SANDWICHES

*Chicken parmigiana

Breaded chicken with mozzarella and
tomato sauce 12.50

Eggplant Parmigiana

Eggplant with mozzarella and

tomato sauce 12.50

Prosciutto di Parma

Prosciutto di Parma, mozzarella,

basil and tomato 16.45

*Roasted Chicken Sandwich
Chicken with tossed arugula and tomato 15.45
Caprese

Fresh tomato & fresh mozzarella,

roasted peppers and basil 12.50

Grilled Portobello

Grilled portobello mushrooms with

fresh mozzarella and roasted peppers 14.45
*Meatball Parmigiana

Meatball with mozzarella and

tomato sauce 12.50

SERVED ON ITALIAN BREAD

*Grilled Chicken

Chicken, romaine lettuce and ripe tomato  12.50
*Sausage and Peppers

Italian sausage with roasted peppers,
onions, and tomato sauce 13.45
*Chicken Milanese

Breaded chicken topped with arugula,

fresh tomato with olive oil and

balsamic vinegar 12.50

*Veal Parmigiana

Breaded veal with mozzarella and sauce 16.45
Italian Tuna

Italian tuna with arugula, tomato and

virgin olive oil 16.45

*Veal Milanese

Breaded veal topped with arugula,

fresh tomato with olive oil and

balsamic vinegar 16.45

*Philly Cheese Steak 16.45

Shaved steak topped with cheddar cheese

CA TE R I N G HALF TRAY SERVES 5-6 PEOPLE | FULL TRAY SERVES 10-12 PEOPLE

House Salad

Mixed greens, cucumbers, tomatoes

and olives 45 | 55

Country Salad

Mixed greens, fresh pears and apples, walnuts,
cranberries and gorgonzola 60 | 80
Classic Caesar

Hearts of romaine, Caesar dressing,

shaved Parmigiano & croutons 50 | 65
Remo’s Salad

Mixed greens, roasted peppers,

Italian olives, tomatos, fresh mozzarella
and Italian croutons 60 | 80

Cobb Salad

Mixed greens, avocado, crumbled bacon,
corn, gorgonzola and tomatos 60 | 80
Add Chicken to Salad
Marinated grilled chicken 25 | 40

Mixed Vegetable
Side of Cheese

Italian Antipasto
Salami, provolone, capocollo, prosciutto di Parma,

55 | 80
2035

Ham, Italian olives and fresh mozzarella 65 | 90
Fried Mozzarella 55|90

Fried Calamari

Fried calamari with Pomodoro sauce 70 | 100
Buffalo Wings 65|80

Penne Bolognese 60 | 80

Penne Pomodoro Sauce
Penne with tomato and basil sauce

Penne Alla Vodka

Penne pasta in a pink cream vodka sauce with
Prosciutto 60 | 80

Ravioli Pomodoro Sauce

50 | 70

Ravioliin a tomato & basil sauce 70 | 90

Baked Ziti

Ziti with mozzarella, ricotta and tomato sauce
60 | 80

Eggplant Parmigiana

Baked eggplant with mozzarella and

70|90

Chicken Parmigiana

Breaded chickem with mozzarella and and
tomato sauce 70 | 90

Chicken Remo

Breaded chicken with arugula, chopped plum

tomato sauce

tomato with olive oil and

balsamic vinegar dressing 70 | 90
Chicken Scarpariello

Boneless chicken with roasted red peppers, hot
cherry peppers and garlic in a light white sauce
70| 90

Chicken Marsala

Chicken cutlet sautéed with mushroom and
70| 90

Chicken Francese

Egg battered chicken sautéed in a lemon and
70 | 80

Tuscan Chicken Plate

Marinated grilled chicken and

70| 90

Sausage & Peppers

Italian sausage, roasted peppers, onions and
70|90

Meatballs 60 |90

Sausage 60 | 100

Marsala wine

white wine sauce

roasted vegetable

tomato sauce

SALAD DRESSING

House Balsamic, Ranch, Caesar,
Honey-Mustard, Lemon Dressing,
Blue Cheese, Oil & Vinegar

ESTABLISHED 2006

The world’s first pizzeria opened in Naples sometime around 1830.
Pizzerias in this era usually included a large brick oven and a pizzaiolo
(artist pizza maker trained by generation after generation in the craft)

who would assemble all the pizzas on a marble counter top
right before the customer’s eyes.

This practice of using a brick oven to cook pizza gives an unmatched
and unforgettable quality in every bite and Remo’s Brick Oven Pizza Co.
presents this same experience to you today!

DESSERTS

Tartufo 7.25

Chocolate
Mousse Cake 7.25

Italian
Cream Cake 7.25

Tiramisu 7.25

Sfogliatelle 5.95
Zeppole with

Lemon Sorbet 7.25
powdered sugar 5.95

Chocolate
Cannoli 5.95

Fresh Filled
Cannoli 4.95

Cheesecake 7.50

READ ABOUT US ON:

YO tripadvisor

get the truth. then go.™

EST. 20006

REMGS

BRICK OVEN PIZZA COMPANY

www.remospizza.com
I

35 BEDFORD ST.
STAMFORD CT

203-973-0077
35 Bedford St., Stamford
www.remospizza.com

ONLINE ORDERING

NOW AVAILABLE

Fax: 203-973-0040

Lunch and Dinner Served Daily

Delivery Minimum $25.00
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AviERIGAN] DISCOVER @ Pa
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*Consuming raw or undercooked foods may
increase your risk of foodborne illness.

