
VISIT ANY OF OUR LOCATIONS:

7970 Jefferson Hwy., Suite F
Baton Rouge, LA 70809
225-927-2762

7550 Bluebonnet Blvd.
Baton Rouge, LA 70810
225-761-4465

13686 Coursey Blvd.
Baton Rouge, LA 70817
225-755-0977

36557 Mission St.
Prairieville, LA 70769
225-677-7262

WWW.LOUISDEANGELOS.COM

141 Aspen Sq.
Denham Springs, LA 70726
225-664-1188

A N T I P A S T O
MOZZARELLA MARINARA  Golden breaded wedges of creamy mozzarella 
served over basil marinara.  8.25

FRIED ZUCCHINI  Golden fried, topped with Pecorino Romano and 
served with marinara.  7.95

FRIED RAVIOLI  Six breaded and fried jumbo ravioli �lled with herbed 
ricotta cheese.  7.25

SPINACH & ARTICHOKE DIP  Served warm with smoked mozzarella 
�atbread for dipping  9.25

GARLIC CHEESE BREAD  Toasted Italian bread brushed with Parmesan garlic butter 
and broiled with mozzarella.  HALF 4.95   FULL 9.95

CRISPY ARTICHOKES  Tender lemon and herb marinated artichokes,
�ash fried and served with marinara.  8.95

FRIED SHRIMP  Lightly breaded tender shrimp served with marinara 
and spicy Creole honey mustard.  10.95

SHRIMP STUFFED MUSHROOMS  Large herb roasted mushroom caps �lled 
with Gulf shrimp, fresh spinach, and smoked mozzarella.  8.95

CALAMARI FRITTI  Served with fresh lemon, marinara, 
and grilled pineapple habanero pepper jelly.  10.50

F O C A C C I A  &  Z U P P A
CAPRI FOCACCIA  Oven baked �atbread with virgin olive oil, fresh mozzarella, garlic 
marinated Romas, capers, and fresh basil.  7.95

SHRIMP & PANCETTA FOCACCIA  Baked �atbread with Gulf shrimp, crispy Pancetta, 
fresh spinach, roasted garlic, and aged Asiago cheese.  10.50

DEANGELO’S TOMATO BASIL  Plum tomatoes simmered with fennel, leeks, garlic, 
and fresh herbs �nished with a touch of cream.  CUP  3.95  BOWL  6.95

SHRIMP & CORN BISQUE  A Louisiana favorite, with a bit of spice and �avored 
with sherry.  CUP  4.95  BOWL  7.95

MINESTRONE  A hearty version of this classic soup, loaded with vegetables, 
sweet link sausage, and white beans.  CUP  3.95  BOWL  6.95

SOUP & SALAD DUO  Choose any cup of soup and pair it with a Caesar or Sensation salad. 
Served with garlic cheese bread.  10.95     Add 1.00 for Shrimp & Corn Bisque.

I N S A L A T A
Our salad dressings are made following the Mediterranean

tradition, using only the finest ingredients available for the great
flavor for which DeAngelo’s salads have become famous.

DEANGELO  Baby mixed greens, calamata olives, red onion, Roma tomatoes, pepperon-
cini, and fresh gourmet mozzarella tossed in our house vinaigrette.  Sm  5.50    Lg  9.95

SENSATION  Crisp romaine tossed with garlic, lemon, and Romano dressing, �nished 
with toasted sliced almonds.  Sm  5.50    Lg  9.95

ASIAGO CAESAR  Classic Caesar salad tossed with herbed croutons and garnished with 
shredded Asiago cheese.  Sm  5.50    Lg  9.95

ISABELLA  Baby mixed greens tossed in a light dressing of balsamic-lemon Dijon 
vinaigrette with grape tomatoes and Asiago cheese.  Sm  5.50    Lg  9.95

BLEU CHEESE  Romaine, bleu cheese vinaigrette, grape tomatoes, croutons, and 
crumbled Danish bleu cheese.  Sm  5.50    Lg  9.95

SPINACH  Baby spinach tossed in a warm bacon vinaigrette with green apples, Roma 
tomatoes, toasted pecans, and feta cheese.  Lg  9.95

TUSCAN Romaine and baby spinach in our house balsamic vinaigrette with red onion, feta, tart 
green apples, and sun-dried cranberries.   Lg 10.50

SALAD ADDITIONS: Grilled Chicken 3.00
Lemon-basil Grilled Shrimp 4.00   Fried Shrimp 4.00

P A S T A
Served with Garlic Cheese Bread

SPAGHETTI & MEATBALLS  Tender meatballs in plum tomato basil sauce �nished with 
Pecorino Romano and Asiago cheeses.  11.95

