
Desserts 
H O ~ ~  $4.25 
A traditional Italian favorite, made with mini chocolate chips and pistachio nuts 

Pucaw,Cookie- $4.75 
Chocolate chip cookie dough. lightly baked and topped with vanilla ice cream. 

Qb $4 
Authentic Italian ice cream dessert. 

Sofbdfa $4.25 
A frozen treat. Fat-free sorbet. 

Espnsso Mousst̂  Twrte, $4.25 
A light and tasty treat, 

Tiramisu' $4.25 
The classic Italian dessert! 

Drinks 
B & Wine Ask your waiter or bartender 
for a wine and beer list. 

Coca-Cola*, Diet Coke*, Sprite, Orange Soda, Ginger Ale, Lemonade, 
Cfanbefry Juice, Ice Tea, Tea and Coffee. $2.28 (free retitte) 
ûs0 $2.25 

l h p p ~ & ~  $2.75 
$2.75 

Pizzeria  is is tor ante - - 
11CK OVEN PIZZ - 

Lunch Served: 1 1 :30am - 4:OOpm 
Saturday 1 1 :30am-3:OOpm 

For Lunch only, Pasta Entrees may be ordered as 
lunch portions for $5.00 off the dinner price. 

Hours: Sunday - Wednesday 11:30am - 8:30pm 
and Thursday - Saturday 11:30am - 9:30pm 

16 Pleasant Street, Newburyport, MA 01 950 

Tel. 978.462.50 13 
www.oreganopizzeria.com 



Appetizers Pt/za^i/ 
Choose your homemade pizza crust: Traditional thin, 
100% Honey whole wheat or Whole wheat sesame. 

For Lunch only, Pasta Entrees may be ordered as lunch 
portions for $5.00 off the dinner prices. s.CaloMtAri ' $9 

Calamari sautted with garlic, red onions and diced tomatoes in a hot cherry 
pepper white wine sauce. Pasta 

Slwimf-SCMMW/ $16 
Shrimp sauteed in olive oil, butter, garlic, white wine and Italian herbs, 
finished with pecorino romano cheese. 

Or OKO Herb individual $950 large $15 
Ourxuse Pizza. A mix of sun-dried iregano leaves, thyme, roasted sesame seeds, 
tomatoes, fete cheese, extra virgin olive oil and kalamata olives. Very aromatic. 

BakuCChicken/ Whys srnall$8 large $12 
Wings marinated with olive oil, garlic and fresh lemon juice. 

M u s s e l s M u l t t w r ~ ~ ~ ~ ,  $9 
Fresh mussels steamed in a white wine, butter and garlic broth. 

~(uruw-I* individual $12 large $18 
Scampi sauce, mozzarella cheese and sauteed shrimp, finished with pecorino romano 
cheese. The Chefs favoriite. ormUl<&SuffaU, $9 

Imported buffalo mozzarella cheese surrounded with prosciutto, 
dressed with extra virgin olive oil. 

goatchwe-fUUnoli $8 
Served with rosemary and basil white wine sauce. 

in a three-cheese sauce, sewed with Pita bread. 

V~SCU@@& $16 
Veal medallions and sauteed mushrooms in a white truffle oil sauce, 
finished with romaiw cheese. 

&&?& ~0rcU^ individual $11 large $17 
Olive oil base, topped with spinach, sun-dried tomatoes, broccoli, red onions, oven 
roasted zucchini and mozzarella cheese. 

tttsta.&Qreco $15 
Sauteed chicken, diced tomatoes, kalamata olives and feta cheese in a 
white wine garlic sauce 

Riutta ~ofwUtatw- individual $12 large $17 
White sauce, topped with kalamata olives, ricotta, smoked mozzarella cheese, fresh 
arugula, prosciutto cmdo and finished with shaved parmigiano. 

M- individual $9.50 large $15 
Olive oil-brushed dough, fresh Roma tomatoes, fresh mozzarella cheese, topped with 
fresh basil. A classic. 

Prwuwera, $12 
Roasted vegetables in our homemade marinara sauce. Portehell̂ caps $9 

Portobella mushrooms with a crabmeat and breadcrumb stuffing, 
drizzled with fresh lemon juice. C h i c k e n , B r d ~ &  $14 

Sauteed chicken breast and fresh broccoli florets in a white wine 
garlic sauce. 

~u@#&dibuffalM, individual $11 large $17 
Crushed tomatoes, fresh imported Buffalo mozzarella, drizzled with olive oil and fresh basil. 

PtÂ£LStZÂ DaMte, individual $1 1 large $17 
Crushed tomatoes, smoked mozzarella, grape tomatoes, arugula, prosciutto crudo and 
shaved parmigiano cheese. 

eaattro Carm- individual $12 large $18 
Our traditional pizza, topped with pepperoni, sausage, homemade meatballs and pancena. 

