\ Sal’s Blacksburg Menu
A A _d 1440 S. Main Street

Blacksburg VA, 24060
[RESTAURANTS | (540) 953 - 4040

Antipasto (Appetizers)

Alla Capresa ~ $8.50
Slices of fresh mozzarella and fresh tomato with chopped garlic, spices and drizzled
with olive oil

Mozzarella Sticks ~ $6.95
Fried Zucchini ~ $6.25

Wings ~ $7.00
(BBQ or Spicy) ~ 1 doz.

Boneless Buffalo Wings ~ $7.00
(Spicy, BBQ, Plain)

Bruschetta ~ $6.50
Fresh tomatoes, basil, garlic drizzled with olive oil

Fried Calamari ~ $8.50
Comes with side order of tomato sauce

Garlic Knots
1/2 doz. ~ $3.00 | with cheese $4.00
doz. $4.50 | with cheese $6.00

Garlic Bread ~ $2.75
With melted mozzarella $3.00

French Fries ~ Small $3.50 | Large $4.25
with mozzarella $4.00 | with mozzarella & bacon $4.75
with mozzarella $5.50 | with mozzarella & bacon $ 6.25



Salads

Dressings
Italian ~ QOil & Vinegar ~ Honey Mustard ~ Ranch ~ Thousand Island ~ French ~
Blue Cheese ~ Balsamic Vinegar

Sal’s Tossed Salad ~ $3.50
Lettuce, tomatoes, onions, shredded carrots and croutons

Antipasto ~ $8.95
Lettuce, tomatoes, onions, marinated vegetables, salami, ham & provolone cheese

Grilled Chicken Salad ~ $8.75
Lettuce, tomatoes, onions, artichokes, green & black olives and roasted red peppers

Greek Salad ~ $8.75
Olives, feta cheese, roasted peppers, onions, tomato, fresh mushrooms

Grilled Salmon Salad ~ $10.75
Served atop of a bed of greens

Side Orders

Fettuccine Alfredo ~ $6.00
Meatballs or Sausages ~ $4.00
Sauteéd Broccoli and Garlic ~ $4.25
Sauteéd Spinach and Garlic ~ $4.25

Sauteéd Mushrooms and Garlic ~ $4.25

Zuppe (Soup)

Minestrone ~ $4.00



Chicken ~ $4.00
Pasta Fagioli ~ $4.25

Lentil ~ $4.25

Vitello (Veal

All entrees include choice of pasta, salad, bread and butter.
Share orders~ add $2.50

Extra bread ~ add $1.25

Any extra item ~ add $2.50

Veal Picatta ~ $14.25
Fillets of veal sauteéd in lemon and garlic with capers

Veal Cutlet Parmigiana ~ $14.50
A cutlet of veal with tomato sauce and mozzarella cheese

Homemade Veal Dish ~ $15.25
A mixture of veal, onions, hot peppers and a very spicy sauce

Veal Alla Marsala ~ $14.50
Veal sauteéd in marsala wine with mushrooms

Italian Sausage

All entrees include choice of pasta, salad, bread and butter.
Share orders ~ add $2.50

Extra bread ~ add $1.25

Any extra item ~add $2.50

Sausage and Peppers ~ $13.75
Italian sausages cooked with peppers in a zesty tomato sauce

Sausage Parmigiana ~ $12.50
Baked Italian sausages in tomato sauce with mozzarella cheese



Polli (Chicken)

All entrees include choice of pasta, salad, bread and butter.
Share orders ~ add $2.50

Extra bread ~ add $1.25

Any extra item ~ add $2.50

Chicken Bracia ~ $14.00
Sauteéd in marsala wine, smothered with cheese, bacon and mushrooms

Chicken Parmigiana ~ $13.50
Breaded breast of chicken with tomato sauce and mozzarella cheese

Chicken Alla Marsala ~ $13.75
Chicken sauteéd in marsala wine with mushrooms

Chicken Francese ~ $14.00
Chicken dipped in egg batter then sauteéd in lemon butter and wine

Chicken Cacciatore ~ $14.75
Chicken cooked in marinara sauce with onions, black olives, mushrooms, and bacon

Romeo & Juliet ~ $16.75
Chicken and shrimp Francese in a lemon sauce

Create Your Own Pasta

All entrees include choice of salad and bread.