SHRIMP & CRAWFISH DIAVOLO  Sautéed Gulf shrimp and craw�sh tails with linguini 
pasta in a spicy tomato cream sauce.  17.95

FETTUCCINE ALFREDO  Fettuccine pasta tossed in a rich Alfredo cream, with your 
choice of:  Grilled chicken breast  13.95   Gulf shrimp  15.95

MONA LISA  Jumbo lump crabmeat and Gulf shrimp in a roasted pepper cream sauce 
over angel hair pasta.  17.95

PENNE REGGIANO  Parmesan Reggiano cream sauce, sautéed Crimini mushrooms, and 
garlic tossed over penne pasta with your choice of:  
Grilled chicken breast  13.95   Gulf shrimp  15.95

SHRIMP PESTO  Jumbo sautéed Gulf shrimp and roasted garlic, tossed with penne 
pasta in a pesto cream sauce �nished with Asiago.  16.95    
Substitute grilled chicken  14.95 

H O U S E  F E A T U R E S
Served with Garlic Cheese Bread

CHICKEN PARMESAN  Italian breaded breast of chicken with Parmesan and Provolone 
cheeses, served over angel hair pasta with a creamy plum tomato sauce.  15.95

BAKED EGGPLANT PARMIGIANA  Layers of thinly sliced breaded eggplant in our 
marinara sauce with basil pesto, smoked mozzarella, and spicy Asiago cheese.  14.25

SHRIMP & CRABMEAT CANNELLONI  Fresh pasta rolls �lled with Gulf shrimp, 
artichokes, and Italian cheeses oven baked with brandy cream sauce and topped with 
jumbo lump crabmeat.  17.95

NONA’S LASAGNA  Italian sausage and beef lasagna layered with marinara sauce, fresh 
herbs, and our Italian �ve cheese blend.  14.95

CHICKEN & ARTICHOKE RAVIOLI  Herb roasted chicken ravioli baked with marinated 
artichoke hearts and Italian cheeses in a brandy cream sauce �nished with pesto.  14.95

S A N D W I C H E S  &
B U R G E R S

Served with Italian Shoestring Fries

CHICKEN CAESAR WRAP  Grilled chicken breast with Romaine lettuce, Caesar dressing, 
grape tomatoes, and Asiago cheese wrapped in warm, grilled �atbread.  9.95 

UNCLE FRANKIE’S BURGER  Italian burger with pepper jack cheese, caramelized onions, 
and roasted red pepper marinara.  Served dressed with lettuce, tomato, and pesto mayo.  10.95

CLASSIC BURGER  Your choice of Provolone or pepper jack.  9.95 
Add pancetta, portabellos, or caramelized onions  .75

LITTLE ITALY WRAP  Freshly grilled focaccia bread with Black Forest ham, Genoa 
salami, pepperoni, Provolone, pepper jack cheese, chopped Italian olive salad, and 
romaine, dressed with parmesan vinaigrette.  10.95

THE “ROCKY” PHILLY CHEESE STEAK  Chopped sirloin steak with sautéed onions, 
mushrooms, and au jus on a Parmesan toasted sub with Provolone cheese.  10.95

C A L Z O N E S
All of our calzones are created fresh to order with herbed homemade 

ricotta, imported Pecorino Romano, and whole milk mozzarella. 
Available in regular or whole-wheat dough.

GREEK  Fresh spinach, garlic, and feta cheese, �nished with marinated Roma tomatoes.  10.25

LEONARDO  Meatball pieces, sweet Italian sausage, caramelized onions, 
and green peppers.  10.95
 
WILD MUSHROOM  Grilled chicken breast, sautéed Portobello mushroom blend, 
roasted garlic, smoked mozzarella, and �nished with marinated Romas.  11.95

SICILIAN  Pepperoni, Italian sausage, fresh mushrooms, garlic, and �nished 
with marinated Romas.  10.75

CRAWFISH Sautéed craw�sh tails, fresh mushrooms, caramelized onions, fresh spinach, 
and Asiago cheese, �nished with roasted red peppers.  13.75

LUCCA  Grilled chicken, fresh spinach, feta, roasted garlic, and sun-dried tomatoes.  11.95

VENETIAN  Gulf shrimp, seasoned artichokes, sautéed Portobello mushrooms, 
and �nished with marinated Romas.  12.95

FLORENTINE  Grilled chicken, fresh spinach, garlic, and �nished 
with marinated Roma tomatoes.  11.50

