APPETIZERS ABRUZZO STYLE
Aunt Rose’s Meatballs

TRADITIONAL ABRUZZESE PIZZA

$6.95

Homemade meatballs served with sauce & melted cheese in a
cast-iron skillet served with a side of homemade focaccia bread.

Bread Sticks

Half $5.95 Full $9.95

(Tray)

Tasty blend of garlic and cheese on freshly rolled dough with
dipping sauce

Meat & Cheese Board

$8.95

Assorted collection of imported cheese and meats, olives,
homemade bread and dipping oil with a smear of D’Arc’s Family Jam.

Bruschetta

$6.95

Fresh tomato with imported olive oil, and basil sprinkled with
Pecorino Cheese. Served on warm, toasted D’Arc’s Bread.

Pete D’Arc’s Hot Sausage

$6.95

Pete D’Arcangelo’s hot sausage in our classic sauce with
peppers and onions served in a cast-iron skillet with a side of
homemade focaccia bread.

S O U P S - S A L A D S - A N T I PA S T O

Nicolette’s Original Wedding Soup Recipe

Nicolette & Pearl’s Traditional Tray

Nicolette & Pearl’s family recipe, sauce and 3 cheeses.
Fresh toppings of your choice. 15 slices per tray, medium
thickness , square cut.

Cheese Pizza

Silce $1.15

Tray $12.75

Pepperoni Pizza

Silce $1.25

Tray $14.75

Traditional Pizza Tray (any 3 toppings)

MIKE’S ROUND PIE

Bowl $4.95 Grande $5.95 Quart $9.95

Garden Salad

Small $4.95 Large $5.95

Antipasto

Small $6.95 Large $8.95
Lettuce, tomato, cucumbers, ham, salami, cheese, egg.

Buffalo or Grilled Chicken Salad

$8.95

SANDWICHES
Porkette Sandwich

$2.45

Tender Pork Loins cooked all night in a savory spice mixture,
shredded on a soft bun.

Panini Sandwich

$6.45

Capicola, prosciutto, salami, provolone cheese, dijon mustard
and pepperoncini.

Sausage Sandwich

$6.95

Mild italian sausage, sauce, pepper and onion mix, mozzarella.

Aunt Rose’sMeatball Sandwich

$6.95

Meatballs, sauce and mozzarella cheese.

Bobby D’s Half & Half

$6.95

Special ½ meatball and ½ hot sausage sandwich made on a
homemade roll with melted provolone cheese

Hot Italian Hoagie

$6.45

Capicola, prosciutto, salami, pepperoni, mozzarella cheese,
topped with lettuce, diced tomatoes, onions, black olives and
Italian dressing.

Chicken Parmigiana Sandwich

$6.95

Tender grilled chicken, sauce and mozzarella cheese.

Barbecue Chicken Sandwich

$6.95

Tender grilled chicken, barbecue sauce and mozzarella cheese.

Buffalo Chicken Sandwich

$6.95

Tender grilled chicken, special buffalo sauce and mozzarella.

Baked Cod Sandwich

$6.95

Lettuce, tartar sauce on side. (Served seasonally.)
All sandwiches made on a homemade roll and served with chips.

15. Combo Pizza - Verduri

Pie $7.95

Pepperoni Pizza

Pie $8.95

Toppings extra

S P E C I A LT Y P I Z Z A
Mike’s
Pie

Traditional
Tray

1. Sauce Only - Marinara

$7.75

$10.95

2. Cheese Only (White Pizza) - Formaggio

$7.75

$10.95

3. Sauce and 3 Cheese - Margherita

$7.95

4. Buffalo Chicken Pizza - Buffalo Pollo Pizza

$8.95

English - tomato sauce, garlic, parsley, oregano (no cheese)
Italian - pomodoro, aglio, prezzemolo, origano (no formaggio)
English - mozzarella, provolone, pecorino Romano, no sauce
Italian -mozzarella, provolone, pecorino Romano

$12.75

English - tomato sauce, mozzarella, provolone, pecorino Romano
Italian - pomodoro, mozzarella, provolone, pecorino Romano

$15.45

English –chicken and buffalo sauce, mozzarella, provolone, pecorino Romano
Italian –pollo, salsa di bufala, mozzarella, provolone, pecorino Romano

5. Barbecue Chicken Pizza - Barbecue Pollo Pizza $8.95

$15.45

16. D’Arcs Pizza 1960 “Original Pizza”

6. Naples - Napoli

$8.95

$15.45

7. Meat Lovers - Gli Ammanti Della Carne

$9.95

8. Vegetable Pizza - Mediterranea

$8.95

English - tomato sauce, mozzarella, provolone, pecorino Romano, salted anchovies, capers
Italian -pomodoro, mozzarella, provolone, pecorino Romano acciughe salate, capperi

