pricelisto

Prima Italian Steakhouse

Menu Prices — August 21, 2026

Restaurant & Food Industry Reports

The 2025
US Pizza = 2
Restaurants -
& Industry 7
Trends pricelisto
Report A The U.S. Fast-Casual

{ o) Restaurant Industry

Fast Casual Industry -
Fast Food Industry - Pizza Industry - Casual Dining Industry -

pricelisto

. US Dining

A

< B Restaurants
& Industry

MARKET RESEARCH

US Fast Food Restaurant
Market Research

Attractivene: ss.

Competitor Price Intelligence -

pricelisto.com


https://www.pricelisto.com
https://www.pricelisto.com/menu-prices/prima-italian-steakhouse
https://www.pricelisto.com/industry-reports/fast-food-industry
https://www.pricelisto.com/industry-reports/pizza-industry
https://www.pricelisto.com/industry-reports/fast-casual-restaurant-industry
https://www.pricelisto.com/industry-reports/casual-dining-restaurant-industry
https://restaurantintelligence.pricelisto.com

Most Ordered

ITEM PRICE

Lasagna al Forno $21.99

Layers of Pasta, Rich Imported Cheese and Meats, Finished with Bechamel and Marinara Sauces

Chicken Parmesan $21.99

Tender breaded chicken, topped with house-made marinara sauce and mozzarella, served over spaghetti.

Chicken Alfredo $21.99

Creamy house made fettuccine Alfredo, topped with Oakwood fire grilled chicken.

Famous Meatballs $14.29

House made meatballs marinara, baked with mozzarella cheese, served with garlic crostinis.

Caesar $10.99

Chopped Romaine Tossed with House Made Croutons, Caesar Dressing and Parmesan Cheese

Seven Layer Chocolate Cale $11.00

Rich seven-layer chocolate cake with creamy chocolate frosting, drizzled with chocolate sauce, and served with a dollop...

Spaghetti and Meatball $18.69

One giant house made Italian meatball in our signature marinara sauce, atop spaghetti.

New York $14.29

Marinara, mozzarella.

House Salad $9.89

Un mélange printanier de jeunes pousses agrémenté de rondelles d'oignon rouge, tranches croquantes de concombre et de pi...

Spaghetti Bolognese $20.89

Italian sausage and beef Bolognese, served over spaghetti, finished with dried ricotta cheese.

House Canolis $8.80

Crispy pastry shells filled with creamy ricotta cheese, topped with chocolate drizzle and accompanied by dollops of whip...

Short Rib Tortellini $27.49

Tender Short Rib, Sautéed with Cheese Tortellini and Porcini Mushrooms, in Rosemary Demi Glace

Handhelds
ITEM PRICE
Prime Rib Dip $17.59

Thinly Sliced Prime Rib, Topped with Provolone Cheese and Onion Bacon Jam, served on a Garlic Buttered Hoagie Roll, Serv...

Gorgonzola Mushroom Burger $17.59

Certified Angus Burger, Gorgonzola Cheese, Sautéed Mushrooms, Lettuce, Tomato and Onion, Paired with Seasoned Fries

Brick Oven Pizza 10"

ITEM PRICE

Margherita $15.39

Tomato, mozzarella, garlic, basil, olive oil.

Pizza di Meats $17.59

Un mélange généreux de pepperoni, saucisse, bacon croustillant, jambon savoureux et boulettes de viande, le tout sur une...

Stromboli $17.59

Mozzarella, Imported Salami, Served with House Marinara

Cauliflower Crust Chicken Florentine $17.59

Alfredo cream sauce, grilled chicken, spinach and sun-dried tomatoes.

Calzone $16.49

GRANDE mozzarella, Ricotta, served with house marinara



ITEM PRICE

New York (Brick Oven Pizza 10") $14.29

Marinara, mozzarella.

Veggie $16.49

Onions, mushrooms, green peppers, black olives and fresh tomatoes.

Appetizers
ITEM PRICE
Calamari $17.59

Tentacles and rings, breaded and gently fried, topped with savory fried capers, paired with peppadew aioli.

Famous Meatballs (Appetizers) $14.29

House made meatballs marinara, baked with mozzarella cheese, served with garlic crostinis.

Prosciutto Bocconcini $15.39

Imported Mozzarella Wrapped with Prosciutto and Oven Baked, Served Atop Sautéed Spinach with Balsamic Infused Tomatoes

Lobster Escargot $24.19

Cold Water Lobster Chunks, Escargot Style, with Garlic Butter, Italian Breadcrumbs and Parmesan, Served with Baguette SI...

Fig and Goat Cheese Bruschetta $14.29

Sweet dried figs and creamy goat cheese paired with thinly sliced prociutto and arugula, drizzled with balsamic reductio...

