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Dining Information

Terrace Dining
Take Out Meals
Children’s Menu
Extensive Wine List
Attire

Resort/Dressy Casual
Live music

Jazz
Fri-Sat • 10:00 pm-12:00 am
Reservations

Suggested
Available through OpenTable®

Non-Smoking

Handicap Accessible

Credit Cards

American Express 
Visa
MasterCard
Discover
Diners Club Card
Checks

Not Accepted

Executive Chef
Kathy Jones

Indy’s newest, oldest Italian restaurant was originally established in 1930. 
Iozzo’s was Indianapolis’ first full-service Italian restaurant and was reopened in August 
2009 using inspirations and recipes from the original Iozzo’s restaurant. We invite you 
to join us for a traditional southern Italian meal either in our cozy dining room or in our 
renovated courtyard, which will make you forget you’re in downtown Indy, but rather in 
an old world Italian plaza. Banquets and large parties welcome, catering available. All 
major credit cards accepted. Reservations recommended.

Iozzo’s Garden of Italy

946 South Meridian Street  |  Indianapolis, IN 46225  |  (317) 974-1100  
Iozzos.com

CuisineofIndianapolis.com

Hours
Mon-Thurs • 11:00 pm-10:00 pm

Fri • 11:00 am-12:00 am
Sat • 4:00 pm-12:00 am
Sun • 4:00 pm-8:30 pm

Sunday Brunch
10:30 am-2:00 pm
Meals Served

Lunch
Dinner

Sunday Brunch
Cuisine

Italian

Appetizers
Bruschetta
Toasted Ciabatta Bread Rubbed with  
Garlic, Served with Fresh Diced Tomatoes  
& Mozzarella~7

Smoked Salmon Platter
Smoked Salmon, Cream Cheese, Capers, Diced
Tomatoes, Herb Roasted Ciabatta Crisps~13

Antipasti Plate
Salami, Prosciutto, Capicola, Artichokes,  
Olives, Shaved Parmesan, Tomatoes  
& Ciabatta Crisps~13

Mussels Puttanesca
Mussels Sautéed in Olive Oil, with a Mélange  
of Tomatoes, Capers, Black Olives, Garlic  
& Red Wine~12

Fresh Lump Crab Cakes
Fresh Lump Crab, Red Onion, Red & Yellow Pep-
per, Zesty Spices, Pan Seared, Served with our 
Refined Horseradish Cream Sauce~14

Calamari Frtti
Fried Calamari Served with Pesto Tartar Sauce & 
Sweet Chili Sauce~10

Toasted Ravioli
Crispy Ravioli Filled with Mozzarella and
Served with Marinara~9

Soups & Salads
Italian Wedding Soup
A Marriage of Two Broths with Meatballs, Orzo, 
Spinach and Parmesan Bowl ~5

Soup of the Day
Bowl~5

Iozzo’s House Salad
Mixed Artisan Greens, Tomatoes & Cucumbers, 
Tossed with Balsamic Vinaigrette ~4

Caprese Salad
Layers of Fresh Seasonal Tomatoes & Mozzarella, 
with Ribbons of Basil & Olive Oil~11

Pasta
Spaghetti
With Iozzo’s Family Sauce, Marinara or Bolognese 
~13 Add Meatballs or Italian Sausage ~3
Add Iozzo Pork Ribs ~5

Fettuccini Alfredo
Fettuccini, Sun Dried Tomatoes and Scallions
Tossed in our House Made Alfredo Sauce~15
Add Chicken~2 Add Shrimp ~5

Lobster Ravioli
Lobster Filled Ravioli Tossed with Rock  
Shrimp Covered in our House Made Tomato 
Cream Sauce~29

Lasagna Bolognese
Layers of Five Cheeses, Béchamel and Pasta,
Covered in our House Made Bolognese and
Alfredo Sauces~17

Chicken Diavlo
Seasoned Grilled Chicken Served over Spaghetti
Tossed with a Spicy Marinara Sauce ~17

Orzo Portabella
Portabella Mushrooms, Sun Dried Tomatoes, Basil 
and Scallions Tossed in our House Made Tomato 
Cream Sauce ~18

Entrees
Salmon Piccata
Fresh Salmon Fillet, Pan Seared with Butter, 
White Wine, Lemon and Capers~23

Seared Scallops
Diver Scallops Tossed with Orange Zest, Shallots 
and White Wine~28

Grilled Pork Tenderloin
Marinated with Rosemary and Sun Dried Tomato
Pesto, Grilled and Topped with Demi Glace~21

Veal Marsala
Veal Scaloppine Sautéed with Butter, Mushrooms, 
Scallions, Dry Marsala Wine, Finished with Demi 
Glace ~24

This is a small sample of our extensive menu. Items & Prices are subject to change.


