« ANTIPASTIs
Musscls 7.95 Stumq:cd Banana FCPPcrs 7.95

Sautéed with garlic, sundried tomatoes, sPinach, Fresh spicg banana peppers stuffed with
capers, and finished with white wine or marinara sauce ltalian sausage, and toPPed with melted
rovolone cheese and our marinara sauce
Stcamcc] Clams 9.95 i P
One dozen middle neck clams served with Garlic Brcad Wltl"l Cl’TCCSC 4.95

melted butter HE ]
gBruschctta 7.95

Calamarl 795 T oasted [Focaccia bread topped with diced Roma

nghtlﬂ fried and served with marinara sauce tomatoes, basil, garlic, olive oil, and melted mozzarella

or sautéed with garllc, olive 011, sweet red peppers, A Provolone e Served i R

sundried tomatoes, spinach, and black olives

SPicg (arlic Slﬂ“fmp 8.95 Fried Cheese Trianglcs 5.95

Sautéecl with gar]ic and red Peppcrﬂakes, then f‘lanc] I TORL e A Provolone cheese

tossed with cream, fresh thgme, and toPPecl SR e oveF marin e

with toasted garlic chiPs.

+Z(PPE -

[talian chdingSouP Homcmadcsoup of the Day
Bowl 395  Cup” 2.95 Bowl 395 Cup 295

‘INSALATAe

[louse Salad 3.75 Spinaclﬁ Salad 8.95
[ceberg & Romaine lettuce, sliced Roma tomatoes, Paby spinach topped with bacon, mushrooms, hard
cucumber, cici beans, red cabbage, carrots, and a i boiled egg, tomatoes, red onion, and cici beans. \We
sprinkle of provolone cheese suggest our homemade poppy seed dressing.
Antipasto Salacl 8.95 Signaturc Salacl 7.95
Ham, salami, pepperoni, tomatoes, cici beans,and A mix of baby greens, tomatoes, black olives,
pepperoncini on a bed of romaine & iceberg lettuce, crumbled bacon, cici beans, and served with our
sprinkled with provolone cheese i homemade Dalsamic vinaigrette dressing
Ca esar Salad 6.95 (hoice of c/rcsslhgs:

With Chicken  8.95 With Salmon 10.95 [Homemade [talian, [ Tomemade Palsamic Vinaigrette,

With Steak or Juna  9.95 [ Fomemade Fquqsecaf [ Jomemade Kanch,

E.ggPlant Salad 69§ /Darmesan Feppcrcorn, /:rencﬁ, /70/7@9 Musfara{
[ housand [sland, /_{g/n‘ Kasp[)@rfﬂ M}va{'grctte

ﬁomcmac/c Crcamy B/UC Cﬁccsc M7

Ac/c/ Crumb/ca’ B/UC Cﬁccse 20"

A Iarger version of our house salad topped with

strips of fried eggplant




HOUSE SFECIALTIES:.

Lasagna 12.95

An Jtalian classic Pi]ccl high with seasoned meat
ricotta and romano cheese baked and ’coppecl with

me]tecl PFOVO]OHC and our lwomemac[e sauce

Stuﬁ:cd 5hc”s 12.95

Four !arge Pasta shells gencrouslg stuffed with a
savory blend of Ricotta and Pecorino Romano
cheese, toPPed with melted Provolone cheese and

our tomato sauce

Ba‘ccd Mcatba” and

Sausagc CBSSCFOIC iy 2 5)

Our homemade meatballs and sausage sautéed with
garlic, red & green peppers, onions, and mushrooms,

baked with melted Provo]onc cheese and our House j

tomato sauce

§6rved over your choice of, pasta ]3.95

Kigatoni with \/odka Saucc 12.95

Crumbled ]talian sausage sautéed with crushed red :
pepper, garlic and oil, flamed with voc”<a, and finished
with cream, our Iﬁomemade tomato sauce, and :

FCCOFiﬂO Romano Cl’TCCSC

Eggplant Farmcsan 11.95
[Hand breaded eggp]ant toppecl with Provo]one
cheese and our tomato sauce. Servec{ with

spaghetti or rigatoni

CrcPc Manicotti 12.95

Light crepes filled with seasoned Kicotta cheese,
bakecl, and toPPecl with our house tomato sauce