Crab and Lobster Cakes $21.99

Golden Lump Crab and Lobster Cakes Paired with House-Made Lemon Saffron Aioli

Oysters Rockefeller $21.99

Fresh Shucked on the Half Shell, Grilled with Creamy Spinach, Bacon and Parmesan

Soup & Salad

ITEM PRICE

House Salad (Soup & Salad) $9.89

Spring Mix, Red Onion, Cucumber and Pepperoncini Finished with Garlic Parmesan Dressing

Caesar (Soup & Salad) $10.99

Feuilles de romaine croquantes mélangées avec des croitons maison, le tout nappé d'une vinaigrette César crémeuse et sau...

Wedge $14.29

Iceberg Wedge Topped with Bacon, Gorgonzola Crumbles, Cherry Tomatoes and Red Onion, Finished with Bleu Cheese Dressing
Roasted Red Pepper Gouda Soup $7.69

Blackberry and Fig Salad $15.39

Dried Figs, Fresh Blackberries, and Candied Pecans, Atop Spring Mix, with Honey Balsamic and Goat Cheese

Roasted Beet Salad $14.29

Spring Mix Tossed with Beets, Tomatoes, and Almonds and Balsamic Dressing, Topped with Goat Cheese Crumbles and Dried Cr...

16" Pizzas
ITEM PRICE
16" Cheese Pizza $19.79
16" Pizza Di Meats $25.29

Pepperoni, Sausage, Bacon, Ham, and Meatballs with Pizza Sauce.

16" Margherita Pizza $21.99

Tomato, Mozzarella, Garlic, Basil, Olive Oil

16" Veggie Pizza $21.99

Onions, Mushrooms, Green Peppers, Black Olives Fresh Tomatoes



From the Grill

ITEM PRICE

6 ounce Filet Mignon $48.39

Filet mignon de 6 onces, accompagné de purée de pommes de terre a I'ail réti, bacon glacé et Ilégumes de saison.

New York Strip $46.19
120z USDA Certified Prime New York Strip, Finished with Garlic Butter, Paired with a Baked Potato and Seasonal Vegetable...

Pork Ribeye $26.39

Finished with Prosecco Cream Sauce and Demi Glace, Paired with Roasted Garlic Mashed Potatoes and Seasonal Vegetables

8 ounce Filet Mignon $59.39

Center Cut Filet, Paired with Roasted Garlic Mashed Potatoes, Candied Bacon, and Seasonal Vegetables

Bone-in Braised Short Rib $42.89

Finished with Rosemary Demi Glace, Paired with Roasted Garlic Mashed Potatoes and Grilled Asparagus

Delmonico Ribeye $61.59
140z USDA Certified Prime Ribeye, Paired with a Baked Potato and Seasonal Vegetables

From the Sea

ITEM PRICE

Salmon Oscar $28.59

Grilled Salmon, Topped with Crab Meat, Asparagus and Creamy Hollandaise Sauce, served atop Parmesan Risotto

Lobster Cannelloni $41.79

Cannelloni Stuffed with Lobster, Crab Meat and Mascarpone Cheese, Topped with Lobster Cream Sauce, served with a 60z Col...

Pecan Encrusted Halibut $40.69

Pecan Encrusted Halibut, Pan Seared and Finished with Maple Brown Sugar Glaze, Paired with Truffle Mashed Potatoes and G...

Limoncello Grouper $37.39

Parmesan Crusted Grouper, Served atop Hand-Made Ricotta Gnocchi, Sautéed with Spinach and Limoncello Sauce

Chicken & Veal

ITEM PRICE

Chicken Alfredo (Chicken & Veal) $21.99
Fettuccine Alfredo crémeux agrémenté de poulet grillé sur feu de chéne.

Chicken Parmesan (Chicken & Veal) $21.99
Tender breaded chicken, topped with house-made marinara sauce and mozzarella, served over spaghetti.

Veal Piccata $27.49
Pan-Seared Veal in White Wine and Lemon Butter Sauce with Capers, Served Over Capellini, Paired with Seasonal Vegetables

Chicken Marsala $24.19
Pan-Seared Chicken, Simmered in Rich Marsala Wine Sauce and Mushrooms, Paired with Roasted Garlic Mashed Potatoes and Se...

Veal Parmesan $25.29
Tender Breaded Veal, Topped with House Made Marinara Sauce and mozzarella cheese, Served Over Spaghetti

Pasta
ITEM PRICE
Lasagna al Forno (Pasta) $21.99

Layers of Pasta, Rich Imported Cheese and Meats, Finished with Bechamel and Marinara Sauces

Spaghetti and Meatball (Pasta) $18.69

One giant house made Italian meatball in our signature marinara sauce, atop spaghetti.



ITEM

Spaghetti Bolognese (Pasta)

Italian sausage and beef Bolognese, served over spaghetti, finished with dried ricotta cheese.

