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House-made soup 
Minestrone served daily. 

Ask about Chef’s select soup of the day.  
Cup 3.25   Bowl 3.95 

Soup, salad & breadstick 
A bowl of soup, tossed or Caesar salad  

and a breadstick.  6.95 

Chicken Caesar • Romaine and tender pasta tossed in our special dressing, then topped 
with strips of Greek marinated chicken breast and parmesan cheese.  8.95 
 
Caribbean chicken • Romaine blend topped with Caribbean spiced chicken breast,  
tomatoes, cheddar cheese, red onions, grilled pineapple, tortilla chips and honey mustard 
dressing.  8.95 
 
“Lori” chicken Caesar • Romaine lettuce tossed in our special dressing and topped with 
pasta  broiled with parmesan cheese and slices of Caribbean spiced chicken breast.  8.95 
 
Chicken Cheddar • Romaine blend topped with charbroiled chicken breast, shredded 
cheddar cheese, peas, red onions, green peppers and a hard-boiled egg.  8.95 
 
Chicken Waldorf • Always a favorite!  Romaine blend topped with tender chunks of 
grilled chicken breast blended with apples, raisins, walnuts and Barb’s creamy sweet  
dressing.  8.95 
 
Dinner Salad • Fresh romaine blend accented with tomato, croutons, cheddar cheese, red 
onions and choice of dressing. 3.50  
 
Caruso’s Caesar Salad • A classic blend of romaine, parmesan cheese and our creamy 
Caesar dressing, garnished with croutons.  Small 3.50   Large 5.50 
 
Cold side dish • Your choice of cottage cheese, applesauce or coleslaw.  1.75 
 

dressings • House-Made Italian, Ranch, French, Bleu Cheese, Honey Mustard,  
Poppyseed, Blueberry Pomegranate and Fat Free Ranch. 

Breadsticks • Four freshly baked  
breadsticks.  3.95   
Add sharp cheddar cheese sauce .85 
 
Garlic Bread • Made fresh with garlic  
butter.  3.75  Add mozzarella 4.50 
 
Breaded Mushrooms • Deep fried  
Portobello mushrooms.  6.50 
 
Mozzarella sticks • Lightly breaded and 
seasoned mozzarella sticks.  5.50 

Chicken strips • Five breaded chicken 
tenderloins.  5.95 
 
Seasoned shrimp skewers • Two  
skewers full of grilled succulent shrimp  
seasoned to perfection.  7.50 
 
appetizer platter • Mozzarella sticks, 
breaded portobello and  zucchini.  9.95 

*Gluten-Free Menu Available* 

Caruso’s Own Fried calamari • Lemon basil calamari rings  
fried until golden.  Served with our zesty marinara sauce.  7.95 



Traditional Lasagna • Oven baked pasta layered with meat sauce, ricotta and  
mozzarella.  9.95 
 

Caruso spaghetti • Topped with spaghetti sauce, served with house-made meatballs,  
Italian sausage, meat sauce or sliced mushrooms.  9.95 
 

Stuffed Shells • Shell pasta stuffed with ricotta cheese and baked in spaghetti sauce.  
Served with house-made meatballs, Italian sausage, meat sauce or sliced mushrooms.  10.95  
 

Pasta Primavera • Steamed cauliflower, broccoli and carrots tossed with our creamy  
alfredo sauce, served over fettuccine.  12.95 
 

Portobello Pasta • A delicious Portobello mushroom carefully sauteed and presented  
on a bed of freshly cooked fettuccine alfredo.  12.95 
 

Pasta marinara • Delicate capellini topped with marinara sauce.  9.95 
 

pasta Ulio • Fettuccine sauteed in seasoned olive oil, garlic, Italian sausage, roasted peppers 
and onions.  14.95 
 

Pasta Alfredo • Our creamy alfredo sauce served over a bed of freshly cooked  
fettuccine.  9.95 
 

SHRIMP pasta • Large tender shrimp sauteed in garlic butter sauce.  Served on fettuccine  
alfredo.  15.95 
 

pasta clam sauce • Steaming fettuccine tossed with your choice of red or white clam 
sauce.  14.95 
 

Shrimp scampi • Tender shrimp sauteed in garlic butter sauce.  Served with a side of  
fettuccine alfredo.  15.95 

All dinners served with salad and breadstick. 