FLORIO  Pepperoni, Italian sausage, Black Forest Ham, and spicy herbed Asiago cheese.  11.95

SUPER VEGGIE  Fresh mushrooms, onions, green peppers, spinach, banana peppers, 
�re-roasted red peppers, and �nished with marinated Romas.  10.95

SUPER DELUXE  Pepperoni, Italian sausage, fresh mushrooms, onions, 
green peppers, banana peppers, and �re-roasted red peppers

D E S S E R T S
WHITE CHOCOLATE BREAD PUDDING  A warm bread pudding with white chocolate 
chips topped with Jack Daniel's whiskey sauce and candied pecans.  7

TIRAMISU  Lady�ngers soaked with espresso and Tia Maria with layers of shaved 
chocolate and mascarpone cream.  6

TOASTED ALMOND CREAM CAKE  Lady�ngers soaked with Amaretto, layered with 
mascarpone cream and topped with crumbled Amarettini cookies and toasted almonds.  6

NEW YORK STYLE CHEESECAKE  Baked with a golden brown graham cracker crust.  6

CHOCOLATE MOUSSE SUPREME  Chocolate cake �lled with chocolate mousse and 
covered with a semi-sweet chocolate ganache.  7 

CHOCOLATE SILHOUETTE CHEESECAKE  A creamy blend of regular and chocolate 
cheesecake, topped with a semi-sweet chocolate ganache.  6 

WARM CHOCOLATE CHIP COOKIE PIZZA  A large, warm chocolate chip cookie topped 
with ice cream and chocolate sauce.  6

9952 Sullivan Road
Central, LA 70818
225.262.4063
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A N T I P A S T O
MOZZARELLA MARINARA  Golden breaded wedges of creamy mozzarella 
served over basil marinara.  8.25

FRIED ZUCCHINI  Golden fried, topped with Pecorino Romano and 
served with marinara.  7.95

FRIED RAVIOLI  Six breaded and fried jumbo ravioli �lled with herbed 
ricotta cheese.  7.25

SPINACH & ARTICHOKE DIP  Served warm with smoked mozzarella 
�atbread for dipping  9.25

GARLIC CHEESE BREAD  Toasted Italian bread brushed with Parmesan garlic butter 
and broiled with mozzarella.  HALF 4.95   FULL 9.95

CRISPY ARTICHOKES  Tender lemon and herb marinated artichokes,
�ash fried and served with marinara.  8.95

FRIED SHRIMP  Lightly breaded tender shrimp served with marinara 
and spicy Creole honey mustard.  10.95

SHRIMP STUFFED MUSHROOMS  Large herb roasted mushroom caps �lled 
with Gulf shrimp, fresh spinach, and smoked mozzarella.  8.95

CALAMARI FRITTI  Served with fresh lemon, marinara, 
and grilled pineapple habanero pepper jelly.  10.50

F O C A C C I A  &  Z U P P A
CAPRI FOCACCIA  Oven baked �atbread with virgin olive oil, fresh mozzarella, garlic 
marinated Romas, capers, and fresh basil.  7.95

SHRIMP & PANCETTA FOCACCIA  Baked �atbread with Gulf shrimp, crispy Pancetta, 
fresh spinach, roasted garlic, and aged Asiago cheese.  10.50

DEANGELO’S TOMATO BASIL  Plum tomatoes simmered with fennel, leeks, garlic, 
and fresh herbs �nished with a touch of cream.  CUP  3.95  BOWL  6.95

SHRIMP & CORN BISQUE  A Louisiana favorite, with a bit of spice and �avored 
with sherry.  CUP  4.95  BOWL  7.95

MINESTRONE  A hearty version of this classic soup, loaded with vegetables, 
sweet link sausage, and white beans.  CUP  3.95  BOWL  6.95

SOUP & SALAD DUO  Choose any cup of soup and pair it with a Caesar or Sensation salad. 
Served with garlic cheese bread.  10.95     Add 1.00 for Shrimp & Corn Bisque.

I N S A L A T A
Our salad dressings are made following the Mediterranean

tradition, using only the finest ingredients available for the great
flavor for which DeAngelo’s salads have become famous.