Short Rib Tortellini (Pasta)

Tender Short Rib, Sautéed with Cheese Tortellini and Porcini Mushrooms, in Rosemary Demi Glace

Eggplant Rollatini

Gently Fried Eggplant, Rolled with Ricotta Cheese, Baked with House-Made Marinara and Mozzarella Cheese, Served Over Cap...

Desserts

ITEM

Tiramisu

Une expérience de tiramisu a savourer. Des couches légéres de mascarpone crémeux s'entrelacent avec des biscuits a la cu...

Seven Layer Chocolate Cale (Desserts)

Rich seven-layer chocolate cake with creamy chocolate frosting, drizzled with chocolate sauce, and served with a dollop...

House Canolis (Desserts)

Crispy pastry shells filled with creamy ricotta cheese, topped with chocolate drizzle and accompanied by dollops of whip...

Most Ordered

ITEM

Lasagna al Forno

Layers of Pasta, Rich Imported Cheese and Meats, Finished with Béchamel and Marinara Sauces

Chicken Alfredo

Creamy House-Made Fettuccine Alfredo, Tossed with Oakwood Fire-Grilled Chicken

Famous Meatballs

House Made Meatballs Marinara, Baked with Mozzarella Cheese, Served with Garlic Crostinis

Chicken Parmesan

Tender Breaded Chicken, Topped with House-Made Marinara Sauce and Mozzarella Cheese, Served Over Spaghetti

Spaghetti and Meatball

One Giant House Made Italian Meatball in Our Signature Marinara Sauce, Atop Spaghetti.

Caesar

Chopped Romaine Tossed with House Made Croutons, Caesar Dressing and Parmesan Cheese

House Made Soup
Roasted Red Pepper Gouda

Pizza di Meats

Une croGte fine et croustillante accueille un généreux assortiment de pepperoni savoureux, saucisses épicées, bacon doré...

New York

Marinara, Mozzarella.

House

Spring Mix, Red Onion, Cucumber and Pepperoncini Finished with Garlic Parmesan Dressing

Eggplant Rollatini

Gently Fried Eggplant, Rolled with Ricotta Cheese, Baked with House-Made Marinara and Mozzarella Cheese, Served Over Cap...

pick two

choose any two items.

Appetizers

ITEM

PRICE

$20.89

$27.49

$18.69

PRICE

$11.00

$11.00

$8.80

PRICE

$19.79

$19.79

$14.29

$19.79

$16.49

$10.99

$7.69

$17.59

$14.29

$9.89

$16.49

$14.29

PRICE



Famous Meatballs (Appetizers)
House Made Meatballs Marinara, Baked with Mozzarella Cheese, Served with Garlic Crostinis

Fig and Goat Cheese Bruschetta
Sweet Fig Jam and Creamy Goat Cheese Served Atop Baguette Slices, Topped with Prosciutto and Sweet Balsamic Reduction

Calamari
Hand Battered Tentacles and Rings, Gently Fried, Topped with Capers, Served with Peppadew Aioli

Oysters Rockefeller
Fresh Shucked on the Half Shell, Grilled with Creamy Spinach, Bacon and Parmesan

Lobster Escargot

Cold Water Lobster Chunks, Escargot Style, with Garlic Butter, Italian Breadcrumbs and Parmesan, Served with Baguette SI...

Prosciutto Bocconcini

Imported Mozzarella Wrapped with Prosciutto and Pan-Seared, Served with Sautéed Spinach with Balsamic-Infused Tomatoes

Crab and Lobster Cakes

De tendres galettes de crabe et de homard sont servies avec notre savoureuse sauce aioli au citron et au safran.

Soup & Salad

ITEM

Caesar (Soup & Salad)

Chopped Romaine Tossed with House Made Croutons, Caesar Dressing and Parmesan Cheese

Wedge

Iceberg Wedge Topped with Bacon, Gorgonzola Crumbles, Cherry Tomatoes and Red Onion, Finished with Bleu Cheese Dressing

House (Soup & Salad)

Spring Mix, Red Onion, Cucumber and Pepperoncini Finished with Garlic Parmesan Dressing

Blackberry and Fig Salad

Dried Figs, Fresh Blackberries, and Candied Pecans, Atop Spring Mix, with Honey Balsamic and Goat Cheese

Grilled Salmon Salad

Balsamic Glazed Salmon Atop Spring Mix, with Candied Pecans, Goat Cheese Crumbles, Tomato and Red Onion, Tossed in Raspb...

House Made Soup (Soup & Salad)
Roasted Red Pepper Gouda

Beet Salad

Spring Mix Tossed with Beets, Tomatoes, and Almonds and Balsamic Dressing, Topped with Goat Cheese Crumbles and Dried Cr...

