
Giammarco’s
Authentic Italian – Est. 1999

Join Us At Our Family Table
Ben Venuto—Welcome

The most important ingredient of traditional Italian cooking is 
time. Here at Giammarco’s every dish is freshly prepared to order 
using the finest and freshest available ingredients and our age-old 
family recipes. Please relax and enjoy a glass of your favorite wine 
or beer while we hand roll your pizza or stromboli or individually 
sauté your specialty entree. Our goal is to create a delicious and 
memorable dining experience that will keep you coming back  

again and again…bon appetito and enjoy. 

—Tom Bernardo, owner



Appetizers

Pizza Dough Pillows — Delicate pillows of fresh pizza dough, flash fried and sprinkled with 
our pizza seasoning, Parmigiano cheese and garlic salt. Served with a side of marinara sauce................................$ 3.95

Garlic Bread — Fresh baked bread brushed with garlic butter and baked golden brown 
with side of marinara sauce.
Add mozzarella cheese or our bruschetta blend of sliced grape tomatoes, fresh basil and garlic $ 1 (each)............$ 3.95

Fried Mushrooms — Lightly breaded tender mushrooms  
served with a tangy horseradish sauce or ranch dressing......................................................................................$ 5.95

Mozzarella Cheese Sticks — Lightly breaded sticks of creamy mozzarella cheese served 
with our homemade marinara sauce....................................................................................................................$ 6.95

Fried Ravioli — A generous portion of our cheese ravioli, lightly breaded with Italian seasonings.  
Served with our homemade marinara sauce.........................................................................................................$ 7.95

NEW!! Sautéed Fresh Baby Spinach — with fresh garlic, olive oil, lemon and homemade toasted crostinis....$ 6.95

Classic Italian Antipasto
small $ 8.95 / large $ 12.95

Proscuitto di Parma, cappicola ham, genoa salami, asiago cheese, provolone cheese, 
assorted imported olives, roasted red peppers, artichoke hearts, roasted 
mushrooms, pepperoncini, homemade toasted crostini and bread sticks.

NEW!! Calamari Fritto — Buttermilk marinated, lightly fried to perfection..................................................$ 8.95

Bruschetta — Roasted red peppers, sliced grape tomatoes, fresh basil, garlic, fresh mozzarella cheese,
drizzled with olive oil and balsamic reduction, served with homemade toasted crostinis.......................................$ 7.95

Tommy’s Prosciutto di Parma Flatbread — House specialty! Freshly made flatbread 
drizzled with black truffle oil, smoked provolone, sliced roma tomatoes, romano asiago, 
Parma cheese, mushrooms, and topped with thinly sliced prosciutto di Parma...................................................$ 13.95

NEW!! Daily Flatbread Pizza — House specialty! Create your own with up to 3 toppings.........................$ 13.95

Zucchini Fritti — Julienne of zucchini tossed in a seasoned durum flour, and lightly fried, 
served with our homemade marinara sauce..........................................................................................................$ 6.95

Chicken Wings — Buffalo style or sweet and spicy molasses bbq wings, 
served with blue cheese dressing, carrot and celery sticks............................................ $ 9.95 dozen  /  $ 5.95 ½ dozen

Arancini — Lightly breaded fried risotto balls (3) stuffed with fresh mozzarella cheese, 
basil and Prosciutto di Parma.............................................................................................................................$ 8.95

NEW!! Jumbo Shrimp Cocktail — Three jumbo, succulent shrimp, 
served with our homemade spicy cocktail sauce and lemon................................................................................$ 11.95

“Zuppa Di Mussels” — $ 12.95
Chilean blue mussels sautéed in a garlic white wine butter

sauce served with homemade toasted crostini.

Italian Wedding Soup
Chicken broth with tiny meatballs, 

pastini, egg drops and spinach.

Homemade
Soup of the Day

$ 3.95
– or –



Pizza & Stromboli
Our dough is made from scratch daily using a 50 year old family recipe and only the freshest ingredients.

