
Vegetarian items on this menu identified by “a”, Gluten Free and Vegan Menus available

www.izzyslittlerock.com
Family Owned Since 1985        

We would like to thank all our patrons and employees for 

making IZZY’S, Arkansas’ best little restaurant since 1985.

Robert & Heather Isbell



“APPETIZERS”
Tamale


Appetizer
1 Beef Tamale w/Chili and Soda Crackers OR

1 Veggie Tamale  a w/Cheese Dip and Corn Chips a 

7.15

Cheese Dip with chips a
Old Fashioned, with tomatoes, spices, (fresh-made)

Guacamole with chips a
Salsa with chips (Chunky & Fresh) a

    Tomatoes, fresh cilantro & spices 

Small 7.89

Large 9.99

Small 5.60

Large 6.35

Nachos (Mucho Grande)

   Served smothered with fresh made chili, our fresh-made cheese dip,

    sour cream, green peppers, purple onions & black olives.

    Want Jalapeños, just ask! 10.39

“SOUP”
Tomato Basil (We grow our own Basil) a Made Fresh 

Everyday

Cup   5.65   Bowl  6.75

Grilled Chicken TORTILLA Soup (Large Bowl - Fresh made - A Full Meal) *Also available without chicken

  Whole Fresh Grilled Chicken Breast served in an authentic Mexican soup, w/sour cream, mozzarella cheese, avocados and a grilled tortilla

Big Bowl  11.55

“SALADS”
WE MAKE OUR OWN DRESSINGS: House Vinaigrette, Izzabella, Greek, Sesame Ginger, Balsamic Honey, Ranch, Honey Mustard, 1000 Island

Chicken Salad Jubilee (Grilled Breast Meat Only)

    A big scoop of our Famous Fresh-made Chicken Salad, with fresh fruit, cheese, sunflower nuts,  yogurt-poppy seed dressing. 

Salmon Nicoise (4 oz Salmon Poached in Herb Garlic Butter)

   Fresh poached salmon, mixed lettuce, mozzarella cheese, tomato wedges, cucumbers, black olives, purple onions, 

    hard boiled egg, w/House Vinaigrette. Served w/crackers

Fresh mixed lettuce topped with mandarin oranges (the oranges are the “slugs”), cucumbers, almonds,

tomato wedges & Goat Cheese.  Served with a Balsamic, Olive Oil & Honey dressing.  Served w/crackers

Izzabella Salad (Voted Best Salad - A Healthy Choice)

    Fresh mixed lettuce with a Izzabella Light Vinaigrette, sprinkled with almonds, sesame seeds & mandarin oranges. 

     Very Flavorful! Served with Rolls & Garlic Butter

Chicken  12.15
Salmon (4 oz)  15.75

12.15

15.75

12.15

    Fresh mixed lettuce, chili, our fresh-made cheese dip, black olives, green peppers,  purple onions, tomato wedges, sour cream.

    Served w/corn chips & salsa on the side

Original Caesar Salad (w/Rolls)  Romaine lettuce tossed with traditional made from scratch Caesar dressing.

   Fresh mixed lettuce topped with cucumbers, purple onions, green peppers, kalamata olives, Goat Cheese,

    and tomato wedges.  Served with a Lemon Citrus Greek Vinaigrette and Rolls w/Garlic Butter.

Small Greek Salad, Small San Francisco Slug or Small Sesame Ginger Salad (served w/crackers)

    Fresh mixed lettuce, tomatoes, lotsa mozzarella cheese, peppers & onions.  Served w/crackers

    Alternated layers of tomato slices and cream cheese, peppers, purple onions, with our famous House Vinaigrette and crackers

    w/ yogurt-poppy seed dressing (A Healthy Choice) honey dew, cantaloupe, green apples, grapes & fresh pineapple

11.55

Plain       7.65

 6.55

 6.55
Large       9.45

Small       7.35

Chili made with Fresh Certified Angus Beef
Mexican Vegetable (the base for our Tortilla Soup!) a

