
BRUSSELS SPROUTS  I  roasted brussels sprouts, bacon, parmesan cheese, garlic butter, balsamic reduction

FRIED CAULIFLOWER  I  served with garlic aioli

GARLIC PARMESAN BITES  I  served with marinara for dipping

1ST COURSE

ROTOLO’S IN-HOUSE LASAGNA  I  handmade baked in-house—six layers fil led with fresh ricotta, mozzarella, marinara sauce, 
crumbled sausage, meatballs, and red gravy

CHICKEN DETROIT STYLE PIZZA  I  buttery airy crust, mozzarella, crispy frico, chicken, tomatoes, garlic parmesan sauce

UNCLE TONY  I  house made fresh crushed tomato sauce, pulled mozzarella, sunkissed tomatoes, basil, burrata, oregano, 
olive oil, balsamic reduction

2ND COURSE

CHOCOLATE CHIP BROWNIE  |  a warm chocolate chip brownie topped with vanilla ice cream, & drizzled with your choice of 
chocolate or caramel sauce

CHERRY CHEESECAKE BITES  |  cheesecake filling, cherry topping, graham cracker crumbles

3RD COURSE

ROTOLO'S CRAFT & CRUST®  |  9250 N DALLAS PKWY  |  FRISCO, TX  |  927.668.6567  |  ROTOLOS.COM

$39 - 3 course dinner
(choose one of each course. tax, gratuity and beverages not included)

$29 - 2 course brunch
(Saturday & Sunday only. choose one of each course. tax, gratuity and beverages not included)

WESTERN FRIES  |  eggs, cheddar, Canadian bacon, caramelized onions, roasted red peppers, whipped ricotta

HANGOVER BEIGNETS  |  dough rounds, Italian sausage white gravy

1ST COURSE

CHICKEN AND WAFFLES  |  Belgian waffle, thin cut fried chicken, berries, Mike’s Hot Honey, side of syrup

FRENCH TOAST  |  thick cut toast, syrup, fresh berry salad, cheesecake whip topping

BREAKFAST TACOS  |  pork belly, eggs, cheddar, semi-dried tomatoes

2ND COURSE