Your choice of Pasta: Spaghetti, Penne, Fettuccine, Ziti, Angel Hair, or Linguini
Share orders ~ add $2.50

Extra bread ~ add $1.25

Any extra item ~ add $2.50

Alfredo ~ $11.50
with Chicken and Broccoli ~ $14.25</p>

Alla Carbonara ~ $12.50
with bacon and onion in a cream sauce

Alla Greco ~ $14.50
with grilled chicken, artichokes, fresh tomatoes, mushrooms, topped with feta



Alla Monte ~ $14.25
with grilled chicken, roasted red peppers and fresh tomatoes in an oil & garlic sauce

Alla Terra ~ $13.75
with artichokes, mushrooms, roasted red peppers in a garlic white sauce

Alla Vodka ~ $13.50
with mushrooms and diced onions sauteéd in a red creamy sauce

Arabiatte ~ $12.75
hot sauce w/onions, tomato, cherry peppers

Barese ~ $14.75
artichokes, sundried tomatoes, fresh mushrooms in a white wine garlic sauce
topped w/fresh mozzarella

Giuseppe ~ $14.50
with bacon, mushrooms and sun dried tomatoes in a white wine and garlic sauce

Meatballs ~ $11.50
in a tomato sauce

Meat Sauce ~ $11.50

Marinara ~ $12.25
fresh plum tomatoes with garlic and basil. 2.50 extra to add green or black olives

Mushrooms ~ $11.50
in @ tomato sauce 11.50

Oil & Garlic ~ $11.25

Sausage ~ $11.75
in a tomato sauce

Scile Scile ~ $12.50

a blend of fresh tomatoes, fresh mozzarella, basil, parmesan and spices sautéed in
balsamic vinegar

Pasta Casalinga

All entrees include choice of pasta, salad, bread and butter.



Share orders</span> add $2.50
Extra bread</span> add $1.25
Any extra item</span> add $2.50</p>

Baked Homemade Lasagna ~ $12.75
hamburger, sausage, ricotta, mozzarella, and tomato sauce

Baked Ziti ~ $11.25
tube noodles in tomato sauce with ricotta and mozzarella cheese

Eggplant Parmigiana ~ $12.75
with side of spaghetti

Gnocchi Bolognese ~ $11.25
potato dumplings in a meat sauce

Manicotti ~ $11.25
filled with cheese

Stuffed Shells ~ $11.75
jumbo shells filled with cheese

Tagliatelle alla Mozzarella ~ $13.00
fettuccine pasta baked with mozzarella cheese and ham

Tortellini ~ $12.50
filled with cheese or meat served with meat sauce

Tortellini alla Giovanni ~ 15.25
baby shrimp, tomatoes and fresh mushrooms in a light creamy pesto sauce

Sal’s Pasta Samplers

All entrees include choice of pasta, salad, bread and butter.
Share orders ~ add $2.50

Extra bread ~ add $1.25

Any extra item ~ add $2.50

Italian Combo ~ $14.95
with chicken parmigiana, lasagna, meat tortellini with meat sauce

Lasagna, Manicotti, Stuffed Shells or Ravioli (Choice of 3) ~ $14.25



Meat Combo ~ $14.25
with lasagna, chicken parmigiana, spaghetti with meatsauce

Napoli Combo ~ $15.25
with sausage parmiagiana, chicken parmiagiana and lasagna

Romano Combo ~ $14.25
with lasagna, eggplant parmiagiana and stuffed shells

Veggie Combo ~ $13.25
with eggplant parmigiana, manicotti, stuffed shells

Raviolis

All entrees include choice of pasta, salad, bread and butter.
Share orders ~ add $2.50

