
choice of sauce: vodka, pesto cream, marinara
and alfredo
substitute gnocchi... 2

sauteed artichoke hearts and baby spinach in a 
sherry butter lemon sauce, finished with
shaved Romano and fresh Italian herbs

add chicken...4   add shrimp... 6  add salmon... 8

add chicken...4   add shrimp... 6  add salmon... 8

ask your server about fresh weekly specials

mixed greens, tomatoes, olives, parmesan cheese
with housemade balsamic vinaigrette

grilled steak, mixed greens, tomatoes, 
sliced red onion, olives, crumbly bleu cheese and finished
with housemade balsamic

Chef’s Weekly Meat Selection

House Salad

Grilled Steak

Caesar

with provolone cheese, tomato, romaine lettuce, 
Merchants Bistro Sauce and house fries

romaine lettuce, croutons and shaved parmesan cheese
with a lemon anchovy caesar dressing 
add chicken.... 4    add shrimp.... 6
add salmon... 13   add calamari...10

12

15                                      

15                                          

6                                          

18                                         

12                                       

20                                         

28                                        

23                                      

23                                  

24                                    

22                                   

23                                    

25                                   

Market                                      

breaded shrimp, Thai aioli, greens and citrus vinaigrette

Grilled Atlantic Salmon

Spicy Sausage Fusilli

Merchant Burger

Thai Shrimp

Tomato Artichoke Bruschetta

Sicilian Calamari

sauteed chicken breast in a marsala wine sauce, with
mushrooms and spinach over housemade spaghetti

shrimp sauteed with cherry tomatoes, spinach,
garlic and shallots, with white wine and fortified

butter over housemade spaghetti

chicken parm served over housemade spaghetti
with marinara covered with melted mozzarella cheese

fresh littleneck clams, pancetta and chopped clams in
a white wine scampi sauce over housemade tagliatelle

plate sharing ... 5

A credit card surcharge of 3.50% will be added to all non-cash payments.

gluten free* pizza crust...3
*may come in contact with flour

gluten free pasta... 2

Merchant Signature Chicken Parm

House Made Tagliatelle and Clam Sauce

Chicken Marsala

Shrimp Scampi

Spring Pea and Asparagus Risotto

17

19

18

18

19

19

18

red sauce, sausage, pepperoni, bell peppers, and 
caramelized onions, topped with fontinella and 
mozzarella cheese

basil infused oil with wild mushrooms, goat and
mozzarella cheese, topped with truffle oil

garlic oil, red pepper flakes, caramelized onions,
grated parmesan, mozzarella and provolone cheese, 
topped with fresh basil

basil pesto, yellow squash, zucchini, spinach, artichokes,
roasted red peppers, feta and mozzarella cheese

red sauce, fresh mozzarella topped with fresh basil
             add pepperoni and hot honey... 2.00 extra

red sauce, mozzarella, fontinella/provolone cheese blend
             add pepperoni..... 1.00 extra

oregano oil, fontinella cheese, caramalized onions,
prosciutto, artichokes and mozzarella/provolone blend

Merchant’s

Funghi

White Pizza

Veggie

Traditional Margherita

House Cheese

Prosciutto and Artichoke

WOOD FIRED PIZZA

GREENS

APPETIZERS ENTREES

17
northern little neck clams sauteed with pancetta, garlic,
shallots and finished with white wine, butter with
grilled toast points

Sauteed Little Neck Clams

Visit our Facebook Page Merchants Wood Fired Pizza & Bistro
and our Webpage at Merchantswoodfiredpizza.com

 

 
288-0067

564 Merchants Road 

homemade meatballs in a san marzano tomato basil 
sauce, topped with whipped ricotta and finished with 
toast points                                   

12                                       Homemade Meatballs

24                                    

18                                 

22                                 

housemade gnocchi tossed with mushrooms and 
spinach in a fontinella cream sauce, finished 
with truffle oil

add meatball...3 each

Gnocchi w/Mushrooms & Spinach

Fresh Housemade Pasta

Chicken French Ravioli

flash fried calamari tossed with kalamata olives, 
pepperoncini and a housemade Italian vinaigrette

romaine wedge, bacon, tomatoes, scallions, 
house bleu cheese dressing, topped with 
bleu cheese crumbles

12                                    Wedge Salad

fresh Atlantic salmon with grilled asparagus, a 
spring pea risotto, topped with a lemon shallot 
compound butter

tomato, artichoke and red onions with olive oil, white
balsamic topped with fresh basil on grilled toast points

THE PASTA SHOPPE

fresh Italian sausage, sauteed with garlic, shallots
and cherry tomatoes, in a white wine sauce over
fusilli pasta

spring peas and fresh asparagus, gently sauteed
and folded into our creamy risotto and finished with 
fontinella cheese

Serving Fresh Pasta from
our sister company
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