 ANTIPAST]

(Appetucm)

5tu1q:ccl Banana FCPPcrs 8’
Fresh spiqj banana peppers stuffed with
Jtalian sausage, and toPPccl with melted

PrOVO!OﬂC ChCCSC and our marinara sauce

[talian 5ausagc & FCPPCFS 7
SPic3 [talian sausage sautéed in gar]ic and

olive oil with red onion, red & green peppers

Brusclﬁctta 8
Toasted [ocaccia bread toPPed with diced Koma

tomatoes, basiL garlic, olive oil, and melted mozzarella

and Provolone cheese. Served with our marinara

sauce

Garlic Pread with Cheese 5
Fried Cheese Trianglcs

f‘land breaded and fried Provolone cheese

SCFVCd over marinara sauce

Musscls 9

Sautéed with gar!icJ sundried tomatoes, spinacl—\,

capers, and finished with white wine or marinara sauce

Stcamcd Clams [

One dozen middle neck clams served with melted butter

Calamari (Fried or sautéed)
Fresh breadec}, Iig!‘wtlg fried and served with

marinara sauce or sautéed with garlic, olive oil, sweet

57

red peppers, sundried tomatoes, sPinach, and

black olives

Spicg (arlic 5hrimp

Sautéed with gar]ic and red Pepperﬂakes, then

97

tossed with cream, fresh tl—xyme, and toPPecl
with toasted garlic chips.

+Z(IPPE »

(Soup)

ltalian chding SOUP

Bowl 47 Cup 5'5

Homcmadc SOUP of the Dag
Bowl 47 CuP }'5

INSALATAe

Housc Salad 4

]ceberg & Romaine lettuce, sliced Roma tomatoes,
cucumber, cici beans, red cabbage, carrots, and a

sPrinHe O¥ PFOVO]OHC Cl‘ICCSC

Antipasto 5a]acl 9

Ham, salami, PePPeroni, tomatoes, cucumbcr,
cici beans, and PCPPeroncini on a bed of romaine

& iccberg lettuce, sPrinUecl with Provo]one cheese

E_ggplant Salad 7

A Iarger version of our house salad toPPed with
striPs of fried eggplant

Cacsar Salad 7'5

With Chicken 97
With Salmon* or Steak* i

*Consumfng raw or undercooked meats, pou/frg, seafood, shell-

tish, or eggs may increase your risk of food borne ilhess

(Salad)

5Pinac]1 Salad 9

Baby sPinach topped with bacon, mushrooms, hard

boiled egg, tomatoes, red onion, and cici beans. \We

suggest our l—lomemac{e POPPH 566& clressing.

5ignaturc 5a|acl 8

i A mix of babg greens, tomatoes, black olives,

crumbled bacon, cici beans, and served with our

homemade Balsamic vinaigrette dressing

(hoice of drcssings:
[Homemade [talian, [Jomemade Ba/samic inaigrette,
=4
[Homemade [oppysced, | Jomemade Ranch,

[armesan [ eppercorn, [rench, Hon@ﬂ Mustard,
[ housand [sland, Lg/n‘ Kasp[)@rfﬂ \//'/73{grcttc
f‘fomcmac/c Crcamq B/UC C/;ccsc JI
Aa’c/ Crum/)/cc/ B/UC Cﬁccse J5




FOLLO&VITELLO-

(Chicken & Veal)

Chicken Mediterranean ey

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 vegetab[e

Chicken Santo 17

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

and tossed with fettuccine

| _emon Chicken 16

Flour dusted chicken cutlets sautéed with
shallots and garlic in alemon cream sauce on a
bed of angel hair Pasta and toPPecl with fresh

asParagus sPears

Chicken or \/cal Marsala

T:Iour dusted cutlets sautéed with mushrooms and
onions in a sweet marsala wine sauce.