Extra bread ~ add $1.25

Any extra item ~ add $2.50

Cheese Ravioli ~ $11.00
topped with mozzarella cheese and tomato sauce

Spinach Ravioli ~ $11.50
topped with mozzarella cheese and tomato sauce

Meat Ravioli ~ $11.50
topped with mozzarella cheese and tomato sauce

Godfather Ravioli ~ $14.50
baby shrimp, scallops in a light red creamy sauce

Lobster Parmiagiana ~ $13.50
6 beautiful stuffed lobster ravioli topped off with homemade sauce and cheese

Trio Ravioli ~ $12.75
2 meat, 2 cheese, 2 spinach in a tomato sauce topped off with cheese

Calzone & Pizza Ingredients

Anchovies, Artichokes, Banana Peppers, Black Olives, Broccoli, Feta
Cheese, Fresh Tomatoes, Garlic, Green Olives, Green Peppers, Hamburger,



Meatballs, Mushrooms, Onions, Pepperoni, Pineapple, Roasted Red
Peppers, Sausage, Spinach, Fresh Mushrooms, Eggplant and Sundried
Tomatoes

Pizza

Cheese
Sm. 12" ~ $9.00 | Med. 14" ~ $11.00 | Lg. 16" ~ $12.00 | Deep Dish 16" ~ $13.00
Each Extra Item ~ Sm. 1.50 | Med 1.75 | Lg. 2.00 | Deep Dish 2.25

The Works
with sausage, mushrooms, hamburger, green peppers, pepperoni & onions
Sm. 13.50, Med. 16.75, Lg. 21.00, Deep Dish 23.00

Pizza Slices ~ $2.00
Each Additional Topping ~ $1.00

Mini Pizza ~ $7.00 For 1
Each Additional Topping ~ $1.00

Sal’s Signature Pies

Large Only. $2.00 for each substitution on toppings

Pizza Alla Margherita ~ $13.25
with basil, tomato sauce, and mozzarella cheese

Primavera Pie ~ $ 18.75
with artichokes and roasted peppers, tomatoes, and mushrooms

Popeye’s Pie ~ $18.75
with spinach, broccoli, garlic, and tomatoes

Paisano’s Pie ~ $19.25
with grilled chicken, red peppers, mushrooms, artichokes, and sprinkled with
rosemary

Rustica Pizza ~ $18.00
with Italian pepperoni, roasted red peppers, black olives, and basil



Peppino’s Spicy Pie ~ $17.50
with banana peppers, jalepefio, onions, pepper flakes, and mozzarella cheese

Hawaiian Pizza ~ $15.75
with ham, pineapple, and mozzarella cheese

Greek Pizza ~ $18.75
with feta cheese, mozzarella, garlic, and tomatoes

Pesto Pie (Ricotta Pizza) ~ $16.50
with pesto and mozzarella cheese

Vegetable Chicken Pie ~ $18.75
with vegetables and strips of grilled chicken topped off with mozzarella cheese

Meat Pie ~ $17.95
with bacon, pepperoni, sausage, and mozzarella cheese

Broccoli Parmigiana Pizza ~ $18.00
with broccoli, garlic, olive oil, ricotta, and mozzarella cheese (No Sauce)

Eggplant Parmigiana Pizza ~ $18.00
with eggplant, ricotta, and mozzarella cheese topped with tomato sauce

White Pizza ~ $14.50
with ricotta and mozzarella cheese

Pizza Alla Monte ~ $17.50
with fresh season plum tomatoes with a hint of garlic topped with basil and
homemade mozzarella

Bruschetta Pizza ~ $15.95
with fresh tomatoes, garlic, basic on top of rosemary bread
(add fresh mozzarella for $5.00)

Calibardi Pizza ~ $18.75
with feta, spinach, brocoli, artichokes and mozzarella (No Sauce)

Create Your Own Calzone

Ricotta, Mozzarella, 1 Topping ~ Sm. $8.00 | Lg. $13.50
Each Additional Topping ~ Sm. $1.00 | Lg. $2.00</p>



The Works ~ Sm. $11.00 | Lg. $23.00
with sausage, mushrooms, hamburger, green peppers, pepperoni, onions, ham,
ricotta and mozzarella cheese

