STARTERS
Grilled Marinated Calamari									

$7.99

Antipasto della Casa										

$15.99

Arancini Asiago											

$9.99

Mozzarella Sticks										

$8.99

Eggplant Rollatini										

$10.99

Shrimp Scampi											

$10.99

Garlic Bread											

$8.99

Sausage & Peppers Arancini									

$9.99

Italian Giardiniera										

$6.99

Chilled, fresh tomatoes, bell peppers, onions, olives, capers, lemon, extra virgin olive oil

Genoa salami, pistachio mortadella, sweet capicola, olives, roasted red peppers, marinated artichokes,
pepperoncini, fresh mozzarella

Panko crusted arborio rice stuffed with asiago cheese, marinara sauce

Fried golden brown with marinara sauce

Our famous house eggplant rolled with roasted red peppers, spinach, artichoke hearts, ricotta cheese,
basil served with red sauce

Sautéed white shrimp, lemon, garlic, butter, wine and fresh herbs

Fresh baguette smeared with our garlic-butter-herb, mozzarella cheese, marinara sauce for dipping

Arborio rice balls stuffed with crumbled sausage and peppers, fried golden brown, red sauce

House marinated medley of veggies, olives, artichoke hearts, and mushrooms

HOUSE MADE SOUPS
Classic Minestrone									

$4.99/6.99

Pasta e Fagoli										

$4.99/6.99

Beef Stew											

$5.99/7.99

Chicken Noodle										

$4.99/6.99

Scratch tomato broth with vegetables, pinto beans, ditalini pasta

Rich tomato stock with ground pork, onions, pinto beans, ditalini pasta, veggies

Hand-cut steak, potatoes, carrots, celery, onions, bay leaves, rich gravy

House-roasted chicken, homemade noodles, veggies, scratch stock

SALADS & GREENS
Caprese Salad											

$8.99

Insalata della Casa										

$9.99

Fresh mozzarella cheese, ripe tomatoes, fresh basil, extra virgin olive oil, balsamic

Fresh lettuce, with tomatoes, cukes, carrots, red onion, fresh mozzarella, roasted red peppers, marinated
artichoke hearts, pepperoncini, and black olives

Garden Salad										

$6.99/8.99

Caesar Insalata 									

$6.99/8.99

The Greek 					

$6.99/8.99

Romaine & iceburg, tomatoes, cukes, carrots, red onion, croutons

Romaine hearts, romano and parmesan, house croutons, creamy dressing
Lettuce, tomatoes, cukes, kalamatas, red onion, crumbled feta, croutons

Baby Arugula 			

Tossed in EVOO and lemon, aged gorgonzola, mission figs, apricots, balsamic reduction

$9.99

SUBS, PANINIS, & WRAPS
Sausage and Meatball Sub						

$9.99

Bianco & Sons Italian sausage and house made meatballs with peppers and onions in our marinara with
pecorino romano

Prosciutto Caprese Panini 				

Fresh mozzarella, scratch pesto, aged imported prosciutto, ripe tomatoes, fresh basil

$10.99

Eggplant Parmigiana Sub 		

$9.99

Italian Cold Cut Sub 			

$9.99

Hand breaded fried eggplant cutlets, marinara, parmesan and romano cheese

Imported pistachio mortadella, sweet capicola, genoa salami, aged provolone cheese, veggies and seasonings

Chicken Arugula Panini 			

Mozzarella, baby arugula, EVOO, grilled chicken, gorgonzola, fig jam, sliced apple

$10.99

Chicken Caesar Wrap 						

$9.99

Homemade Meatball Sub 								

$9.99

Roasted Turkey & Provolone Wrap 		

$8.99

The Vegetable Panini 					

$8.99

Grilled marinated chicken, tossed with house Caesar salad

Provolone, meatballs simmered in red sauce, romano cheese
Sliced thin, with your choice of toppings

Sautéed fresh vegetables, garlic spread, mozzarella cheese

Chicken Parmigiana Sub 					

Hand breaded fried chicken breast, pomodoro sauce, mozzarella cheese, pecorino romano

$10.99

ITALIAN CLASSICS

**All entrees in this section come with a choice of homemade fresh or dried imported Italian pasta.
Fresh: Linguine or Fettucine, Imported: Spaghetti, Penne, Cappellini.
Gluten Free pasta also available.

