(qrieco’s (arefree [nn 412-767-9460

WWW.griecos.com

5ta rters
Stuffed Hot Banana FCPPers 8 Fried Calamari s.5
DccP~Fricd / ucchini 5 Crabmcat Stugcd Mushrooms 8.5
(Cheese Skewers 5.5 Wings Dings 6-45 12-85

Black & Blue 5hrimP 8.5 Blackened Slﬁrimp 8

5oup & Sala&s
French Onion w/Frovolone »
Crab Shcrry Bisquc CUP 4+ PBowl ¢
SOUP oF Dag CUP 2.5 Bow] 3.5
Mixcd (areen Salac! %

Cacsars 5a|ad 4.5
Add to Caesars- (Chicken 4 or Steak 7

Girilled or Blackened Chicken Salad ¢
A salad of mixed greens, chicken breast strips, toPPecl with shredded cheddar cheese and [French fries

Stcak Salacl 12
Gri”ecl TOP Sirloin over a salad of mixed greens, toPPecl with shredded cheddar cheese and French fries

Sides

Bakcd Fotato 2 chctablc of the Dag 2
Seasoned [French [Fries 2.5 Coleslaw 2
Fcnnc Fasta 2 Cottagc Chccsc 2
Ohion Kings p) APPlc Sauce 2

Add rack of ribs to any entrée 8
Consuming raw or undercooked meats, Pou|’cr3, scafood, shellfish or eggs may increase your risk of
foodborne illness, especia”g iFgou have a medical condition

A”crgy Aclvisorg (onsumers responsibilitg to inform server of any Food Auergg



Sandwiches

Make any sandwich a /D Jatter w7 fries and coleslaw 3 (no substitutions P/easc]
HaIF-Founcl Black Angus Burgcr 7

8oz Angus Fa’ctg, American cheese, lcttuce, tomato, PicUe

Or build your own burgcr, toPPings additional chargc
Chicken Breaded, (Grilled or Blackened 6.5

On a Kaiser Roll with lettuce and tomato

Chicken Farmigiana Sandwich 8.5

Breaded chicken breast fried and tOPPCd with marinara and Provolone cheese ona garlic toasted bun

Stcak Hoagic 8.5

Gri”ecl Angus Ribegc, Provolonc cheese, sautéed mushrooms, peppers, onions, lettucc, tomato

Prime Klb French DiP 8

T ender thin slices Frime Kib, Provo]one cheese, served on a toasted roll with Au Jus

Fish Sandwich 7.5
Deep-f:ried battered clipped ]ce]andic cod-served on a Kaiser Ro”

Hot Sausagc 7.5

[talian / Pasta
A” entrees include soup of the dag or salad (sub Caesars for 1.5) and choice of side pasta, baked potato or

vegetable. Pasta entrees include salad onlg

Chickcn Farmigiana w/ Pasta 16 Lasagna %

Vcal Farmigiana W/ Fasta 19 Fasta layered with 4 ]’calian cheeses, ]talian sausage
ground bCCF, spinach, and mushrooms

V ] M l Spaghctti and Meatba”s Ke)
ca arsala 19

heese Ravioli 10
Sautéed with garlic, mushrooms, basil, Marsala wine C R

Chic‘(cn Ficatta 17 Fasta /A\iOli [

E_ggplant Farmigiana w/ Pasta i4

Sautéed with capers, mushrooms, roasted Gardcn AlOll 1%
peppers, basil, garlic, wine, lemon
Vcal Romano Carefree 20 [ xtra meatball 1.50

I~ xtra ]talian Sausage 3.00
I"IiC‘(Cn omano arcFrce i
C R C 4 Garlic Bread 2-1.504-2.50
Consuming raw or undercooked meats, Poultrg, seafood, shellfish or eggs may increase your risk of
foodborne illness, esPeciallg hcyou have a medical condition

A”crgy Aclvisory (onsumers responsibilitg to inform server of any [Food a”ergg



f:rcsh Scafoocl

A” entrees include soup of the dag or salad (sub Caesars for 1.5) and choice of side pasta, baked potato

or vege’cable

Salmon Filet 18

Fresh Salmon filet Prepared cither broiled or blackened

Salmon Oscar 22

Broilec{ Salmon filet toPPed with asparagus, bearnaise sauce, and LumP crabmeat.

Boston 5crod 15

Filet of cod broiled with but‘cer, sherrg wine, lemon and fresh breadcrumbs

Stuffed Shrimp 19

Jumbo sl‘xrimp stuffed with our own crabmeat rcciPe and baked to PerFection

DccP~I:ricd 5hrimP 18
Patter cliPPeé shrimP fried to a golclen brown

Stugcd Floundcr 18

Flounder Filet stuffed with our own crabmeat rcciPe baked to Pergection

568 Sca"opsi 7

Broilecl in sherry, but’cer, lemon, breaclcrumbs) Romano cheese

Shrimp & Sca”ops Barsacis

Broilec{ in garlic but’cer, sherrg, ]emon, breadcrumbs, Romano cheese

Broilccl Seafood Flatter 25
5croc1, Sea Sca”ops, Jumbo Stugcd Sl'xrimp, broiled in sherry, lemon, butter, breadcrumbs

200z Australian | obster T ail 55
100z Australian | obster T ail 52
Alaskan King Crab Legs 28
Alaskan King Crab Legs & 6oz Sirloin 3%

Consuming raw of under cooked meats, Poultrg, seafood, shellfish or eggs may increase your risk of foodborne
illness, especia“9 hcgou have a medical condition

A”crgy Aclvisory (onsumers resPonsibilitg to inform server of any Food Anergy



(arieco’s (Grille

A” entrees include soup of the dag or salad (sub Caesars for 1.5) and choice of side pasta, baked potato

or vege’cable

Rare: Cool red center Mcclium Rare: Warm red to Pink center Mcclium: Liglﬂtly Pink center
Medium Well: | ittle to no Pink Well Done: No Pink at all

Not responsible forwell done

Add sautéed mushroom or onion 1

8oz Ccntcr Cut Filet Migr\on 22
I 20z Certified Plack Angus New York StriP Steak 20
60z Choice TOP Sirdoin 12
BBQBabg Back Ribs
1 rack 12 whole rackis
(ertified Black Angus Prime Rib Aujus
Friclay thru Sunc{a9
King 24 Queen2i Kegular 18

I"avorite (_ombinations
SurF & TurF 49

i 0oz lobster tail with 8oz filet mignon

Land & Sca 2%

Shrimp & Sca”ops Barsac served with a 6oz sirloin

Steak & Shrimp 21

60z sirloin with choice of Accp~€ricd or blackened shrimP

Half Rack of EBQRIBS & Shrimp 21

Choice of dCCPﬂCﬁCC{ or blackened shrimP

Half Rack of BBQ Ribs & 6025iroin 21

Consuming raw or undercooked meats, Poultrg, seafood, shellfish or eggs may increase your risk of foodborne illness,
esPeciang hcgou have a medical condition

A”crgy Aclvisorg (onsumers responsibilitg to inform wait staff of [Tood Auergg



