
An 18% gratuity will be added for groups of six or more.

When Rick Freedman, the founder of Picazzo’s, arrived in Arizona he loved everything about it. Except…he missed

the kind of gourmet pizza he was so fond of. Being a man of action with a passion for cooking, it didn’t take

long for him to develop his very special recipes. In 2002 the original Picazzo’s opened in Sedona. Sedona quickly

discovered what they had been missing. Picazzo’s and their “art of pizza” became a runaway hit.

Phoenix residents visiting Sedona begged for a Picazzo’s closer to home. So, in early 2004,

“Picazzo met Frank Lloyd Wright” in North Scottsdale. Now Picazzo wants to become your

neighbor as the restaurant debuts all over town.

Picazzo’s would also like to extend a warm welcome to our friends who may be gluten intolerant.

We now offer an exclusively gluten-free menu that has been meticulously reviewed to ensure a gluten-free

dining experience. This menu includes our pizzas, salads, dressings, desserts, sauces, toppings and beverages.

If you’re wondering how we’ve developed such a great gluten-free product, you need look no further

than Tom Sawyer Gluten-Free Flour. No fence painting here, just a man with a desire to enjoy

eating again. Tom Sawyer is from Sedona, AZ and was diagnosed as gluten intolerant several years ago.

He’s spent years after his diagnosis in his own kitchen perfecting flour that wouldn’t crumble and taste

great. Picazzo’s has partnered with Tom in an effort to come up with the best gluten-free pizza on the market.

We’ve accomplished that and want to share it with you, thanks Tom.

G L U T E N - F R E E M E N U

As hard as we try to maintain a gluten-free establishment, Picazzo’s is not responsible for

illness due to gluten-free products or cross contamination.

AVA I L A B L E F O R C AT E R I N G , B A N Q U E T S & PA R T I E S .

T E M P E
440 W.Warner Rd.

(on the N.E. corner of
Kyrene and Warner)

480.831.5823

P E O R I A
(83rd Ave. & Mariner Way,

in front of the ice rink )
Opening Fall 2007

W E S T G AT E
(Southwest corner of
95th Ave & Glendale)

Opening Fall 2007

P R E S C O T T
(Miller Valley Rd.,

next to McDonalds)
Opening Fall 2007

S E D O N A
1855 W. Highway 89 A.

(1.5 miles West of
Highway 179)
928.282.4140

F L A G S TA F F
1300 S. Milton Rd.

(.5 mile North of the
Target Shopping Center)

928.226.1000

N . S C O T T S D A L E
7325 Frank Lloyd Wright Blvd.

(on the SW corner of Frank Lloyd
Wright Blvd. and Scottsdale Rd.)

480.990.2212

G A I N E Y R A N C H
8787 N. Scottsdale Rd.

(The Shops Gainey Village)
Scottsdale

480.596.8800

P I C A Z Z O ’ S I S P R O U D O F O U R R E C O G N I T I O N

B Y T H E C E L I A C S P R U E A S S O C I AT I O N



S A L A D S
S M L

SPICY SOUTHWESTERN 9.5 13 16.5
CHICKEN SALAD

Romaine, fresh spinach, marinated spicy chicken strips,
carrots, red onions, caramelized onions, pepperoncini,
topped with corn, black beans, cheddar cheese and
tossed with our own spicy ranch dressing.

FRESH BERRY-LIC IOUS 8.5 12 15.5
Mixed greens, fresh spinach and lucious strawberries
mixed with French feta and glazed walnuts, tossed with our
special berry-balsamic dressing and topped with orange slices.

SPINACH AwardWinning 8.5 12 15.5
Spinach, fresh Roma tomatoes, roasted pine nuts, red onions,
French feta and homemade balsamic dressing.

THE GREEK AwardWinning 9 12.5 16
Red leaf, cucumbers, fresh Roma tomatoes, red onions,
Greek pepperoncini, Kalamata olives, French feta and
homemade balsamic dressing.