$17.95

English -tomato sauce, mozzarella, provolone, pecorino Romano, pepperoni,
sausage, ham, salami
Italian -pomodoro, mozzarella, provolone, pecorino Romano peperoni, salsiccia,
parma, salame

$15.45

English -fresh cut tomatoes or tomato sauce (specify),garden vegetables, specify
with cheese(s) mozzarella, provolone, pecorino Romano
Italian -pomodoro fresco (specificare), verdure dell’orto, (specificare) mozzarella,
provolone, pecorino Romano

$13.50

English - specially seasoned crushed tomato sauce, green peppers, hot
peppers, pecorino Romano
Italian - salsa di pomodoro, pepperoni, peperoncino, pecorino Romano

$9.95

$16.95

English -tomato sauce, mozzarella, provolone, pecorino Romano, spicy salami,
pepperoni, hot peppers
Italian -pomodoro, mozzarella, provolone, pecorino Romano, salame piccante,
pepperoni, peperoncino

11. Anchovies Pizza - Puttanesca

$10.95

$17.25

English -tomato sauce, mozzarella, provolone, pecorino Romano, anchovies, hot
peppers, black olives, capers
Italian -pomodoro, mozzarella, provolone, pecorino Romano acciughe salate,
peperoncino, olive nere, capperi

12. Tomato Bacon Pizza – Pomodoro Pancetta

$9.95

13. Fresh Tomato Pizza - Freschi a Fette

$9.95

$16.95

$7.95

$12.75

Made with Pecorino Romano, Provolone, White American Cheese
Toppings extra.

$15.95

English -fresh cut tomatoes, mozzarella, provolone, pecorino Romano, bacon
Italian -pomodoro fresco, mozzarella, provolone, pecorino Romano, pancetta

$15.95

English -fresh sliced tomatoes, mozzarella, provolone, pecorino Romano olive
oil, basil
Italian -pomodoro freschi a fette, mozzarella provolone, pecorino Romano, olio
d’oliva, basilica

$7.95

With your choice of two toppings included (Additional
toppings $1.00 extra each) - see toppings.

PIZZA & STROMBOLI TOPPINGS
Pepperoni
Meatballs
Salami
Sausage
Bacon
Anchovies
Green Peppers
Tomatoes
Black Olives
Extra Cheese
Pianapple
Slice: $0.25 Tray: $2.25 Pie:$1.00

Italian Ham
Chicken
Hot Peppers
Mushrooms
Onions
Stromboli: $1.00

DESSERTS
Ice Cream With Homemade D’Arc’s Biscotti

$2.95

One scoop of locally made Moo Echo Ice Cream with
homemade D’Arc’s Biscotti

Homemade D’Arc’s Biscotti
Family home made fresh Biscotti variety
1 - $0.60 / 3 - $1.75 / 6 - $3.25 / 12 - $5.95

English - chicken and barbecue sauce, mozzarella, provolone, pecorino Romano
Italian - pollo, salsa di barbecue, mozzarella, provolone, pecorino Romano

10. Spicy Pizza - Diavolessa

$9.95

English -fresh tomatoes, mozzarella, , provolone, pecorino Romano, pepperoni,
green peppers, onions, mushrooms,black olives
Italian -pomodoro fresco, mozzarella provolone, pecorino Romano,pepperoni,
pepperoni, la cipolla, funghi,olive nere

Stromboli (with 2 toppings)

Cheese Pizza

$8.95

$12.95

STROMBOLI

Original imported recipe from D’Arcangelo travels.
Round, 8 slices italian-style 12” pizza, thinly rolled
with D’Arc’s special sauce and imported cheese.