Small 10" Cheese — $ 9      Large 14” Cheese — $ 13   
Medium 12” Cheese — $ 11      XLarge 16" Cheese — $ 15

Additional Toppings — Small/Medium $ 1     Large/XLarge $ 2

Pepperoni, Salami, Italian Sausage, Cappicola, Ham, Bacon, Meatballs, Green Peppers, Mild Pepper Rings, Onions, 
Mushrooms, Pineapple, Olives, Anchovies, Tomatoes, Fresh Garlic and Extra Cheese Fresh Broccoli, Fresh Basil.

 Heart Healthy: Substitute Whole Wheat Dough or (Medium Only) Gluten Free Crust  $ 1

House Specialty Pizzas
Small $ 13     Medium $ 15     Large $ 17     XLarge $ 19

House Favorite — Pepperoni, Italian sausage, mushrooms and onions.

Chicken Alfredo Pizza — Alfredo sauce, sauteed chicken and spinach, topped with parmesan cheese.

White Pizza — Olive oil, fresh garlic and black pepper rubbed on fresh dough, topped with cheese 
and fresh sliced roma tomatoes.

Margherita Style — Our delicious white pizza made thinner & crispier with fresh buffalo mozzarella cheese,  
sliced roma tomatoes & fresh basil.

Vegetarian Pizza — Mushrooms, green peppers, black olives, onions, banana pepper rings, roma tomatoes.

Hawaiian Pizza — Ham, pineapple and green peppers.

House Specialty Strombolis
Small $ 13     Medium $ 15     Large $ 17     XLarge $ 19

Dave’s Spinach Stromboli —Spinach and mushrooms sauteed in olive oil with Italian sausage and pepperoni.

“Mom’s” Italian Sub Stromboli —Cappicola ham, salami, provolone cheese, roma tomatoes, onions 
and banana pepper rings.

Chicken Stromboli —Sauteed chicken, green peppers, onions and mushrooms. Served with ranch dressing.

“Dad’s” Homemade Meatball Stromboli — Homemade meatballs with three Italian cheeses 
and marinara sauce.

Oven Baked Subs
Served with Chips, Substitute Fries $ 1.50, Substitute Small Dinner Salad $ 3

Italian Sub — Layers of tender capicolla, salami and provolone cheese served hot  
and garnished with lettuce, roma tomatoes, onions and banana pepper rings.  
“Double the meat”, Add $ 2.50..........................................................................................................................$ 8.95

Meatball Sub — Homemade meatballs served on top of a toasted bun 
with provolone cheese and marinara sauce...........................................................................................................$ 8.75

Italian Sausage Sub — Split Italian sausage links (hot or mild) sauteed with green peppers  
and onions in olive oil and garlic served on a toasted bun with provolone cheese.  
Mushrooms, Add $ 0.75.....................................................................................................................................$ 8.95

Chicken Parmigiana Sub — Three breaded chicken tenders deep fried and served  
on a toasted bun with provolone cheese and our homemade marinara sauce.........................................................$ 8.95

Philly Chicken Sub — Marinated chicken sauteed with green peppers and onions  
in olive oil and served on a toasted bun with provolone cheese.  Mushrooms, Add $ 0.75...................................$ 8.95

Veggie Sub — Mushrooms, green peppers, onions, black olives, roma tomatoes, banana pepper rings 
and provolone cheese oven baked and topped with lettuce...................................................................................$ 8.75



House Pasta Specialties
All entrees are served with a dinner salad and warm roll. Dressing is served on the side unless requested.

Homemade Spaghetti or Penne Marinara — $ 11.95
Delicate pasta topped with our homemade marinara sauce. 

Add two homemade meatballs $ 2 or two Italian sausage (hot or mild) $ 4 
 Whole wheat or gluten free penne pasta available.

