ANTIPASTI

SICILIAN GARLIC DIP- Olive oil with basil, garlic, crushed red pepper and romano Cheese.....cccceeeiurieninrarareeenenranane, 4.00

CALAMARI FRITTI- Fried Calamari dusted with seasoned flour, served with Maggie's Sugo and scampi SaUCE......cceeueeses 11.00

MOZZARELLA FRITTI- Breaded Mozzarella, deep fried, and served with Maggie's Sugo and Romano cheese............... 7.00

TOASTED RAVIOLI- A choice of cheese, meat or combination ravioli, breaded, fried and served

WIth MAGGIE'S SUGO. e etuetniiinrreieeeteterreraseessssteresasasnssssssssssasassssssssssssasassssssssssssasassssssssssssasasnssssssssssasass 7.00

STUFFED ARTICHOKE- A fresh artichoke stuffed with Italian bread crumbs and served with garlic butter.........ccceeeueeee. 10.00
AT SNIIMD .t aiiieiiiiiiiiirrereiirieterratetetettetsasasessssssesesasassssssssssssasassssssssssssssssssnssssssssssssnsnsssssss 12.00
Alla Siciliano with shrimp, proscuitto and melted provel.......cccvuveieiiiininiiiiiiiiiiririrn e 14.00

GARLIC CHEESE BREAD- 4 pieces of Garozzos bread, toasted with butter, garlic, and cheese.....cceveveriiiiirarerenenenns 4.00

HEAVEN & HELL- One pesto ravioli in gorgonzola cream, paired with a jumbo shrimp, sauteed in Diablo.....cccceeenenenens 8.00

INSALATA

SANTA TERESA- Romaine lettuce, red onions, and goat cheese, tossed with a Dijon vinaigrette and topped with

WIth FOBSTEU FEO PO St tu it tntentaretetaeenrareresssensasessssssnsasesssssssssnsasessssssnsassssssssnsnssssssnssssssssssnssssssssnsnssssssssnsnss 7.00
WD BTt iieii ittt ettt ettt ettt et rasasasnessssesesasasnssssssssesasnsnssssssssssasasnssssssssssasasnsns 4.00
JAT g e e eneniniieieiniteiieeeiuteteteeeaentetesessasnsnssssssssnsessssssssnsessssssssnsnssssssssnsnssssssssnsnssssssssnsnssssssssnsnns 9.00

GAROZZO SPECIALITA- Iceberg and romaine lettuce, salami, provelone, hard boiled eggs, red onions,

celery, olives, tomatoes, and pepperoncinis tossed with red wine vinegar and 0live Oil.....cocevviuiuieieiiiiiiiirieienininininnann. 10.00

SPINACI- Fresh spinach, hard boiled eggs, bacon, mushrooms, provelone, croutons and red onions

£0SSEA With |8MON VNI grE e . e eieenitreieinreteteeentnreteteesnenseresssasresssansnsessssssssnsassssssssnsessssssssnsassssssnsnsassssssnsnses 7.00
W BTt eeii it ire ettt rreeteee ettt e terasasasnessssesesasnsnssssssesasasnsnsnssssssesasnsnssssssssasasnsnsns 4.50
JAT g e e eeetiieieiiteeeeierneeesteeeensetessssnsnsesessssnsnsesssasensnsassnsnsetessssnsnsasssssensnsesesssensesetessssnsasnsssnns 10.00

CASA- Garozzo’s House salad. Iceberg and romaine lettuce with crushed artichoke hearts,

red onion, pimentos and Parmigiano, tossed with red wine vinegar and 0live Oil......cccvvureieiiiiiiiirnieienininiirracesenenennene 450
W BTt ettt iree ettt rree et teteeeeterasasnsnesssssesesasnsnesssssssesasnsnsnssssssesasnsnssssssssasasnsnsns 3.00
JAT g e eeeetiieieiieteeeeieeteteeaeentetereeassnsesessssnsmsmossssssnsessssssnsnsesessssnsnsasssssensnsesssssensnserassssnsnsnsnsnns 7.00

CAESAR- Romaine lettuce with homemade Caesar dressing, Parmigian0 and CrOULONS.....veterereeeeeerereresernceceassesesasncnns 4.50
LT L AT 01N 3.00
JAT B et tteeeeieiteieterreeeeeeeererraeneeeeseresimesnseessssresesnsnssssssssesasnsnssssssntesasnsnsseseresesasnsnsessesesnns 10.00
T o I T ot 1 0 =T U 1.25

WEDGE- A wedge of iceberg lettuce with diced tomatoes, gorgonzola cheese, prosciutto,

and hard boiled egg, served with creamy parmesan AreSSINg.eeeceeeeeeeerereeeeeesereresesensesesessssnsesessssssnsesessssssnsesessssssnes 9.00
111 IS 18 (T T PSPt 5.00