Served over sPaghet’ci

: Chicken 17
(Chicken or Veal Parmesan
[Hand breaded and toPPccl with melted

gmushrooms N a savory butter sauce. SCrved with Provolone e - 2nd our tomato s IR

Veal /9

Ser‘vec{ with a side of spaghetti or rigatoni

| Chidken 16
C]"IiCi(Cﬂ or \eal Suosso

Lightlﬁ breaded cutlet pan sautéed with garlic,

Veal /8

olive oil, and fresh babﬂ spinach. Served over
a bed of red pepper iinguinc

Chicken 17
(Chicken or Veal FPiccata

f:lour dusted cutlets sautéed with onions and

Veal /9

capers in lemon and white wine.

Served over sPaghetti
Chicken 17

Veal j9

PESCE -

(Seafood)

Linguinc with Clam Sauce 1°%
Babg clams sautéed with sundried tomatoes,

SPinach, and garlic in your choice of white wine or

marinara sauce

Sca{:ood Fcast 21

Shrimpj sca”ops, mussels, and clams sautéed with
sPinach, sundried tomatoes in your choice of

marinara orgarlic and oil. Served over linguine

5]’1rimP & 5ca”oPs Alfredo 18

Scallops and shrimp sautéed with garlic, sPinacH

and SUHCIT'I,CC{ tomatoes and our homemade BIFFCCIO

5Pic3 (Garlic Shrimp i8
Shrimp sautéed with garlic and red pepper flakes,

then tossed with cream, fresh thyme, sPinach, and
: toPPccl with toasted garlic cl’vips.

éSha”ow Fried Wa”cyc 17

{ Lightlﬂ breaded wa”ege filet pan sautéed
: and served with our Gcorgio Fries

o or served with a side of vermicellf with

sp/'nac/g gar//c, and oil



HOUSE SFECIALTIES:

Lasagna i5
An ]tallan classic Pllecl hlgh with seasoned meat,
ricotta and Komano cheese baked and ’coPPecl w;th

me]tecl PFOVO]OHC and our homemac{e sauce

Stuﬁzcd Shcns 19

]:our !arge Pasta shells gcmcrouslg stuffed with a
savory blend of Ricotta and Pecorino Romano
cheese, toPPccl with melted Provolone cheese and

our tomato sauce

Eggplant Farmcsan ke
Hand brea&ed eggplant toPPed with Provolone
cheese and our tomato sauce. SCrved with

spaglﬂctti or rigatoni

Fasta Carbonara 1

Spaghetti tossed with Prosciut’co and peas ina

Farmesan créam sauce.

Rigatoni with Vodka Sauce i

Crumb]@d [talian sausage sautéed with crushed red

PePPer, garlic and oil, flamed with vodkaj and finished

éthlw cream, our homemade tomato sauce, and

Fccorino Romano cheese

CrcPe Manicotti i15)
Light crepes filled with seasoned Kicotta Cl"léCSé,
bakccl, and toPPecl with our house tomato sauce

Jtalian Sausagc, Meatballs,
& FCPPcrs 15

Our homemade meatballs and sausage sautéed with
garlic, red & green peppers, onions, and mushrooms,
toPPec{ with our house tomato sauce SCI’VCC{ over

your choice of pasta.
§ervec/ “casserole sty/c ? with melted

157

PI’OVO/O/’)C C/76656

‘FASTA-.

avioli 2
R

Fas’ca Pockcts overstuffed with your choice
of meat, clwccsc, ora combination,

toppe& with our house tomato sauce

Vcrmicc”i Aglio > Olio (-

Our vermicelli pasta sautéed with olive oil, toasted

garlic, and grated Fccorino Romano cheese

[ettuccine Bologncsc 1%
Mettucciniin a hearty ground beef and veal sauce
and toPPcd with ricotta cheese and fresh basil.
FreParecl in the stg]e of Bologna, ]talg