PICAZZO CAESAR 8.5 12 15.5
Romaine, Picazzo’s homemade caesar dressing,
French feta, and roasted pine nuts.

TRADITIONAL CAESAR 7.5 11 14.5
Romaine, Picazzo’s homemade caesar dressing,
parmesan and lemon.

S M L

CHOPPED ITALIAN 9.5 13 16.5
“PICAZZO STYLE”

Chopped Romaine, shredded lettuce, sliced pepperoni,
Canadian bacon, salami, garbanzo beans, black olives,
tomato, mozzarella, pepperoncini with our
homemade zesty Italian dressing.

RICK’S SPECIAL SALAD 8.5 12 15.5
Mixed greens, slivered almonds, carrots and
fresh spinach, hand tossed with tangy orange vinaigrette
dressing and topped with fresh orange slices.

BLUE CHEESE SALAD 8.5 12 15.5
Mixed greens, red onions, fresh Roma tomatoes, glazed walnuts,
blue cheese crumbles and homemade balsamic dressing.

MIXED GREEN 7 10.5 14
Mixed greens, red onions, fresh Roma tomatoes, cucumber,
carrots and homemade balsamic dressing.

THE ASIAN 8.5 12 15.5
Iceberg-romaine blend, carrots, roasted almonds, green onions,
and homemade sesame ginger dressing.

FRESH PEAR GORGONZOLA 9 12.5 16
Mixed greens, gorgonzola crumbles, glazed walnuts,
fresh pears with a special berry-balsamic dressing.

A P P E T I Z E R S

CAPRESE 9.5
Fresh Roma tomatoes, basil, fresh mozzarella, topped
with sun dried tomatoes and served with our fresh
homemade gluten-free flatbread.

ROASTED GARLIC AND BRIE 10.5
Whole roasted garlic cloves, an oven baked brie wedge
and red pear, served with fresh homemade gluten-free flatbread.

HUMMUS PLATTER 8.5
Homemade hummus, Kalamata olives,
pepperoncini and French feta cheese, served
with fresh homemade gluten-free flatbread.

HOT ARTICHOKE AND SPINACH DIP 9
Hot and creamy artichoke and spinach dip with melted
cheese on top, served with carrots, celery and fresh
homemade gluten-free flat bread for dipping.

WINGS 9.5
Lightly seasoned oven-baked wings served with celery sticks and
your choice of ranch dressing or our hot gluten-free sauce.

GARLIC CHEESE BREAD 5
Our signature homemade gluten-free bread toasted with asiago
and mozzarella cheese, olive oil and garlic – to die for!

BAKED PORTOBELLO 9.5
Whole Portobello mushroom baked with ricotta, fontina,
red wine and olive oil and topped with sun dried tomatoes,
fresh basil and parmesan. Served on a bed of spinach.

THE ART OF EGGPLANT 9
Red sauce, mozzarella, smothered over a generous baked
eggplant topped with parmesan, fresh basil and served
with our fresh homemade gluten-free flat bread.

NEW

NEW

NEW

NEW

For those gluten-intolerant folks who may have further questions about the precautions taken by
Picazzo’s to ensure a pleasant dining experience, please consult the list below. If you should have

other concerns or comments, please do not hesitate to ask one of our helpful staff.

• Gluten-free pizza’s are cooked on their own pizza stone to minimize the risk of cross contamination.
• Gluten-free dough is made in an isolated prep area to minimize the risk of cross contamination.
• Gluten-free dough is prepped on designated pizza pans and sealed to minimize the risk of cross contamination.
• Gluten-free utensils & sauce containers are separate & color coded from other utensils and containers.
• All Picazzo’s recipes have been reviewed and approved as gluten-free by a certified nutritionalist.
• Training with staff will always be an ongoing challenge & opportunity for future education.
• We work closely with Tom Sawyer and consult with him on all our gluten-free products.