Chicken marsala • Lightly breaded and perfectly seasoned breast of chicken, sauteed in 
sweet Marsala wine and fresh mushrooms.  Served with choice of pasta side.  16.50 
 

Chicken Parmigiana • Boneless breast of chicken, breaded and baked in spaghetti sauce 
and topped with melted mozzarella cheese.  Served with choice of pasta side.  16.50 
 

Veal Marsala • Lightly breaded tender veal cutlet, sauteed in sweet Marsala wine and fresh 
mushrooms.  Served with choice of pasta side.  17.50 
 

Veal Parmigiana • Tender veal cutlet, breaded and baked in spaghetti sauce and topped 
with a melting of mozzarella cheese.  Served with choice of pasta side.  17.50 
 

Eggplant parmigiana • Layered casserole of breaded eggplant, mozzarella and  
spaghetti sauce.  Served with choice of pasta side.  16.95 
 

Cod parmigiana • Cod loins, coated in olive oil, rolled in parmesan breading and baked to 
perfection.  Served on a bed of our creamy horseradish sauce and choice of pasta side.  17.50 

Caruso spaghetti • Smaller portion of our spaghetti topped with meat sauce.  7.95 
 

Stuffed Shells • Two shell pastas stuffed with ricotta cheese and baked in spaghetti sauce.  
Served with meat sauce.  7.95 
 

Pasta Alfredo • Smaller portion of fettuccini topped with our creamy alfredo.  7.95 

Add a grilled chicken breast 
to any pasta dish for 3.25 

Add house-made meatballs 
or Italian sausage for 2.50 

Add mozzarella  
cheese for 1.75 

Whole wheat spaghetti 
available for 1.00 



Italian-style steak • 8 oz. bistro filet, coated in olive oil, rolled in parmesan breading  
and pan-fried.  17.95 
 
Cowboy ribeye • 16 oz. choice, aged, juicy ribeye grilled the way you like it.  21.95 
 
Grilled Chicken • A tender chicken breast grilled and seasoned to perfection.  10.95 
 
Breaded Alaskan Pollock fillets • Hand-breaded to order and fried golden brown, 
served with our tartar sauce.  12.50 

Served with your choice of side, salad and breadstick. 
Add sauteed mushrooms to your favorite dinner for 2.00 
Add a skewer of seasoned shrimp to your steak for 3.95 

Portobello & spinach panini • Sauteed 
Portobello mushroom, fresh spinach, marinara 
and mozzarella cheese.  Full 8.95   Half 6.95 
 

Chicken parmigiana panini • Parmesan 
breaded chicken breast strips, marinara and  
mozzarella.  Full 8.95   Half 6.95 
 

Caruso Club burger • Our favorite  
double decker, half pound burger made  
with lean ground chuck, topped with cole  
slaw and Swiss cheese.  Served on toasted  
ciabatta bread.  Full 7.50   Half 5.95 
 

Big Burger • A hearty third pound of hand-
pattied ground chuck.  6.50 

All Paninis and Sandwiches served with French fries and a pickle spear. 

Breaded tenderloin • Hand-breaded  
6 oz. tenderloin fried crispy and served on a 
freshly baked Kaiser roll.  7.50 
 
Breaded Chicken Sandwich • Hand-
breaded and fried.  Garnished with lettuce,  
tomato and mayonnaise.  6.95 
 

Fish Sandwich • Lightly hand-breaded  
pollock fried flaky and golden.  Garnished  
with tartar sauce and served on a freshly 
baked Kaiser roll.  6.50 

Caruso’s Italian sub • Layers of  
pepperoni, ham, onions, green peppers and 
mozzarella cheese topped with our own pizza 
sauce and baked.  8.95 
 
Meatball sub • Thinly sliced meatballs  
with green peppers, onions and mozzarella 
cheese.  8.95 

Ham & Cheese sub • Thinly sliced Harger’s 
smoked ham, American cheese with  
lettuce, mayo and tomato garnish.  8.95 
 
Veggie & Cheese sub • A delectable  
combination of green peppers, onions,  
tomatoes, mushrooms, pepper rings and 
Caruso’s special blend of cheeses.  8.95 

Served with French fries and coleslaw, cottage cheese or applesauce. 

Breaded fish basket • 7.95     chicken strip basket • 8.95  

Side of spaghetti & tomato sauce •  3.50 
 
Side of Fettuccine alfredo • 4.25 
 
Side of Meatballs • 3.00 
 
french fries • 2.25 

Baked Potato •  3.50 
 
Garlic Mashed Potatoes • 4.25 
 
Steamed Broccoli • 3.00 
 
California blend • 2.50 

Chi mangia bene, vive bene! 
Who eats well, lives well 



9” Thin  12” Thin 14” Thin 8” Stuffed 10” Stuffed 12” Stuffed 
      12.00        14.00        16.00         13.75          15.75          17.75 

 

House Special • Pepperoni, sausage, mushrooms, green peppers, onions and cheese.   
 

Gourmet German • House-made mustard sauce, roasted sausage, crumbled sausage,  
onions, sauerkraut and cheese. 
 

Vegetable pizza • Mushrooms, spinach, green and black olives, onions, green peppers and 
tomatoes. 
 

Combination • Pepperoni, sausage and mushrooms. 
 

8” Sicilian 10” Sicilian 12” Sicilian 
14.75          16.75          18.75 

 

Chicago • The Sicilian crust is brushed with olive oil then layered with sausage, lots of  
pepperoni, onions, hot peppers, tomatoes and mozzarella cheese… it’s fantastic! 
 

Create your own • Choose from any of additions below. 
 