Baked Cannelloni 1%.95

Fasta tubes stuffed with grouncl vcal,
parmesan cheese, and ]talian sPices tOPPed

Wlth our l'xomcmacle meat sauce

PAST A

Ravioli 11.95
Fas’ca Pockets overstuffed with your choice
of meat, chcese, or a combination

’coPPed with our house tomato sauce

\/crmicc”i Aglio e Olio 11.95

Our vermicelli pasta sautéed with olive oil, toasted

garlic, and grated Pccorino romano cheese

Fcttuccinc bologncsc 12.95
[Fettucciniin a heartg ground beef and veal sauce
and topped with ricotta cheese and fresh basil.
FreParecl in the stg]e of Bologna, ]taig

Fettuccine Alfredo 12.95

Mettuccine toPPed with our sPecial

homemade alfredo sauce
Add Broccoli 1395 * Add Grilled Chicken 15.50
Add Both 1595

Cavatc”i 11.95
Hear‘ty mini Pas’ca shells toPPed with your choice

OF homemacle meatba”s or sausage and our hOUSC

tomato sauce

Spaghctti or Rigatoni 10.95
Topped with your choice of homemade meatballs

or sausage and our tomato sauce



FOLLO&VITELLO:

Chic‘ccn Mediterranean

16.95

(Chicken cutlets sautéed with roasted red peppers,

artichoke hearts, tomatoes, and sPinach, finished

with white wine sauce. Served over penne pasta.

Chicken Gcorgc

Flour dusted chicken cutlets sautéed with

our house Potato and a fresh vegetablc

Chicken Santo 16.95

Light]y breaded chicken sautéed with mushrooms,
onions, and garlic in our homemade alfredo sauce

and tossed with fettuccine

Cl"liC‘(Cl’l or \Veal Marsala

]:]our dusted cutlets sautéed with mushrooms and
onions in a sweet marsala wine sauce.

Served over spaghctti

hicken 15.95 Veal {712 A

(Chicken or Veal Palermo

Chicken or cutlets sautéed with s}wa”ots, capers,

sundried tomatoes, spinach, and green peas ina

seasoned cream sauce and served over angel hair

Pasta
Chicken
(Chicken or Veal Parmesan
T_']and breaded and toPPec{ with melted

mushrooms in a savory butter sauce. Served with
: Provolone cheese and our tomato sauce

16.95 Veal 1895

Ser‘vecl with a side of SPagthti or rigatoni

| Elke
Chicken or Veal Suosso

Lightlg breaded cutlet pan sautéed with garlic,

1595 Veal 16.95

olive oil, and fresh babg sPinacH Served over
abed of red pepper linguine
C/ﬁcken

C]ﬁickcn or Vcal Ficcata

Flour dusted cutlets sautéed with onions and

15.95 Veal 1795

capers in lemon and white wine.
SCrved over spaglﬂetti
C/ﬁcﬁen

1695 Veal 1795

PESCE »

Linguinc with Clam Sauce 15.95
Babg clams sautéed with sundried tomatoes,
spinach, and garlic in your choice of white wine or

marinara sauce

5ca{:ood Fcast 19.95

Shrimp, sca”ops, mussc]s, and clams sautéed with
spinach, sundried tomatoes in your choice o
p h dried t t Yy h f

marinara orgarlic and oil. Served over linguinc

5]’1rimP & 5ca”oPs Alfredo

Sca“ops and shrimp sautéed with garlic and

16.95

sundried tomatoes and our l’\omemacle alFrcho

sauce on a bed of fettuccine

5Pic3 (Garlic Shrimp

Shrimp sautéed with garlic and red pepper flakes,

16.95

then tossed with cream, fresh thgme, sPinaclﬂ, and
toppeé with toasted gar]ic cl‘uips.