Price are subject to change.
Sales tax not included.

| VOTED

! BEST PIZZA OF STAMFORD
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BY THE RESIDENTS OF STAMFORD & BY PANEL

BRICK OVEN PIZZA COMPANY
www.remospizza.com
I

35 BEDFORD ST.
STAMFORD CT




APPETIZERS

Gorgonzola Bread
Ciabatta bread with light cream
gorgonzola sauce 10.25

Italian Antipasto

Ham, salami, provolone, capocollo
prosciutto di Parma, Italian olives
and fresh mozzarella 17.45

*Grilled Calamari
Grilled calamari over mix greens
in a balsamic vinaigrette dressing 17.45

Sliced Fresh Mozzarella
Fresh mozzarella, tomato, basil
with olive oil 13.45

(With Prosciutto di Parma Add 6.95)

Mozzarella Fritta
Fried mozzarella with
tomato sauce 10.00

*Calamari Fritti
Fried calamari with tomato sauce 17.45

SOUP

Pasta e Fagioli or Soup of the Day 7.00

SALADS Cuassic & Speciarty

House Salad

Mixed greens, cucumber, tomatoes and olives

Sm. 6.50 | Lg 9.50

Remo’s Salad

Mixed greens, roasted peppers,

Italian olives, tomatos, fresh mozzarella
and Italian croutons 13.45

Country Salad

Mixed greens, fresh pears

and apples, walnuts, cranberries
and gorgonzola 13.45

*Clams or Calamari
Bianco or Rosso
Served in a white or red sauce 17.45

*Fresh Mussels
Fresh PEI mussels
Served with a white wine sauce 15.45

Broccoli Rabe
Garlic & Oil 15.45
With sausage or chicken add 5.00

Chicken Tenders 11.45
With fries add 3.50

Chicken Wings 12.45
Buffalo /BBQ / Plain / Mild

*Meatballs with Ricotta 10.45
Beef meatball with ricotta and tomato sauce

Garlic Bread and Cheese 5.45

Bruschetta 10.45
Fresh tomatoes and fresh mozzarella

Classic Cobb Salad
Mixed greens, avocado, crumbled bacon, corn,
gorgonzola and tomatos 13.45

Classic Caesar
Hearts of romaine, croutons,
shaved Parmigiano & Caesar dressing 10.45

Beet Salad

Mixed greens, beets, walnuts
& goat cheese 13.45

Mediterranean Salad
Romaine, chick peas, light gorgonzola
tossed with lemon dressing 11.45

Tonno Salad
Mesclun and arugula mix with tomatos,
olives, white beans and italian tuna in

alight dressing 17.45

Additional toppings available from the list below

HAND CRAFTED SALADS

Choose Your Favorite Combination
Choose a bowl of greens: Romaine, Arugula,
Spinach, Mesclun Mix 7.00 each

ASSORTED TOPPINGS

Artichoke, Broccoli, Onions, Chick Peas,
Cranberries, Tomatos, Croutons, Corn, Olives,
Walnuts, Roasted Peppers, Sundried Tomatoes,
Mushrooms, Roasted Zucchini, Red Beets,
Cannellini Beans, Pears, Apples, Cucumber,
Carrots, Sunflower Seeds 1.25 Each

DRESSING

House Balsamic, Ranch, Caesar, Honey-Mustard,
Lemon Dressing, Blue Cheese, Oil & Vinegar,
Balsamic Vinaigrette

Dressing can be tossed or served on the side

FANCY TOPPINGS
Portobello Mushroom, Avocado,
Chicken 4.25 each

SPECIALTY TOPPINGS
Prosciutto Di Parma, Italian Tuna, Wild Salmon,
Grilled Calamari 7.95 each

Shrimp 3.95 per Shrimp

CHEESE

Gorgonzola, Shredded Mozzarella, Feta Cheese
Goat Cheese, Shaved Parmigiano,

Fresh Mozzarella 2.95 each

WE ALWAYS TRY TO BUY LOCAL FARM
VEGETABLES WHEN IT’S IN SEASON

BRICK OVEN PIZZA

NAPOLETANA OR NEW YORK STYLE

Napoletana Individual 12” | New York Individual 12” | Large 16”
Gluten Free Pie add 3.00 (12” only)

Margherita Pie
Fresh Mozzarella, Pomodoro sauce,
fresh basil, 13.25 | 18.25

SIGNATURE PIZZA

Individual 12”| Large 16”

