giuliano’s

RISTORANTE

Lightly Breaded Calamari ........cccccceuveeee. 9.50
With marinara sauce.

Mozzarella StiCKS.....cocevievierierierieeinennennn. 5.00
With marinara sauce.

Breaded Mushrooms or Zucchini.......... 4.50
With marinara sauce

Spicy or BBQ Buffalo Wings (12)........... 9.00
With celery sticks and blue cheese dressing.

Toasted Ravioli.......coceveeieiieiienierinrinennnnns 9.00
With marinara sauce.

Bread StiCKS....ccociiiiiiiiiiiiiiiiiiiiiiieieenens 4.00
With marinara sauce.

Bruschetta.....ccoveviiiiiiiiiiiiiiiiieieeereenenees 8.25

Goat cheese crostini topped with
fresh tomatoes, basil and balsamic.

Tuscan Flat Bread ............cccoouviininnnnnenn. 9.00
Roasted garlic, imported mascarpone and
fontina cheeses topped with oven dried
grape tomatoes.

Soup BoWl ...c.cvviiniiniiniiiiiiiiiiiiiiicieneaeee 4.50

Spaghetti A La Bolognese.................... 11.25
With marinara Sauce......cc.cceeeeurennrinniinneennnen. 10.00

Baked MostaccCioli......cocceevvniiuniinninnnnnnee 11.50
With ricotta and mozzarella cheeses.

Fettucine Alfredo ......cc.ceceveinienininninnene. 13.50
With grilled chicken or shrimp .......... +2.50/ 3.50

(€50 Lo TeT e 1§ SR 11.50
With marinara or olive oil/parmesan sauce.

Asiago Cheese Stuffed Gnocchi .......... 13.50

With marinara or olive oil/parmesan sauce.

Spinach & ricotta, cheese

or meat ravioli......ccceeeiiiiiiiiennineninns 10.50
Baked Lasagna.......cccceeeuviniiniiniinnennnnnen. 12.50
With meat SQUCE ....cccevveinieiiieiiniiiiieeieeennens 13.00
Rigatoni a la Vodka Sauce ................... 11.00

Creamy tomato sauce with parmesan
and a touch of vodka.

Fusilli & Italian Sausage...................... 13.00
Fusilli pasta and homemade ground sausage
with creamy tomato sauce.

Garden Salad......cccceveeveiieiieeieeieeieenneenennens 5.00
Your choice of dressing.

Classic Caesar Salad.......cccocevvevvevinvnnnnnn. 5.00
With chicken Dreast....ccccveveveieieieeeneieeeneneeenes +2.50

Chopped Salad ........cccovuiininiininiininiininnenne. 9.00

Mixed greens with blue cheese, grilled
chicken, corn, bacon and tortillas strips
with citrus vinaigrette.

Thai Crunch Salad .......cccceeeuvenviniiniennnnns 10.00
Mixed red and napa cabbage, grilled chicken,
cucumbers, carrots, peanuts, avocado, cilantro,
scallions topped with crispy wontons
and a sesame lime vinaigrette.

Giuliano’s Salad ......ccceceveviiviiiiieiienennennnnn. 6.00
Romaine, carrots, blue cheese, pea pods,
grape tomatoes, cucumber, red onion
with house balsamic vinaigrette.

Caprese Salad.......cccceuveiininiininiininiininnenne. 7.00

Fresh buffalo mozzarella, sliced tomato and basil.

Please request if you would like your salad tossed.

Bowtie in Creamy Tomato Sauce.......... 14.50
Grilled shrimp or chicken on bowtie pasta
with red onion, carrots, snow peas and
basil in a creamy tomato sauce...... (shrimp+2.00)

Farfalle Florentine .......ccccoeeveevnennenneenenns 12.00
Farfalle pasta with spinach, garlic, olive oil and
sundried tomatoes with a touch of marinara.

Cavatelli A La Italian Sausage .............. 14.50
Goat cheese, spinach, garlic, sundried
tomatoes, italian sausage with a touch
of marinara sauce.

Linguini with Broccoli & Shrimp ......... 16.50
Linguini with olive oil, garlic, broccoli
and grilled shrimp.
Without shrimp......cccoeiiiiiiiiiiiiiiiiiiiininene. 12.50

Orecchiette Carciofi.......ccccceveunvininnnannes 13.50
Tender marinated artichoke hearts,
portabella mushroom, fresh garlic
in a light lemon wine reduction sauce.

Parmesan Crusted Shrimp .................. 16.50
Baked parmesan crusted shrimp served over angel
hair pasta, cherry tomatoes and white wine sauce.

Gntees

Veal Scallopine......cccccoveuriniinnreniinnnennees 17.95
Veal scallopine with lemon, garlic and capers
served with angel hair and sauteed baby spinach.