Specialty Calzones

Extra Item .95 ~ No Substitutions

Chicken Calzone ~ $8.50
with grilled chicken, ricotta cheese and mozzarella cheese

Four Cheese Calzone ~ $9.75
with mozzarella, provolone, ricotta, parmigiana cheese and mozzarella cheese

Figi Calzone ~ $9.75
with fresh mushrooms, tomatoes, feta, ricotta, and mozzarella cheese

Greek Calzone ~ $10.00
with spinach, garlic, mozzarella, ricotta, and feta cheese

Meat Calzone ~ $10.00
with pepperoni, Italian sausages and ham, ricotta and mozzarella cheese

Milano Calzone ~ $10.25
with grilled chicken, tomatoes, feta, ricotta cheese and mozzarella cheese

Paisano’s Calzone ~ $10.50
with artichokes, broccoli, roasted red peppers, ricotta, mozzarella cheese and grilled
chicken

Pesto Calzone ~ $9.00
with pesto, parmigiana, ricotta and mozzarella cheese

Popeye’s Calzone ~ $10.25
with spinach, fresh tomato, garlic and broccoli with ricotta and mozzarella cheese

Porcini Calzone ~ $9.50
with fresh mushrooms, roasted red peppers, artichokes with ricotta & mozzarella
cheese

Portofino Calzone ~ $10.25
with ham, salami, ricotta, mushrooms and mozzarella cheese



Rustica Calzone ~ $10.25
with pepperoni, roasted red peppers, black olives, ricotta and mozzarella cheese

Steak Calzone ~ $10.75
with sliced steak, mushrooms, onions, green peppers, ricotta, & mozzarella cheese

Tomato Calzone ~ $9.75
with fresh tomatoes in a basil and garlic olive oil with ricotta & mozzarella cheese

Veggie Calzone ~ $10.25
with eggplant, artichokes, roasted red peppers, ricotta, and mozzarella cheese

Pizza Pops

Extra Item 1.00

Stromboli ~ $9.50
pepperoni, ham, italian sausage, green peppers and mozzarella cheese

Artichoke Pop ~ $8.75
artichokes, fresh mushrooms and mozzarella cheese

Broccoli Parmigiana Pop ~ $7.75
broccoli, mozzarella, ricotta cheese

Chicken Bruschetta Pop ~ $8.75
grilled chicken, chopped tomatoes, garlic, mozzarella cheese, basil and extra virgin
olive oil

Chicken Pop ~ $7.75
chicken, mozzarella cheese, parmigiana cheese

Eggplant Pop ~ $7.75
eggplant, mozzarella cheese

Love Puppy ~ $8.50
sausage, peppers, onions, mozzarella cheese

Pepperoni Pop ~ $7.75
pepperoni, mozzarella cheese

Veggie Pop ~ $8.50



broccoli, eggplant, mozzarella cheese, spinach, garlic, romano cheese

Steak Sandwiches
All sandwiches served with potato chips. Substitute fries for an extra 95¢

Cheese Steak ~ $6.75
with onions and mayonnaise

Cheese Steak Hoagie ~ $7.00
with lettuce, tomato, onions, mayonnaise

Cheese Steak Mushroom ~ $7.25
with onions, mushrooms and mayonnaise

Cheese Steak the Works ~ $7.75
green peppers, mushrooms, lettuce, tomato, onions, mayonnaise

The New Yorker ~ $8.50
with onions, mayo, banana peppers, green peppers, mushrooms, cherry peppers,
lettuce and tomatoes

Pepper Steak ~ $7.25
with onions, mayonnaise and green peppers

Pizza Steak ~ $7.50
with tomato sauce, mozzarella cheese, onions

Special Steak ~ $7.50
with green peppers, mushrooms, onions, mayonnaise

Specialty Sandwiches
All sandwiches served with potato chips. Substitute fries for an extra 95¢

Chicken Cutlet Hoagie ~ $7.50
with lettuce, tomato and mayonnaise

Chicken Cutlet Parmigiana ~ $8.00



breaded chicken with mozzarella cheese and tomato sauce

Eggplant Parmigiana ~ $7.25
breaded eggplant with mozzarella cheese and tomato sauce

