
WELCOMES YOU and hopes you will enjoy having dinner with us. 
Caruso's was started in the 1930's by Nicasio " Caruso" Zagona, 
and has remained in the family since then. Tucson's original Caruso's 
was located about a block south of its present site. An August 
rainstorm and øood literally washed the place away, so we moved 
to higher ground, where we've remained for the past eighty 
years or so.years or so.
The restaurant's interior layout, its patio and most of its food 
preparation methods were developed by the senior Zagona, 
although inevitably some changes have been made through 
the years. We now have more efficient equipment, of course, but 
the techniques for making our pasta and dough (for pizza, ravioli, 
lasagna, manicotti, and cannelloni) and our homemade sauces 
are basically the same.are basically the same.

A refreshing assortment of appetizers on a bed of lettuce seasoned 
with homemade Italian dressing on the side.

Antipasto

The Caruso Special!

Soups or Salads

Single
11

Double
16

For Six
36

For Five
30

For Four
24

For Three
20

Cup of Homemade Soup
Ask your server for today’s selection 

8

Italian Side Salad
Seasoned with homemade Italian dressing 

8

A combination of ALL these traditional Italian favorites:
•spaghetti    •meatballs    •meat or cheese ravioli

served with your choice of meat sauce, Marinara sauce, or white garlic-mushroom sauce.
20

Meat ravioli in egg pasta or cheese ravioli in spinach egg pasta 
and your choice of pasta

Served with your choice of sauce 
20

The Half and Half

Consuming raw or undercooked meats , poultry or seafood may increase your risk of foodbourne illness

A Tradition with Tucsonans 
Since the Thirties!

CarusosItalian.com
(520) 624-5765

Caruso’s Italian Restaurant
434 North 4th Avenue
Tucson, Arizona 85705



Since 1938 

First Basket of Bread is Complementary. 

Additional Bread $2 per 3 pieces. 

�hmemcufe Kavwli 

Spaghetti, Penne, Linguine or Rigatoni 

18 

Choice of Meat, (in egg pasta) 

or Cheese (in spinach-egg pasta) 

20 

Caruso• Marinara• Mushroom 

Alfredo 4 • Meat 4 • Pesto 4 • Rosato 4 • Make it Spicy with Diavalo 4 

�ale �6 �aw �Wu(y 
Chicken 8 • Meatballs 9 • Sausage 9 • Scallops 12 • Shrimp 12 • Clams 9 

Cheese, Olives, Onions, Mushrooms, 

Pepperoni and Green Pepper 

Cheese, Olives, Onions, Mushrooms, and Green Pepper 

22 SMALL 9" 

MEDIUM 13" 

LARGE 19"             38 

SMALL9" 15 

30 

20 

28
36 

SMALL 9" 

MEDIUM 13" 

LARGE 19"  

MEDIUM 13" 18 

Pizza Toppings 

LARGE 19" 

Smalls: 3 each Mediums: 4 each Larges: 5 each 

• Bacon • Mushrooms • Extra Cheese
• Pepperoni • Green Peppers • Pepperoncini
• Italian Sausage • Artichokes • Green Olives
• Anchovies • Diced Onions • Garlic
• Ground Meat Balls • Black Olives • Tomato
• Salami

24 

Consuming raw or undercooked meats, poultry or seafood may increase your risk of foodbourne illness 



Traditional Italian Favorites
Lasagne al Forno               20
Our all-time favorite, made with homemade 
noodles, layered with a cheese-meat sauce, and 
baked in a blanket of cheese.
Lasagne Duo (smaller portion with choice of one):
Chicken Parmigiana              23
Eggplant Parmigiana             22Eggplant Parmigiana             22
Homemade Meatballs             23

Vegetarian Cannelone            22
Homemade noodles, layered with spinach, 
broccoli, mushrooms, and a variety of cheeses,
wrapped in spinach egg dough. Covered with 
a red sauce and baked under a blanket of cheese.

Chicken AlfredoChicken Alfredo                27
Spaghetti with a boneless chicken breast, served 
with a creamy Alfredo sauce.