Otli Black Bean Soup (low calorie & and excellent source of protein, Served with a dot of sour cream & corn chips) a   

a Plain    8.99

a

a

a

a

Chicken Chef (Dijon Honey Dressing) 
 Marinated Fresh Grilled Chicken Breast, mixed lettuce, mozzarella cheese, tomato wedges, cucumbers, sunflower nuts, 

  green peppers, purple onions. Served w/crackers    

Seasonal Spinach Salad  - Changes with the Seasons.  Ask your waiter for details

Our fresh made ginger and toasted sesame dressing top fresh mixed lettuce, mandarin oranges, cucumbers,

almonds, tomato wedges, cilantro & sesame seeds.   Served w/crackers.

a

Greek Hummus with Our Own Grilled Nan Bread a

    Loaded with Tomatoes, Cucumbers & Kalamata Olives        10.75

Golden Potato (Smooth and Buttery)

Small 8.40

Large 10.35

San Francisco “Slug” Salad (inspired by the San Francisco Fire Department)

Sesame Ginger Asian Salad (It’s the dressing that makes this salad!)

Taco Super Salad (Served w/Fresh Salsa)

House Salad (With our famous House Vinaigrette) a

Le’ Petite Salad (Izzy’s creation) a

Fruit Salad (Fresh Fruits and Melons in Season) a

Greek Salad (with Lemon Citrus Greek Vinaigrette)

Dip Sampler:  
   Cheese Dip, Salsa & Guacamole w/corn chips a 11.25

Plain    8.99

Chicken  12.15
Salmon (4 oz)  15.75

$ Seasonal

Chicken  12.15
Salmon (4 oz)  15.75
a Plain    8.99

Kale Quinoa Salad (Grown on Izzy’s Farm when in season)

   Fresh chopped kale, quinoa, dried cranberries and cherry tomatoes tossed in an our Orange Citrus Vinaigrette. Amazing!

 

Plain    9.85

Chicken  12.60
Salmon (4 oz)  15.75

Plain    9.85

Chicken  12.60
Salmon (4 oz)  15.75

Plain    9.85

Chicken  12.60
Salmon (4 oz)  15.75



“HOT TAMALES”
Our Tamales are hand made (our recipe) rolled in Corn Shucks - Since 1985

HOT TAMALE PLATTER (Voted Best)  2 Big Tamales 
“Beef” - made with hand trimmed Shredded Roast Beef covered w/fresh chili, on side cheese dip & corn chips

“Veggie” - all our best veggies, black beans & pintos covered w/cheese dip, on side salsa & corn chips

“Mixed” - 1 Beef covered w/chili & 1 Veggie covered w/cheese dip, on side salsa & corn chips

 Platter 11.99

We make ‘em

To Go!

add

Tamales


3.50 each

Tamales A La Carte
ONE “Beef” or “Veggie” TAMALE all by it’s lonesome.

3.50

“LITE PLATE”  (Served with rolls & garlic butter)
Chicken Breast  (Marinated and Grilled)………………………………………………………………………………………………….
Salmon  (8oz Salmon poached in Herb Garlic Butter)  …………………………………..…………………………………………..
Hamburger Steak (Fresh Certified Angus Beef)      …………………………………………………………………………………..

12.85
19.55
12.85

with your choice of Vegetable Medley or Twice Baked Fiesta Potato or any Side Salad
Fiesta Potato (Twice Baked Potato)  Topped with Mozzarella Cheese, served  Garlic Butter & crackers a  ………………………..
Fresh Steamed Veggies a

Chicken Quesadillas  (Santa Fe Style)  Grilled chicken, cheese, black beans, herbs & spices, w/ sour cream & salsa ….……….

5.95

6.25

12.35

“SANDWICH PLATTERS”
Soup & Sandwich Platter  (best of both worlds) 


For a small up charge, add any of our famous soups instead of chips to your sandwich

Soups:  Potato,Tomato Basil, Mexican Vegetable, Black Bean, or Chili

Super BLT  (A little messy, but good!)  w/ chips

    Thick Sliced Smoked Applewood Bacon, our fresh-made cheese dip, leaf lettuce, Miracle Whip, tomato, on toasted natural grain 

Old Fashion Chicken Salad  (Grilled Breast Meat Only)  w/ chips

    Our Famous Fresh-made chicken salad, leaf lettuce, tomato on natural grain  ………………………………………………
Rueben  (Lean & Tender - Grilled on Buttered Rye)  w/ chips

    Thin sliced Corned Beef from Beef Eye Round, with Muenster cheese, fresh crisp sour kraut, 1000 Island ……………………
Grilled Cheese  w/ chips a