Grilled Chicken Sub ~ $8.00
grilled chicken with mushrooms, fresh tomato, onion, mayonnaise, with provolone
cheese

Meatball Parmigiana ~ $7.50
with mozzarella cheese and tomato sauce

Sausage and Peppers ~ $7.75
sauteéd in tomato sauce

Sausage Parmigiana ~ $7.25
topped off with mozzarella cheese and tomato sauce

Veal Cutlet Parmigiana ~ $8.00
breaded veal with mozzarella cheese and tomato sauce

80z Angus Burgers

Served on a Kaiser Roll along with Fries

Classic Burger ~ $8.00
lettuce, tomato, onions, mayonnaise and topped with cheese

BBQ Burger ~ $8.00
sauteéd mushrooms, onions, bacon mixed with BBQ sauce and topped with
provolone cheese

Pizza Burger ~ $8.00
with tomato sauce and mozzarella cheese

Paisano Burger ~ $8.00
grilled mushrooms, onions topped off with cheese

Cold Cut Sandwiches



Prepared Hot or Cold, Italian Dressing or Mayonnaise, served with Lettuce,
Tomato, Onion. Substitute fries for an extra 95

Ham & Cheese ~ $7.25
Salami & Cheese ~ $7.25
Turkey & Cheese ~ $7.25

Special Italian Sub ~ $8.00
ham, capicolla, salami and provolone

Sundried Tomato Wraps

All Wraps Served with Potato Chips. Substitute fries for an extra 95¢

Turkey & Cheese ~ $7.00
cold turkey and cheese with lettuce, tomatoes, onions

Steak & Cheese ~ $7.25
hot steak with onions, mushrooms, green peppers, lettuce, tomatoes

Italian ~ $7.80
cold ham, provolone, salami, capicolla, lettuce, tomatoes, onions

Ham & Cheese ~ $7.00
cold ham and cheese with lettuce, tomatoes, onions

Grilled Chicken ~ $7.00
grilled chicken, onions, mushrooms, tomatoes topped with cheese

Veggie ~ $6.75
grilled onions, black olives, tomatoes, mushrooms, cheese

Bevande (Beverages)

Coke, Diet Coke, Sprite, Mr. Pibb, Mello Yello ~ $1.50

Fresh Brewed Iced Tea (sweetened & unsweetened) ~ $1.50



Hot Tea ~ $1.50

Coffee ~ $1.50

Apple Juice ~ $2.00

Orange Juice ~ $1.85

Pitcher of Soda ~ $5.50
Stewart’s Root Beer ~ $2.00
Kiwi-Strawberry, Grape, Fruit Punch ~ $2.00
Dasani Water ~ $1.80

Yoo-Hoo ~ $2.00

Ginger Ale ~ $1.95

Sunkist Orange ~ $1.95
Pelligrino Water - small ~ $1.75
Pelligrino Water - large ~ $4.25

Country-Time Lemonade ~ $2.00

Birre (Beer)
Miller Lite

Miller Genuine Draft
Budweiser

Bud Light

Michelob Light
Michelob Ultra
Coors Light

Yuengling



Sierra Nevada
Molsen Golden
Heineken
Peroni (Italian)
Corona

Blue Moon

Draft Beer
Miller Lite, Bud Lite, Sam Adams, Michelob Ultra, Michelob Amber Bock

12 oz. Miller Lite or Bud Light

12 oz. Michelob Amber Bock

12 o0z. Sam Adams or Michelob Ultra
23 oz. Miller or Bud Light

23 o0z. Sam Adams or Michelob Ultra
23 oz. Michelob Amber Bock

Pitcher Miller Lite or Bud Light
Pitcher Sam Adams or Michelob Ultra

Pitcher Michelob Amber Bock

Vino (Featured Wines)

Traditional Italian House Wines
Cornaro Chardonnay ~ $6.00
Cornaro Merlot ~ $6.00
Cornaro Cabernet ~ $6.00

Fossi Chianti ~ $6.50
Genuine Chianti Made in Tuscany 6.50</p>



House Wines

Half Carafe 8.50 | Carafe 14.00

Carlo Rossi ~ Paisano, Burgundy, and Chablis

Premier White Wine Selections

Tilia Chardonnay ~ Bottle $23.00
From Mendoza Argentina. Bold with ripe tropical fruit aromas. Loaded with citrus
and floral notes. Slight hints of oak. Very well balanced.