LOMBARDO- Sicilian tomatos with red onion, basil, oregano, olive oil and a touch of red wine vinegar 7.00
111 WS 18 (T T PSPt 5.00

ZUPPA di GIORNO- Our homemade SOUP Of the 0ay.ueuiieeiuieiiiiireiieieiiineinieieieeiecnceseressscnsesssssssnsesessssssnsesesnsns 4.50
W BTttt eei et ireee ettt rreeeeeeteteeeesesasasnsnesssssesesasnsnesssssssesasnsnsnssssssesasasnssssssssesasnsnses 2.25

SPECIALITA DELLA CASA

FRANKIE'S CHICKEN - Lightly breaded chicken breast grilled and topped with provelone cheese, sauteed shrimp,

and a white wine dijon cream sauce with onions and peas. Served with linguine in olive oil and garliC.....cc.cceeveveiiieennnnn. 14.00

VITELLO SPIEDINI SOPHIA MARIA- Grilled Veal stuffed with Genoa salami, fontina cheese, pinenuts, tomatoes

red onions and bread crumbs served with your choice of Amogio or Marsala sauce with sauteed mushrooms ......cececeeeeneens, 16.00

MIKE'S DIET CHICKEN - Chicken breast grilled and topped with shrimp, crushed tomatoes, spinach, garlic, and basil.

Under 250 calories and 25 carbs, this dish iS alSO gIULEN TrEE weuieiiieiiiiiiiiiiiiieiiiiiiiietienetnntnsasetessesnsasassssssssnsae: 13.00

PARMIGIANO MELANZANE- Eggplant parmigiano. Breaded eggplant, fried, topped with Maggie's sugo and

FONINA GBS ettt iiieiniiiiiieiieiiiieiniteitetetutetereereonsasessssssnsesssosssonsessssssssnssssssssssnssssssssnsnssssssssnsnsessssssnsnsse 10.00

BEEF SPIEDINI PEREIRA- Beef Spiedini With AMOQiO...ceeeeeeeriiierrereieriiiirrareresesssssasasassssssssssssassssssssssssssases 14.00

TILAPIA FRESCA- Grilled Tilapia served with diced tomatoes, capers, oranges, celery, lemon and olive oil

served with a side of linguini pasta in a light tomato sauce with red pepper and basil. .....cccevvuienieiinieiiieiiiiniiininiinianee, 14.00

CHICKEN CARBONARA- Grilled with parmigiano, proscuitto ham, spinach and artichoke hearts topped with

CarbONara SAUCE (GFF)euiuieiereeeninininiereineerentiirerasaeesssrsseresasassssssssssasasassssssssssasasassssssssssssasasnssssssssssasasnssssssss 13.00

SHRIMP SPIEDINI MAGGIE- (Breaded shrimp, skewered and grilled topped with a garlic lemon butter sauce.
Served with linguini in olive 0il and QarliC)* 1eiuieiiiiiiiiiiiiiiiiiiiiitierreeettetiereresntaeesettntasesasasssssnsasasassssnsnses 16.00



Chicken Spiedini : Our signature dish. Marinated chicken breast, skewered, rolled in Italian bread crumbs and grilled.

SPIEDINI GAROZZO- Our signature Chicken spiedini served With AMOQJIO ....ccvuveieieiiniiiiiureieieniniiiirarererenineneanaes 11.00

SPIEDINI SAMANTHA- Served on fettuccine with artichoke hearts and alfredo SAUCE. ....cuuerieueirienirrieiriiiietireereeaereeneeeans 12.00

SPIEDINI GABRIELLA- Served over fettuccine in a spicy Diablo SAUCE....cuveeiniiinruieieiiiiiiiiiiieieiininiirraresenenennes 12.00

SPIEDINI GEORGIO- Served with crushed tomatoes, basil, garlic, spinach and olive oil

over angel hair topped With ROMAN0 CNEESE...uiuieieitniiiiiuieieiiiiiiiiruteietiietrusasesesestesusasasesesessusasasessssnsasasasass 12.00
SANDWICHES

SLIDERS- Choice of Two mini Italian meatball sandwiches or two mini Chicken Parmesan sandwiches with Maggie's sugo

and melted provel on toasted Italian rolls. Served with choice of fries or house salad.......ccevevereriiiiiirnrereieniirncerenenennnnes 6.99

SALSICCIA ALLA SICILIANO- Grilled Italian sausage with sautéed onions, green peppers

and melted provel on toasted IHaHAN FOll....ieiuieieiereiiiiiiieieieiieieierutateteeeereresasasesssssssesssasasssssmsssssesssnssssssssssesns 9.00

ITALIAN STEAK- Beef Parmesean topped with Maggie's sugo and melted provel cheese on toasted Italian roll................ 9.00

