Corittocd S procicallic
7

Seved asis.

GRILLED SALON FILLET Fresh salmon
drizzled with our special lemon sauce,
ith mi 295

BALSAMIC CHICKEN
utéed with zucchini, ed onions,
i 1895

JUMBO GULF SHRIMP (7) Served on a bed
of sautéed baby leaf spinach 2395

OB,

IaLan Swusace
fan sausage served over sautéed
oo d ke b crry peppes 2295

Borrrivas, & = (97759
AVAILABLE As A PANINI (P) OR A WRAP (W

Served with fies | SussTiTure SweET PoTATO FiEs 200
tra charge for all other substitutions

D La DANIELA Breaded chicken mlkr_ avocado, @) ALESSANDRA Chicken mm

fresh mozzarella & tomatoes P 10.50 | W 11.50 \mwr\!d Italian prosciutto, roast

e et o il 7 7050 W 1150
ased red BoviLL giled chicken,

Roma tomatoes P 950 w 1050 roasted peppers, omaine lttuce,tomatoes,

A inpored alanpescuto, s mozzrla

St o & talan dressing »

‘Served with side of Spaghetti or Zit with tomato sauce o a Tossed Salad

WIN PoRi CHor OREGAATA

i
with sting beans & carrots 1995
EGGPLANT ROLLATINE

Vesuvio Misedsautéd sessona
vegetables over your choice o
CHicken 17.95 | Surime 23.95 | sTeax 2395

CHICKEN MARTINO

Chicken

baked with mozzarell & tomato sauce 16.50

1895

toppe

SHRIMP SCAMPI_ Shrimp sautéed in lemon,
butter, garic & whi 2395

mm diced tor
AL 22.95 | cmcxsn 1995
@cmcxm & Sausace CiamsoTra
n, homemade: sauilg(v
A pota
in a tangy brown sauce 18.95

Seras § Plattews

FRANCESE_Choice of chicken, shrimp or veal battered
& biaised in a emon,butter & white wine sauce
Chicken 1795 | Surimp 2395 | VeaL 2395
MARSALA Tender scallopin sautéed with Marsala
wine & mushrooms VeaL 22.95 | Ciicken 1895

IAVE YOUR HERO ON GARLIC BREAD Add 150
AVAILABLE AS A HERO (H) OR A PLATTER (P)

MEATBALL OR SAUSAGE PARMIGIANA
H935 P 1650
EGGPLANT PARMIGIANA H 935 | P 1650

VEAL CUTLET PARMIGIANA H 1250 P 1995

SHRIMP PARMIGIANA H 1300|2195
CLASSIC ITALIAN Sausage, peppers

& onions with gaic o or tomato sauce
H1L50| P 1695

THE AWALFI Griled chicken, broccol
dirabe  cherry peppers + 1295 | P 21.95

CoLD ITALIAN HERO
tto, mortadell,salami,provolone,
fetuce,tomatoes,pimiento,oive il
£red wine vinegar 1050
w CLus Hero

Gode fed cuet S
mayonnaise g dress
e
Grledcicen ettuce,

tomatoes & dressing 1050

SHRIMP CLUB HERO
Golenfedtrim with et tomatos,
onions & Caesar dressing 1

@D Hot ANTIPASTO.

e s cogpant st
ed zucchiri, stuffed mushro

& sautéed baby st hnmwngavhc

herbs € extra virgin ofive o

(ron2) 2395

MOZZARELLA STICKS (6) 750  SHRIMP COCKTAIL Cock
ZUCCHINI STICKS 895

CHICKEN FINGERS 795
BRUSCHETTA Garlic toast

CALIFORNIA

Tender pan frid chicken, avocado, apple-wood.
bacon lettuce, tomatoes & chipotie sauce 1300

PEPPER & EGG OR POTATO
& EGG HERO 950
D ITALIAN TUNA HERO
Imported Italian tuna fish, mesclun greens,
sweet grape tomatoes, red onions,
pimiento & Dijon mustard 10.50
CHEESESTEAK

Slced steak, sautéed onions
& melted provalone 13.00

e masarels 5 100] w150 BASIL CHICKEN BLT Griled chicken
NEW HYDE PARK. Grilled eggplant, orcas RENOc IR hacon,
roasted red

pesto mayonnaise P 10.50| W 11.50
BARBEQUE CHICKEN

Barbeque chicken breast, caramelized
onions, apple-wood smok

& Cheddar P 1050 | W 1150

BUFFALO CHICKEN Chicken breast coated
with homemade buffalo sauce, baby arugula,

&siced Roma tomatoes 7 9.50 | W 10.50
e Do By gl s mpored
prosiutto,roased red pepper,liced

