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Established 1938 



Appetizers 
 

Antipasto – 9 
provolone, ham, salami, assorted olives, cherry peppers, pepperoncini, 

roasted red peppers, anchovies, celery, hard-boiled egg, tomatoes 
 

Provolone & Spanish Olives – 7 

Roasted Peppers & Anchovies or Imported Sardines – 9 

Imported Sardines & Stuffed Olives – 9 

Jumbo Shrimp Cocktail – 7 

Jumbo Peel & Eat Shrimp (1 dozen) – 10 

Deviled Crab Puffs – 8 

Shrimp Scampi – 8 

New Zealand Mussels – 8 
red or white sauce 

 

Zuppa di Clams (1 dozen) – 9 
red or white sauce 

 

Fried Calamari – 8 

Calamari in Marinara Sauce – 8 

Tripe in Tomato Sauce – 9 

 

Soups 
Cup – 3      Bowl – 3.5 

 
Soup du Jour 

Manhattan Clam Chowder 

Tortellini 

 

Salads & Vegetables 
 

House Salad – 3.5 
house vinaigrette, ranch, creamy italian,  

french, russian, balsamic vinegar & olive oil 
Creamy Blue Cheese or Crumbled Gorgonzola, add .5 

Tuna, add 3 
 

Red Beet Salad – 6 
hearts of Romaine with Red Beets & Crumbled Gorgonzola 

 

Tuna Plate – 7 

Sautéed Broccoli Rabe – 5 

Sautéed Broccoli – 4 

Sautéed Green Peppers – 4 

Vegetable du Jour – 2 

Hand-cut French Fries 
small 2.5 – large 4 

 

 

Gramercy Specialty Pizza  
 

Round Pan Pie 
cheese, 4 slices – 5.5 

 
Toppings – 1.5 each 

Sausage, Pepperoni, Meatballs, Hamburger, Roasted Red Peppers, 
Green Peppers, Mushrooms, Extra Cheese, anchovies, Black Olives, cherry peppers 

Shrimp – 4 



Traditional Pasta 
Spaghetti 

tomato sauce – 11 

meat sauce – 12 

meatballs – 12 

italian sausage – 14 

half chicken – 16 

marinara sauce – 12 

mushroom sauce – 14 

butter garlic & parsley – 13 

Olive oil & garlic – 13 

tuna fish – 14 

ziti, shells, rigatoni, penne – .5 extra 
meatballs – .5 each 
 

Ravioli – 14 
Meat or Ricotta Cheese 

 

Tortellini – 14 
in tomato sauce 

 

Pasta Primavera 
Pasta with broccoli – 15 

Pasta with Broccoli & Peas – 16 

Pasta with Peas – 14 

Pasta with Peas & Mushrooms – 16 

Pasta al Pesto – 14 

Pasta with Broccoli Rabe – 16 

Pasta with Broccoli Rabe & Italian Sausage – 18 

 

Pasta Pescatore 
Linguine – served red or white 

 

Clam Sauce – 14 

Sea Scallops – 16 

Gulf Shrimp – 16 

New Zealand Mussels – 14 

Calamari – 16 
 

Penne with Shrimp & Roasted Red Peppers – 18 
 

Penne with Calamari & Sweet Peas – 18 
 

Seafood Medley – 19 
gulf shrimp, sea scallops & clams over linguine 

 
Clams Posillipo – 17 

tender clams steamed in a specially seasoned marinara over linguine 
 

Lobster Posillipo – 24 
steamed 8oz. Lobster tail in a specially seasoned marinara over linguine 

 
Lobster Fra Diavalo for Two – 47 

Split 14oz. lobster tail, gulf shrimp & clams in a specially seasoned marinara over linguine 
 

Pasta con Sarde – 17 
a Sicilian favorite – sardines, fennel, oil & garlic over spaghetti 