SINATRA SANDWICH- Sliced Genoa salami, capicolla, mortadella, provel cheese, mozzarella and Sicilian olive............. 18.00

salad on Italian bread. "YOUNG FRANK"- Half size Sinatra SandWiCh.....ccceveriniinrurereieneninirnracenenes 11.00

MEATBALL SANDWICH- Italian meatballs topped with Maggie's sugo and melted provel on toasted Italian roll............. 9.00

PHILLY CHEESE STEAK- Sliced beef sauteed with onions, green peppers and mushrooms

Served with provel cheese on toasted Italian MOl .. e e eeiiiuieieieririiirneeteterreeereteerersesasesessessesasasessssssesssnsasasses 10.00

BENNIE V'S- Breaded Veal, fried and topped with melted provel and Maggie's Sugo served on Artisan Italian Bread... 16.00

PASTA

Add chicken, shrimp, or salmon to any pasta for additional charge.
Gluten Free, Whole Wheat, or Lo-Carb pastas available upon request for an additional charge.
VEAL PORTABELLA RAVIOLI- Ravioli stuffed with veal and portabella mushrooms, served with mushrooms,

green PEPPErS ANA MaArSAla SAUCE..ueeereetererereeeerererereresaseesereesnsnesssssssssasassssssssssssassssssssssssssasnssssssssssasasnsssssses 10.00
RIGATONI ANGELA- Beef tenderloin tips sautéed with green peppers, mushrooms, tomaotes, garlic and
a touch of Marsala and topped With ROMAN0 CHEESE...ututeeerttrrrnreeeieetererernceeeerereresesnseessssssasesnssssssssesasasnsnsssne 13.00
TORTELLONI GINA- Tortelloni filled with chicken and prosciutto. Served with mushrooms and peas
iN alfredo SAUCE With DIaCK PO DB . e eeeeeteteirrneeeeeteietrerneeeetscneeassesasasnsnssssssssasasnsnsssssssssssnsnssssssssssasasnsnses 13.00
CAPELLI D’ANGELO- Angel Hair with crushed tomatoes, garlic, basil and olive oil. Topped with Romano cheese.......... 11.00
CANNELLONI- Pasta filled with beef, chicken and veal. Served in t0mMato Cream SAUCE . ..eeerereerereneereeeneerseeneenseensennens 9.00
MANICOTTI- Pasta filled with ricotta cheese and served in tOMAt0 Cream SAUCE. ..euvuerierururerereenrnrmnmesesessasassssssnsnnes 9.00
ROMULUS AND REMUS- The Roman Twins. One cannelloni and one manicotti in tomato Cream SaucCe....ceeeeeerererereenes 10.00
HILL SPECIAL- Your choice of spaghetti or any other pasta With Maggi€'s SUJ0. ...cceeererereeenierererarenceseresascacesessasnns 9.00
Add a meatball, meat SAUCE OF SAUSAZE. .. ... vneentttnt ettt et ettt et ettt et et et e e eteaeeeanans 3.00
LINGUINE alla FRUTTI DI MARE- Linguini pasta with clams, shrimp, scallops, tomatoes and mushrooms
N @ DECNAME] SAUCE. « e euentiternreeereeeeiererurueeeeetererieeeeeeseresasnsnssesssesesssnsassssssssesnsnssssssssssssnsnssssssssssasnsnsssssssnans 15.00
PASTA con BROCCOLI alla BALANO- Pasta with steamed broccoli and sautéed mushrooms served in
TOMALO CrEAM SAUCE . ceueurererurueneeeeareresnsnsasessasssesssnsnssssssssssssnsnssssssssssssnsnsmessssssssssssnssssssssssssnsnsassssssssasnsnsnsssns 11.00
LASAGNA- Pasta layered with Italian sausage, beef, ricotta cheese, Maggie’s sugo and provelone cheese....oevuvurnrnenennnnn. 11.00
FETTUCCINE ALFIO- Fettuccing in @lfred SAUCE. ...vvvieruieretieiernretetiesesnsaressssesasesessssssnsasessssssnsnsessssssnsasessssses 11.00
RIGATONI CANZONERI- Sautéed prosciutto, peas and mushrooms served in tomato Cream SAUCE.....eeuverrurerenrenenenenns 11.00
CAVATELLI CATANIA- Sautéed mushrooms, red onion, red pepper, garlic, fresh tomatoes and Romano cheese.............. 11.00
LINGUINE PRIMA VERA- Linguini with zuchinni, mushrooms, broccoli and tomatoes and bechamel sauce................... 11.00
PENNE VICTORIA- Penne pasta with sauteed red onions, prosciutto, capers and fresh basil in tomato cream sauce........... 12.00

$3 charge will be added for splitting any entrée. 18% gratuity will be added for parties of 8 or more.
Consumption of raw or undercooked beef, chicken, seafood, eggs, or pork may be hazardous to your health.