Tilapia Alla Griglia ........cccceeviuiininnnnnnes 16.95
Herb marinated grilled tilapia served with lemon,
linguini olio and roasted carrots.

Grilled Chicken Vesuvio .........ccccccuueneeee 15.50
Chicken breast marinated in fresh herbs,
garlic and lemon sauce, grilled and served
with roasted potatoes.

Chicken Piccata ......ccccceeuviniiniinieniennnnee. 15.50
Chicken scallopine with lemon, garlic and capers
served over angel hair and steamed broccoli.

Parmigiana Dinners............ Eggplant 11.50
Chicken 12.75
Veal 14.50

Specially breaded and baked with
a blend of cheeses and served
with spaghetti and marinara sauce.

Baby Back Ribs..................... Half Slab 13.50
Full Slab 19.50

Tender ribs marinated in our special

blend of spices and bbq sauce grilled to
perfection, served with homemade coleslaw
and fries.
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Pizza

12” 14" 16" 18"
THIN CRUST
Cheese.............. 11.00 12.50 14.50 16.00
Additional
Toppings ........... 1.25 150 2.00 2.25
SICILIAN STYLE PAN
Cheese.............. 11.75 14.00 15.75
Additional
Toppings ........... 1.25 1.50 2.00
STUFFED
Cheese.............. 14.00 16.00 18.00
Additional
Toppings ........... 1.50 1.75 2.25
INDIVIDUAL STUFFED/PANZEROTTI CALZONE
Cheese............... 8.50
Additional
Toppings ........... 1.25

C@aw&mab @mw
12” 14” 16” 18”

PIZZA MARGHERITA
15.00 17.00 19.75 23.25

Goat cheese, sliced plum tomatoes, fresh basil
and garlic roasted in extra virgin olive oil.

SPINACH & RICOTTA PIZZA

13.50 15.50 18.75 23.25
Fresh spinach with a hint of garlic, topped with
the finest mozzarella and ricotta.

GRILLED VEGETABLE PIZZA
13.50 15.50 18.75 23.25

Blended cheeses, marinara sauce, grilled
yellow and red peppers, eggplant, mushrooms,
zucchini and squash.

GIULIANO’S SPECIAL PIZZA
15.00 17.00 19.75 23.25
Grilled portabella mushrooms, sausage,
green peppers and onions.

BBQ CHICKEN PIZZA
14.50 16.50 19.75 23.25
Homemade bbq sauce, caramelized red onions
and grilled chicken with a blend of cheddar
and mozzarella cheeses.

Ongredients

anchovies
green olives
black olives
fresh tomato
fresh onion
red onion
fresh mushrooms

italian sausage
italian beef
pepperoni
ground beef
canadian bacon
bacon
*grilled chicken

fresh spinach sundried tomatoes

roasted red peppers artichoke
fresh basil broccoli
*grilled portabella double dough
italian eggplant ricotta
fresh garlic *goat cheese
roasted garlic jalapenos

**grilled shrimp fresh green peppers pineapple

* Jtems charged as two toppings. ** Three topping.
We grind our own cheese daily and only serve the_finest sausage and beef available.
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With marinara, butter & cheese, bolognese or alfredo,

hot giardiniera

served with a garlic butter breadstick

MINL CHEESE PiZZA..c.uiuuiiiiiiiiiiiiiiiiiiiiiitititeeeneeseeseessessesscssessessessessessesscsscsssnnes 5.00
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Add Side Of Steamed BroCCOL c.uvuiiuiiiiiiieiiiieieieireeeeseereeseeseessesscsscsscsscscnsens 3.50
Coke, Diet Coke, Iced Tea, Sprite, Miller Lite or MGD ......c.ccccuvvuininiininnennen. 3.75

Mr. Pibb, Root Beer.....cccccveevvvvvnnnnn... 1.50 Heineken Light, Peroni, Fat Tire,
San Pellegrino Sparkling Water.............. 2.50 Sam Adams or Stella ArtoiS.....ccceeeueueen.n. 4.75
San Pellegrino Limonata or Orangina....1.50 Lavazza COffee ......cccceeeevevrvrneeeeeeeeennnnnnnn. 2.25
Lemonade or Apple Juice....................... 1.50 Espresso/Cappuccino ........cceceueeenvennnennnnn. 3.75
Milk/Chocolate MilK.......ccoeeeveeineenneennnnns 1.50
@@smb&

Giuliano’s Fudgy Chocolate Cake........... 4.75 TIiramiSu...cooeuveiniiiiiiniiiiiiiiiiiiniineaee, 4.50
New York Cheese CaKe ....cccevvvevnvenneennennns 4.50 Kids’ Ice Cream Sundae......c.ccoeeeeveeennennns 3.00

* A gratuity of 18% will be added to parties of 8 or more.
* All items on carry-out menu are available, just ask your server.