Add Broccolr

Fcttuccmc A]{:rcdo |9

]:ettuccme toPPed with our sPecial

homemade alfredo sauce
[ *Aa’a’Gr///@d C/N'Céen 157
Add Both 16

Cavatc”i 12
Hearty mini Pasta shells toPPed with your choice

OF homemacle meatba”s or sausage and our hOUSC

tomato sauce

Spaghctti or Rigatoni [
Topped with your choice of homemade meatballs

or sausage and our tomato sauce



*FROM OUR GKILL e
= e i hed -~

i A thick 100z bone in choP gri”ed to your
: A hand cut 120z ribege served with our house ¥ T | -
SPCCI]ClcathHS and served with our house
Pota’co and a fresh vegetab]e H

'Add mushrooms, onions, or both 75

Ahi T una Steak* k3

Po’cato and a Fresh vcgetab]e

G””Cd Salmon* 18 A]Cresh cut Al’n tuna steak gri”ecl to your liking
Fresh Salmon steak gri”ecl to your (Best when medium rare) and served with our
SPCchcications and served with our house house potato, and green beans. Served P]ain ;
Potato and a fresh vegetab]e with a SPiCH Pcanut sauce, or wasabi~soy sauce.

*C onsuming raw or undercooked mea ts, /oou/t/y, 5@31[004, 5/16//1[/'5/1, oreggs may /ncrease your risk of food borne illness

A” entrées are SCT\/Cd Wltl"l a {:FCSI"I gardcn salad ora CUP O‘F our homcmadc SOUP

\Suéstitutc a small Cacsar, signature, or 5/C>/}73C/7 salad for 1.00

A basket of fresh |talian bread included with aPPctizcrs, entrées, and salads .
{ac/a//t/bna/ bread available on rec;uest for an additional C/?.f:acgc)

PIZZA-

12” (Cheese 97 16” (Cheese 1%7
(8 5//565) (72 5/1&@5)
Add toPPingS L2 Add toPPings -2
Fcppcroni (areen Feppers Black Olives [Ham
Fresh T omato Meatba”s Onions Artichoke [Hearts
Gireen Qlives Mushrooms Sausagc Red Fcppers
[Hot Feppcr Rings Anchovies

White Pizza

Gar!ic, olive oil, basil, Roma tomatoes, Frovolonc and Romano cheese

122 White Fizza 137 167 White Fizza 167
Add gri”ed chicken breast to any Pizza gt
Choice of Crusts

chuiar or | hin




*CALZONEL»

Quri2” Pizza clough stuffed with Komano, Frovolone, and Ricotta cheese with Pepperonij sausage,

and tomato sauce, Fo]decl, and baked to PerFection

%7

[~ xtra items i each

Jtalian Sub
[Ham, salami, Pcpperoni, romaine lettuce,
tomato, onion, and Provolone cheese, seasoned

Ewith our homemade ]talian drcssing

Mcatba” or Sausagc Sub

With melted Provolone and our tomato sauce

P\ dd mus/llrooms, onons, anc// or

green peppers b

i

Veal, Chicken, or E_ggplant

Hand breaded and topped with melted

Vcal Florcntinc Sub

Farmcsan 5ub 7’5

PFOVO!OHC ChCCSC anc{ our tomato sauce

Hand breaded veal cutlet tOPPCd with

sautéed sPinach, sun dried tomatoes, and

melted Provo]onc cheese

Al subs are baked and served with potato C/?IPS
Substitute [rench Fries for 2.00

BURGERS.
i Pouncl Black Angus Burger 7

Servecl with lcttucc, tomato, and raw onion

Witln Georgio [ries or ]:rench fries

Turl«:g Burgcr 8

Scrvccl with lcttucc, tomato, and raw onion

With Georgio fries or French fries

Aclcl Frovolone, Checlc{ar, American, and 5wiss chesses

Sa]ami, bacon, gri”cd onion, gri”cd mushrooms

Fer ]tem 75

*C onsuming raw or undercooked mea ts, Pou/trﬂ, 565[000{ 5/76//)[/5/7, oreggs may increase your risk of food borne illness

