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Offer expires December 31, 2019	 Use Dinner Card Punch #11

Valid for all dinner entrées, after 4:00 p.m. (excluding Pizza)
Dine-in only.  Limit two Dining Cards per table.

11

You and your guest are cordially invited to enjoy up to 
$12.00 off any entrée when a second entrée 

of equal or greater value is purchased 
Sunday thru Thursday

 OR 
up to $8.00 off any entrée when a second entrée of equal 

or greater value is purchased Friday or Saturday.

Open  at 4:00 p.m. Tuesday thru Sunday
Closed Mondays

Live Entertainment Thursday, Friday and Saturday
Daily Food and Drink Specials

In 1967, Mr. and Mrs. Santaniello came to this attractive little town and 
bought this place which was then The Glenlord Vista Resort. Since both of them 
were born and raised in southern Italy, they decided to introduce their version of 
Italian food to the area. Most everything dealing with the restaurant is the same 
as it was back then. It is still family-operated and everything is still homemade. 
Today Ralph Santaniello carries on the tradition his parents started in 1967. 
Santaniello’s pizza is rumored to be the best in town with fresh, homemade pizza 
dough and sauce.  Menu selections include a wide variety of traditional Italian 
dinners along with steak, seafood, and chicken entrées, uniquely prepared in 
the Italian tradition. The Santaniello family welcomes you to their restaurant. 
They also have one of the largest and best equipped banquet facilities in the area.

2262 W. Glenlord • Stevensville, MI
(269) 429-3966

Get the App! 
Make Reservations, 
Check Events,
Get Special Offers!

Or Scan 
This
Code
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COLD ANTIPASTI
Bruschetta
Toasted Bread, Tomato, Basil,  
Garlic, Olive Oil  8

Bocconcini
Fresh Mozzarella, Tomato, Basil, 
Olive Oil  9 

Antipasto
Meats, Cheeses, Fresh 
Vegetables 
Half 14  |  Full 24

Meat & Cheese Board 
Hand Selected Meats, Cheeses, 
Parmesan Garlic Spread, Kalamata 
Olives, House Made Bread  20 

Chilled Peel & Eat Shrimp
Tiger Shrimp, Lemon, Cocktail  
Sauce 12

WARM BREAD 
Cup of Marinara Or Tomato Basil  2 

Cup of Alfredo or Meat Sauce 3

Focaccia  Half  8 | Full 13
Add: Mozzarella 4  Caramelized Onion 3  Gorgonzola 5 

Garlic Bread  7       
Add Mozzarella  2

SALADS
Add: Chicken 5  Shrimp 6

Garden  
Fresh Greens, Vegetables  4
Add Mozzarella & Pepperoni  4

Caesar  
Romaine, Gorgonzola, Tomato, 
Black Olives, Shaved Parmesan  
Half 6 | Full 11 

Spinach  
Walnut, Goat Cheese, Tomato, 
Balsamic Dressing  13

Arugula  
Gorgonzola, Pear, Walnuts  14

HOT ANTIPASTI
Calamari
Lightly Dusted, Flash Fried, 
Lemon, Cocktail Sauce  12

Chicken Wings
Garlic, Hot, Teriyaki, Sweet & 
Spicy BBQ, BBQ  11 

Mozzarella Sticks
Flash Fried, Italian Breadcrumbs, 
Marinara  9

Spinach Artichoke Dip
House Made, Fresh Pita Chips  10

Buffalo Shrimp 
Flash Fried, Bleu Cheese 
Dressing 12 

Sautéed Peel & Eat Shrimp
Tiger Shrimp, Garlic Butter  12

PASTA SPECIALTIES
Add soup or salad 4 

Fettuccine Primavera 
Marinara or Alfredo, Fresh Bell Peppers,  
Broccoli, Carrots, Portobello, Zucchini  16

Seafood Linguine 
(Available Thurs-Sun)

Scallops, Shrimp, Baby Spinach,  
Cream Sauce  25

Salmon Venezia 
Pan Seared, Fettuccine, Light Cream Sauce  19

Capellini Cacciatore
Chicken, Mushrooms, Green Peppers,  

Angel Hair  16

Sausage & Green Pepper Mostaccioli
Tomato Basil Sauce  15

Jalapeño Linguine 
Sautéed Jalapeño, Tomato Basil Sauce  15

Lasagne
House Made Pasta, Three Cheese Blend,  
Ground Beef, Choice Of Sauce  17 

Eggplant Parmigiana
Lightly Dusted, Fried, Mozzarella,  
Parmesan, Side of Pasta  15

Ravioli
House Made Pasta, Cheese Blend,  
Ground Beef, Baby Spinach  16

Pollo Parmigiana
Chicken Breast, Mozzarella, Parmesan,  
Side of Pasta  18

Manicotti
House Made Pasta, Cheese Blend  
Choice of Sauce  16     
add Sautéed Spinach 2 

Pollo Italianissimo
Chicken Breast, Portobello, Fontina Sauce,  
Side of Pasta 18 

Veal Parmigiana 
Lightly Breaded, Mozzarella, Meat Sauce,  
Side of Pasta  19

ITALIAN CLASSICS 
Add Soup or Salad  4 

Please allow extra time for baking.

