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formerly Georgio’s Pizza & Restaurant 

 open:  Mon – Sat from 11am to 10pm 

                         and Sunday from 12pm to 9pm 

 
 for delivery call:  508.788.1611 

 or visit:  www. zetapizza.com 

Serving 
 

Salads 

Wraps 

Pizza 

Calzones 

Pasta 

Dinners 

Sides 

Soups 

Clubs 

Grinders 

Steak 

Seafood 

Deserts 

Beer 

Wine 
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meat & poultry dinners 
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club plates 

* Prices listed do not include tax and may change without notice.  

** Eating raw or undercooked meat, poultry or seafood poses a risk 

to your health. 

*** Before placing your order, please inform your server if a person 

in your party has a food allergy. 

-- Although we will make every effort to accommodate any substi-

tutions/special requests, we may not be able to do so every time. 

(In such rare cases, we may even direct you to this section of the 

menu, so please, do not pretend that you can’t read this!) 
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