S



«SIDESe
Mettuccini Alfreclo 7 Vermicelli Alio = Oglio 6

Spaghctti 6 Ravioli (meat or cheese) Ze

Rigatoni 6 Meatball or Sausagc (Fach) 1”7
Linguinc with Clam Sauce 8 Gcorgio Fries =2
Sautéed Spinaclﬁ 5 French [ries 2

/ 'Bambino Menue \
Chickem Fingers and [T ries

K.id Size Cheese or Fcppcror&i Pizza

Spaghet{:i or Rigatoni with Meatball

o 6 il
Ll UNCHSFECIALS.

Servecl I 1:00am to Z:ﬁOPm Mondag thru Saturdag

Chicken, Veal, or E_ggplant Spaghctti or Rigatoni 7

Farmcsan 9 Topped with your choice of homemade meatballs
Han& breaded toPPed with Provo]one cheese and SRR e and our tomato sauce

tomato sauce. Served with sPaghet’ci or rigatoni Lasagna 3
Cavatc”i Casscrolc 9 A lunch Portion of our [talian classic Pilccl high
Hear’cg Pas’ca shells toppcd with Provolonc cheese 5 and tOPPCd with oursignature Sdlss

baked and toPPcd with your choice of homemade L’ngU’n' With Clam Saucc 9
meatballs or sausage and our tomato sauce Babg clams sautéed in garlic oil and white wine
Stugcd Sl‘IC”S 8 or in marinara sauce

Two ]arge Pasta shells generously stuffed with a 5OUP & Salad 6.5
savory blend of Ricotta, Provolone, and Pecorino oA cup of our homemade soup of the &ag or our
Romano cheese, toPPed with our tomato sauce 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/aaf brcaaf and butter



Winter| unch 5Pccial5'

Servccl I 1:00am to 2:§OPm Mondag thru Saturclag

Mini f\/‘eatloamC

OUI‘ SPSCial homcmade meatlan servecl

92.95

atoP a bccl o1c roastec{ garlic mashcc{ Potatoes‘

Servcd with a fresh garclcn salad

T uscan Chicken & FCPPcrs 8.95
Chicken cutlets sautéed with red, He”ow, and
green peppers, and onions in our homemade

marinara sauce and tossed with penne Pasta.

Scrved with a fresh garclcn salad.

| emon Chicken

Flour dusted chicken cutlets sautéed with shallots
and garlic in a lemon cream sauce on a bed of angel

hair pasta. Served with a fresh garden salad.

(alifornia R T WraP

crcamg ranclﬂ CerSSiﬂg WraPPCC{ UF) ina SOF{Z HOUF

tortilla and served with our Gcorgio fries.

Baked Scrod Asiago

Serod fillet Iightlg secasoned and baked with parmesan

795

Bacon, crisp lettuce, tomato, and fresh avocado in a

[Ham ala Gcorge Sub 6.95

Slicec{ ham, fresh tomatoes, and ]’:rench dressing toPPed

with Provolone cheese.

8.95

cheese and fresh broccoli. Served with a fresh garden

salad.

5Pic3 Garlic ShrimP

Shrimp sautéed with garlic and red Pepperﬂakcs, then
8.95 i

garlic chips. Served over fettuccine with a fresh garden

9.95

tossed with cream, fresh thgmc, and toPPed with toasted

il

Fasta Carbonara

Spaghetti tossed with Prosciutto and peas ina

8.95

Farmesan créam sauce. SCFVCCl Wltl’”l a Fresh

gardcn salad.

7—/7@5@ Junch 5/060'3/5 are created not on/ﬂ for the mca//cy of fa vors,

but for 5/:7660/ of service as well.

A8 resu/t, no substitutions p/easc.
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