   Made with three cheeses - American, Muenster, Jalapeño - on grilled buttered natural grain ………………………………….
Veggie Melt  (Grilled on garlic buttered toasted natural grain)  w/ chips a

    Slices of Muenster cheese, fresh spinach, grilled zucchini & mushrooms, fresh Guacamole, sunflower nuts, and tomato………..

a denotes Vegetarian dishes

9.75

9.75

9.75

10.85

 6.85

9.45

a

Zucchini, squash, tomatoes, onions, green peppers & parsley, steamed with light garlic, olive oil & spices, served w/ rolls……………

Shrimp Quesadillas (Fresh & Light)  Grilled Shrimp, cheese, spinach, zucchini, tomatoes, lime, w/ sour cream & salsa ……… 16.00

Tamale

Appetizer

7.15

Nutty Bird  (famous since 1977)  w/ chips

    Sliced Roasted Turkey Breast, cream cheese, sunflower nuts, leaf lettuce, tomato, Miracle Whip on natural grain ………….…..

We’ve Got Fries! 
Regular $2.73 or


SWEET Potato $3.78

with your sandwich


$3.57 & $4.62 A La Carte

Cup Soup $3.45

Bowl of Soup $ 4.90

Cup of Fruit $ 2.92

“THE” HAMBURGER w/ chips

          7 oz. Old Fashioned, Hand Pattied  Fresh Certified Angus Beef

9.29

The Grilled VEGGIE Burger (A Healthy Alternative) a

	 Our own Veggie Corn Cake recipe with Zucchini, Black Beans, Ginger, 

	 Purple Onion, Parsley & Corn. It’s Gluten Free Too! Served w/chips

Grilled Chicken Breast Sandwich w/chips

	 Marinated grilled chicken breast, leaf  lettuce, tomato, Dijon Honey Dressing                

“THE BEST”

Can be made with your choice of: Ketchup, Mustard, Miracle Whip, Real Mayo, Lettuce, Tomato, Onion, Pickle  *BBQ Sauce Available too!

9.29

10.29

We Toast 
those buns!

Add Ons:
Regular Fries ……………….………….………………. $2.73

SWEET Potato Fries w/ Honey Mustard Sauc……   $3.78

Smoked Applewood Bacon ……………………….… $1.45

Cheese: American, Muenster, Jalapeno, Cheddar..  $1.29

Grilled Mushrooms………………….………….……… $ .75

Grilled Zucchini ………………………..…….………… $ .75

Grilled Onions ..….……………………….……….….… $ .75

Avocado Slices………………………..……….…..…… $1.29

Spinach.…………………………………….…………… $ .75

instead of chips

Veggie Corn Cake Pattie  - Our own recipe! (Served with Salsa & Sour Cream) a………………………………………….. 12.85

1 Beef Tamale w/Chili and Soda Crackers OR

1 Veggie Tamale  a w/Cheese Dip and Corn Chips a 

Veggie Quesadillas Grilled zucchini, tomatoes, mushrooms, w/cheese black beans, artichoke hearts & spinach, w/ sour cream & salsa 12.35



“PASTA”
(SERVED WITH OUR FRESH BREAD AND GARLIC BUTTER)

We do it all with Linguini (THE PASTA OF CHOICE)
We use Fresh (never frozen) skinless butterfly chicken breasts, cooked when ordered.

Lunch & Dinner size available all day Lunch Size or  Dinner Size

Alfredo (A touch of Excellence)   Light cream sauce with a touch of aged Parmesan.

Alfredo Chicken   Grilled marinated chicken breast served with our Alfredo Pasta on the side.

Alfredo Salmon  (Finest Pink Available)

    Our Alfredo topped with pink Salmon poached in herbed garlic butter

Pesto Pasta (Creamy Pesto Sauce) 

We make our Creamy Pesto with fresh basil, garlic, cream, nuts, spices & aged Parmesan. a

Pesto Chicken  Grilled marinated chicken breast served with our Creamy Pesto Pasta on the side.

Shrimp Garden Pasta  (No one can do it like this)

 Lots of fresh Gulf Shrimp, Shell Pasta Noodles on this one, zucchini & tomatoes, 

 in a light rich Alfredo cream sauce with aged Parmesan.