Tomatoss & feshmozzarela rmmlwum
THE SACRANENTO Oven-roasted tu

breast, pepper jack cheese, har, mudn, letuce
tomatoes & chipotl sauce P 1050| W

TARTUFO IcE CrEAM
Your choice of Traditional, Pistachio, Mint Chip,
Whtc Cracolate Respery. Bress Gt
Amaretto Crunch 8 Birthday Cake Truffle 695
LIMONCELLO MASCARPONE CAKE 6.5
HOMEMADE TIRA
Lady finger cookies dipped in espresso, layered in
powder 650

D THE OLIVIA Grilled chicken, baby
anugula, roasted peppers, gacta
& fresh mozzarclla P 1050 | W 1150

Gorgorzola » 1050 | w 11.50
BLACKENED CHICKEN Blackened chicken,

HOMEMADE ITALIAN CHEESECAKE
Made with whole milk ricotta 6.50

GmILLED VeGETABLE et veseabes
grlled & tossed with balsamic vinegar

e mozarlla P9501W 1050
LA CIOCIARIA_Grilled chicken with sautéed
spinich & shaved Parmi w1150
THE ANDREA Grilled chicker
bracol g b, st peppers & resh
mozzarella P 1050 W 1
T ST
S rky, ke e siced tomatos,
oo e 3 455 w080

& chiatle sauce P 1050 w 1150

THE PEPPINO. Mortadella,artichoke hearts,
tomatoes & fresh mozzarella P 9.50 | W 11.50

™

Ttalicre Faillala
o &
Egg Omelette of your choice, served with fries 11.95
SUBSTITUTE SWEET POTATO FRIES 2.00 | EcG WhiTEs 3.00
ra charge for all other substitutions

THE CLASSIC_ Melted Cheddar vith DEL GIARDINO Asparagus artichokes
ice of i

bacon, ham o sausage
MEDITERRANEAN Spinach, broccoli & feta

CONTADINA Fresh tomatoes, nions & basil

STRING BEANS Steamed & seasoned in
a garlic, herb & plum tomato broth 7.95
SAUTEED BROCCOLI OR SPINACH
With garic & extra virgin olive oil 8.50
'SAUTEED ESCAROLE & CANNELLINI BEANS & APPLE-WOOD BACON  In garlc & oil 695
& extra virgin olive ol 850 D ASPARAGUS PARMIGIANA Roasted with
SAUTEED BROCCOLI DI RABE butter & shaved Parmigiano-reggiano cheese 7.95
With gariic & exta virgin olive oil 995 WARINARA, VDA
SAUTEED EGGPLANT OR BOLOGNESE SAUCE (16 02) 895

Jat, crushed plum tomatoe,
el e ‘CLASSIC ITALIAN DRESSING (16 02) 835

MEATBALLS o SAUSAGE
In tomato sauce (3) 7.95

SAUTEED MIXED VEGETABLES 7.50
@ Shutéeo BrussiL SerouTs

jumbo shrimp, served with our
horseradish cocktail sauce 1695

@ CoLo ANTIPASTO
Imported prosciutto, fresh

‘CAPRESE Siiced tomatoes

feh mozarela toped
ith fresh basi, drizzled with

G vigin v i 1295,

& ed onions,drizzed with extra
virgin olive ofl & herbs 6.95

GRILLED VEGETABLES

ella,
Genoa salam,
artichoke hearts, provolone

ted peppers drizzled with

tomatoes, marinated

extra virgin olive oil 101.2) 2395

RICE CRO

balls made with risoto

st pamigon (91100

CALAMARI FRITTI Golden fred
i 1350

TIES Miiree  Giled

virgin olive oil 1

ith bl vcgar Gexra

STUFFED MUSHROOMS

GARLIC KNOTS (6) 450
ZupPE D1 Coz
steamed & seasoned i a garl

hert & plum tomata broth 13.50

26 Fresh mussels

hﬁkdhﬂ"m‘ with pink FRENCH FRIES 450
Rt Eren sauce (5 9 Wink MozzaReLLA 650
Fed calamari su Four CHEESE Raviow SweET PoTATO FRIES 650
s et e breaded, id served withranch
dressing o tomato sauce (6) 895 QD CHicken wi