 
pasta selections served with a house salad 

for smaller portions, deduct $1 



Seafood 
 

Broiled Lobster Tail 
served with Hand Cut French Fries and Cole Slaw 

8 oz. – 24   ~   14 oz. – 32 
 

Lobster Tail broiled in Butter 
Removed from its shell and broiled to Perfection 

8 oz. – 25   ~   14 oz. – 33 
 

Surf & Turf 
8 oz. Lobster tail & Petit Filet Mignon – 40 

 
Shrimp Imperial 

baked shrimp topped with crabmeat – 19 
 

Shrimp Scampi 
tender shrimp prepared in garlic butter – 16 

 
Seafood Parmigiana 

deep fried shrimp or haddock with melted cheese & tomato sauce – 16 
 

Lump Crab Casserole 
crabmeat specially seasoned and baked in butter – 17 

 
Flounder Stuffed with Crab 
baked with butter & lemon – 18 

 
Mediterranean Haddock 

baked with olives, capers, roasted red peppers & Olive oil – 18 
 

Haddock 
baked with butter & lemon – 16 

 
Stuffed Sole  

baked & stuffed with broccoli & mozzarella – 16 
 

Wild Atlantic Salmon 
baked with dill, butter & Lemon – 18 

 
Yellowfin Tunasteak 

baked with choice of: dill and Capers, puttanesca sauce, or mushroom sauté – 18 
 

Seafood Deluxe 
broiled shrimp, scallops & flounder topped with crabmeat – 19 

 
Atlantic Cod 

baked with choice of: homemade marinara, butter & onions, or Old Bay Butter – 16 
 
 

 

Deep Fried   Seafood 
 

Freshly Hand-Breaded 
served with cocktail or tartar sauce 

 
Jumbo Shrimp – 14 

Haddock – 15 

Sea Scallops – 15 

Flounder – 15 

Fish Sticks – 14 

 
Deviled Crabmeat 

Homemade Specialty – 15 
 

Seafood Combination 
deviled crabmeat, fish filet, sea scallops & jumbo shrimp – 17 

 
 

seafood entrees served with choice of two:  
House Salad – Vegetable du Jour – Potato – Spaghetti 



Chicken & Veal 
 

Veal Cutlet Parmigiana 
breaded milk-fed veal topped with melted cheese & tomato sauce – 19 

 
Veal Cutlet 

with tomato sauce – 17 
 

Veal Columbian 
tender veal seasoned with garlic, mint, romano cheese & onion – 19 

 
Veal Scallopini 

tender veal with mushrooms, onions, & peppers in a tomato-wine sauce – 21 
 

Chicken Scampi 
lightly breaded chicken tenders sautéed in garlic butter – 17 

 
Chicken Cacciatore 

half spring chicken with mushrooms & onions 
white wine sauce or wine flavored tomato sauce – 17 

 
Chicken Parmigiana 

breaded chicken tenders topped with melted cheese & tomato sauce – 17 
 

Lemon Chicken Sauté 
lightly breaded chicken tenders sautéed in lemon butter – 17 

 
Roasted Chicken 

fresh half-chicken seasoned to perfection & finished under the broiler 
limited availability – 17 

 
served with choice of two:  

House Salad – Vegetable du Jour – Potato – Spaghetti 
 

 

Steaks & Chops 
 

Flame Broiled 
 

New York Strip Steak  
14 oz. – 25 

 
Delmonico Steak 

14 oz. – 26 
 

Petit Filet Mignon 
24 

 
Lamb Chops 

24 
 

Pork Chops 
17 

 
served with choice of two:  

House Salad – Vegetable du Jour – Potato – Spaghetti 
- OR - 

Calabrese Style with peppers, potatoes & onion – add 4 
choice of tossed salad or vegetable 

 
 

Children’s   Menu 
Entrées Include Beverage & Ice Cream – 8 

 
chicken fingers & french fries 

fish sticks & french fries 
fried shrimp & french fries 

cheeseburger & french fries 
grilled cheese & french fries 

spaghetti with meatballs & tomato sauce 
spaghetti with meatsauce 

cheese ravioli 



Wine 
glass – 6 

half-liter Carafe – 13 
liter carafe – 22 

 
white 

bianco | chardonnay | pinot grigio | sauvignon blanc  
rosé 

white zinfandel 
red 

chianti | cabernet sauvignon | lambrusco | merlot | pinot noir | zinfandel 
 

Beer 
Draft Beer 

glass – 2 
pint – 3 

pitcher – 8 
half pitcher – 5 

 
Bottled Beer 

 
seasonal feature – MP 

stella artois – 5 

hoegaarden – 5 

heineken – 4.5 

corona – 4.5 

amstel light – 4.5 

peroni – 4.5 

sbc goldencold lager – 4.5 

chesterfield ale – 4 

yuengling lager – 3.5 

budweiser – 3.5 

miller light – 3.5 

coors light – 3.5 

coors n/a – 4 

 

Beverages 
 

Soda – 1.5 
coke, diet coke, sprite, diet sprite, ginger ale, root beer, pepsi 

Iced Tea – 2 
Perrier – 2 

Hot Tea – 1.5 
Coffee – 1.5 
Espresso – 3 

Cappuccino – 4.5 
 

Desserts 
please Ask Your Server for our Daily Specials. 

 

Assorted Parfaits – 3.5 

Peach Melba – 3.5 

Chocolate Lava Cake – 4.5 
 
 
 

*entire menu available for take out – sauces are available by the pint or quart* 
 

we are not responsible for personal property lost or exchanged. 
 

consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness.  
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