Lasagna with IZZY’S House Made Sausage - Mama Mia!

    Thick fresh-made red sauce, House Made Italian Sausage, three cheeses,

     layered between curly noodles, topped with more sauce & mozzarella cheese.

Spaghetti Meat Sauce

    Thick fresh-made Certified Angus Beef meat sauce, made w/ crushed tomatoes.

Marinara Sauce  (No Meat) 

    Chopped tomatoes, with fresh garlic, onions, peppers, Italian herbs & spices.  a

Pesto Le Garden  Our Creamy Pesto Pasta smothered with fresh steamed veggies. a

Alfredo Le Garden   Smothered with fresh steamed veggies. a

 10.50              13.35

 11.75              14.55

 13.45   

        4 oz.             8 oz.

      15.55             19.55

11.30             13.65

12.35             14.65

13.65 

14.55             19.25

12.50             16.50

10.75               13.30

11.30               14.95

Marinara Le Garden (No Meat)  Smothered with fresh steamed veggies. a  11.75              14.45

Pesto Shrimp Garden Pasta 

    Lots of fresh Gulf Shrimp, mixed with linguini pasta, zucchini, tomatoes, in our Creamy Pesto Sauce

15.75             19.15

A Healthy 
Choice!

Also Available:

Whole Wheat


Linguini

Roasted Veggie Lasagna     

    Thick fresh-made red sauce, Balsamic Roasted Zucchini & Mushrooms, three cheeses, 

     layered between curly noodles,  topped with more sauce & mozzarella cheese.  a

12.35             15.75

Pesto Salmon  (Finest Pink Available)

    Our Creamy Pesto Sauce topped with pink Salmon poached in herbed garlic butter.

        4 oz.             8 oz.

      15.75             19.55

a

a denotes Vegetarian dishes



Brick Oven Pizza
Izzy’s Famous California Style

All of our pizzas are hand tossed and cooked in a brick oven at a very high temperature.   
The ceramic hearth gives the pizza it’s unique brick oven fired flavor and faster cooking time.

Specialty Pizzas

 12” inch PizzaMargherita (Fresh & Simple) a


     	 Roma tomatoes,mozzarella/provolone blend cheese, fresh basil & garlic, with Fresh Goat Cheese

Barbecue Chicken  (California Style)   

       Barbecue sauce, fresh grilled chicken breast, pineapple, mozzarella/provolone cheese……………..

Izzabella Chicken (fresh & light)  Our fresh made tomato sauce, grilled chicken breast, 	 	 	
artichoke hearts, sliced almonds, mozzarella/provolone blend & feta cheeses……………..………..

Wild West Chicken (a little spicy)  Our home made salsa as your sauce, mozzarella/provolone blend      
	 cheese, grilled chicken breast, red peppers, jalapeño peppers, black beans.  Topped with cilantro,	
and served with a side of sour cream……………………………………………………………………….
Dominico (all veggie) a 

         Our home made tomato sauce, spinach, zucchini, red onions, green peppers, black olives,    	  	
mushrooms, mozzarella/provolone blend cheese, & topped with fresh parsley…………………….

The Combo (our supreme)  Our home made tomato sauce, pepperoni, Izzy's House Made Italian 	 	
Sausage, mushrooms, green peppers, purple onions & mozzarella/provolone blend cheese..……..

Shrimp Garden (Alfredo)  If you like our Shrimp Garden pasta, you will love this pizza!

	 Fresh Shrimp, zucchini & tomatoes  layered  with Alfredo Sauce.  Mmmm! ………………….……….

BLT Pizza (That’s right!  Bacon, Lettuce & Tomato) 

Our own Buttermilk Ranch Dressing as your sauce, with Smoked Applewood Bacon, mozzarella/provolone 	

blend cheese, topped with fresh Roma tomatoes, fresh lettuce, and served with a side of Ranch………………
TACO Pizza (All of your favorite Mexican Flavors ) 


Our home made salsa as your sauce, cheddar/Jack blend cheese,  Taco Seasoned Black Angus Beef,  black olives, 	 	 	
jalapeños. Topped with cilantro, lettuce and fresh tomato, corn chips, and served with a side of sour cream