Handhelds

ITEM

Chicken Parm Sandwich

Un tendre filet de poulet pané, nappé de sauce marinara et mozzarella fondue, niché entre deux tranches de pain italien.

Antipasto Panini

Capicola, Prosciutto, Salami, Ham and Provolone Cheese with Garlic Aioli

Chicken Pesto Panini

Grilled Chicken, with House Made Pesto, Roasted Red Peppers, and Melted Mozzarella Cheese.

Meatball Sandwich

House-Made Meatballs and Marinara Topped with Melted Provolone Cheese, on a Hoagie Roll

Prime Rib Dip

Thinly Sliced Prime Rib, Topped with Provolone Cheese, and Onion Bacon Jam, served on a Garlic Buttered Hoagie Roll, Ser...

Grouper Sandwich

Hand-Breaded Grouper, Topped with Lettuce, Tomato and Blackened Tartar Sauce

$14.29

$14.29

$17.59

$21.99

$24.19

$15.39

$21.99

PRICE

$10.99

$14.29

$9.89

$15.39

$24.19

$7.69

$14.29

PRICE

$16.49

$14.29

$16.49

$16.49

$17.59

$18.69



ITEM PRICE

Classic Burger $15.39
Certified Angus Burger, Grilled Over Oakwood Fire, Topped with Lettuce, Tomato, Onion and Garlic Aioli

Gorgonzola Mushroom Burger $17.59

Certified Angus Burger, with Gorgonzola Cheese, Sautéed Mushrooms, Lettuce, Tomato and Onion

Brick Oven Pizza & More

ITEM PRICE

New York (Brick Oven Pizza & More) $14.29

Marinara, Mozzarella.

Stromboli $17.59

Stuffed with Salami and Mozzarella Cheese, Served with House Marinara.

Margherita $15.39

Tomato, Fresh Mozzarella, Garlic, Basil, and Olive Oil

Pizza di Meats (Brick Oven Pizza & More) $17.59

Pepperoni, Sausage, Bacon, Ham, and Meatballs with Marinara

Cauliflower Crust Chicken Florentine $17.59

Sauce Alfredo crémeuse, poulet grillé, épinards frais, mozzarella fondante et tomates séchées au soleil enveloppent une...

Veggie $16.49

Onions, Mushrooms, Green Peppers, Black Olives, and Fresh Tomatoes.

Calzone $16.49

Stuffed with Ricotta and Mozzarella Cheeses, Served with House Marinara.

Specialties
ITEM PRICE
Lasagna al Forno (Specialties) $19.79

Layers of Pasta, Rich Imported Cheese and Meats, Finished with Béchamel and Marinara Sauces

Chicken Parmesan (Specialties) $19.79

Tender Breaded Chicken, Topped with House-Made Marinara Sauce and Mozzarella Cheese, Served Over Spaghetti

Chicken Alfredo (Specialties) $19.79
false
Spaghetti and Meatball (Specialties) $16.49

One Giant House Made Italian Meatball in Our Signature Marinara Sauce, Atop Spaghetti.

Spaghetti Bolognese $17.59

Italian Sausage and Beef Bolognese, Served Over Spaghetti, Finished with Dried Ricotta Cheese

Eggplant Rollatini (Specialties) $16.49

Gently Fried Eggplant, Rolled with Ricotta Cheese, Baked with House-Made Marinara and Mozzarella Cheese, Served Over Cap...

Chicken Marsala $21.99

Pan-Seared Chicken, Simmered in Rich Marsala Wine Sauce and Mushrooms, Paired with Roasted Garlic Mashed Potatoes and Se...

Salmon Bruschetta $25.29

Char-Grilled Salmon, Topped with Roasted Tomatoes and Prosciutto Bruschetta, Finished with Balsamic Glaze, Served atop P...

From the Grill

ITEM PRICE

8 ounce Filet Mignon $59.39

Center Cut Filet, Paired with Roasted Garlic Mashed Potatoes, Candied Bacon and Seasonal Vegetables



ITEM PRICE

New York Strip $46.19
12 oz USDA Certified Prime New York Strip, Finished with Garlic Butter, paired with Roasted Garlic Mashed Potatoes and S...

Pork Ribeye $27.49

Finished with Prosecco Cream Sauce and Demi Glace, Paired with Roasted Garlic Mashed Potatoes and Seasonal Vegetables

6 ounce Filet Mignon $48.39

Center Cut Filet, Paired with Roasted Garlic Mashed Potatoes, Candied Bacon and Seasonal Vegetables

Delmonico Ribeye $61.59
140z USDA Certified Prime Ribeye, Paired with Roasted Garlic Mashed potatoes and Seasonal Vegetables

Pick Two
ITEM PRICE
pick two (Pick Two) $14.29

choose any two items.