G L U T E N - F R E E D O U G H AVA I L A B L E T O - G O 5

Picazzo’s supplier facilities may contain traces of sulphites, nuts and soy.
As hard as we try to maintain a gluten-free establishment, Picazzo’s is not responsible for illness due to gluten-free products or cross contamination.

ADD WARM CHICKEN BREAST SLICES TO YOUR SALAD. S 2 M 3 L 4
ADD WARM SHRIMP TO YOUR SALAD. S 3 M 4 L 5

GLUTEN FREE SPECIAL SLICE 8.5
COMBO OF THE WEEK

ask your server

GLUTEN FREE SPECIAL SLICE 5
OF THE WEEK

ask your server

L U N C H S P E C I A L S
Served daily



TO OUR GLUTEN INTOLERANT GUESTS
Please have patience...Our gluten-free dough takes a little longer to cook, but it is well worth the wait.

S P E C I A LT Y P I Z Z A S ~ M E AT ~ R E D S A U C E S
All pizzas are garnished with a blend of fresh Italian Pecorino-Romano and Italian Parmigiano-Reggiano cheeses.

M

PEPPERONI , SAUSAGE 18
AND PEPPERS

Red sauce, mozzarella, pepperoni, roasted red and yellow peppers,
caramelized onions, mushrooms and our homemade Italian sausage.

ULTIMATE PEPPERONI 16.5
Red sauce, mozzarella, roasted garlic, double pepperoni,
topped with black olives.

MEATY, MEATY, MEATY 19.5
Red sauce, mozzarella, salami, pepperoni, Canadian
bacon, and our homemade Italian sausage

VERY SPICY CHICKEN 18
AND PEPPERS

Red sauce, mozzarella, chicken breast strips, red and
yellow peppers, caramelized onions, sprinkled with
chile flakes and fresh jalapeño’s.

PEPPERONI AND RICOTTA 18
Red sauce, mozzarella, pepperoni, homemade Italian sausage,
ricotta, parmesan and romano cheeses. (Rick’s favorite)

MEATY LASAGNA 19.5
Red sauce, mozzarella, ricotta, ground beef, salami, our
homemade Italian sausage, topped with pinenuts and fresh basil.

ANCHOVY LOVERS 15.5
Olive oil, fresh garlic, red sauce, parmigiano,
anchovy filets, topped with fresh Roma tomatoes.

QUATTRO FORMAGGI 20
Alfredo sauce, mozzarella, homemade Italian sausage fontina,
chevre (goat cheese), gorgonzola, mushrooms and topped
with fresh basil. Includes your choice of fresh pears or
sun dried tomatoes. Great with shrimp*** or chicken.**

M

FIRE IN THE HOLE 17.5
Red sauce, mozzarella, fresh roasted garlic, pepperoni,
caramelized onions, roasted red and yellow peppers,
sprinkled with red chile flakes and fresh jalapeño’s.

DIAVOLA 18.5
Red sauce, mozzarella, pepperoni, red and yellow bell
peppers, red onions, andouille sausage and red chile flakes.

THE VORTEX 20.5
Red sauce, mozzarella, salami, Canadian bacon, pepperoni,
mushrooms, red and yellow bell peppers, caramelized onions,
black olives and homemade Italian sausage

BBQ CHICKEN 18.5
BBQ sauce, mozzarella, moist chicken breast strips,
green onions and cheddar cheese.

HAWAI IAN 19
Red sauce, mozzarella, Canadian bacon, fresh
Roma tomatoes, pineapple and smoked mozzarella.

BOURBON STREET 18.5
Red sauce, mozzarella, andouille sausage, fontina,
caramelized onions, topped with our seasoned ground beef.

CHIPOTLE AND CHICKEN 19
Spiced chipotle sauce, chicken breast slices,
pepper jack, fresh Roma tomatoes, red and yellow peppers,
caramelized onions, and topped with fresh jalapeño’s.

