APPETIZERS
Caesar Salad - 10
(Add Shrimp or chicken) - 8
Crispy romaine tossed in homemade dressing with croutons and parmesan (anchovies Optional)

Caprese Salad - 16
Caprese salad with tomatoes and mozzarella cheese (vegetarian)

Calzone - 24
Ricotta, mozzarella, sausage, spinach, and peppers (vegetarian option)

Pasta e Fagioli - 12
Italian beans and pasta soup with tomatoes and pancetta (bacon) (vegan Option)

Antipasto Misto Board - 32
Assorted Imported Italian meats and cheeses, perfect for two or more people to share
(Add mini radicchio & salmon Caesar salad) ~ 6 each

PASTA
(gluten-free available)

Fettucine alla Bolognese - 22
egg fettucine with Bolognese sauce

Paccheri Pasta Pomodoro Basilico - 22
Bronze-drawn calabria Pasta in amalfi cherry tomato sauce (vegetarian/vegan option)

Rollatini Di Melanzane - 28
Crispy Rolled Eggplant filled with Mozzarella, tomatoes and basil (vegetarian)

Pasta alla Carbonara - 22
pancetta, onions, parmesan and pepper in a creamy parmesan sauce (vegetarian option)

Lasagna della Nonna - 29
Renzo’s Famous Handmade lasagna with meatballs and assorted imported cheeses

Risotto Funghi Porcini - 26
Italian imported mushroom (porcini) topped with truffle oil (vegan option)

Gnocchi alla Sorrentina - 22
Potato gnocchi in a cherry tomato sauce with mozzarella, basil and EVOO (vegetarian)

Pasta alla Puttanesca - 22
Green and kalamata olives, capers and anchovies (vegan option)

Pappardelle alla Boscaiola - 22
Creamy tomato sauce, porcini mushrooms, pancetta (vegetarian option)

Pasta with Neapolitan Meatballs - 28
Beef and pork, pine nuts, and raisins

Pasta alla Norma - 22
Eggplant, tomatoes, and basil (vegetarian)
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ENTREES
Pan Roasted NC Mountain Trout - 38
Topped with toasted almonds, served with seasonal vegetables

Shrimp Scampi - 38
Bronze-drawn wheat semolina pasta in a classic Italian garlic Scampi sauce
Topped with pan seared shrimp, cherry tomatoes and other seasonings for flavor

Lobster Risotto - 48
Steamed Lobster on top of creamy Champagne risotto served with seasonal vegetables

Fresh Salmon Fettuccine - 36
Egg fettuccine with fresh grilled salmon and exotic mushrooms in a cream sauce

Chicken alla Milanese - 28
Breaded chicken cutlet served atop mashed potatoes and a mixed Tomato-arugula salad

Ribeye alla Fiorentina - 42
Served with porcini mushrooms and roasted potatoes

Filet Mignon - 42
Tender beef filet topped with rosemary butter. Served with Renzo’s roasted potatoes and spinach

Veal Marsala – 39
Veal scaloppini soaked in a marsala sauce,
Served with spinach, mushrooms and Polenta

Ossobuco Alla Milanese Classico - 48
Classic Italian recipe consisting of a slow- cooked veal shank,
Served with saffron risotto and porcini mushrooms Topped with a delicate edible golden leaf

PLEASE REQUEST OUR
HOME-MADE DESSERTS MENU
We Are Adhering To The FDA COVID-19 Best Practices
For Retail Food Establishments
Some items subject to market availability.
we highly encourage our customers to eat our dishes the way they are described.
they come from tradition and a long time of experimenting with matching flavors.
for every addition/substitution there will be an up-charge, according to the request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.
Parties of 6 or more will automatically have a gratuity of 20% added to their bill.
we are proudly committed to serving authentic Italian food made from imported ingredients
502 N. Main Street, Hendersonville, NC 28792

www.renzos.us

(828) 551-7766
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Dolci
(dessert)

Baccanale – 14
Angel Food Cake, Chocolate & Vanilla Ice Cream, Blended
Liqueurs, Shaved almonds, Semi-sweet Chocolate Sauce
Renzo's Creation - Intense Flavor

Apple Strudel – 12
Apples, Raisins, Pine Nuts, Apricot marmalade, Vanilla Ice Cream

Cannoli - 12
Sicilian cannoli filled with chocolate chips, ricotta cheese,
candied fruit topped with crumbled pistachio
Note: All desserts are made in house

we are proudly committed to serving authentic Italian food!
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