
In 1977, my Parents Natale and Josephine Carollo, Came To Smithfield To Open Anna’s Pizzeria Across the Street From Today’s Present Location. 
They Purchased This Location in 1982 and Now Approaching 50 Years in Family Business,  Here at Anna’s We Pride Ourselves Always on the Fact 
You Have Chosen To Dine With Us Here in our Vibrant Atmosphere Filled With Italian Charm, Red and White Checked Tablecloths, Family Artwork 
and Memories. Our Heart of the House Is a Made From Scratch Kitchen, With Recipes That Have Been in the Carollo Family. Our Items Include 
House Meatballs, Tomato and Marinara Sauces, Italian Dressing and Anna’s Pizzas, Calzones, Strombolis and Sicilian Squares Still Baked in our 
Original Stone Hearth Pizza Ovens. Since our First Day of Anna’s Opening the Doors, We Offer Great Food for any Occasion. Visit Us for Lunch and 
Dinner Anytime, or Even Use Anna’s Convenient Carry-Out Pick Up Window at the Drive Thru. On Behalf of my Family and Anna’s Staff, 


We Welcome You To Celebrate With Us Today and for Years To Come!                          Sinceremente, Vincent C. Carollo

         


STARTINGS

Mozzarella Caprese 10.       Anna’s House Meatballs  8.5      Mozzarella Garlic Knots 7.              Romano Cheese & Garlic Fries 8.

  Anna’s Garlic Loaf 7.5                Calamari 12.5              Bruschetta 8.                 Arancicini 8.           

Anna’s Tuna & Mussels Misto 20.         Mozzarella Fritte 8.50             Stuffed Portabella Mushroom 12.        Vinny C’s focaccia 9.


CHOOSE FAVORITE 
TOPPINGS TO CREATE 
YOUR ANNA’S PIZZA


ANNA’S TRADITIONAL

 
PEPPERONI, ITALIAN SAUSAGE, 

ANNA’S MEATBALLS, HAM, 
BACON, CANADIAN BACON, 
GREEN PEPPERS, ONIONS, 

MUSHROOMS, BLACK OLIVES, 
ARTICHOKES, TOMATOES, 

PINEAPPLES, FRESH GARLIC, 
BANANA PEPPERS, ROASTED 
RED PEPPERS, FRESH BASIL, 

RICOTTA CHEESE, EXTRA 
MOZZARELLA CHEESE, EXTRA 
ANNA’S PIZZA SAUCE, FRESH 
SPINACH, ANCHOVY, SUNDRY 

TOMATOES 

ANNA’S SPECIALTIES 


FRESH BUFFALO MOZZARELLA, 
GRILLED CHICKEN BREAST, 
PROSCIUTTO, EGGPLANT, 

GRILLED SHRIMP, SCALLOPS, 
GRILLED PHILLY STEAK, 

PORTABELLA MUSHROOM, 
BABY CLAMS. 

SPECIALTY TOPPINGS CHARGED 
ACCORDINGLY PER PIZZA SIZE AND 

PER TOPPING. 


BE YOUR OWN 
PIZZAIOLO!


Anna’s House Made Pizza 
Dough: 5./ Sm. & 6./Lg. 

Anna’s Pizza Sauce: 4./8 Oz 

757.357.4676 
ANNASRISTORANTEPASTAVINOPIZZA.COM 

1810 S. CHURCH STREET 
SMITHFIELD, VIRGINIA 23430
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ANNA’S SPECIALTY 
PIZZAS


“AL FRESCO”

ROMA CHOP SEASON TOMATOES, 

FRESH MOZZARELLA.12/18   

“THE SMITHFIELD”

 PEPPERONI, SAUSAGE, HAM,                            

	 BACON AND CANADIAN BACON. 