$13.75

$15.00

$15.00

$15.00

$15.00

$15.00

$21.00

$17.40

$15.00

Build Your Own Pizza
Basic Pizza with sauce and mozzarella/provolone blend cheese 

12” inch  $12.65

Your Choice of Fresh Tomato Sauce, BBQ Sauce , Salsa, Pesto, or Alfredo as your base
Choose from any of the following :

Extra Mozzarella/Provolone Cheese
Pepperoni

Grilled Chicken
Smoked Applewood Bacon

Canadian Bacon

Artichoke Hearts

Black Angus Beef Hamburger
House Made Italian Sausage

Goat Cheese

}$1.95

Roma Tomatoes

Black Beans
Mushrooms

Zucchini
Spinach

Green Olives Feta Cheese
Jalapeños Red Onions

Green Peppers

*Parsley,  Cilantro, & Red Peppers are No Charge

Almonds

Black Olives Pineapple}$1.35

Add Large Shrimp and plenty of ‘em! $8.99

Karnivore (all meat)  Our home made tomato sauce, Canadian bacon, Black Angus Beef,

	 Smoked Applewood bacon, Izzy’s House Made Italian Sausage, & mozzarella/provolone blend cheese $18.50



“FOR THE KIDS”  (12 & Under) 
All Kid’s Pasta will be served with Shell Pasta Noodles

Bowl of Shell Noodles with Alfredo Sauce w/ a dinner roll

Bowl of Shell Noodles with Meat Sauce  w/ a dinner roll

Bowl of Shell Noodles with Marinara Sauce  w/ a dinner roll


“Naked Noodles” - Bowl of Shell Noodles, Regular Butter or with Garlic Butter w/ a dinner roll ……………….

}…………………………………………………
u

Kids All American Grilled Cheese Sandwich on Natural Grain Bread, served w/chips……….……………..…..
Cheese Quesadilla  - 1/2 of a quesadilla with a side of fruit………………………………………………..

6.75

4.75
6.25
7.30

Yarnell's  Real Vanilla or Coffee Ice Cream (One scoop)…………………………………………………….…  $ 3.75

Gourmet Bread Pudding  (To work out for)  Walnuts, Bourbon Sauce  (Award Winner) ……………….
IZZY’S All American  

	 Warm Chocolate brownie, 2 scoops of vanilla or coffee ice cream, 

        covered w/ Chocolate & topped w/ whipped cream! …………………………………………….

Lemon Ice Box Pie  (None Better) Walnuts in the Crust  We make it w/ fresh lemon! ………………..

“DESSERTS”
We Make ‘em

 $7.25

 $7.25

 $8.00

“BEER”
Frost Mug and Iced Down

BUD
BUD LIGHT

MILLER LIGHT
COORS LIGHT

HEINEKEN

MICHELOB ULTRA

CORONA
DOS EQUIS XX

Domestic $3.95 Premium Imported $4.55

Specialty Domestic $4.55

SIERRA NEVADA Pale Ale
NEWCASTLE Nut Brown

FAT TIRE Amber Ale
YUENGLING Traditional Lager

ANGRY ORCHARD Gluten Free Hard Cider
RED BRIDGE Gluten Free Beer

Gluten Free $4.55

“BEVERAGES”

Pepsi, Diet Coke, Dr. Pepper, Diet Dr. Pepper, 

Sierra Mist, Mountain Dew, Root Beer, Lemonade

ICED TEA Fresh Brewed (Free Refills, Sweet or UnSweet)   $2.99

SOFT DRINKS (Free Refills) …………………….… $2.99

Coffee or Hot Tea……………….………………..… $2.85

Tea Bags: English Breakfast, Earl Grey or Herbal Mint

Fresh Imported Organic & Full Loose Leaf Teas      $3.85

Specialty Tea Menu Available for 


Full Loose Leaf and Organics

MILK (Half Pint Whole Milk) …………………..… $2.25

MILKSHAKES (Old Fashion Hand Dipped): Chocolate, Strawberry, Vanilla, Green Tea, Black Tea or Coffee                

	 Made with Yarnell’s Real Vanilla Ice Cream and served in a Frosty Milkshake Cup topped with Whipped Cream

Izzy’s Famous Fresh Everyday

$6.50

Raspberry Cream Pie  (New!) Walnuts in the Crust  Light, fluffy cream filling topped w/raspberry compote………  $7.25