Cantina Nalles Pinot Grigi ~ Bottle $24.00
Dry, refreshing Italian Pinot from the Alto Adige. Creamy texture sporting apricots,
honeydew, and tropical fruits.

Mellen Riesling ~ Glass $6.25 | Bottle $22.50

Sweet and intense, a mouthful of honey, spice, caramel and floral notes around a
core of dried apricot and pineapple flavors. Comes from Mellen Vineyards in
Germany.

Degiorgis Muscato d’Asti ~ Full $23.00

Begin the evening with a toast of sparkling wine from the Piedmont region in Italy.
This delightfullysweet bubbly is similar to Spumanti but is of higher quality. Pop a
cork and discover good times!

Premier Red Wine Selections

Wagtail Shiraz ~ Bottle $22.00
From Barossa Valley, Australia. Loaded with berries, spice, licorice, hints of
chocolate and toasty oak that lead into a well balanced wine.

Lurton Pinot Noir ~ Bottle $24.00
From Languedoc France. Intriguing black cherry and spice aromas followed by
smoke, plum, and cherry flavors.



Sassoregale Super Tuscan ~ Bottle $27.00
From Tuscany Italy. A blend of Sangiovese, Cabernet, and Merlot. This wine is
intense with wild cherries and spice. Loaded with lots of rich flavor and spice.

Quady Electra Red ~ Bottle $28.00
From California. This wine made from the Muscat grape is for you wine lovers who
want a sweet red wine. Loaded with sweet fruit that is tangy and slightly spritzy.

Graham Beck Cabernet Shiraz Blend ~ Bottle $22.00
From Western Cape, South Africa. Medium bodied wine with loads of dark red fruit
and plenty of spice.

Angeline Pinot Noir ~ Bottle $38.00

Aromas of black cherry, smoky oak, earth, touches of menthol, cherry and
strawberry. The palate is dominated by round bright mouthfilling flavors of cherry
jelly and light tannin before the long medium broad finish which adds spice to the
sides. Well put together. Tasty!

Martin Ray Merlot ~ Bottle $43.00
Full bodied with aromas of plum, cherry, blackberry, chocolate, and cola. Lush
mouth feel with concentrated black fruit flavors and a persistent ripe red fruit finish.

Catena Cabernet ~ Bottle $44.00

Aromas of sweet juicy raspberry fruit and black pepper give way to flavors of the
same in this full bodied cabernet. This has an amazing concentration and ripe
tannins. This Cab will give many California Cabs a run for their money.

Cadarzo Sangiovese ~ Bottle 30.00
This red serves up lots of flavor and finesse with spice, anise cedar, currant and
wild berry flavors that fan out and linger on the finish. Made in Northern Italy.

Centamura Chianti Classico ~ Bottle 28.00
Dry, but rich in texture and long on the finish, this is an admirably concentrated,
well-balanced red wine. Plum, raspberry, and sun-dried tomatoes lend complexity.

Ask about our featured Liquors

Dessert

Tiramisu ~ 4.75



Cannoli ~ 4.50
Chocolate Mousse Cake ~ 5.25
Turtle Cheesecake ~ 5.25

Espresso ~ 1.75

Kids Menu

12 And Under Only Please
Slice of Pizza (extra toppings $1) ~ $2.00

Spaghetti ~ $4.50
small portion with Meatballs or Meatsauce, Tomato Sauce or Butter

Chicken Tenders ~ 4.75
with french fries

One Manicotti ~ 4.50

Two Cheese Raviolis ~ 4.50
Kids Alfredo ~ 5.50

Mini Pizza ~ 7.00

Wings and Fries ~ 5.50



