
gramercy restaurant 
established 1938 

 
 

Appetizers 
provolone & spanish olives – 8 
roasted peppers & anchovies – 9 
imported sardines & stuffed olives – 9 
jumbo peel & eat shrimp (1 dozen) – 12  
jumbo shrimp cocktail – 9 

deep fried calamari – 12 
deviled crab puffs – 9 
calamari marinara – 12 
new zealand mussels – 10 
zuppa di clams – 14

 

Soups • Salads • Vegetables 
soup du jour  
tortellini  
 

cup – 3   bowl – 4 
 

specialty soup – MP 
 

gramercy house salad – 4 
dressings: house vinaigrette, ranch, 
creamy italian, french, balsamic 
vinegar & olive oil 
(creamy blue cheese or crumbled 
gorgonzola, add 1) 
tuna, add 4 

 

red beet salad – 6 
hearts of Romaine w/ Red Beets & 
Crumbled Gorgonzola, balsamic 
 

sautéed broccoli rabe – 6 
 

sautéed broccoli – 4 
 

sautéed green peppers – 4 
 

signature hand-cut french fries 
small – 3   large – 4 

 

Pasta 
 

spaghetti 
 
tomato sauce – 12 
meat sauce – 13 
meatballs – 14 
italian sausage – 16 
marinara sauce – 15 
mushroom sauce – 15 
olive oil & garlic – 15 
tuna fish – 17 
con sarde – 19 

sardines, fennel,  
oil & garlic 

meatballs – 1 each 
sausage – 3 each 
fancy cut – add 1 

linguine 
 
served red or white 
 

clam sauce – 18 
sea scallops – 21 
gulf shrimp – 18 
seafood medley – 25 
new zealand mussels – 18 
 

served red 
 

clams posillipo – 21 
lobster posillipo – mp 
calamari – 19 
 
 

penne, etc. 
 
broccoli – 16 
broccoli rabe – 18 
broccoli rabe & sausage – 20 
shrimp & roasted peppers – 21 
calamari & sweet peas – 21 
mushrooms & sweet peas – 18 
sweet peas – 16 
puttanesca – 18 
 
meat tortellini – 15 
ravioli 
 meat or ricotta cheese – 15 
tripe in tomato sauce – 12 

 

above pasta selections served with a house salad or a cup of soup 
 

Steaks & Chops 
 

flame broiled 
 

new york strip steak 12 oz. – 29 
delmonico steak 14 oz. – 34 
petit filet mignon 7 oz. – MP 
lamb chops – 29 
pork chops – 22 
 

prepared dijonnaise – add 3 
 

above served with choice of two:  
house salad, vegetable du jour,  
baked potato, spaghetti 
- OR - 
calabrese style with peppers, potatoes & 
onion and choice of tossed salad or 
vegetable du jour – add 5 

 

Gramercy Specialty 

 Pizza 
 
round pan pie 

cheese, four slices – 6 
 
add toppings 

sausage, pepperoni, meatballs, 
hamburger, roasted red peppers, 
green peppers, mushrooms, extra 
cheese, anchovies, black olives, 
cherry peppers  – 2 each 
 
shrimp – 5 



Seafood 
broiled lobster tail 

8 oz. OR 14 oz. – mp 
lobster tail broiled in butter 

removed from its shell and broiled  
8 oz. OR 14 oz. – mp 

surf & turf 
8 oz. lobster tail & filet mignon – mp 

shrimp imperial 
baked shrimp topped w/ crabmeat – 22 

shrimp scampi 
shrimp prepared in garlic butter – 18 

seafood parmigiana 
deep fried shrimp or haddock w/ 
melted cheese & tomato sauce – 19 

lump crab casserole 
crabmeat specially seasoned and 
baked in butter – 24 

 
 

flounder stuffed with crab 
baked w/ butter & lemon – 23 

mediterranean haddock 
baked w/ olives, capers, roasted red 
peppers & Olive oil – 21 

haddock 
baked w/ butter & lemon – 19 

wild atlantic salmon 
baked w/ dill, butter & Lemon – 22 

yellowfin tuna steak 
baked w/ choice of dill and capers or 
mushroom sauté – 22 

seafood deluxe 
broiled shrimp, scallops & flounder 
topped w/ crabmeat – 25 

atlantic cod 
baked w/ choice of homemade 
marinara, butter & onions, or  
old bay butter – 19

 

Deep Fried   Seafood 
hand-breaded & served with  
cocktail or tartar sauce 
 
jumbo shrimp – 16 
haddock – 18 
sea scallops – 20 
fish sticks – 16 
deviled crabmeat 

homemade specialty – 17 
seafood combination 

deviled crabmeat, fish filet, sea 
scallops & jumbo shrimp – 22 
 

seafood entrees served with choice of two:  
house salad – vegetable du jour 
potato – spaghetti 
 
 

Children’s   Menu 
 

entrées include  
beverage & ice cream   – 9  
 
chicken fingers & french fries 
fish sticks & french fries 
fried shrimp & french fries 
spaghetti w/ meatballs & tomato sauce 
spaghetti w/ meatsauce 
cheese ravioli 
 

Desserts 
ask your server for our daily specials. 
 

ice cream – 3.5  
spumoni – 4.5  
assorted parfaits – 4.5 
peach melba – 4.5 
chocolate lava cake – 5.5 (à la mode – 7.5) 
pizzelle ice cream sandwich – 5.5 
 

••• 
the entire menu available for take-out.  

sauces are available by the pint or quart. 
call 570-655-1111 

 

Chicken & Veal 
veal cutlet parmigiana 

breaded milk-fed veal topped w/ 
melted cheese & tomato sauce – 22 

veal cutlet milanese 
breaded veal seasoned w/ herbs, 
served with lemon – 22 

veal columbian 
tender veal seasoned w/ garlic, mint, 
romano cheese & onion – 24 

veal scallopini 
tender veal w/ mushrooms, onions, & 
peppers in a tomato-wine sauce – 25 

chicken scampi 
lightly breaded chicken tenders 
sautéed in garlic butter – 20 

chicken parmigiana 
breaded chicken tenders topped w/ 
melted cheese & tomato sauce – 20 

lemon chicken sauté 
lightly breaded chicken tenders 
sautéed in lemon butter – 20 

 
served with choice of two:  
house salad – vegetable du jour –  
potato – spaghetti 
 

Beverages 
soda – 2 
iced tea – 2 
perrier – 2.5 
hot tea – 1.75 
coffee – 1.75 
espresso – 3 
cappuccino – 4.5 
 
complete bar service & wine list available. 

 

Thank you for your patience! 
all meals are cooked to order. 

 

••• 
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. 


