
Pizza

Build Your Own

Sausage, Pepperoni, Beef, Canadian Bacon, Bacon, Anchovies, 
Mushroom, Onion, Green Pepper, Black Olive, Green Olive, 

Tomato, Pineapple, Artichoke, Spinach, Basil, Jalapeños

Small
12” $16.50

Medium Large
14” $18.50 16” $21.00 Thin Crust with Mozzarella 

Cheese and Sauce

Toppings

Small Medium Large$1.50 ea $1.75 ea $2.00 ea

Chicken:  Small $3.00 Medium $4.00 Large $5.00

Shrimp:  Small $4.00 Medium $5.00 Large $6.00

Special Super Deluxe Veggie
Mozzarella, Sausage,

 Mushroom, And Onion    
Mozzarella, Sausage, Pepperoni, 
Mushroom, Onion, Black Olives, 

Green Peppers, Optional Anchovies         

Mozzarella, Mushroom, Onion, 
Black Olive and Green Pepper    

Shrimp Margarite Tuscan Chicken

Small $19.00 Medium $21.75 
Large $25.50 Small $21.75 Medium $25.00 

Large $28.50

Small $20.50 Medium $23.75 
Large $26.50

Mozzarella, Jumbo Shrimp, Tomato, Red Onion, 
Basil with a Garlic Butter Sauce.  

Mozzarella, Chicken, Tomato, Red Onion, Green 
Pepper, and Mushroom with a Garlic Butter Sauce. 

Small $23.00 Medium $26.50 Large $30.75 Small $22.25 Medium $25.75 Large $29.75

All Combinations are as stated.  
Sorry, No substitutions. Any 

deviations of combinations will 
be charged for the fraction of the 

pizza with the most toppings.

Gluten Free Crust
Available in Small Only

414.425.5040
Please Call for Reservations

5969 S. 108th Place Hales Corners

Open Monday-Friday at 5pm
Saturday and Sunday at 4pm

Discover, Mastercard or Visa Accepted
Sorry No Personal Checks

annsitalian.com

Dessert
Divine Chocolate Lava Cake

Decadent chocolate cake with a warm and 
luscious chocolate center.

$7.99

Tira Mi Su
Ladyfingers, soaked in a espresso syrup, filled 

with a sweet marscapone.
$6.99

Spumoni
Layers of Chocolate, Pistachio and Cheery Ice 

Cream with candied cherries and nuts mixed in.
$1.49 per scoop

Vanilla or Chocolate Gelato
Rich, buttery gelato flecked with vanilla beans 

or dreamy South American Dark Chocolate.
2.49 per scoop

Limoncello Flute
Refreshing lemon gelato swirled with 

Limoncello
$6.99

Raspberry Sorbet
Deliciously perfect frozen treat with balance of 

sweet and tart.
2.49 per scoop

Dinner for 8 
10″ x 12″ Pan

Includes: 
10″ x 12″ Pan of Tossed Salad with choice of dressing

3 Loaves of Ann’s garlic bread or plain bread.

CARRY-OUT ONLY
24 HOURS NOTICE REQUIRED

Lasagna  ...........................................................$69.99

Spaghetti or Mostaciolli

Meat Balls  ........................................................ $69.99
Meat Sauce  ..................................................... $59.99
Plain Sauce  ..................................................... $49.99
Garlic Butter  ..................................................... $45.99
Italian Sausage  ................................................ $69.99
Marinara ........................................................... $59.99



Appetizers
Antipasto Plate
Italian Dry Salami, Parmesan Pesto Ham, Prosciutto, and 
Sopressatta Meats; Asiago, Fontina, Petite Basque, and 
Montemorre Cheeses,  with Sides of Peppadew Peppers, 
a Medley of Olives and Parmesan Toast.  
Breaded Eggplantt
Eggplant cutlets covered with blended romano 
cheese. Served with our homemade marinara sauce 
and lemon wedges.
Bruschetta
Sliced italian bread and toasted with garlic and olive oil.  
Italian salsa: Diced tomatoes, red onion, garlic, basil and 
olive oil, served with parmesan cheese.       

$9.99

$14.99

$8.99

French Fried Shrimp Cocktail ...........$8.99 
Add extra shrimp $2.00 EA. 
Chicken Tenders .............................. $7.99
Mozzarella Marinara...................... $7.99
Cheese Garlic Bread ........................ $7.49
Garlic Bread ................................... $4.49
Breaded Mushrooms ....................... $5.99
Batter Dipped Onion Rings .............. $5.99
French Fries .................................... $2.49

Sautèed Calamari
Calamari sauteed in extra virgin olive oil and garlic. 
Covered with our homemade marinara sauce and served 
with parmesan toast.

$1 1 .99

Sandwiches
Italian Sausage 
Italian sausage patty covered with pizza sauce, diced 
onions, green peppers, and mozzarella cheese.  
Served on plain bread.     
Meatball
Sliced Meatballs smothered with our spaghetti sauce. 
Served on plain bread. Add Mozzarella Cheese $1.00

Chicken Parmigiana
Sautéed chicken breast covered with marinara sauce and 
mozzarella cheese. Served on garlic bread.     

