
SPR ING  DESSER T S
Paesano “Signature” Tiramisu
Layers of espresso and rum soaked ladyfinger cookies
layered with a creamy mascarpone cheese mousse
and cocoa powder.  10  GF

Brown Butter Cake
Sweet and nutty brown butter cake with maple caramel
glaze and macerated blackberries.  9

Limoncello Mascarpone Cheesecake
Creamy mascarpone Cheesecake over spiced graham cracker
crust.  Topped with mixed berry coulis.  9

Pistachio Creme Brulee
Pistachio infused custard topped with bruleed turbinado sugar.
Garnished with Luxardo cherries.  9

Cherry-Berry Cobbler
Sweet and tart mixed berries with Michigan cherries topped
with sweet buttermilk biscuit topping.  9

Paesano Cannolis
Large shells stuffed with sweet citrus ricotta filling.
Topped with rich chocolate ganache, crushed pistachios
and chocolate chips.  9

Apricot, Orange and Hazelnut Biscotti
Double-baked crunchy Italian cookie ideal for dunking in
Vin Santo or coffee drinks.  2

Seasonal Gelato
Our seasonal Michigan-made gelato is Lemon-Blueberry.
Ask your server for our current seasonal flavor.  5

APPS/SMALL PLATES
Cosce di Rane
Sauteed frog legs served on a crispy quinoa cake studded
with peas, artichokes and asparagus.  Finished with a
roasted roma tomato and fennel relish.  13

Pazzi Per Calamari
Flash-fried breaded calamari tossed with sweet drop peppers,
fresh arugula greens and a sweet red-chili sauce.  13

Eggplant Parmigiana
Lightly fried eggplant, sliced tomatoes, fresh basil and fresh
mozzarella layered together and baked until golden brown. 10 GF

Scafata all’uovo
A traditional appetizer hailing from Umbria, this dish brings
together the best vegetables of the season.  A springtime dish
of fava beans, peas, collard greens and asparagus with fresh
Italian herbs.  Finished with a local baked duck egg, garden
chives and served with seeded flatbread crisps.  13

Pancetta e Lattuga
Marinated Italian pancetta seared until crispy and sliced thin,
served on a grilled romaine heart.  Finished with Tuaca soaked
sundried tomatoes, pickled red onion and Laura Chenel goat
cheese.  Dressed in house balsamic vinaigrette.  14

Asparagi e Burrata
Lemony Michigan asparagus chargrilled and topped with a
fresh ball of Grande burrata.  Finished with a lemon-thyme
curd, pea tendrils and sesame seeds.  Served with toasted
homemade roasted red pepper bread.  12

Seasonal Flatbread
Hand-stretched long-fermented house dough with a yellow tomato
sauce, shredded mozzarella, smoked gouda, Detroit Mushroom Co.
mushrooms and Dodge City fennel salumi.  16

Pesce Fritto
Michigan classic! Great Lakes smelt lightly breaded, fried and
served alongside an Italian style remoulade and salsa verde. 13

SPRING SALADS
Nicoise
Pan-seared yellowfin tuna served over lemony-anchovy
aioli. Served alongside a composed salad of fresh arugula,
red onion, roasted roma tomatoes, fingerling potatoes,
haricot verts, marinated olives and hard boiled egg dressed
in a simple vinaigrette.  19  (without tuna 11)

Insalata di Piselli
Tender bibb lettuce leaves tossed with lemon-basil vinaigrette,
spring peas, snap peas, candied walnuts and hand-grated
BellaVitano cheese. Topped with fresh pea tendrils. 13

Bacche Fresche
Spinach, frisse and rubbed kale dressed in a rhubarb vinaigrette
with fresh blackberries, strawberries, blueberries and crunchy
fennel over a spread of sunflower seed butter.  Finished with
delicate bee pollen.  13

S AL ADS  ( con t i nued)
Pear & Gorgonzola Salad
Crisp romaine lettuce with sliced radicchio and walnut
vinaigrette. Garnished with slices of fresh pears, toasted
ground walnuts and crumbled gorgonzola cheese. 11
Enjoy as a side salad with any entree.  7

Paesano Caesar Salad
Romaine lettuce with house-made Caesar dressing.  Garnished
with Italian-herb croutons and grated parmesan cheese.  11
Enjoy as a side salad with any entree.  7

House Mixed Greens Salad
Mixed artisan greens, sliced red onion, cherry tomatoes,
fresh cucumbers and shredded carrots.  6

Make any above salad an entree with your choice:
Chicken 5  •  Shrimp 8  •  Salmon 8*  •  Steak 9*
(*Specify preferred degree of doneness.)

Spring Vegetables & Sides  6
• Lemon Coriander Marble Potatoes

• Snap Peas • Sauteed Spinach & Cherry Tomatoes
• Marinated Gigante Beans

• Celery Root Mashed Potatoes
• Grilled Michigan Asparagus
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SEASON AL  ENTREES
Entrees come with choice of house made soup or house salad, rolls
and garlic butter.  Ask about our GLUTEN FREE (GF) options.