Sausage and Meatball Combo 							

$17.99

Chicken Parmgiana 					

$17.99

Pasta Bolognese 									

$16.99

Shrimp Scampi 							

$21.99

Eggplant Parmigiana 						

$17.99

Chicken Marsala 						

$18.99

Spaghetti & Meatballs 								

$17.99

Chicken Broccoli Alfredo 					

$18.99

Veal Marsala 				

$20.99

Chicken Cabonara 				

$18.99

Shrimp Fra Diavlo 				

$21.99

Sweet Italian Sausage alla Pomodoro 		

$18.99

Chicken Piccata 		

$18.99

Veal Parmigiana		

$20.99

Trio Parmigiana Combo 		

$22.99

Duo Parmigiana Combo 			

$21.99

Bianco & Sons sweet Italian sausage and handmade meatballs simmered in our red sauce and served
with peppers and onions
Hand breaded and fried chicken breast, marinara and mozzarella cheese
Traditional meat sauce braised with vegetables in a rich tomato sauce, pecorino romano

Sautéed white shrimp with garlic, lemon, fresh herbs, wine, and butter sauce tossed with Cappellini

Hand breaded fried eggplant cutlet layered with red sauce, mozzarella cheese and pecorino romano
Sautéed chicken scallopini, garlic, onions, mushrooms, marsala sauce
Handmade meatballs with imported spaghetti piled high, marinara sauce, pecorino romano

Tender chicken sautéed with our scratch alfredo sauce, broccoli crowns, parmesan-romano blend
Top round scallopini, garlic, onions, mushrooms, marsala sauce
Sautéed chicken, crispy pancetta, cream sauce, sweet peas, pecorino romano
Sautéed white shrimp in a spicy tomato-based broth with peppers and onions

Bianco & Sons Italian sausages simmered with peppers and onions, marinara sauce, pecorino romano
Chicken sautéed, lemon butter sauce, capers, fresh herbs

Veal cutlet hand breaded and fried golden brown, marinara sauce, mozzarella cheese, pecorino romano
Chicken parm, Veal parm, Eggplant parm, marinara, pecorino romano
Your choice, mix n’ match, marinara, pecorino romano

**Cheese tortellini, cheese ravioli, potato gnocchi or Gluten Free Ravioli (+$2) may be substituted
for any other pasta.

STUFFED PASTAS
Cheese Ravioli 						

$15.99

Porcini & Portobello Sacchetti 			

$20.99

Joseph’s four cheese ravioli, pomodoro sauce, pecorino romano

Fresh pasta purses stuffed with mushroom blend, grilled chicken, asparagus, sun dried tomatoes,
garlic-rosemary cream sauce

Stuffed Shells			

$9.99/14.99

Meat Lasagna		

$9.99/14.99

House-made shells, ricotta, mozzarella cheese, romano, fresh herbs, baked in marinara sauce

Bolognese style oven baked, fresh house-made pasta sheets layered, marinara sauce, cheese sauce,
pecorino romano

Beef & Ricotta Cannelloni 			

$11.99

Burrata Cheese Ravioli

$18.99

Roasted Butternut Ravioli

$17.99

Baked Four Cheese Manicotti

$10.99

Maine Lobster Ravioli *

$25.99

Hand rolled in house, beef bolognese, ricotta, mozzarella, romano cheese, marinara (3 pcs)
Burrata cheese, pomodoro sauce, touch of wine, fresh basil
Filled with butternut squash, amaretto paste, parmesan cheese, sage-brown butter sauce
Ricotta, Mozzarella, Parmesan, Romano, baked in marinara sauce (3 pcs)
Garlicky lobster cream, shrimp, bay scallops, artichoke hearts, roasted red peppers, sweet peas

Vegetarian Lasagna

$9.99/12.99

House-made pasta sheets, layered sauteed fresh veggies, marinara sauce, bechamel sauce, pecorino
romano

