capers, mushrooms, and artichokes. Served with garlic  mashed potatoes and 
seasonal vegetables. $14

HOMEMADE LASAGNA Ten layers of pasta filled with meat sauce, homemade meatballs and 
Italian cheeses. Mama’s proud of this! Made fresh daily, so when it’s gone, it’s gone! $10

CHICKEN PARMESAN Italian breaded chicken breast topped with mozzarella cheese and 
marinara sauce; served with spaghetti. $10

CHICKEN ALFREDO Creamy alfredo sauce with tender chicken and fettuccine. $10
COLIZZI’S COMBO A hearty combination of our homemade lasagna, hand breaded chicken 

Parmesan and fettuccine alfredo. $13
SPAGHETTI AND MEATBALLS The very best ever! $9
EGGPLANT PARMESAN Fresh eggplant hand breaded and perfectly baked. Topped with our 

homemade chunky marinara and mozzarella; served with spaghetti. $9
CHICKEN SCALOPPINI Medallions of chicken sauteed with mushrooms, bacon, and diced 

tomatoes in a creamy lemon butter sauce; served with spaghetti. $12
CHICKEN MARSALA Chicken medallions with mushrooms and green onions in a rich Marsala 

wine sauce; served with fettuccine pasta. $12
CHICKEN PICATTA Chicken medallions topped with a classic cream sauce of white wine, 

capers, tomatoes, basil, mushrooms, and artichokes. Served with fettuccine pasta. $12
BAKED RAVIOLI MEZZALUNA Ravioli filled with ricotta and Parmesan cheese served with 

tomato sauce and topped with mozzarella cheese. $9
CHICKEN CAPONE Marinated chicken with mushrooms, green onions, artichoke hearts, and 

sun-dried tomatoes, all tossed in our Alfredo sauce with a touch of cayenne pepper and 
served on penne pasta. $11

CARAMELIZED CHICKEN LOMBARDI Tender chicken medallions cooked with aged 
Balsamic vinegar. Served with fresh sautéed spinach, roma tomatoes and chopped garlic over 
angel hair pasta. $13

VINNY’S SKINNY PASTA Fresh squash, zucchini, artichoke hearts, mushrooms, 
tomatoes, carrots, peas, and red onions.  Sautéed with seasoned olive oil, red pepper 

and garlic.  Served on whole wheat spaghetti. $9

All of our dishes are made from scratch daily

CHICKEN GUADALUPE Grilled chicken breast covered with roasted salsa 
topped with bacon, mixed cheeses and sliced avocados. Served with garlic 
mashed potatoes and black bean-corn pico de gallo. $12

PAN SEARED REDFISH Fresh redfish fillet coated in cajun spices and topped 
with tender crawfish tails. Served with garlic mashed potatoes and seasoned 
green beans. $16