JVtMU-Dee-@ 
Hummus tahim, baba ghannouj and labneh, (all homemade} drizzled with extra vir- 
gin olive oil. Sewed with olives, onions and pita bread for dipping. Fr& t^Mwe $1 9.50 

Mussels, shrimp, scallops and calamari in a pink vodka cream sauce Salads u > b ~ t e r ~ ~ ~ ~  $18 
Served with a mildly spicy roasted red pepper cream sauce 

diced tomatoes, fresh lemon and a touch of mint, 
tossed in an olive oil lemon dressing, served over a bed of lentils, nce and 
caramelized onions. 

L o t ~ f t & P k &  individual $10 large $16 
Meatballs, spinach, mozzarella and ricotta cheese, topped with marinara sauce. Two TlovwRavu>n $12 

Goat cheese Ravioli and Eggplant Ravioli, tossed together in a roasted garlic 
cream sauce. ~atoufk $7.50 

In season fresh garden vegetables, tossed with toasted pita bread, 
sewed with a fresh lemon, garlic and olive oil dressing. 

L o & b  individual $1 1 large $1 6 
BBQ sauce, smoked gouda cheese, grilled chicken, caramelized onions and fresh cilantro. 

S h r k p o r  Chtckuf/ ~oraouuoh Shrimp $17 Chicken $15 
Sauteed with a white wine garlic and rosemary sauce, finished with 
gorgonzola cheese. 

2% V ~ ~ O M ,  individual $10 large $15 
Oven-roasted eggplant, zucchini, caramelized onions, roasted red peppers and arti. 
choke hearts. Our original Vegan Pizza. 

D I n n e r / ~ o m e S a U u i  $7 
Fresh spring mix greens, grape tomatoes, Bermuda onions and cucumber wheels. 

Fe-ttiwa^Alfred with-Cfiicktit, $16 
Spinach Fettuccini in alfredo sauce with chicken, baby spinach and a hint of 
nutmeg. 

~luaia.ta,fimpUce-SaltLii, $8 
A mixture of arugula and seasonal greens, dressed with extra virgin olive oil, 
balsamic vinegar and a dash of salt. 

~ i t f L M u d w 6 ~ ~ '  individual $10 large $15 
Olive oil, minced garlic, mozzarella and fontina cheeses, shiitake, oyster and portabella 
mushrooms topped with roasted red peppers. 

TI r i ' -CQh $8.50 
Fresh arugula, grape tomatoes, ricotta cheese, dressed with extra virgin olive oil 
and a dash of salt and pepper. 

~ y y m U t u > d ~ a w s ~ e -  individual $10 large $15 
Sweet and spicy sausage with roasted red peppers. 

Chickw/w V d  P c u r ~ t f ~ m  Chicken $14 Veal $16 
A traditional Italian favorite. Breaded, topped with tomato sauce, fresh 
romano and melted mozzarella cheese. tapermic&imi individual $10 large $15 

Imported pepperoni and white button mushrooms. 

Buffalo Cluckw, individual$ll large $16 
Mozzarella and blue cheese, grilled chicken breast tossed in a homemade buffalo 
sauce, topped with finely diced celery and drizzled with ranch dressing. 

caprue-Salaii $9 
Beefsteak tomatoes, fresh mozzarella, fresh basil and garlic, drizzled with olive oil 
and balsamic vinegar. 

Chicken/ordwUM>~<MM6- Chicken $14 Shrimp $16 
Pan-seared, in a lemon and white wine caper sauce. 

spinachru $9 
Fresh spinach, applewood smoked bacon, cranberry raisins and walnuts with 
gorganzola cheese in a warm honey lemon dressing. 

UÂ£' Pastâ  f 
Penne, linguini or angel hair pasta. Crewb& Yow O m  Pucza-! 

12" Pizza $9 - Choose your toppings for $1.25 each 
16" Pizza $13.25 - Choose your toppings for $1.75 each 

AfpU,&tistttshiaSaUti $9 
Spring mix greens, roasted pistachio nuts, thinly sliced granny smith apples, grape 
tomatoes and goat cheese tossed in an herb vinaigrette. 

M&<utea~i~rill, $17 
Skewered leg of lamb marinated in sweet mint and garlic herbs, served 
over a bed of saffron rice with grilled vegetables .ChwseySiwce,: Red or white sauce 

Cimseyew TfppiMy: Pepperoni, sausage, mushrooms, peppers, onions, caramelized 
.onions, grilled chicken, eggplant, zucchini, garlic, artichoke hearts, buffalo mozzarella, 
bacon, roasted red peppers, anchovies, kalamata olives, fresh mozzarella, pancetta, 
',prosciutto, arugula, smoked mozzarella, sun-dried tomatoes, spinach, ricotta cheese, 
shaved oarmioiano, fresh basil and meatballs. 

CtwsorSMtat $9 
Romaine lettuce, homemade croutons, caesar dressing, sprinkled with Parmesan 
cheese. Consumer Advisory Notice: Consuming row or undercooked meats, poul- 

try, seafood, shellfish or eggs may increase your risk of foodborne iltnes, 
especially if you hove certoin medical conditions. 

Add to any salad, grilled chicken $2, shrimp $3, sirloin tips $3, grilled salmon $3 
You may order a half salad for $4.50 with any meal or appetizer. 
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