Served over fettuccine

§5ha”ow Fried Wa”egc 16.95
. Lightly breaded walleye filet pan sautéed
. i and served with our Georgjo [ries
NSRS ) - ol of vermisag

. spfnac/J, garlic, and off 18.95



*FROM OUR GRILL *e

Ribc ..... C Stcak ............................................................ ] 895. g Bone ~ln Fork ChOP ] 6495
v, ‘ A thick 100z bone in choP gri”ecl to your

A hand cut 120z ribcge served with our house : 3 | r
: SPCCHClca’CIOﬂS and served with our house

d fresh bl i
: POtatO TR vegeta J Potato and a fresh vcgctab!e

R Nk L e A A S o f
Gr'”Cd 5a|mon 17.95 A fresh cut ahi tuna steak grilled to your liking
Fresh Salmcm steak gri”cd to your (Best when medium rare) and served with our
sPechCica’cions and served with our house house potato, and green beans. Served Plain i
potato and a fresh vegetable with a spicg peanut sauce, or wasabllsog sauce.

. onsuming raw or undercooked meats, /Dou/try, seaftood, shellfish, or eggs may increase your risk of food borne illhess

A” entrées are served with a fresh gardcn salad ora cup of our homemade soup

5uést/tui‘c a small Cacsar, signature, or sp/'nacls salad for 1.00
12 portions of most entrées available for 2.00 less

PIZZAs

12” (Cheese 8.95 16” (Cheese 11.95
( 8 slices) ( /12 5//665)
Add toPPings .25 Add toPPings B
Fcppcroni (3reen Feppcrs Black Olives [Hlam
Fresh T omato Mea’cbans Onions Artichoke [Hearts
Gireen Qlives Mushrooms Sausage Red FePPers
[Hot Fcppcr Rings Anchovies

White Pizza

(aarlic, olive oil, basil, Koma tomatoes, FProvolone and Romano cheese

[ 5 0 167 16.00

Add gri”ecl chicken breast to any Pizza 3.9

Choice of Crusts
chular or Thin
Shcct Fizza (Carry out on|3)

18" x26” (heese 18.00 (1 Sheet 13.00) 187x 26” White  25.00 (' White 18.00)
A” toPPings %50 each (4 sheet 1.75 cach)




*CALZONL -

Quri2” Pizza c{ough stuffed with Komano, Frovolone, and Ricotta cheese with PepperoniJ sausage,
and tomato sauce, Folclec{, and baked to Pcrftec’cion
1%.00

I~ xtra items 1.25 each

DAKED &UBS.

%]talian Sub s Veal, Chicken, or E_ggplant

lam, salami, pepperoni, romaine lettuce, Farmcsan 5Ub 6.95
tomato, onion, and Provolone cheese, seasoned Hand breaded and toppecl with melted
Switl'u our homemade |talian drcssiﬂg Provolonc cheese and our tomato sauce

Mcatba” or Sausagc Sub 6.95 \/cal Florcntinc SUb G0k

Witln melted Provolone and our tomato sauce Hand breaded veal cutlet tOPPC& with
e Add mushrooms, onions, andor i sautéed sPinach, oven roasted tomatoes, and
green peppers M5 melted Provo]onc cheese

Al subs are baked and served with potato c/wps
5u/>5t/'tutc [French [Fries for 2.00

-BURGERS

U Pound Black Angus Burgcr 6.25 Turkcy Burgcr 7.95

Served with lettuce, tomato, raw onion, and Served with lettuce, roma tomato, raw onion

Georgio ries and Gcorgio fries.

Add Provolone, (Cheddar, American, and Swiss chesses

5alami, bacon, gri”ecl onion, gri”ed mushrooms

Fcr ]tem 75




SIDE S

Fettuccini Alfredo 6.95
Spaghetti 5.95
Rigatoni 59 5
Linguinc with Clam Sauce 7.95
Sautéed SPinach 4.95

Vermicelli Alio e Oglio 5.95

Kavioli (meat or cheese) 695
Meatball or Sausagc Wach) .25
Gcorgio [ries 7S

Frcnch Fries 225

/ 'Bambino Menue \

Chicken Fingers and [Tries

Kid Size (heese or Fepperoni Pizza
Spaghetti or Rigatoni with Meatball

P 5.95 78

L UNCHOSFECIALS.