DEANGELO  Baby mixed greens, calamata olives, red onion, Roma tomatoes, pepperon-
cini, and fresh gourmet mozzarella tossed in our house vinaigrette.  Sm  5.50    Lg  9.95

SENSATION  Crisp romaine tossed with garlic, lemon, and Romano dressing, �nished 
with toasted sliced almonds.  Sm  5.50    Lg  9.95

ASIAGO CAESAR  Classic Caesar salad tossed with herbed croutons and garnished with 
shredded Asiago cheese.  Sm  5.50    Lg  9.95

ISABELLA  Baby mixed greens tossed in a light dressing of balsamic-lemon Dijon 
vinaigrette with grape tomatoes and Asiago cheese.  Sm  5.50    Lg  9.95

BLEU CHEESE  Romaine, bleu cheese vinaigrette, grape tomatoes, croutons, and 
crumbled Danish bleu cheese.  Sm  5.50    Lg  9.95

SPINACH  Baby spinach tossed in a warm bacon vinaigrette with green apples, Roma 
tomatoes, toasted pecans, and feta cheese.  Lg  9.95

TUSCAN Romaine and baby spinach in our house balsamic vinaigrette with red onion, feta, tart 
green apples, and sun-dried cranberries.   Lg 10.50

SALAD ADDITIONS: Grilled Chicken 3.00
Lemon-basil Grilled Shrimp 4.00   Fried Shrimp 4.00

S A N D W I C H E S  &
B U R G E R S

Served with Italian Shoestring Fries

CHICKEN CAESAR WRAP  Grilled chicken breast with Romaine lettuce, Caesar dressing, 
grape tomatoes, and Asiago cheese wrapped in warm, grilled �atbread.  9.95 

UNCLE FRANKIE’S BURGER  Italian burger with pepper jack cheese, caramelized onions, 
and roasted red pepper marinara.  Served dressed with lettuce, tomato, and pesto mayo.  10.95

CLASSIC BURGER  Your choice of Provolone or pepper jack.  9.95 
Add pancetta, portabellos, or caramelized onions  .75

LITTLE ITALY WRAP  Freshly grilled focaccia bread with Black Forest ham, Genoa 
salami, pepperoni, Provolone, pepper jack cheese, chopped Italian olive salad, and 
romaine, dressed with parmesan vinaigrette.  10.95

THE “ROCKY” PHILLY CHEESE STEAK  Chopped sirloin steak with sautéed onions, 
mushrooms, and au jus on a Parmesan toasted sub with Provolone cheese.  10.95

C A L Z O N E S
All of our calzones are created fresh to order with herbed homemade 

ricotta, imported Pecorino Romano, and whole milk mozzarella. 
Available in regular or whole-wheat dough.

GREEK  Fresh spinach, garlic, and feta cheese, �nished with marinated Roma tomatoes.  10.25

LEONARDO  Meatball pieces, sweet Italian sausage, caramelized onions, 
and green peppers.  10.95
 
WILD MUSHROOM  Grilled chicken breast, sautéed Portobello mushroom blend, 
roasted garlic, smoked mozzarella, and �nished with marinated Romas.  11.95

SICILIAN  Pepperoni, Italian sausage, fresh mushrooms, garlic, and �nished 
with marinated Romas.  10.75

CRAWFISH Sautéed craw�sh tails, fresh mushrooms, caramelized onions, fresh spinach, 
and Asiago cheese, �nished with roasted red peppers.  13.75

LUCCA  Grilled chicken, fresh spinach, feta, roasted garlic, and sun-dried tomatoes.  11.95

VENETIAN  Gulf shrimp, seasoned artichokes, sautéed Portobello mushrooms, 
and �nished with marinated Romas.  12.95

FLORENTINE  Grilled chicken, fresh spinach, garlic, and �nished 
with marinated Roma tomatoes.  11.50

FLORIO  Pepperoni, Italian sausage, Black Forest Ham, and spicy herbed Asiago cheese.  11.95

SUPER VEGGIE  Fresh mushrooms, onions, green peppers, spinach, banana peppers, 
�re-roasted red peppers, and �nished with marinated Romas.  10.95

SUPER DELUXE  Pepperoni, Italian sausage, fresh mushrooms, onions, 
green peppers, banana peppers, and �re-roasted red peppers

D E S S E R T S
WHITE CHOCOLATE BREAD PUDDING  A warm bread pudding with white chocolate 
chips topped with Jack Daniel's whiskey sauce and candied pecans.  7

TIRAMISU  Lady�ngers soaked with espresso and Tia Maria with layers of shaved 
chocolate and mascarpone cream.  6

TOASTED ALMOND CREAM CAKE  Lady�ngers soaked with Amaretto, layered with 
mascarpone cream and topped with crumbled Amarettini cookies and toasted almonds.  6

NEW YORK STYLE CHEESECAKE  Baked with a golden brown graham cracker crust.  6

CHOCOLATE MOUSSE SUPREME  Chocolate cake �lled with chocolate mousse and 
covered with a semi-sweet chocolate ganache.  7 

CHOCOLATE SILHOUETTE CHEESECAKE  A creamy blend of regular and chocolate 
cheesecake, topped with a semi-sweet chocolate ganache.  6 

WARM CHOCOLATE CHIP COOKIE PIZZA  A large, warm chocolate chip cookie topped 
with ice cream and chocolate sauce.  6

P I Z Z A
Every DeAngelo’s pizza is available in 10”, 12”, and 16” and is made fresh to 

order. Our New York style pie starts with homemade plum tomato sauce, quality 
cheeses, and the freshest possible ingredients.