BACON CHEESEBURGER 19
Ground beef, bacon, caramelized onions, mozzarella,
cheddar cheese, our own secret sauce, and topped with
fresh Roma tomatoes and lettuce.

S P E C I A LT Y P I Z Z A S ~ M E AT ~ W H I T E S A U C E S
All pizzas are garnished with a blend of fresh Italian Pecorino-Romano and Italian Parmigiano-Reggiano cheeses.

Picazzo’s features two styles of white sauces — olive oil with fresh garlic and traditional alfredo sauce.

M

FRESH SPINACH AND BACON 17.5
Olive oil and garlic, mozzarella, fresh spinach, bacon,
caramelized onions, mushrooms, gorgonzola,
topped with more fresh spinach.

SHRIMP SCAMPI 17.5
Olive oil, lots of fresh chopped garlic,
alfredo sauce, mozzarella, shrimp, topped
with green onion slices.

SPICY CHICKEN GORGONZOLA 17.5
Our special hot sauce, mozzarella, marinated spicy chicken
strips, cheddar cheese, green onions, topped with gorgonzola.

THE GREATEST B.L .T. 18
Creamy ranch, mozzarella, cheddar cheese,
lots of bacon, tomato, topped with fresh crisp lettuce.

CHICKEN AND PEPPERS 16
Alfredo sauce, mozzarella, moist chicken breast strips,
red and yellow bell peppers, caramelized onions,
topped with fresh basil.

M

CHICKEN, BACON, GORGONZOLA 17.5
Alfredo sauce, mozzarella, moist chicken breast strips,
fresh roasted garlic, bacon, caramelized onions,
gorgonzola, sprinkled with candied walnuts.

PERFECT BLEND 16
Alfredo sauce, mozzarella, fresh spinach, mushrooms,
topped with our homemade Italian sausage.

ARTICHOKE CHICKEN 17.5
Olive oil, fresh garlic, moist chicken breast strips,
artichoke hearts, red and yellow bell peppers,
mozzarella, topped with fresh basil.

LEANING TOWER 17.5
Alfredo sauce, mozzarella, chevre (goat cheese),
fresh spinach, mushrooms, topped with fresh Roma tomatoes
and our homemade Italian sausage.

CARBONARA 17
Olive oil and garlic, parmesan/romano, mozzarella,
fontina, caramelized onions, bacon, and Canadian bacon.

Spice up your pizza with chile flakes or fresh garlic at no extra charge! P = Picazzo’s Signature Pizza

P

P

PP

As hard as we try to maintain a gluten-free establishment, Picazzo’s is not responsible for illness due to gluten-free products or cross contamination.

NEW
NEW

NEW

NEW

NEW

NEW

NEW

NEW



S P E C I A LT Y P I Z Z A S ~ V E G E TA R I A N ~ R E D S A U C E S
All pizzas are garnished with a blend of fresh Italian Pecorino-Romano and Italian Parmigiano-Reggiano cheeses.

M

RED MARGHERITA 18
Red sauce, fresh garlic, mozzarella, fresh Roma
tomatoes, topped with fresh basil.

VEGETARIAN 18
Red sauce, mozzarella, mushrooms, black olives,
caramelized onions and red and yellow bell peppers.

M

SMOKED MOZZARELLA 17
VEGGIE PIASANO

Red sauce, smoked mozzarella, sundried tomatoes, fresh garlic,
red and yellow bell peppers, topped with fresh basil.

VEGGIE LASAGNA 17
Red sauce, mozzarella, ricotta, fresh spinach, mushrooms,
broccoli, squash, topped with fresh basil.

S P E C I A LT Y P I Z Z A S ~ V E G E TA R I A N - W H I T E & P E S T O S A U C E S
All pizzas are garnished with a blend of fresh Italian Pecorino-Romano and Italian Parmigiano-Reggiano cheeses.