… or build your own! 
9” Thin  12” Thin 14” Thin 8” Stuffed 10” Stuffed 12” Stuffed 

Cheese   6.00         8.00        10.00          7.75           9.75          11.75 
 

Additions  1.85 each! 
Multi-grain crust, pepperoni, ham, sausage, hamburger, mushrooms, black or green olives,  

green peppers, spinach, fresh-cut tomatoes, onions, pineapple and anchovies.   
Cheese is included in all pizzas. 

A Caruso specialty!  For over 30 years our recipe remains the same: house-made crust,  
traditional pizza sauce, quality meats, fresh veggies and our custom blend mozzarella. 

 

We offer several pizza crusts, including our traditional, thin and crispy,  our stuffed (a layer of  
mozzarella sandwiched between two layers of thin crust), our crunchy multi-grain or try our NEW  

Sicilian crust, made just the way Grandpa Caruso used to do. 

The original sausage roll • The classic  
combination of sausage, pepperoni, mushrooms,  

mozzarella and pizza sauce.  8.95 
 

Joe’s special sausage roll • Our special blend of  
sausage, hot pepper rings, onions and mozzarella cheese.  

Served with BBQ sauce on the side.  8.95 

Our famous torpedoughs are stuffed with fresh vegetables, meats, delectable sauces  
and cheese.  Then they are wrapped in our dough and baked to perfection.  6.95 each 

Torpedough 1  
The original… Italian sausage, green peppers, onions, mozzarella and pizza sauce.  
 

Torpedough 2  
Ham, mushrooms, onions, mozzarella and American cheese with pizza sauce.   
 

Torpedough 3 
Roasted sausage, sauerkraut, Swiss cheese, mozzarella and creamy mustard sauce. 
 

Torpedough 4 
Italian roast beef, mushrooms, onions, mozzarella and spaghetti sauce. 
 

Torpedough 5 
Mushrooms, onions, green peppers, olives, fresh spinach, mozzarella and your choice 
of creamy mustard sauce or pizza sauce. 
 

Torpedough 6 
Chicken, ham, pineapple, Swiss and mozzarella cheese with honey mustard sauce. 



 Back in 1962, and on through the early 1970’s, Joe Caruso worked at the steel mill in Ft. Wayne, 
Indiana.  With a strong work ethic to help him support his family of four children, he also was one of the 
main cooks at the famous Hobby House Restaurants.  It was there that he met his future bride, Barb, 
who was a waitress.  His Italian heritage naturally made him passionate about family and food.  His 
mother and father were fantastic cooks, and Joe knew that he would love to eventually own his own 
family restaurant.  Steuben County was a favorite camping destination for the family, and Doc  
Caccamo’s Pizzeria was a special treat for the kids during the summer weekends.  The opportunity for 
their dream to become a reality finally arose, when Doc and his wife Londi, decided to retire and sell 
the restaurant.  In 1976, Barb and Joe cashed in their life’s savings, bought the pizzeria, and moved 
their family to Angola. 
 

 It basically started out as a two-person operation, with Joe in the back, cooking and washing 
dishes, and Barb in the dining area, hostessing, waitressing, and bussing tables.  Over the next few 
years, each of the kids grew up in the restaurant environment. Liat, Lisa, Dan and Gina learned all of 
the various jobs in the kitchen and eventually became the primary prep and dinner cooks.  Liat, Lisa 
and Dan wanted to raise their families in Steuben County and make owning and operating the  
restaurant their careers.  The three have been equal partners in every facet of running the business 
and have made a practice of participating in continuing education in the culinary arts. 
 

 The restaurant has been remodeled and expanded several times over the years, and Caruso’s 
has grown to become a two-location and full-service catering operation in Angola. Caruso’s at  
Glendarin Hills Golf Club includes a beautiful banquet facility.  The two locations employ around 70 
people, many of whom have worked at Caruso’s for over three decades.  One thing has always  
remained the same: Liat, Lisa and Dan, along with Dan’s wife Lori, have been there day in and day 
out to cook and manage the businesses. 
 

 The Caruso family business has long supported many non-profit organizations throughout  
the community and strives to be a leader in genuine Italian cuisine, friendly, family atmosphere and  
quality service. Many thanks go to the local and seasonal guests who have visited our restaurant  
over the years! 

Pepsi products • 1.95 
Freshly brewed iced tea • 1.95 

Lemonade • 1.95 
Root Beer • 1.95 
White milk • 1.75 

Chocolate milk • 1.95 
Coffee • 1.95 

Hot Tea • 1.50 
Hot chocolate • 2.00 

Draft Beer 
Bud Light Pint 3.00 

Mad Anthony Pint 4.00 
Peroni Schooner 5.00 

Domestic bottles • 3.00 
Imported bottles • 3.75 

*Caruso’s is proud to serve draught Peroni from Italy 
and Mad Anthony from Fort Wayne.  Caruso’s features 

many fine wines available by the glass and bottle.  
Please ask to see our wine list. 

Amici e vini sono meglio vecchie 
Old friends and old wine are the best 

Buon Appetito! 

Cannoli • 4.25 
Banana Cream Pie • 4.25 
Coconut Cream Pie • 4.25 
Spumoni Sundae • 4.25 