Whole-wheat dough is available upon request for 10” and 12” pizzas.

                       10”       12”      16”

CHEESE                             7.25   10.95   13.95

PEPPERONI                          8.75   12.25   15.95

NEAPOLITAN                               10.95
Naples-style thin and crispy pizza with gourmet mozzarella and fresh basil.

LEONARDO                    10.95   13.95   17.95
Meatball pieces, sweet Italian sausage, caramelized onions, and green peppers.

LUCCA                    11.50  14.95   19.95
Fresh spinach, grilled chicken, feta, roasted garlic, and sun-dried tomatoes.

FLORIO                      11.50   14.95   18.95
Pepperoni, Italian sausage, Black Forest Ham, and spicy herbed Asiago cheese.

SUPER VEGGIE     10.95   15.95   19.95
Fresh mushrooms, onions, green peppers, spinach, banana peppers, 
roasted red peppers, marinated Romas.

SUPER DELUXE             11.95   16.95   20.95
Pepperoni, Italian sausage, fresh mushrooms, onions, green peppers, banana peppers, 
and �re-roasted red peppers.

Bianco is our white pizza, baked with seasoned homemade ricotta, mozzarella, 
and spicy Asiago, finished with brandy cream sauce.

POLLO ALFREDO BIANCO           11.50      14.95    19.95
White pizza with grilled chicken breast, fresh spinach, roasted garlic, and �nished 
with marinated Romas.

RUSTICA BIANCO            11.50      13.95    18.95
White pizza with sweet Italian sausage, caramelized onions, and sautéed mushrooms.

SHRIMP CONTESSA BIANCO      11.95      16.95    20.95
White pizza with jumbo shrimp, feta cheese, roasted garlic, and �re-roasted red bell peppers.

C R E A T E  Y O U R  O W N
CREATE YOUR OWN CALZONE  Ricotta, Pecorino Romano, and mozzarella.  7.50

CREATE YOUR OWN PIZZA  Tomato sauce and whole milk mozzarella.  
10” 6.85  12” 9.95  16” 12.95

                         Calzone & 10”       12”      16”

VEGETABLES
Sautéed Portobellos 1.65      2.50     3.25
Sun-dried Tomatoes   1.15      1.55     2.25
Marinated Romas        1.15      1.55     2.25
Green Peppers                .85      1.25     1.75
Fire-Roasted Red Peppers  1.15      1.55     2.25
Banana Peppers           .85      1.25     1.75
Sautéed Mushrooms   .85      1.55     2.25
Black Olives                 .85      1.25     1.75
Roasted Garlic    .85      1.25     1.75
Marinated Artichokes 1.65      2.50     3.25
Sliced Onions    .85      1.25     1.75
Fresh Spinach               .85      1.25     1.75
Fresh Basil                         .85      1.25     1.75
Jalapenos                            .85      1.25     1.75
Caramelized Onions      .85      1.25     1.75
Fresh Mushrooms   .85      1.25     1.75

EXTRAS
Tomato Sauce    .50        .95     1.35
Brandy Cream Sauce    1.25      1.85     2.25
Pesto Sauce    .95      1.45     1.95

                       Calzone & 10”       12”      16”

CHEESES
Extra Mozzarella   .95      1.60     2.50
Feta    .95      1.60     2.50
Homemade Ricotta   .75      1.35     2.25
Smoked Mozzarella 1.25      1.95     2.95
Aged Asiago  1.25      1.95     2.95

MEATS & SEAFOOD
Meatball Pieces 1.50      2.95      3.95

Black Forest Ham   .95      1.75      2.50
Crispy Pancetta 1.50       2.95     3.95
Pepperoni    .95      1.75      2.50
Italian Sausage   .95      1.75      2.50
Anchovies    .95      1.75      2.50
Genoa Salami   .95      1.75      2.50
Grilled Chicken 2.50      3.50      4.50
Gulf Shrimp 3.95      5.95      7.95

Make any pizza  2.00      4.00      6.00
bianco style    
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