Penne Giammarco — House specialty! Seasoned chicken or sliced Italian sausage (hot or mild), red & green peppers, 
onions, mushrooms and fresh garlic, sautéed in extra virgin olive oil, lightly tossed with penne pasta................... $ 14.95

Penne Pusateri — House specialty! Seasoned chicken or sliced Italian sausage (hot or mild),  
red and green peppers, onions, mushrooms and fresh garlic, sautéed in extra virgin olive oil, lightly 
tossed with penne pasta and our homemade marinara sauce, topped with mozzarella cheese.............................. $ 15.95

Penne Vodka — Penne pasta tossed in a freshly made to order vodka cream sauce.  
Add 5oz. seasoned chicken or two Italian sausage links (hot or mild) $ 4
Add 6oz. salmon or 3 jumbo shrimp $6............................................................................................................$ 12.95

Homemade Lasagna — $ 15.95
Generous portion with layers of five Italian cheeses, seasoned ground chuck

and spinach covered with our homemade marinara sauce

House Combination Platter — A combination of cheese ravioli, homemade spaghetti, 
gnocchi, meatball, Italian sausage link (hot or mild) and our homemade marinara sauce....................................$ 14.95

Saccotino Pasta — “Little sacks” of pasta stuffed with a homemade herb sausage  
and cheese, served with your choice of sauce......................................................................................................$ 13.95

Cheese Ravioli — Jumbo ravioli stuffed with ricotta cheese, 
covered with our homemade marinara sauce......................................................................................................$ 12.95

Bucatini Pasta — $ 15.95
Bucatini (long tubular noodles) pasta tossed in a light white wine and 
parmigiana cheese sauce with Italian pancetta, peas and mushrooms.

“Angel Hair” Capellini Pasta — Angel hair pasta tossed in our homemade marinara sauce.  
Add two homemade meatballs $ 2 
Add two Italian sausage links (hot or mild) $ 4.................................................................................................$ 10.95

Gnocchi — Tender Italian potato dumplings served with a homemade meatball 
and topped with our homemade marinara sauce................................................................................................$ 12.95

Fettuccine Alfredo — Fettuccine pasta tossed in our fresh Alfredo sauce.   
Add 5oz. seasoned chicken or two Italian sausage links (hot or mild) $ 4
Add 6oz. salmon or 3 jumbo shrimp $6............................................................................................................$ 12.95

Spaghetti Aglio E Olio — Homemade spaghetti tossed with extra virgin olive oil, garlic, and parsley..........$ 10.95

Lobster and Shrimp Ravioli — $ 16.95
Lightly topped with tomato, basil, and garlic 

then drizzled with extra virgin olive oil.

NEW!! Shrimp Scampi Over Linguini Pasta — Fresh spinach and egg linguini pasta tossed with 
our homemade garlic, butter and white wine sauce topped with three succulent grilled jumbo shrimp............................$ 16.95

Add to any pasta dish:
5oz. seasoned chicken or two Italian sausage links (hot or mild) $ 4  —  6oz. salmon or three jumbo shrimp $ 6



Traditional House Specialties
Chicken or Veal Parmigiana — Freshly prepared, lightly breaded chicken or  
veal cutlet sauteed in olive oil then topped with marinara sauce and mozzarella cheese.  
Served with a full order of homemade spaghetti marinara........................................... $ 15.95 chicken / $ 16.95 veal

NEW!! Breaded Chicken or Veal Cutlet Milanese with Lemon — Freshly prepared, 
lightly breaded chicken or veal cutlet sautéed with lemon and olive oil. 
Served with a full order of homemade spaghetti marinara........................................... $ 15.95 chicken / $ 16.95 veal

Chicken or Veal Piccata — Freshly prepared, lightly breaded chicken or 
veal cutlet sautéed with lemon, caper, butter sauce. 
Served with a full order of homemade spaghetti marinara........................................... $ 15.95 chicken / $ 16.95 veal

Eggplant Parmigiana —Lightly breaded, freshly sliced eggplant sautéed in olive oil 
topped with marinara sauce and mozzarella cheese. Served with a full order 
of homemade spaghetti marinara.......................................................................................................................$ 13.95 

Italian Sausage with Sauteed Red and Green Peppers & Onions —  
Grilled split Italian sausage links (hot or mild) served with peppers and onions sauteed in olive oil...................$ 12.95

“From the Grill”
NEW!! “The Grotto Ribeye” — $ 21.95
We start with a 12oz. center cut Delmonico style ribeye steak, 

grill it to order, then seared with 3oz. of our 
Kentucky Bourbon Barrel Ale. Served with 
sautéed spinach and roasted red potatoes.

