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LUNCH MENU

Soup & Salad — $ 6.95
Homemade Italian wedding soup
or Soup of the Day

Pasta & Salad — $ 6.95
Homemade spaghetti or penne with one meatball
topped with our homemade marinara sauce

Mini-Italian Sub & Chips — $ 6.95
Layers of tender capicolla, salami and provolone cheese
served hot and garnished with lettuce, tomato, onion
and banana pepper rings

Mini-Meatball Sub & Chips — $ 6.95
Homemade meatballs served on top
of a toasted bun with provolone cheese
and our homemade marinara

Daily Specials available from 11 am — 2 pm, Monday through Friday
All daily lunch specials include a soft dvink

Pizza & Salad — $ 6.95

7" one item pizza served with our dinner salad and your choice of dressing
Additional toppings $ .75 each

Mini-Chicken Tender Sandwich — $ 6.95
Two breaded chicken tenders deep fried and
served with lettuce, tomato, provolone cheese,
mayo and a side of chips OR try it parmigiana style
with marinara sauce and mozzarella cheese

NEW!! 15 pound “Bocce Ball” Burger — $ 7.95
Grilled to order with lettuce, tomato, toasted ciabatta
bun and a side of chips. Add cheese $ 1

NEW!! Grilled Chicken Breast Sandwich — $ 6.95
Served with lettuce, tomato, toasted ciabatta bun and a
side of chips. Add cheese $ 1

NEW!! Beer Battered Cod Fish Sandwich — $ 6.95
Served with lettuce, tomato, toasted bun
and a side of chips. Add cheese $ 1

Substitute small salad ov fries $ 1.50

Y Salnds

Dinner Salad — Crisp blend of iceberg and romaine lettuce with grape tomatoes,

sliced cucumbers, and banana pepper rings with homemade breadsticks.........cccuuueeeeeeeeens 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 with homemade breadsticks.

Add ham, salami or cappicola $ 2......ccccoeioiiiiiiiiiniiinnnnnnes

Small $ 5.95 / Entree $ 8.95

Caesar Salad — Crisp romaine lettuce tossed with caesar dressing and topped

with homemade toasted crostinis and grated Parmigiano cheese .....ccc..ccceuueiiriinnniiriennnnnnee 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 CrOSHINIS cuoverereeerereenreneeereneecencencencenns

Small $ 6.95 / Entree $ 8.95

Add to any salad: grilled chicken $ 4 — salmon, shvimp, steak $ 6

Grilled Chicken Salad — 60z. 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. ........ceeeeeeeieiiieriereniiiiiiiieiinmeeiiieeeeeeennnn $12.95

NEW!! The “G” Steak Salad — $ 13.95

60z. 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.

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




—FAFTY HOUR -

(11lam - 7pm)

(ocktall Specia]s

Specialty Seasonal Cocktail $6
Cucumber Martini $7
Watershed Vodka, lemon juice, simple syrup, sliced cucumber
Very Blueberry Martini $6
Smirnoft Blueberry Vodka, muddled blueberries,
soda, cranberry juice
Caramel Apple Martini $7
Sour Apple Pucker, Smirnoff Vodka, Buttershots, cranberry juice
Bocce Ball at Sunset $6
Smirnoff Vodka, Disaronno Amaretto, orange juice, grenadine
Perfect Lemon Drop Martini $7
Skyy Citrus Vodka, House made Lemoncello, lemonade,
sweet and sour mix, sugarcoated rim

Becr & \/\/me .SPCGa]s
House Whites $ 4/glass
Pinot Grigio Catullio, Four Vines Naked Chardonnay,
Cerasuolo “Rose”
House Reds $ 4/glass
Montepulciano d’Abruzzo, Lambrusco, Pinot Noir,
Cabernet Sauvignon
Domestic Draft Beer $ 2 Pints
Select Imports & Crafts $ 4 Pints

Peroni, Stella Artois, Blue Moon, Harpoon IPA,
Anchor Steam, Seasonal Craft Beer

AFFETIZERSPFECIALS

(3pm - 7pm, M - F)

Create Your Own Medium 12” Pizza
Up to 3 toppings

Chicken Wings, 1 dozen
Buftalo style or sweet and spicy molasses bbq wings, served
with blue cheese dressing, carrot and celery sticks

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

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

Mozzarella Sticks
Lightly breaded sticks of creamy mozzarella cheese served
with our homemade marinara sauce

Fried Mushrooms
Lightly breaded tender mushrooms served with tangy
horseradish sauce or ranch dressing

$7

$7

$5

$7

$5

$5

The Grotto

BEERLIST

Beer Selection

Amstel Light

Bass

Birra Moretti La Rosa
Birra Moretti Pilsner
Bud Light

Bud Select
Budweiser

Coors Light

Corona

Corona Light

Dos Equis

Harp

Heineken

Heineken Light
Guiness

Killians

MGD 64

Michelob Ultra
Miller Lite

Molson Canadian
Newcastle

O’Doul’s

Red Stripe

Sam Adams

Sam Adams Light
Sierra Nevada Pale Ale

Strongbow

Draft Beer

Bud Light

Stella Artois
Blue Moon
Peroni

Seasonal Specials
Harpoon IPA
Anchor Steam

$4.00
$4.00
$4.25
$4.25
$ 3.50
$ 3.50
$ 3.50
$ 3.50
$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$4.50
$4.00
$ 3.50
$ 3.50
$ 3.50
$4.00
$4.00
$ 3.50
$4.00
$4.00
$4.00
$4.25
$4.00

$ 3.00
$5.00
$4.50
$5.00
Market
$4.50
$5.00