Ribeye
Hand Cut, 14 oz, Sautéed Mushrooms, Fried Onions  25

Grilled Balsamic Chicken Breast  
(Available Thursday -Sunday)
Fresh Vegetable 18

Vegetable Platter
Brussels Sprouts, Asparagus, Red Pepper,  
Portobello, Shaved Parmesan 15

Shrimp Scampi
Fresh Garlic, Butter, Olive Oil, Side of Pasta  19

Perch
Flash Fried, French Fries, Tartar  15

Shrimp Florentine
Sautéed Spinach, Fontina Sauce, Baked,  
Side of Pasta  21

Orange Roughy 
Broiled, White Wine Caper Sauce, Fresh Vegetable  19

SOUP
Minestrone 6

Pasta E Fagioli
(Available Wednesday & Thursday) 5

Clam Chowder
(Available Friday - Sunday) 7

$1 Charge for Split Plates 
Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ENTRÉES 
Add Soup or Salad  4 
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PASTA   
Spaghetti
Fettucine
Linguine
Mostaccioli
Capellini
Whole Wheat 
Mostaccioli (add 2)
Gluten Free Mostaccioli (add 3)

SAUCE
Marinara 
Tomato Basil
Garlic & Olive Oil
Butter Parmesan 
Pesto (add 2)
Meat (add 2)
Alfredo (add 2)
Creamy Pesto (add 2)

VEGETABLES add 1/item
Broccoli 
Carrots 
Red Pepper 
Green Pepper
Jalapeño  
Mushroom
Portobello 
Spinach
Tomato Basil
Zucchini

PROTEIN
Meatballs 6
Chicken Breast 5
Shrimp 6
Salmon 7 
Sausage 4

Rosanna Special   12”  20.5 | 14”  22.5
Thin Crust, Sautéed Onion, Spinach,  
Sausage, Gorgonzola, Provolone

BBQ Chicken   12”  19.5 | 14”  21.5 
Thin Crust, Sautéed Chicken, Red Pepper,  
Onion, BBQ Sauce, Mozzarella

Special Deluxe   12”  20   | 14”  24.5 
Sausage, Pepperoni, Mortadella, Mushroom,  
Onion, Green Pepper, Black Olive

Anna's Special  12”  21.5 | 14”  23.5
Thin Crust, Choice of  Chicken or Shrimp,  
Creamy Pesto, Provolone 

Vegetable Deluxe   12”  20   | 14”  24.5 
Zucchini, Onion, Broccoli, Mushroom,  
Cauliflower, Green Pepper, Tomato, Basil

Pasquale’s Pizza Coperta 12” 18.5 | 14” 21.5 
Pizza “Pie,” Mozzarella, Tomato, Black Olive, Ham

Ralfie Special     12” 18.5 | 14” 20.5 
Thin Crust, Tomato, Basil, Provolone  
Add Gorgonzola 5

Arugula Portobello    12” 20.5 | 14” 22.5
Thin Crust, Baby Arugula, Portobello,  
Tomato, Goat Cheese, Balsamic

CREATE YOUR OWN PIZZA
8” 8  | 12” 13  | 14” 14

Choice of Crust
Traditional, Pan, Thin, Gluten Free Add 3

Toppings   
8” .5  | 12” 1  | 14”  1.5 each

Mushrooms, Onion, Green Pepper, Black Olive, Green Olive, Fresh Garlic, Tomato & Basil,  
Pineapple, Pepperoncini, Spinach, Jalapeño, Artichoke, Sausage, Pepperoni, Meatball, Ground Beef,  

Ham, Mortadella, Anchovy, Bacon, Hot or Mild Giardiniera 
 

Add Chicken or Shrimp   8” 1.5  | 12” 3  | 14”  5
 

CREATE YOUR OWN CALZONE 
Small 13  | Large  14 

Add Items  Small 1 each  | Large  1.5 each

Italian Steak
Roast Beef, Grilled Onion, Green Pepper, Marinara  12

Meatball
House made Meatballs, Meat Sauce  10

Roast Beef
House made Seasoned Beef, Gravy  11

Hearty Vegetable
Roasted Red Pepper, Portobello, Arugula, Provolone,  
Smoked Paprika Aioli  12

Poor Boy
Ham, Pepperoni, Cheese, Lettuce, Tomato,  
Italian Dressing  10

CREATE YOUR OWN PASTA   
Start with pasta and sauce 13

PIZZA SPECIALTIES

SANDWICHES
Add Cheese or Giardiniera  1.5 |  French Fries  Salad or Soup 4
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