& basilin marinara 16.50
Suws Omspavms

Baked whole ftte neck clams
(6) 1150 (12) 1950

Suffal, 850 o Bonels (10 9395

PASTAE Facious An talan dassic jfomn.um In Brovo Chesse torelin
Esweet oroth 7.

mixed bean soup vith pas
MINESTRONE 7.75

VEGETABLE BARLEY Vegetarian favorite
with bariey & garden vegetables 7.75

Ao

petite peas in chicken
HOMEMADE CHILI

Lean ground beef, chopped cherry peppers,
mixed beans, Cheddar € ots o heat 8.50

yA

NEAPOLITAN (8 SLICES) 1695
LIAN SQUARE (10 SLICES) 2095 o
PIZZETTA (10" PERSONAL P1224 ) 995

Whole Wheat

TOPPINGS (en) (Har) 400 (Fus) 575

Sausge  iatels «Peppern« Mshooms
Peppers + Onions » Extra Cheese

Black Olives » Cherry Pepws « resh Gariic

SPECIALTY TOPPINGS ex) (Har 475 (i) 600

i Soac S D T
Proscutto  Atichokes » Broccol Di Rabe
ks » G Apple-wood Smoked Bacon
PIZZETTA TOPPINGS (£0) (HA) 275 (Fu) 400
Sausage + Meatbals « Pepperon « Mushrooms
ese + Anchovies
«Black Olives

AUTHENT!

NUTELLA PIE
Chocolate hazelnut spread baked in a pizza pocket
topped with p & whipped cream 1395
FRESH FILLED CANNOLI 495

ITALIAN ICES (Served year round)

Chery, Chocolate, Vanilla Chip,

Rainbow, Creamsi

Be

FOUNTAIN OR BOTTLED SODA
COFFEE, TEA, ESPRESSO & CAPPUCCING

Sm (2 scoops) 275
i (3 scoops) 350 FRESHLY BREWED UNSWEETENED ICED TEA
Lig (4scoops) 425 DOMESTIC & IMPORTED BeER

TorToN

e cam g it e poTaE M.

macaroon crunch i a cherry. g

HOMEMADE ZEPPOLES (s] 450

Full Liquor Bar Available

WE LOVE TO CATER!
OUR NEW PRIVATE CATERING ROOM IS AVAILABLE FOR BIRTHDAYS,
SHOWERS, CHRISTENINGS, COMMUNIONS, CONFIRMATIONS, GRADUATIONS,

REHEARSAL DINNERS, BUSINESS MEETINGS, FUNDRAISERS, FUNERALS
& MORE! WHEELCHAIR ACCESSIBLE! VISIT US FOR ALL THE DETAILS
AT OURWEBSITE.COM

YOUR

LoGO HERE
000-000-0000

000 STREET | CITY, STATE 00000
WEBSITE.COM

€

“Tax ot included. © Grande Cheese Company 4/2020 Al ighis Reserved.

MiE]

We make our dough firesh daily!
Our homemade sauce is made from
Imported Italian Tomatoes!

MARGHE!

g
]I%pu‘ Corree,
- & Z
Treated Liteo ! ,///

0720 15

OPEN 7 DAYS A WEEK!

000-000-0000

000 STREET | CITY, STATE 00000

WEBSITE.COM

CATERING AVAILABLE ON & OFF PREMISES

G

A
Lunch PoRTIONS (L)
MON-FRI: 10AM - 3PM

Al ¥
Spaghetti Linguine, Zit, Penne, Bucatini, Rigatoni, Capelini, Ebow or Long Fusill
400 WroLe WHEAT oR GLuTeN

‘CARB FREE TRI COLOR ZUCCHINI PASTA £ PASTA 3.

Gnocehi, Ravioli, Tortellini or C

PASTA FILETTO DI POMODORO

Classc taian tormato sauce with fresh plum
atoes, sweet onons & basil L 800 | D 850

™

With meatballs or sausage L 1050 D 1450

MARINARA

Fresh talan tomatoes slowly cooked

with garic & herbs L 850 | D 1095

‘GARLIC & OLIVE OIL

Oliv ol  fresh gaiic tossed with your

hoice of pasta L 800 D 1095

PENNE ALLA VODKA
Light cream sauce with a dash of

doro L9.00| D 1450
WITH GRILLED CHicken L 1300 D 1850
WiTH PARMA PRosciuTTo L 1300 D 1850