15/24 

      “MEDITERREAN” 

RED ONIONS, MEATBALL, BLACK 

OLIVES, GORGONZOLA 15/25 

“GARDENED”

EGGPLANT, ARTICHOKES, 

MUSHROOMS, ROMA TOMATOES, 
SPINACH 15/25 

“POLLO BARBEQUE”

BARBEQUE SAUCE, GRILL 

CHICKEN, MOZZARELLA, FONTINA 
& SMITHFIELD BACON 16/25 

“BIANCA” 

RICOTTA, MOZZARELLA CHEESE 

14/22 

“MARGHERITA”

ANNA’S SAUCE, FRESH 

MOZZARELLA & BASILICO 
14/22 

“PESTORONI”

PEPPERONI, ANNA’S PESTO & 
PIZZA SAUCE, MOZZARELLA 

CHEESE  
15/23 

“SPICY SCALLOP & 
ARTICHOKE”


SCALLOPS , ARTICHOKES WITH 
MOZZARELLA CHEESE 16/28 

“PHILLY STEAK”

CHOPPED PHILLY STEAK GRILLED 
WITH GREEN PEPPERS & ONION  

15/25 

“QUATTRO STAGIONE”

HAM, ARTICHOKE, MUSHROOMS 

14/24 

“POLLO VODKA”

CHICKEN, FRESH MOZZARELLA, 

VODKA CREAM SAUCE, 
PROSCIUTTO 16/25 

ANNA’S SUBMARINES

 SINCE OPENING IN 1977 ANNA’S SUBS HAVE BEEN VERY POPULAR AND 

FILLING, ORDER AND SEE AND TASTE FOR YOURSELF! 


ANNAS’ PARMIGIANA SUBS ARE BAKED IN OUR STONE HEARTH OVEN USING OUR 

HOUSE TOMATO SAUCE AND MOZZARELLA CHEESE ON ITALIAN BREAD LOAF.


MEATBALL PARM.    11/12.5          CHICKEN BREAST PARM.      11/12.5  

       EGGPLANT PARM.   11/12.5         SAUSAGE & PEEPER PARM.   11/12.5 
     


ANNA’S SUBMARINES ARE PREPARED WITH LETTUCE, TOMATO, ONIONS, BANANA 
PEPPERS, MAYONNAISE AND HOUSE ITALIAN DRESSING


ITALIAN   11/12.5   ROAST BEEF   11/12.5   VEGETARIAN    11/12.5

HAM TURKEY BACON   12/14   CHICKEN PHILLY   12.5 

       ANNA’S CHEESE STEAK 12.5

ADDERS: SAUTÉ ONIONS, MUSHROOMS, GREEN PEPPERS @1.00 EACH

XTRA CHEESE @ 1.25, XTRA MEAT @ 3.00 EACH FOR SUBMARINES.


ON THE ROLL

ANNA’S CHEESEBURGER & CRINKLE CUT FRIES 13. 

TUNA STEAK BLT & ARANCINI 15. 
POLLO CAPRESE & ARANCINI 14. 

ITALIAN BLEU BACON BURGER & CRINKLE CUT FRIES 14. 
BLACKENED SALMON & ARANCINI 14. 

* CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, POULTRY MAY LEAD TO FOOD 

http://annasristorantepastavinopizza.com


ALWAYS ANNA’S 


SHRIMP LEMON & GARLIC 20

Garlic lemon butter white wine sauce over cappellini d Angela .


SCALLOP AND SHRIMP ARRABBIATA 23

Fra diavolo tomato sauce “spicy” with linguini


FRUTTA DI MARA 30.

Scallops, shrimps calamari, mussels and clams in anna’s marinara sauce over linguini 


  SALMON PARMESAN CRUSTED 22  

Grilled salmon oregano and crumbed with rigatoni sage and butter sauce 


TUNA PICATTA 24

Lemon Capers White Wine Sauce Sided With Linguini 


POLLO MARSALA 19

Chicken sautéed with sweet marsala wine sauce topped over pappardelle 19.


POLLO PARMIGIANA 18

Anna’s breaded breast of chicken topped with tomato sauce sided spaghetti 


POLLO CACCIATORA 20

Chicken prepared with mushrooms, onions, green & roasted red peppers with pappardelle 


ANNA’S RIBEYE 35

14 oz. Ribeye grilled over Romano cheese mashed potato 


VEAL PARMIGIANA 20

Classic veal dish breaded and topped with anna’s sauce and mozzarella sided with spaghetti 


VEAL SALTIMBOCCA 24

Pan Sautéed with white wine sage butter sauce and topped with prosciutto, spinach and fresh mozzarella 

over cappellini 

CHOOSE YOUR HOUSE PASTA AND ANNA’S SAUCE  15

  PICK ONE  PASTA :  PENNE,  SPAGHETTI,  CAPPELLINI,  LINGUINE,  FETTUCCINE   
      
THEN CHOOSE ONE SAUCE :   ANNA’S HOUSE MADE MEATBALLS,  


   SWEET ITALIAN SAUSAGE, ANNA’S HOUSE MEATSAUCE, PESTO   
SAUCE, AND ANNA’S MARINARA SAUCE OR PUREE STYLE.