Picazzo’s features two styles of white sauces — olive oil with fresh garlic and traditional alfredo sauce.
M

CLASSIC MARGHERITA 18
Olive oil and garlic, mozzarella and fresh Roma
tomatoes topped with fresh basil.

PESTO AND ARTICHOKES 20
Pesto sauce, sun dried tomatoes, mozzarella,
artichoke hearts, roasted garlic, pine nuts,
chevre (goat cheese) topped with fresh basil.

NONNA’S FAVORITE 19
Olive oil, fresh garlic, fontina, mozzarella, mushrooms,
fresh Roma tomatoes, chevre (goat cheese), Kalamata olives,
topped with fresh basil.

PEAR AND GORGONZOLA 17
Alfredo sauce, gorgonzola, mozzarella, fontina, parmesan
cheeses, pears, carmelized onions, topped with glazed walnuts.

M

PESTO MARGHERITA 18
Pesto sauce, fresh Roma tomatoes, mozzarella,
topped with fresh basil.

PESTO AND GOAT CHEESE 18
Pesto sauce, mozzarella, chevre (goat cheese),
and topped with fresh Roma tomatoes.

FETA VEGGIE 17.5
Olive oil, fresh garlic, French feta, red and yellow bell peppers,
fresh Roma tomatoes, topped with fresh basil.

PUTTANESCA 20
Olive oil and garlic, mozzarella, fresh Roma tomatoes,
Kalamata olives, artichoke hearts and French feta
topped with fresh basil.

M

CHEESE PIZZA 12.5

M

ADDITIONAL ITEMS * 2.5
** 3.5

*** 4.5

Mushrooms *

Pineapple *

Caramelized Onions *

Black olives *

Sliced green olives *

Green onions *

Fresh jalapeno *

Pepperoncini *

Roasted garlic *

Sun dried tomatoes **

Roma tomatoes **

Artichoke hearts **

Red and yellow
bell peppers **

Glazed walnuts **

Fresh basil *

Pine nuts **

Red pears **

Broccoli *

Squash *

Spinach *

Kalamata olives **

FRESH VEGGIE TOPPINGS MEAT TOPPINGS

Pepperoni **

Genoa salami **

Homemade Italian sausage **

Ground beef **

Canadian bacon **

Bacon **

Chicken **

Andouille sausage**

Anchovies **

Shrimp ***

SAUCES

Red
Olive oil & fresh garlic
Hummus *

Barbecue *

Pesto **

Alfredo **

Chipotle **

Salsa *

Creamy ranch *

Picazzo’s special
hot sauce *

CHEESES

Extra mozzarella **

Smoked mozzarella **

Cheddar **

Gorgonzola ***

Asiago **

Ricotta **

Fontina **

Chevre (goat cheese) **

French feta ***

Forma romano **

Brie ***

Pepper jack **

D E S I G N Y O U R O W N G L U T E N - F R E E P I Z Z A
Start with basic cheese pizza (tomato sauce and mozzarella) and add your favorite ingredients for your perfect pizza.

Or try a new sauce and create your own original masterpiece!

P

P

P

TO OUR GLUTEN INTOLERANT GUESTS
Please have patience...Our gluten-free dough takes a little longer to cook, but it is well worth the wait.

Spice up your pizza with chile flakes or fresh garlic at no extra charge! P = Picazzo’s Signature Pizza

As hard as we try to maintain a gluten-free establishment, Picazzo’s is not responsible for illness due to gluten-free products or cross contamination.

D E S S E R T S

DEVIL-MADE-ME-DO- IT 7
CHOCOLATE CHIP COOKIE

An amazing rich, thick chocolate chip cookie
topped with vanilla ice cream.

OOEY-GOOEY, YUMMY-IN-THE-TUMMY 7
DOUBLE CHOCOLATE BROWNIE

A fudge brownie bursting with real Ghiradelli chocolate chips,
So big it comes with a handle! Topped with vanilla bean
ice cream and drizzled with chocolate.

NEW