Eggplant Parmigiana            20
Broiled eggplant wedges, covered with a red 
sauce and a variety of cheeses, and baked.

Cheese Manicotti               22
Homemade spinach pasta tubes, ölled with Homemade spinach pasta tubes, ölled with 
ricotta and Parmesan cheeses. Covered with a 
red sauce, a variety of cheeses, and baked.

Breasts of Chicken Parmigiana       24
Two boneless chicken breasts covered with a
red sauce, topped with mushrooms, a variety 
of cheeses, and baked.

Spaghetti CarbonaraSpaghetti Carbonara             24
Bacon, mushrooms, and Parmesan cheese
in a white sauce, served over spaghetti and 
önished with a sprinkle of ground sausage
and seasoned meat.

Shrimp 29  | Scallops 29  | Clams 26            
Your choice of seafood over a bed of linguini 
sauced with marinara or white garlic sauced with marinara or white garlic 
mushroom sauce.

Chicken Tetrazzini                 27
Chunks of chicken breast in a creamy white sauce 
with mushrooms and peas, baked over penne with 
a crunchy cheese topping.

Stuffed Shells and Eggplant Parmigiana    23
The shells are stuffed with ricotta and Parmesan 
cheeses, and, together with eggplant, are baked cheeses, and, together with eggplant, are baked 
Parmigiana style.

Stuffed Pasta Shells and Chicken Parmigiana 24
A boneless chicken breast and mushrooms with 
cheese-stuffed pasta shells, covered with marinara 
sauce and a variety of cheeses, and baked.

Spinach Cannellone                22
Homemade egg pasta rolled and stuffed with Homemade egg pasta rolled and stuffed with 
spinach, cheese, and mushrooms, all seasoned 
with herbs and baked in a red sauce covered 
with cheese.

Chicken and Eggplant, Sicilian Style       23
Braised chicken breast, eggplant wedges and 
mushrooms, covered with a tangy red sauce (or, 
if you prefer, a white garlic sauce) and baked with if you prefer, a white garlic sauce) and baked with 
a cheese topping.

A Seafood-Pasta Delight!             33
A variety of seafoods in a white sauce (garlic, fresh 
herbs, white wine and mushrooms) or a red marinara 
sauce. Served on spaghetti.

Linguini Alfredo                  22
Linguine pasta served with our homemade
creamy Alfredo sauce.

Shrimp Scampi                     29
Tender shrimp in herbed butter, wine & garlic
sauce. Served with a side of angel hair pasta.

Served with 1 Basket of Garlic Toast, Additional 3pc. Basket $2

Consuming raw or undercooked meats , poultry or seafood may increase your risk of foodbourne illness

A Tradition with Tucsonans 
Since the Thirties!



Sides Desserts

Beverages

• Bowl of Caruso sauce or Marinara sauce    6
• Bowl of mushroom sauce or meat sauce     8
• Bowl of Alfredo sauce              8
• Side of 3 meatballs with Caruso sauce     13
• Side of 2 sausages with Caruso sauce      9
• Side of cheese bread (4 pieces)         7

Coffee (regular or brewed decaf)       4
Iced Tea or Hot Tea              4
Milk, Soft Drinks, Lemonade,
Mango Lemonade, 
Strawberry/Watermelon Lemonade 
(with Reölls)                  5
Sparkling Italian Mineral Water        6Sparkling Italian Mineral Water        6
Espresso                    4
Cappuccino                   5

Cannoli                8
Cappuccino Freeze      8
Cheesecake            8
Gelato                 8
Limoncello Cake         8
Spumoni               8
Tiramisu              10Tiramisu              10
Tortoni                 8
Triple Berry Tart         8
Pistachio Layer Cake     8
Affogato               8

Caruso’s Offers Orders To Go

Caruso’s Partners With:

Minimum service per person 15.00 / Large pizza boxes + 2.00 each

Gratuity is Not Included
(We do not add gratuity on large parties)

Thank you for dining with us at Caruso’s. Our culinary team and serving staff are looking
forward to tending to your dining pleasure. 

Please inquire about large group orders, reservations, and events.
Deposit required at time of reservation.

A Tradition with Tucsonans 
Since the Thirties!


