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Soups; Salads, & Appetigers

Pastow Fagioli ~ 7omato-& garlic base soup
Cup 57 Bowl 59

Tossed Salad~ Green leaflettuce; tomato;
cucwunber; peppers; onions; carvots; mushroony
& ouwr vinaigrette: S6
With Gorgongola 57

ANLpasto~ Green leaf lettuce tossed with fresh
vegetables; cheese; capecola hamy genoa salam

and our vinaigrette:

Small 59 large

Wit Gorgongola

Small $17 Large $15

Rosemowy Chickenw Sadad~ Served ona
bed of lettuce with fresh vegetables; cheese; pine
nuits;, our vinaigrette & a side of gariic bread:

Small S12 Large 516
With Gorgongola
Small S14 larvge 518

Caprese with Gawlic Bread~ fresh
mozggarella; sliced tomato; basil; olive oil; served

with garvilic bread: $12
Garlic Bread S4
Wh parmesan S6
with moggarella S6

Pastow Sadad~ pasta; fresh vegetables,

Chickesw Soup~ #Home-made chicken soup
With fresh vegetables and pastov
Cup 58 Bowl $10

Caesow Sodad~ Romaine lettuce tossed
With homemade croutons; parmesary and
Caesar dressing: 57
Wit Chicken $10

Vegetowion AnLipasto~ Green leaf lettuce
lossed with fresh vegetables; cheese and our

vinaigrette:

Small 59 large $12
Wit Gorgongola

Small $171 Large 515

Shwimp Salad~ Served ona bed of lettuce
with fresh vegetables; cheese; pine nuts; our
vinaigrette & a side of garilic bread:

Small $13 large $17
Wit Gorgongola
Small S15 large 519

Bruschetto~ 7oasted; garlic mozgarella
bread topped with chopped tomato; bascl; and
black olives: $12

Pesto- Breadn~ Home-made pesto-sauce
spread on toasted Italian country bread: $7
With chopped tomato- S8

Vew Gregovio’y Meatball: Sliders~

parmesary & our vinaigrette: 513 Mini grilled; beef busgers sevved with sauteed
green peppers; ondons & melted mozggarella
Homemade Potato- Chipy 57 ona toasted sweet bus 512
Vew Fried Calawmonri 510 Sicliowv S\rimp (frred or griled) 515
Chilled Broccoli 59 Sautéeed Broccoli $10
Scallops~ wrapped in bacon $16 Scallobs~ aglio-e olio- S$16
Add to-ony meal
Vegetables $ 3 Meatball/Saumnsage $4 Chickew $6
Shwimp $8 Scallops $8 Halibut $8 Steak $8

Wheat pasta $1 Gluten-Free pasta $2 Gnocchir $2 SpUt plate $4.00
18% gratuity may be added to-parties withy morethan 6 & 20% may be added to-parties withy move thawn 12.
Gratuities ave not mandatory ond may be changed by informing management.



Steaks

USDA Certified Premivm Grain Fed Beef
Sides include: rovsted red potaives; pastay or vegetables:

Gregovrio’s New York Steak ~ 12 oz Served Siciian Stle with choice of side:

Gregovio’'s Filet Mignow ~ 8 oz Served Sicilian Style with choice of side:

Steak Marsala ~ 7op Sirloin smothered in our marsala wine sauce & topped with sautded
oncons; mushvooms; & bacon: Served with Capellini:

Pastow
Pastow of the Davy
With tomaio-sauce
With mavinara sauce
Weith spicy mushroom
With meat sautce
Linguinir otve 0, Garlic; Tomato; Basil
Pastow Primower an~ shells and vegetables tossed with olive o, garlic; and parmesan:

Hond-made Cheese Rowioli~ Served with Tomato-sawce
Weth Meai sacuce

Lasagnan~ rour Cheese: Served with Tomaito-sauce
With Meat sauce

Eggplant Pawrmigionaw~with pasta
With ravioli

Fettuccine Alfredo~
With Broccole
With Artichoke & Sun dyied tomaio-

Fettuccine with Gorgongola Cream Sauce:
Fussili withv ouwr Homemade Pesto-Sauice ~ 7he orviginal recipe:
Pastow DeCabia~ Fussilc smothered in our vodka cream sauce made with plum tomato:

Pastow Emidian rRigatone smothered in our vodka cream sauce made with plum tomatoes;
peas & muishrooms:

Sausage, Peppers, & ONLONs~ Sauteed & served with a side of pasta tomato- sauce:

Sausage Caccialore~ Sticed sausage mixed with pasta & our red wine marinara that is
made with green peppers; oncons; & mushwooms:
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Chickew & Pastov
Chickew Cutlet~ Breaded & fried then topped with tomato-sauce:

With Pasta 17 With Raviole S20
Siciliowv Chicken~ Seasoned with Italian bread crumbs & spices then grilled to-perfoction:

With Pasta  $17 With Raviole S20
Chickenw Poarmigiona~ Breaded & fiied then topped with melted moggarella & tomato-sauce:

With Pastaw  $18 With Raviole $21
Chickew Limonen~ Sautzed chicken breast served with linguini & broccole smothered in
lemon buiter sauce: $18 Add Artichoke 519

Chicken Cacciakore~ Boneless chicken breast served with linguine that is smothered

avowr red wine marvinara that is made Wil greesn peppers; oncons; & mushrooms: 518

Chickewv Fettuccine Alfredo~ chicken breast smotherved in our alfredo sauce: $20

Chicken Primowveran~ pasta primavera with chicken: $20

Chicken Mowsodan~ chicken breast topped with sautded oniory mushroomy bacowand our

marsada wine sauice: Served with Capellind: 519
Seafood & Pastov

Linguind weeh White Wine Clam Sauce~ 518

Halibut Limone~ 8oz halibut smothered in lemon butter. Served with linguinc& capers: $22
Pesto- Halib b~ 8oz halibut topped with our pesto-sauce: Served with linguin: $23
Cajunv Halibut~ 8oz halibut filet seasoned & grilled: Served with pasta tomato-cream: $23
Shwrimp Powrmigionos Fried & smothered with cheese & tomato-sauce: Served with cappeling: $20
Shwimp Primower an~ Shrimp & veggies sautded inolive i, garlic; & lemon mixed with shells: $20
Shrimp Fettuccine Alfredo~ Shrimp smothered in our homemade alfyedo-sauce: $20
Shwimp Aglio- e OLo~ Shrimp sautzed in lemory olive oil & garlic: Served over linguini: 519
Shwimp Frov Diowlo~ Shromp & spicy marinara on linguini: Dow't complain if iy too-hot!  §19
Shwimp withv Spicy Tomato- Creauwn Saurce~ Served over linguine: $20

Shwimp Cacciakorve~ Shvimp mixed with pasta & ouwr red wine marinara that is made with
mushvroony green pepper; & oNcon: 519

Scmuopy~ Fresh scallops sauléed in olive oil; garilic; & lemory then tossed with linguing
capers; fresh basily & ahint of red pepper. 525



Specialty Pigzov

We make our dough fresh daily and use 100% moggarelo cheese

Indwvidual

Traditional Cheese withv Tomato- Sauice 510
Gregorio’s Supreme~ Sauce; pepperons sausage; meatball; green pepper;

oncory mushvoony black olive; moggarella; tomaio- 516
Vegetaréamw Sauce; green pepper; oncory mushwoony black olive; broccoly
mozgarella; tomaio- S75
Italion- Sauce; pepperons sausage; meatball, hamy moggzarella S$15
The Californiow~ Plum tomato; eggplant, artichoke; moggarvella; freshbasi — $14
Mowgher o Fresh sticed tomato; moggarella; fresh basil $17
RO350~ Olve oil, garlic; pluun tomato; oregano: 59
Bianco- Moggowello~ with olive oil; fresh gariic, oregano- $10
Bianco Moggouwellow Gorgongolan wih fresh stice tomato- 513
Napoletamw» Frestvgarilic; pluim tomalo; moggarella, fresh bascd S12
Eggblont- Fresh gariic; plum tomato; fiied eggplant, moggarella $13
Chicken Pawrmigiona 2 red sauces, chicken cutlet; moggarella; parmesars  $15
Pesto~ Weith fresh sliced tomaio- 513
Shrimp~ Fresh garlic; tomato; moggarella; parmesary fresh basil $16

Additional Toppings~ onion, green pepper; mushroomy jalapesio; black olive;
plum tomato; sun-dried tomato; fresh tomaio;hamy sausage; mealball; pepperond

bacony anchovy, freshgariic fresh basi; eggplant; broccoly pineapple; & artichoke Slea
SZea

Gorgongola; Ricottay & Extra Cheese

Sandwiches

large

513

519

S18
S18
$17
$14
$12
513
$16
$15
$16
$18
$16
519

SZea
SFea

We make our sandwiches on 8” torpedo-rolly baked fresh daily. Served with owr homemade potato-chips:

Sausage withvpeppers & onions
Saunsage or Meatbally with tomato- saunce
Sausage or Meatballs with tomato- saurce & moggarello

tggplant Parmigiono

Prosciutto-with freshv soft moggarella cheese
Chicken Parmigiona

Italiowv Cold Cuty

Gregorio’s Steak & Cheese
With Peppers & Oniong

Beverages
Coke; Cherry Coke; Diet Coke; Sprite; Root beer; Orange Fanioy Iced teay Coffee; Milk
Hot teay Fresh Squeeged lemonade; Chocolate Mk
Domestic Bottled Beer
Domesiic Micro-Brew
Imported Bottled
Premivwm Draft Pint
Premiwm Draft 220z nug
2203 1554, Blackale
Premiwm Pitchers
Cork Fee (per 750ml bottie)
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59
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$52.75
53.00
S4.50
$5.00
$5.50
55.00
$7.00
$8.00
$18.00
$15.00