Stuffed Mushrooms
Our spring vegan entree!  Oven roasted  mushrooms stuffed
with almond ‘ricotta’, zucchini, summer squash and artichokes.
Served over creamy cauliflower ‘risotto’ studded with black
truffles and peas.  Drizzled with balsamic reduction.  26

Lamb Lecca-Lecca
Roasted lamb lollipops crusted with dijon and pistachio
crumbles. Accompanied by a mugolio-yogurt sauce and
served with lemon coriander marble potatoes and grilled
asparagus.  Finished with garden herb dust and
pomegranate molasses.  32

Berkshire Pork Paillard
Marinated Berkshire pork loin pounded thin and char-grilled.
Topped with a petite salad of curled endive, crispy Italian
rice, caramelized onions, and gigante beans.  Finished with
shavings of Pecorino cheese.  25

Branzino
Mediterranean skin-on Branzino fillets pan seared and
simmered in a horseradish acqua pazza with capers, cherry
tomatoes and sofrito.  Served with our parmesan quinoa
cakes and charred snap peas.  28

Roman Pollo Cacciatore
Joyce Farms organic chicken in robust white wine rosemary
sauce with asparagus, carrots, onions, and artichokes drizzled
with fava bean pistou.  Served with a side of fresh ricotta polenta
bread and celery root mashed yukon potatoes.  28

SPR ING  PAS TAS
Asparagus Mascarpone Ravioli
Jumbo Asparagus and Mascarpone stuffed ravioli with
lemony-parmesan brodo, asparagus tips, cherry tomatoes
and fried basil leaves.  Served with a dollop of DOP
pecorino mousse.  24

Fusilli D’agnello
House fusilli pasta with roasted garlic and rosemary butter,
shaved lamb striploin, roasted roma tomatoes, and caramelized
fennel.  Finished with sliced spring onions and a BellaVitano
cheese crisp.  26

Salsiccia in Gialla
House chitarra pasta tossed with our own yellow tomato
sugo, seared duck sausage coins, diced sweet peppers,
zucchini, and red onion.  Topped with Grande burrata
and fresh basil.  25

Spaghetti Affumicatii
A smoked salmon and asparagus terrine atop a bed of house
spaghetti with tomatoes and arugula in a lemon cream sauce.
Garnished with micro herb garden.  26

CL ASS IC  I TAL IAN
Paesano Lasagna
Layers of fresh pasta filled with slow cooked meat ragu
and creamy Italian cheeses, baked and topped with our
house-made tomato sugo.  18

Rigatoni & Country Greens
Italian sausage sautéed in garlic butter with rapini greens
and hot finger peppers tossed with our rigatoni pasta
and grated Pecorino Romano cheese.  19  GF

Spaghetti with Meatballs & Tomato Sugo  16  GF
Without meatballs.  15

SEASONAL | LOCAL | GLUTEN FREE
Dishes marked as     are new Seasonal creations.

Those that have a     symbol are made with
local ingredients.  The GF symbol signifies the dish
may be prepared as Gluten Free (ask your server).

CLASSIC ITALIAN ( continued)
Fettuccine alla Bolognese
Slow-cooked rustic meat sauce of beef, vegetables and
red wine.  Sprinkled with Pecorino Romano.  18  GF

Veal Scaloppine
Paesano’s rendition of the classic saltimbocca.  Hand-pounded
veal cutlets, sautéed sage, imported Italian prosciutto and
simmered in a classic piccata sauce.  28  GF

Chicken Parmigiana
Crisp, pan-fried breaded chicken breasts topped with melted
mozzarella cheese and served with angel hair pasta tossed
with tomato sugo.  24

Eggplant Parmigiana
Lightly fried eggplant, sliced tomatoes, fresh basil and fresh
mozzarella layered together and baked until golden brown.
Served with angel hair pasta tossed with tomato sugo.  18  GF

Classic Marsala
A hearty pan roasted cremini mushroom and marsala wine
sauce with garlic-buttered angel hair pasta.  GF
Chicken  24  •  Salmon  26  •   Veal  28

Classic Piccata
A piquant sauce of lemon, capers and garlic with white wine and
herb butter.  Served with garlic-buttered angel hair pasta.   GF
Chicken  24  •  Salmon  26  •  Veal  28

Shrimp Scampi
Sautéed shrimp in a white wine butter sauce, tossed
with fresh garlic, basil and heirloom cherry tomatoes.
Served over house-made spaghetti.  24  GF

Kiddie Pizza  Choice of cheese or pepperoni.
Comes with a side salad.  6.50  GF

Kiddie Spaghetti with Meatballs
Comes with a side salad.  6.50  GF

*Please specify your preferred degree of cooking doneness. *Eating raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness.  Young children, pregnant women,
older adults, and those who have certain medical conditions are at greater risk.

AFTER  D INNER  DR INK S
Espresso

European Cappuccino
House espresso with a head of frothed milk.

House Cappuccino
Our house mix of brewed decaf espresso, milk,
ground chocolate, cinnamon, and a hint of nutmeg.

Americano
Espresso topped off with hot water.

Caffe Corretto
Espresso and a splash of Sambuca.

Doppio
Double shot of espresso.

AFTER  D INNER  L IQUEURS
• Sambuca (clear or black) • Assorted Grappa

• Cognac: Courvoisier V.S., Remy Martin V.S.O.P.,
Remy X.O. • Grand Marnier • Disaronno Amaretto

• Frangelico, Cointreau, B+B, Ports and Sherry