fjcrvec{ 1 1:00am to Z:§OPm Monc{ag thru Saturc{ag

Chickcn, \/eal, or E_ggplant

Farmesan 8.95

[Jand breaded topped with Provolone cheese and
tomato sauce. Oerved with spaglﬁetti or rigatoni

Cavatc”i Casscrolc 8.95

Hear’cy Pasta shells toPPecl with Provolone cheese J
baked and toPPecl with your choice of homemade

mcatba”s or sausage and our tomato sauce

Stugcc! 5hcl|s 7.95

Two large Pasta shells generouslg stuffed with a
savory blend of Kicotta, Frovolonc, and Pecorino

Romano cheese, topped with our tomato sauce

Spaghctti or Rigatoni 7.95
Topped with your choice of homemade meatballs

i or sausage ancl our tomato sauce

| Lasagna 7.95
A lunch Por‘tion of our ]talian classic Piled high

and toPPec{ with our signature sauce

Linguini with Clam Sauce 8.95

Babg clams sautéed in gar]ic oil and white wine

or In marinara sauce

Soup &Salad 6.25

A CUP O]C our homcmac{e SOUP O]C thC dag or our

famous ]talian wedding soup and a fresh salad

7/7656 Junch entrees are served with a cup of our homemade soup ora gara/cn fresh sa/ad, br@ad and butter



e Summer| unch Spccials J

Scrvcd 1 1:00am to 2:§OPm Mondag thru Saturdag

|talian Pasta Salad 8.95

Served cold. Fcrme pasta with ham, salami,
PGPPeroni, black olives, cucumber, red onion,
shredded carrots, broccoli, cici }Jeaﬂs, Provolone
cheese and banana peppers tossed in a creamy
l’calian clressing

Ac{c] salmon 11.95
Note: [ his salad is /Dr@par@c/ in advance to marry the
Havors and marinate the vc(g@ta;é/@& T/mr@ are no

variations or substitutions to the pre/oaratfon of this item)

Caliﬁomia BLT WraP 8.95

Bacon, crisp !cttucc, tomato, and fresh avocado
in a creamy ranch &ressing wrappc& up in a soft

flour tortilla and served with our Georgio fries.

WraP of the Dag

Fresh ingredients, changec{ daily, wraPPcd ina

795

flour tortilla. Ask about todag’s selection.
Served with our Gcorgio fries

| emon Chicken 8.95

}:lour dusted chicken cutlets sautéed with shallots
and garlic in a lemon cream sauce on a bed of

angel hair pasta. Ser\/ed with a fresh gar&cn salad

Shrimp Aglio e Olio (garic & ofl) 9.95

Sl—\rimp, broccolij spinach, and sundried tomatoes
sautéed in gar]ic and olive oil served on a bed of our

angel hair pasta. Served with a fresh garclcn salad.

Mandarin Orange Cl’aickcn 5alad 8.95

Mixed field greens and crispg romaine lettuce
tossed with diced chicken breastj mandarin
oranges, dried cranberrics, slivered almonds ,
cici beans, red onion, and crumbled blue

cheese in a light honey clressing

5tca|< Salad 289

Crispy iceberg and romaine lettuce toPPed with a
fresh cooked 6oz steai(, tomato, red onion, croutons,
shredded cheddar cheese and your choice of dressing

(We recommend our homemade ranch)

(Harlic Shrimp (aesar 9.95

5‘1rimp sautéed in olive oil and toasted garlic atop
abed of crisP romaine lettuce, gratcd parmesan

cheese and croutons tossed in our Caesar c{ressing

Bakcd Scrod 8.95
Scrod fillet light]g seasoned and baked with

Parmesan ChCCSC ar\c{ Fresh broccoli. SCWCd

with a fresh garclcn salad.

T una Steak Sandwich 8.95

With mozzarella chcese, roasted red peppers,
and fresh sPinacH Served on herbed
foccaccia bread with a sun dried tomato &

chive mayo. Served with C]eorgio fries

7—/7656 Junch 5P6Cfa/5 are created not on/ﬂ for the m@c//cy of ta VOrs,

but for 5/oeca/ of service as well.

As a resu/t, no substitutions /o/casc.