$8.99

$8.99

$13.99

The Ann’s Burger
1/3 pound seasoned burger. Garnished with lettuce, 
tomato, pickles, and onions.  Add American Cheese $1.00

$8.99

Tenderloin Steak
A six ounce Angus Prime tenderloin served open-face.  
Garnished with two onion rings and a side of pickles     

$1 9.99

Salads
Caprese
Fresh mozzarella cheese and large tomato slices dressed 
with basil, balsamic glaze, and extra virgin olive oil served 
over a bed of spring mix. 

Italian Salad 
Large bed of mixed greens, covered with tomato wedges, 
black olives, red onion and anchovies.     
Deluxe Italian Salad
Our Italian salad with added fresh pepperoni, shredded 
mozzarella cheese, and pepperonccinis.  

$6.99

$1 0.99

$8.99

Dressings - Seasoned Sour Cream, Thousand Island, 
French, Italian, Raspberry Vinaigrette, Sun-Dried Tomato 
Oregano Add Roquefort or Mozzarella Cheese Add $2.00

Garden Salad
Mixed greens, shredded carrots and a tomato wedge.

$4.99

Pasta
Pasta Options:

Garlic Butter ..................................... $9.49
Homemade Marinara  ........................$11.99
Spaghetti Sauce  ...............................$10.49
Meat Sauce  ..................................... $12.99
Meat Balls with Spaghetti Sauce ........ $14.99
Italian Sausage with Spaghetti Sauce.$14.99
Add Green Peppers, Onions, or Mushrooms $1.00 ea.
Additional Meat Sides $5.99
Gluten Free Mostaccioli Option Available - add $2.00.

Spaghetti, Mostaccioli, or Linguine
Garnished with grated Romano Cheese and Fresh Parsley. 
Served with Your Choice of Plain  Buttered Bread or Garlic 
Bread.

Homemade Ravioli

Portabella Mushroom

Braised Beef

Cheese

Beef slowly braised in a wine reduction with root 
vegetables.  Blended with asiago, parmesan cheeses and 
savory herbs.      

Roasted portabella and crimini mushrooms, onion, 
mozzarella and parmesan cheeses.

Two large wheat ravioli filled with garlic and spices, 
plus parmesan, asiago, sharp provolone, ricotta, and 
mozzarella cheeses.     

Grilled Vegetable
Grilled red and yellow peppers, asparagus, crimini 
mushrooms, onion, and carrots, blended with ricotta, 
mozzarella, and parmesan cheeses.     

Lobster

$15.99

$16.99

Large pieces of lobster, blended with ricotta cheese, heavy 
cream, sautéed leeks, and mozzarella cheese.

$18.99

$14.99

$16.99

$16.99Italian Sausage
Italian Sausage and fresh broccoli blended with pecorino 
romano and fontina cheeses  and roasted red peppers.

Served with your choice of our Marinara, Alfredo or Melted 
Garlic Butter sauce. erved with a garden salad and your 

choice of garlic bread or plain buttered bread.

Entrées
Served with your choice of a double baked potato or french 

fries. Also served with a garden salad and your choice of 
garlic bread or plain buttered bread.

Pork Chop
A lightly seasoned, butterflied double boned 16 ounce 
pork chop
Breaded Cod Fillets

Breaded and deep fried flaky cod fillets.  
$13.99

$20.99

Fried Shrimp
Six Texas Gulf jumbo shrimp lightly breaded and fried.   

$1 9.99

Signature Entrées

Sicilian Style Steak

Chicken Parmigiana

A lightly breaded Angus Prime tenderloin covered with 
melted mozzarella cheese, mushrooms onions and
green peppers.     

A tender sautéed chicken breast, topped with our marinara 
sauce and melted mozzarella cheese.       

$2 9.99

$1 9.99

Served with a garden salad and your choice of garlic bread 
or plain buttered bread.

Ann’s Penne

Fettuccine Alfredo

Light, creamy, and smooth tomato sauce with vodka, basil 
and garlic.  Tossed with penne pasta.Options below:

Egg and Spinach fettuccine noodles covered with our 
rich and creamy Alfredo sauce, garnished with diced red 
peppers and grated romano. Options below:

Linguine Pescatore
Baby clams and calamari tossed with linguine in our 
homemade spicy marinara.

Stuffed Shrimp
Butterflied shrimp with crab meat stuffing and a buttery 
glaze, served over a bed of garlic buttered egg and 
spinach fettuccine.

$1 9.99

$20.99

Chicken Cacciatore
Sautéed chicken breast topped with our own special sauce, 
green peppers, onions and mushrooms.  Served over a bed 
of mostaccioli tossed in melted garlic butter.     

$18.99

White Wine Linguine
Baby clams and calamari tossed with white wine and
garlic sauce.

$20.99

Baked Entrées

Manicotti
Two pasta tubes stuffed with ricotta cheese, covered with 
spaghetti sauce and melted mozzarella cheese.    

$14.99

Lasagna
Layers of noodles, meat sauce, mozzarella and romano 
cheeses, covered with a generous layer of mozzarella 
cheese. 

$15.99

Served with a garden salad and your choice of garlic 
bread or plain buttered bread.

Above entrèes served with a side of mostaccioli and choice 
of a melted garlic butter or marinara sauce. 

Plain .................................................$14.99
Chicken .............................................$17.99
Shrimp  .............................................$20.99

Plain .................................................$14.99
Chicken .............................................$17.99
Shrimp  .............................................$20.99