New York Cheese Pie (classic pie)
Mozzarella, Pomodoro sauce 12.25 | 17.25

NAPOLETANA OR NEW YORK STYLE

Salad Pie (with avocado add 4.95) White Clam Pie

Mixed greens, tomato and Chopped clams, garlic and mozzarella

fresh mozzarella 16.45 | 21.45 19.45 | 26.45

Veggie Pie Garlic Shrimp Pie

Choice of three roasted vegetables 17.45 | 23.45 Shrimp, garlic, light sauce and mozzarella
- 22.45 | 28.45

Parma Pie ’ ,

Hand tossed zesty arugula piled high White Pie

with shavings of fresh parmigiano, Mozzarella, ricotta and Parmigiano cheese

prosciutto and white beans 19.45 | 26.45 14.45 | 19.45

Four Seasons Hot Oil Pie

Choice of one classic topping on Spicy virgin olive oil 14.45 | 19.45

each Y4 of pie  16.45 | 23.45 Chicken Pie

choose one:
Grilled, buffalo, barbecue or breaded chicken

16.45 | 22.45

New England Pie
Fresh garlic, shrimp, clams,
light sauce and mozzarella 23.45 | 29.45

TOPPINGS

Classic Toppings Add 2.95Ind |3.95Lg

Extra Cheese, Mushrooms, Roasted Onions, Olives, Hot Cherry Peppers, Sundried Tomatoes,
Roasted Peppers, Garlic, Bacon, Broccoli, Spinach, Pepperoni, Fried Eggplant, Sausage,

Ham, Artichokes, Anchovies, Pineapple, Fresh Tomato, Meatball

Fancy Toppings add 4.95Ind e 6.95Lg
Clams, Shrimp, Prosciutto Di Parma, Broccoli Rabe, Chicken, Portobello Mushrooms,
Ricotta Cheese, Goat Cheese

HOUSE PASTA 1unch | Dinner

Choose a Pasta: Penne, Linguine, Rigatoni, Spaghetti
For Whole Wheat Penne & Cheese Ravioli Add 2.50

For Gluten Free Pasta (Penne) Add 2.50

Pasta Pomodoro

Homemade tomato & basil sauce 12.45 | 14.45
Pasta Ponza

Cherry tomatoes, fresh basil, garlic,

light gorgonzola cheese over pasta

14.45 | 16.45

with Italian Tuna add 6.95

Pasta Bolognese

Hearty tomato meat with light creamy sauce
14.45 [17.45

*Linguine Clam Sauce

Served in a white or red sauce 16.45 |20.45
Penne Alla Vodka

Pink cream sauce with Prosciutto di Parma
15.45 | 17.45

*Linguine Pescatore Red or White
Fresh calamari, shrimp, mussels and clams
21.45 [27.45

*Pasta with Mussels

Pasta with mussels in a white or red sauce
15.45 | 18.45

Pesto Alla Genovese

Pasta with homemade pesto 15.45 | 17.45

REMO’S FAVORITES

*Chicken Any Style
CHOICE OF: BALSAMIC | FRANCESE | SCARPARIELLO |
MARSALA | PICCATA

served with penne 17.45 | 21.45

*Chicken Parmigiana
Baked with mozzarella and

tomato sauce, served with penne 16.45 | 20.45

*Tuscan Chicken Plate
Marinated grilled chicken and

roasted vegetables 15.45 | 20.45

*Sausage and Peppers
Italian sausage, roasted peppers,
onions, tomato sauce

served with penne 15.45 | 20.45

Eggplant Parmigiana
Baked eggplant with mozzarella,

tomato sauce, served with penne 15.45 | 20.45

*Shrimp Parmigiana
Shrimp baked with mozzarella,
tomato sauce, served with penne 21.25 | 26.25

*Grilled Wild Salmon Italiana

Grilled salmon with fresh grilled vegetables
20.45 | 25.45

*Chicken Remo
Breaded chicken with arugula, olive oil,
balsamic and fresh tomato 15.25 | 20.25

Lunch served
Monday through Friday
I1am - 3pm

Pasta Alfredo

Heavy cream and light romano cheese sauce
15.45 [17.45

Pasta Carbonara

Light cream sauce, pancetta and shallots
15.45 | 17.45

Lasagna

Fresh layered pasta, meat sauce and cheeses
16.45 | 19.45

Pasta Aglio, Olio & Peperoncino
Fresh organic garlic, extra virgin olive oil

& hot pepper flakes 13.45 | 15.45
Spinach Risotto

Risotto with spinach in a light cream sauce
16.45 | 18.45

Add Sausage, Meatball or Chicken 5.95
Add Shrimp 3.95 per Shrimp

Small order of:
Penne, Linguine, Spaghetti

with pomodoro sauce 9.95

Lunch | Dinner

*Veal Remo
Breaded veal with arugula, olive oil,
balsamic and fresh tomato 20.45 | 24.95

*Veal Parmigiana
Breaded veal with mozzarella and

tomato sauce, served with penne 20.45 | 25.95

*Veal Any Style

CHOICE OF: MARSALA | PICCATA | FRANCESE
served with penne 2I1.45 | 25.95

*Shrimp Scampi

Wild shrimp sautéed in a white wine sauce

CHOICE OF: Risotto Spinach or Linguine
21.25 | 26.25