9. Tomato Pepper Pizza – Pepe al Pomodoro

$7.95

English – thick dough, imported olive oil, sea salt, garlic salt, black pepper and
Pecorino Romano cheese
Italian – pasta spessa, olio d’oliva, sale marino, sale ali’aglio, pepe nero, Pecorino
Romano formaggio

Mike’s Round Pie

Served with homemade roll. Bowl $4.95 Grande $5.95 Quart $9.95

Soup Of The Day

Tray $17.25

14. Focaccia Oil Pizza – Focaccia Olio d’liva

BEVERAGES
Fountain Drink

$2.00

Pepsi, Diet Pepsi, Mountain Dew, Mist Twist, Root Beer, Dr. Pepper,
Unsweetened Tea. (Pitcher 64 Oz $5.25)

Hot/Cold Drinks

$1.95

Coffee, Tea, Hot Chocolate, White/Chocolate Milk

Beer / Wine & Liquor
Domestic Beer

$3.00

Imported Beer

$3.95

Coors Light, Miller Lite, Yuengling on tap (16Oz)

$2.75

Large Pitcher

$7.95

Imported Wine by the Glass
Red House Wine Montepulciano di Abruzzo
White House wine Aburzzo Chardonay

$5.50

Domestic Wines:
Zinfandel
Pink Moscato

$5.50

Wine by the bottle - (see list on table)
Seagram’s Variety Wine Coolers
Various Liquors (ask your server)
Take Out Beer Available

Ask About Our Daily Specials
Plan Your Next Event With Us! - 814 467 9709

$4.00

The Story Behind Of

D’Arc’s Pizza

D

’Arcangelo’s Pizzeria, more commonly known as

“D’Arc’s Pizza” was established in 1960 by Peter Emery
D’Arcangelo Sr, Nicolette (DiLoreto) D’Arcangelo,
and close family friend Camara (God mother) Pearl
Leonardis. D’Arcs Pizza is located at 2013 Graham
Avenue, the “east end” of Windber. Like many small towns,
European immigrants came to Windber in the early 1900’s for
employment and established residence in areas of the town with
others of a similar ethnic origin. Coal mining was the main industry
in Windber at that time.
Pete’s parents (Justine and Anna) and Nicolette’s parents
(Carmine and Florence) migrated from small towns located in
the region in Italy called Abruzzo. The towns of Lanciano
and Castel Frentano are within miles from each other near the
Adriatic Coast in Abruzzo in the Province of Chieti. At that
time, the east end of Windber was like “Little Italy” populated
with family names like Costa, Scaglione, DiGuilio, DiBatista,
Maurizio, Palumbo, Vitucci, Marino, Russo, Leone, Rizzo,
Rillo, Rullo etc. Family, faith, friends, work, good food and
wine were and still remain priorities.
During the early days, Peter was a coal miner for Berwind Coal
Company (where Windber got its name) and Nicolette operated a small grocery store in the
1950’s called D’Arcangelo’s Market. Initially their small market was located in a small building across from
St. Anthony’s church on 22nd street & Graham which now serves as a parking lot. In 1960 they purchased the large brick
building at 2013 Graham Avenue that was built in 1908, from the Berwind Coal Company. The D’Arcangelo family established
their residence in an apartment above the business with daughter Linda (Bonitz) and sons Peter Emery, Jr, and Robert (Bob).
The intent at that time was to establish a larger grocery store but as fate would have it, Pete, Nicolette, and Pearl Leonardis (who
also lived in an apartment on the second floor of the building) began to make and sell Abruzzi Style Pizza.
During this period of time, D’Arc’s Pizza was the “hang out” or hub for countless number of high school students who
took pride in the Windber Sports Programs. After every sporting event, the place was packed with “Windberites” celebrating
the Rambler competition of the evening. Windber’s sports tradition was unparalleled in the area and it has been said the Pete,
Nicolette and Pearl helped “to raise” countless teens during this period of time. Stories of their caring and giving attributes are
shared today at frequent class reunions.
Years later, sons Peter Emery Jr. and Robert (Bob), and the several members of their families and spouses took turns in
keeping alive the family tradition. In the 1980s, the owners purchased a beer/liquor license to establish a small area in the rear
of the pizza shop called “Coaches Corner.” Old sports photos are proudly displayed today to support the legacy and tradition
of Windber Athletics including photos from the 1988 State Runner-up Basketball Team that was coached by Emery.
When you visit D’Arc’s Pizza today please take time to also browse the antiques and old photos that reflect the Italian
families from the earlier days. Be sure to say “hello” to Cousin Cindy (DiLoreto) Howard or owners Bob or Emery who manage
the business, and take time to be part of Windber History. On a lucky day, you might even be able to test America’s oldest soda;
Moxie!
The quality of Windber’s oldest pizza shop has stood the test of time and continues to thrive. “If the walls at
D’Arcangelo’s Pizza” could talk, they would tell you quite a story; A story of how a small ethic town influenced family life, pride,
commitment, and ultimately great homemade food. Visit our website at www.darcspizza.com, our FaceBook and Instagram
page (darcspizza), or call us at 814-467-9709. Cibo e amici di famiglia! (family, food & friends)