LINGUINE MARE BELLO

SPAGHETTI DI GIULIO OREGANATA

Brusselssprouts, appl n & butternut

hand-tossed, crispy Neapolitan round crust, specified

@ Gh e
Make any Pizzetta regular gluten-free or cauliflower crust gluten-free add 400

seecin
ity combination of sausage,

eIl cocs:

peppers, mushrooms € onions

NeavoLiTan 26.00 | Siciuan 28.50

NONNA (GRANDMA)

Thin & crispy Siciian crust with

D HomEmADE Focaccia

S0 good you can eat it by the sheet
Hawr 500 Fu 10,00

RAVIOLI VODKA

Cheese raviol, creamy vodka

Sauice & fresh mozzarella

Laroe 27.00 | Pizzemma 15.00

CHOPPED SALADS ARE AN ADDITIONAL 1.50

Al salads are served with dressing on the si

e i i o,
, olives with

e, except Caesar salad
. Romaine etue, oratoes
acon, hard-boiled

co

Taan essng 600
CAESAR Crispy romaine ettuce with
croutons 8 grated Parmesan, tossed

in our homemade Caesar ressing 9,00

e av ke ot gl hicken,

With creamy balsamie dressing
CHANTICLAIR Bahy s, dred cnnh:mes,
Toasted walnuts shaved Parigana s Siced
bartett

ANTIPASTO Tossed Salad toppet
& N

with raspberry dressing 11,50

Joe's CLus

. chicken cutle, grape.

MARINARA
Sicilian crust, crushed plum tomato
e gare Roman, fresh bes
virgin ofive oil 1900
FioREwTINA
I, slced Rom
syt iy gnvhc Eherbs

seasoned with garlic & herbs 18.50

AUTHENTIC MARGHERITA

Fresh San Marzana tomatoes £t fresh

mozzarella topped with resh basil
50

BIANCA (WHITE)

Mozzarel,
Ree 2300 przzerta 14

L 2 BUFFALO CHICKEN

PRIMAVERA Spicy buffalo chicken with beu cheese

Whole wheat crust topped with fresh Emozzarella Larce 28.00 | Pizzera 15.00

i 1195

ARRABBIATA

croutons, served with 1150

d plum ted o
& your choice of Gorgonzola or shaved Parmigiana,
1000

tomatoes, red onions, cucumbers, gacta olives,
i topped with feta,

1150

CHICKEN CAESAR SALAD

@D CALABRESE

Baby arugula, diced plum tomatoes, red onions,

gmz s e s R
with imported Italian tuna fish,

it alive oi & emon dressing

QD TOMATO & BURRATA SALAD

Thin crispy Sicilian crust with mozarella,
jance, 2400 Frgagallisy occol g abe, portooelo mushooms
ConTAD:
Siced plum tomatoes, onons, garic,basi
mozzarella, Romano € extra virgin ofive oil
Laroe 23001 Przzerra 12.50

With Anchovies Larce 3100 | Przzerma 1650
CHICKEN MARSALA
Chicken, mushrooms & Marsala sauce
Laree 2800 | Przzerva 15,00

‘CHICKEN PARMIGIANA
(Chunks of breaded chicken cutet,

tomato sauce & ila

Larce 2800 | Pizzerra 15,00

GRILLED EGGPLANT CAPRESE

Fresh siced plum tomatoes, grilled eggplant,
roasted peppers, fresh mozzarclla & fresh basil
saLap Larce 3300 | Pizzera 17.00
Chopped Tossed Salad

flame roasted peppers, gacta olives & mixed
greens. Served with balsamic vines
Eolive oi dresing 1200

{ADDITIONAL SALAD TOPPINGS}
£ o G

Htalian Tuna Fish Grilld Shrimp (4) 9.00
Feta, Shave ﬂszugwana Grilled Steak 900
orBarors 475 Blackened Chicken 7.50
rella 450 Blackened Salmon 8.00
Bu"ati e 450 Bufalo Chicken 7.50
ra Dressing .75 Sliced Avocado 400

special light

150 HAWAIAN
vinaig Ret z26TTA 1

L GOl e Pineapple, ham & caramelized onions
crispiNo Larce 2500 pizzerra 1500

y sliced prosciutto, mushrooms, onions,
zzarll, pomodooF basl arzzed wit
olive oil Liroe
D THE SMOKING Pic
Sk aple-aad wscon,
rumbled fennel sausage £t