Grilled Vegetable Ravioli 		

$19.99

Potato Gnocchi 		

$13.99

Wild Mushroom Ravioli con Pollo

$20.99

Tuscan Eggplant Ravioli

$18.99

House-Made Roasted Chicken & Spinach Cannelloni

$11.99

Stuffed with sauteed onions, garlic, mushrooms, zucchini, sundried tomatoes, baby spinach,
pomodoro sauce
Pillowy handmade gnocchi, marinara sauce, pecorino romano
Grilled chicken, creamy rosemary-mushroom sauce
Oven roasted sweet roma tomatoes, EVOO, fresh basil, pomodoro sauce, fresh mozzarella
Four cheeses, fresh herbs, marinara

*Consuming raw or uncooked meats, poultry, seafood, shellfish, eggs or unpasturized milk may increase
your risk of foodborne illness.

SIDE ORDERS
Marinated Olive Medley

$3.99

Scratch Meatballs (2)

$3.99

Sweet Italian Sausage 		

$4.99

Sausage & Meatball

$7.99

Sautéed Baby Spinach 		

$4.99

Steamed Asparagus

$5.99

Steamed Broccoli 		

$3.99

with peppers and onions
with peppers and onions
fresh spinach, garlic, oil

ADDITIONS
Chicken Parmigiana

$9.99

breaded or grilled

Veal Parmigiana

$10.99

Eggplant Parmigiana		

$9.99

Chicken Piccata

$9.99

Shrimp Fra Diavlo 		

$10.99

Chicken Marsala

$10.99

Chicken Cutlet		

$8.99

CHILDREN’S SELECTION
Pasta with Marinara

$7.99

Pasta with Butter and cheese

$6.99

Pasta with Alfredo Sauce

$9.99

Pasta with Meatball

$9.99

Chicken Parm and Pasta
Pasta with Meat Sauce
*Pasta choices- Spaghetti, Ziti, Angel Hair or (+$2) Cheese Ravioli, Cheese Tortellini

$11.99
$9.99

ITALIAN SOFT DRINKS
Galvanina Imported Italian Soda 						

$3.50

San Pellegrino Soda			

$2.50

San Benedetto Iced Tea			

$3.00

Panna Imported Water, San Pellegrino Mineral Sparkling Water		

$2.75

Blood Orange, Tangerine, Ginger Beer, Lemon, Orange

Prickly Pear, Blood Orange, Limonata, Grapefruit, Lemon-Mint, Orange
Lemon, Peach

SOFT DRINKS
Fountain Sodas						

$2.50

Bottled Sodas			

$2.25

Sports Drinks, Teas, Juices			

$2.25

Coca-Cola, Diet Coke, Sprite, Ginger Ale, Root Beer, Orange, and Lemonade
Coca-Cola, Diet Coke, Sprite, Orange, Fresca, Dr. Pepper, Root Beer

Powerade, Monster, Honest Tea, YUM Chocolate Milk, Apple Juice, Smart Water, AHA Sparkling Water

COFFEE ~ TEA~ ESPRESSO
Coffee						

$2.99

Espresso						

$1.99

Herbal Tea			

$2.50

Cappuccino, Latte, Macchiato, Americano			

$3.99

Hot Chocolate			

$2.50

Fresh Ground LaVazza Italian Roast brewed in house
Brewed and pressed to order

Wide selection of teas, just ask your server

AFTER DINNER CORDIALS
Limoncello 						
Regular or Cream

Sambuca			
Regular or Black

$7.00/8.00
$9.00/10.00

Amaretto DiSoronno			

$8.00

Averna Amaro		

$9.00

Faretti Biscotti		

$10.00

Ciao! Before you go…don’t forget to check out
Giuseppe’s Marketplace for imported Italian products
for your home kitchen, as a gift, or to grab a quick
prepared meal on the run!

Marketplace Favorites:
•
•
•
•
•
•
•
•

Giuseppe’s homemade prepared meals
Bottles of Italian wine
Fresh breads from local bakeries
Imported Deli Meats and Cheeses
Grocery Items from Italy
Italian soft drinks, teas, and coffees
Gelato, Cannoli, Cakes, Cheesecakes
Candies, Italian Cookies, Sweets, and more!

Giuseppe’s also makes Party Trays to cater all your
celebrations! Order Online or call us and speak with
one of our Catering Specialists.
Grazie, hope to see you again soon!