NEW!! ½ pound “Bocce Ball” Burger — Cooked your way and served 
on a toasted ciabatta bun with fries.....................................................................................................................$ 9.95

NEW!! Grilled Chicken Sandwich — Marinated 6oz. chicken breast served 
on a toasted ciabatta bun with fries.....................................................................................................................$ 8.95

Top your sandwich with cheese:
Mozzarella — Provolone — Swiss — Cheddar  $ 1

 Heart Healthy
Fresh Cut Atlantic Salmon Filet — Served with a side of sautéed spinach or broccoli, 
spaghetti or penne............................................................................................................................................$ 15.95

Lightly Seasoned Grilled Tilapia — Mild white fish served with a side of sautéed spinach or broccoli, 
spaghetti or penne............................................................................................................................................$ 15.95 

Fresh Catch of the Day!! — $ Market Price
GRILLED  —  SAUTEED  —  BLACKENED

Ask your server about today’s fresh fish special
and your choice of preparation

* Consuming raw or undercooked foods may result in food borne illness *

** Please inform your server of any food allergies **

20% Gratuity will be added to checks for parties of 8 or more



 Salads
Dinner Salad — Crisp blend of iceberg and romaine lettuce with grape tomatoes, 
sliced cucumbers, banana pepper rings, served with homemade breadsticks.......................Small $ 4.95 / Entree $ 6.95

Giammarco’s House Salad — Crisp blend of iceberg and romaine lettuce topped 
with shredded mozzarella cheese, pepperoni, green peppers, black olives, grape tomatoes, 
pepperoncini, and banana pepper rings, served with homemade breadsticks. 
Add ham, salami or cappicola $ 2.....................................................................................Small $ 5.95 / Entree $ 8.95

 

Caprese — $ 9.95
Vine ripened tomatoes layered with fresh mozzarella and 

basil then lightly drizzled with extra virgin olive oil.

Caesar Salad — Crisp romaine lettuce tossed with caesar dressing and topped 
with homemade toasted crostinis and grated Parmigiano cheese.......................................Small $ 5.45 / Entree $ 7.95

NEW!! Warm Spinach Salad — Fresh baby spinach tossed in our house dressing served 
with roma tomato wedges, red onions, topped with blue cheese crumbles and 
homemade toasted crostinis.............................................................................................Small $ 6.95 / Entree $ 8.95

Grilled Chicken Salad — 6oz. chicken breast served on a bed of crisp iceberg and 
romaine lettuce topped with shredded mozzarella cheese, green peppers, black olives, 
grape tomatoes, banana pepper rings and homemade toasted crostinis...............................................................$ 12.95

NEW!! The “G” Steak Salad — $ 13.95
6oz. grilled top round steak sliced and served over fresh spinach, 

roma tomato wedges, caramelized onions, topped with 
fresh blue cheese crumbles and homemade toasted crostinis.

Add to any salad: 
6oz. grilled chicken $ 4  —  6oz. salmon or three jumbo shrimp $ 6  —  6oz. top round steak $ 6

Add cheese, extra salad dressings, bacon, or dry blue cheese crumbles $ 1

Senior’s Corner
• For Seniors (65 & over) these meals include a small dinner salad. No Substitutions Please •

Homemade Spaghetti and Meatball — $ 7.95     |     Gnocchi and Meatball — $ 7.95

Cheese Ravioli and Meatball — $ 7.95     |     Penne Pasta and Meatball — $ 7.95

Penne Alfredo — $ 7.95     |     7” One Topping Pizza — $ 7.25
                                                                  Additional toppings…$ 0.75 Each

Ala Carte
Side of Marinara or Alfredo Sauce — $ 2.00

   Italian Sausage  (Hot Or Mild) — $ 2.00 per link

Meatball  $ 1.25  |  Sauteed Spinach Side  $ 4.50  |  Sauteed Broccoli Side  $ 4.50  |  French Fries  $ 2.50

Anchovies  $ 1.95  |  Sautéed Mushrooms  $ 3.75  |   Potato Chips  $ 1.00

Dry Blue Cheese Crumbles  $ 1.00  |  Apple Sauce  $ 1.00