@Tus SPINACH ARTICHOKEPIE

S e el o s
Larce 2400 Pizzera 1500

GARLIC KNOT PIE
Drizzled with fresh

feeiffocd P

Our Stuffed Pizzas are prepared between two thin layers of pizza dough
MEAT PIEItalian sausage, meatoal, pepperon,  VEGETABLE PIE_Sautéed broccol,spinach,
ham & mozzarella (5 suce) 1995 (10 suces)31.95  ricotta &t mozzarella (5:sucss) 1995 (10sucs) 31.95
EGGPLANT PIE_Breaded eggplant, rcotta, tomato  CHICKEN PARMIGIANA PIE Chunks of breaded
sauce f mozzarella (5 suce) 1995 (10 e 3195 chicken cutlet,rcotta to

(5 5uce9) 21,95 (10 50cE) 3695

223

STUFFED SLICE

csses & Roalll

Served with fresh marinara sauce on the side ADDITIONAL FILLINGS 1,50 each

Whole Wheat Cr Crust
‘Available for An
Calzone or Roll! Add 200

ChLzONE Pz doughpocket lcd withsssoned
whale milk icotta &t mozzarella 6

HAM & CHEESE CALZONE 850
SPINACH CALZONE 850

‘CHICKEN ROLL Breaded chicken chur
mozzarella & sauce rolled up i pizza dough 8.00
SPINACH OR PEPPERONI ROLL 350

Hieeie RowL falansasag, peppes,nions
& mozzarela rolled up in 800

VODKA CHICKEN RoLL Pan seared chicken,

onions, creamy vodka sauce & fresh mozzarella
rolled up in pizza dough

GRILLED CHICKEN ROLL Grilled chicken, broccali
oL} bt

e J300 San 3700 rzeri 1800 ot e
Lirse 2400 PrzzeTia 1500

D Yosr> Clioioe At o OrIon?
BUFFALO CHICKEN, BBQ CHICKEN
OR CHICKEN MARSALA ROLL 850

PENNE ToscaNA
Sautéed broccoli, mushrooms, pan-scared oregafte bread ek JL0 SO IR
Tosemary chicken & sun-gried tomatoes PENNE ORTOLANA
i garic & olive oil L 11.00] D 1450 Egaplant,cubed & sautéed in marinara
with a touch ofricotta L 1050 D 1350
SPAGHETTI PRIMAVERA
Frsh sesorl veseals n g o AGHETTI FABONO
or marinara L 1050 Escarol,spiy cherry peppers & anchovies
B e e sautéed in garlc & five oi L 1250 D 1695
Fresh ground beef in a hearty QD RIGATONI AL SALMONE
tomato sauce L 1050 D 1550 Fresh salmon medallions with spinach €t peas
in a pink cream sauce L 12.501 D 1695
PASTA PAOLIN

o
rised ground savsage, cannei beans GNOCCHI POMODORO ALLA CAPRESE

basil & fresh mozzarella L 11.00 | D 1450
PASTA WITH BROCCOLI OR SPINACH

&by
n 2 Wit wine woine L2501 1658
BUCATIN ALLA CARBONARA

Parmigiana
heiic b e
over bucatin pasta L 12501 D 1650

garlic & olive oil L 10,001 D 1400

RIGATONI
LINGUINE MARE BELLO Pan-seared chicken combined with our homemade
Shrimp, calamari, ina

‘mussels, sautéed in marinara or with fresh mozaela L 12501 D 1650

fra diavolo L 17.50| D 2300 TAC ACIET

LINGUINE CON VONGOLE Elbow pasta with pancetta in a creamy fontina,
ROSSO 0 BIANCO Cheddar & Pammigiana sauce L 10.00| D 1350
ENEAe e woii. Ty
@D FusiLu Caruso

ey & liveoi L1
G edime) Crumbled sausage, peas, caramelzed orions,
FETTUCCINE ALFREDO resh mushrooms & sun-dre tomatoes sautéed
Fetuccine in cream sauce L 10501 D 1550 ingarlic & olve ol L 12501 D 16.50
WiTh GRILLED Chicken L 14501 D 1950

BAKED ZITi L 1000D 1400
BAKED RAVIOLI L 1000] D 1400 Sl .

BAKED MANICOTTI 1450
BAKED STUFFED SHELLS 1450
BAKED MEAT LASAGNA 1550
@ Baen Eccrin
‘SPINACH LASAGNA
Al vegetron s ofsteredcsgplant, spnach
&icotta in a mushroom pomodoro sauce 17.50.
BAKED ZITI SICILIANO.
Ricotta,crumbled sausage & sautéed
egaplant in pomodoro sauce 1650

BAKED ZiTI