“  ANNA’S  HOUSE  SPE C IALTIES  “  

   LINGUINI CLAMS SAUCE  19 -    EGGPLANT PARMIGIANA  17   
PAPPARDELLE POMODORO ALFREDO  16  -   QUATTRO FORMAGGIO RAVIOLI  15.5 

PASTAS BY ANNA’S


RIGATONI SPICY VODKA 15

Rigatoni sautéed in a classic spicy vodka cream sauce.


NATALE’S LASAGNA  15

All beef and sausage blended sauce layers with ricotta 
cheese and anna’s tomato sauce & mozzarella cheese


FUSILLI PRIMAVERA 15.5

Spiral shape pasta garlic oil sauté in spinach & vegetables


TORTELLINI PANNA 15.5

Cheese stuffed with cream sauce and prosciutto.


FETTUCCINE ALFREDO 15

Anna’s classic cream sauce.


SPAGHETTI SPINACH AGLIO OLIO 14

Fresh spinach garlic, olive oil tossed with spaghetti .


GNOCCHI PESTO CREMA 16

Gnocchi pasta sautéed in a pesto cream sauce.


ZITI FORNO 15

Baked Penne prepared in beef and blended with ricotta 

and topped mozzarella.


RIGATONI SAUSAGE & PEPPERS 15.5

Rigatoni pasta sautéed with Italian sausage and green 

peppers anna’s tomato sauce


PAPPARDELLE BOLOGNESE 15.5

Anna’s creamed meat sauce and Romano cheese over 

pappardelle pasta


ANNA’S PASTA SPECIALE 20

Sampling Of Lasagna, Manicotti, Ziti Forno, Spaghetti, 

Ravioli.


POLLO CARDINALE 18

Grilled Chicken Prepared in a Lemon Cream Sauce With 

Artichokes With Fusili Pasta.


MANNICOTTI 15

AN ANNA’S ORIGINAL, LARGE PASTA TUBES STUFFED 

WITH RICOTTA AND MOZZARELLA TOPPED.


“  A D D  T O  Y O U R  TA S T E  “  
CHICKEN BREAST 5.95  SHRIMP 9. SCALLOP 9. 


SALMON 10. 

TUNA 11.  ITALIAN SAUSAGE $2 PER, 


ANNA’S MEATBALL $2.PER., 

SPINACH 3., BROCCOLI 3., ARTICHOKES 3., 


SUN DRY TOMATO 3., MOZZARELLA CHEESE 2., ROASTED 
RED PEPPERS 3. MUSHROOMS 3., 


ALFREDO CREAM SAUCE 3.


  HOUSE SALADS  &   ANNA’S SIDES

ANNA’S ITALIAN  7, 12  SPINACH AGILO OLIO  7 

ANNA’S CAESAR        7, 10  VEGETABLE MELODY  9

      PASTA TOMATO SAUCE 8

“ ADD TO YOUR TASTE ”  GRILL CHICKEN BREAST 5.95 SHRIMP 9, 

TUNA 11, SALMON 10, PHILLY CHOP STEAK 6


SOUPS 

Are Seasonal, Please Ask Server for Details.


* CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, POULTRY MAY LEAD TO FOOD BORNE ILLNESS 

DOLCI 

CHOCOLATE TOWER CAKE 13


TIRAMISU 8.5

ANNA’S CHEESECAKE 8.5


CANNOLI 3.5

SPECIAL DESSERTS ARE CREATED & PRESENTED! ASK ON DETAILS!


BEVERAGES

CAFE LATTE 4.5, CAPPUCCINO 3.95 , ESPRESSO 1.25, 


HOUSE BREW COFFEE 3.95, 

COCA COLA PRODUCTS FROM THE FOUNTAIN 3.50



