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www.macgrillbc.com

Paesano “Italian Style” Dining
At the Macaroni Grill, we’ve created a menu that lets you and your friends and family share platters 

of Italian favourites like we used to do. Paesano is the Italian way of sharing a meal together—
a favourite way of celebrating good friends and good food!

Benvenuto nella famiglia! (Welcome to the family)

FOUR-COURSE PAESANO LUNCH

PANE
Crusty Italian Peasant Bread With Italian butter (extra virgin olive oil, balsamic vinegar & black pepper)

INSALATA
(choose any 2)

ENTRÉE
(choose 1)

Sirloin Firenza Grilled AAA premium centre-cut
steak with porcini mushroom demi glacé.

Chicken Scaloppine Chicken breast, mushrooms, 
artichokes, capers & smoked prosciutto in 
lemon butter. Add prawns $2.99 per person. 

Grilled Salmon Grilled fillet of salmon with 
honey-teriyaki glaze.

E G G P L A N T PA R M E S A N Hand breaded eggplant slices,
lightly sautéed and baked with rich tomato sauce,
fresh basil, mozzarella and Parmesan.

$19.99 per person 

DESSERT

(choose any 2, add $3.00 per person)

Italian Chocolate Cake With rich chocolate sauce.

Tiramisu The Italian favourite.

Cheesecake Creamy and rich.

PASTA & PIZZA
(choose any 2)

Sausage & Pepper Classico Italian sausage, 
sautéed onions, sweet peppers, basil and a spicy
tomato sauce tossed with penne and topped 
with feta cheese. 

Spaghettini Bolognese With meaty tomato sauce.

Fettuccine Alfredo Fettuccine pasta, cream, 
butter & Parmesan cheese made in the 
traditional Roman style.

Penne Arrabbiata Penne pasta tossed with 
a classic spicy tomato and fresh herb sauce. 

Pasta Milano Bowtie pasta, grilled chicken, 
sundried tomatoes and mushrooms in a roasted
garlic cream sauce. 

Pizza Pesto Vegetale Pesto cream, tomatoes,
artichoke hearts, mozzarella, feta and spinach.

S I C I L I A N P I Z Z A Sweet Italian sausage, pepperoni,
fontina and mozzarella cheeses baked with 
spicy marinara sauce and topped with basil.

Garden Salad With sweet Italian vinaigrette.

Caesar Salad With creamy anchovy dressing
and Romano cheese.

Insalata Blu Bibb lettuce, toasted walnuts, red
onion, blue cheese and balsamic vinaigrette.

IN S A L ATA RO S S A
Fresh spinach, arugula and radicchio
topped with sliced strawberries, red onions, 
feta cheese and drizzled with a strawberry
balsamic dressing.
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