ANTIPASTI

Antipasti Plate cured Italian meats and cheese with broccoli romana, pecorino crackers, and marinated olives.
Bruschetta Pomodoro toasted bread with fresh tomato, basil, parmigiana, and extra virgin olive oil

Garlic Bread our house made bread smeared with roasted garlic butter and fresh herbs (6 pieces per order)
Cheese Bread our house garlic bread baked with a blend of three cheeses (8 pieces per order)
Spinach-Artichoke Dip loaded with artichoke served with house made flat bread and crostini

Steamed Mussels a hot steaming bowl of Canadian mussels in a fresh basil pesto white wine garlic broth
House Salad mixed field greens with tomato, red onion, and a balsamic vinaigrette

Greek Salad romaine lettuce with tomato, cucumber, red onion, black olive, feta cheese and red wine vinaigrette
Caesar Salad the classic, with house made croutons, garnished with Grana Padano Parmigiana

Soup of the Day ask your server for details and refer to chalkboard on the back wall.

PASTA & ENTREES (ala carte)

Daily Specials Described on the chalkboard on the back wall, ask your server for details.

Baked Ziti penne pasta with our marinara and ricotta, topped with mozzarella and oven baked

Baked Ziti with Italian Sausage or Meatballs as above with sweet Italian sausage or house made meatballs
Baked Meat Lasagna layers of pasta, béchamel and house made Bolognese meat sauce

Fettuccini Alfredo the classic tossed with Grana Padano Parmigiana cheese

Shrimp Alfredo our Alfredo tossed with fresh gulf tiger shrimp & Grana Padano Parmigiana cheese
Chicken Alfredo our Alfredo tossed with chicken & Grana Padano Parmigiana cheese

Manicotti 2 pasta sheets rolled with seasoned ricotta topped with marinara, mozzarella and oven baked
Chicken & Spinach Manicotti 2 rolls of pasta sheets topped with marinara, mozzarella and oven baked
Spinach Stuffed Shells 4 oven baked spinach-ricotta stuffed shells topped with marinara and mozzarella
Ravioli Parmigiana 6 house made ravioli filled with ricotta cheese topped with marinara and mozzarella
Spaghetti Marinara imported Italian pasta tossed with our house made marinara

Spaghetti with Meatballs 2 house made Italian meatballs with spaghetti marinara

Spaghetti with Italian Sausage 2 fresh Italian sausages with spaghetti marinara

Shrimp & Pesto with Spaghetti sautéed gulf tiger shrimp tossed with fresh basil pesto and topped with tomato

Eggplant Parmigiana house battered and fried daily, served with penne marinara
Chicken Parmigiana breaded and fried in house daily, served with penne marinara

SIDES

Side of Marinara Sauce

Side of Meatballs or Italian Sausage (2 pieces per order)
Side of Polenta house made roasted tomato polenta

Side of Broccoli sauted with butter, garlic, and chile flake

BEVERAGES

Fountain Drinks Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Mt. Dew, Brisk Ice Tea, Lemonade, Apple Juice
Specialty Sodas San Pelligrino Aranciata, San Pelligrino Limonata, IBC Rootbeer

Table Water Panna Still water or San Pellegrino sparkling mineral water
Hot Chocolate, Milk, Chocolate Milk

Lavazza Coffee Regular, Decaf, Espresso, Hot Tea

Domestic Beers Budweiser, Bud Light, Coors Light, O'Doul's Amber NA
Premium Beers Peroni, Fat Tire, Pilsner Urquell, Stella Artois, Corona
Craft Beers Hoegaarden, 90 Shilling, Sierra Neveda, Guiness

House Wine by-the-glass Sangiovese (red) or Trebianno (white). Full wine list availabe on back of menu.

BOTTLED Ask about
BEER ONLY Special Selections
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NEW YORK STYLE PIZZA (one se - 16" 5l

Mie use anly the highest quality milled flour, C alifarnia tomatoes, and whole mik cheese, E S”CE
Cheese Fie 3500 2.08
YWiith 1 Topping Ajs1l 207
Each Additional topping 1.80 B4
Specialty toppings 2400 Y
Wiith BEverythi ”El* *White Pies Avaliahie Upon Reguest™ 24.00
SICILIAN DEEP DISH PIZZ2A (souare - 16 16 pieces) )
Ifywou prefer a thicker crust we have a Sicilian style Fizza. Enough for §! E
Cheese Sicilian 18.75 S0y,
Viith 1 Topping 18.75 not
Each Additional topping 1.40 by
Specialty toppings 2 a0 thE
With Everything® 2700  shce
CALZONES
Our Calzones are large enough for 2, zowe recommend Splitting them.
Served with a side of marinara.
Mozzarella-Ficotta Calzone 5.00
Viith 1 Topping 10.20
Each additional toppings 1.80
Specialty toppings 2480
TOPPINGS (1.50 per Topping)
Pepperoni® Green Pepper® Fresh Tomato Jalapeno
Meathall* Onion® Spinach Fineapple
g Black Clive® Garlic Eroccali
ltalian S = Fresh Mush = Bas=il Feperoncini
allan oal=zage s *LJS Foarm Extra Sauce
included on everything pies
SPECIALTY TOPPINGS (2.50 per Topping)
Anchovy Feta Cheese Extra Cheese Artichoke
Egoplant Festo (3.50] Chicken (3.50) Ficotta
DESSERT *Wonday Night White Clam Pizza Nightt
Cannoli sweetened ricotta with a hint of fresh lemon and vanilla, in a crispy pastry shell BT
Tiramisu the classic venetian dessert made fresh in house 5.00
. Mo FESERVATID NS 0 B CALL AH EADE.
Zplit Plate Charge H0.75 Pleasze wisit our other restaurants,
18 % graiity maybe added to tables of & or more i
Family Style/Catering foailable El-'rln_*un-:-:n HRIARROEE
bl

e appreciate wour patronage , please come again.
v giampietropzza.com
Our cuksine & prepared daily fram fresh, whalesome ingredients. Flease notify wour senver ar the
chef of specific alllergias.
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