Appetizers

Stuffed Hot BANANg PePPers............c.cveveveerviriricrriniiiersirisessissesennens 7.00
Deep Fried Crab CaRe ............ccvveueuvuvirininiiieicieisirsinicseeesssisiaes 6.00
Stuffed Mushrooms with Crabmeat....................c.ccvvvvevvvvcrernnnininn. 7.95
Deep Fried Calamari RINGS..........cvvvveerviviverviriiensinieiessinieiessissiesenins 6.00
Black 6T Blue SATTMP (6)........covuveeeeriirieesieriessee st 8.25
Deep Fried ZUCCRINT ...........ccoeeeeeeeuereeririiieeieieisisisetsiee et 4.50
ESCATGOL ...vvovvervinririiniiiiietiie i 7.95
NEW! Cﬁeese S ,{ewers— batter dipped and served with a Mustard dipping SAUCE vvvuvvevaeresarievaenens 5.25

Soups

French Onion SOUP-CIOCK......couveriirinrsisinisisisesessrsssssssisisessssseses serssses 3.00
CTab BISQUE.....c.cvvevreriiicerrnriiiirisiesseanan, Cup 3.75 oo Bowl 5.00
SoUp Of the Day........couvuvvevvivierirnriirienriinens Cup 2.00.................. Bowl 2.75
Garlic Bread (4).........ccvvvvvvnivvciviniicriann, 2.50
Grieco’s House Specialties
Veal MaTSALA ...ttt 19.95
Tender medallions of veal sautéed in butter, garlic, Marsala wine eI mushrooms
Veal ROMANO CATETEE.............c.covivieiriiciiiriieiiisiieeisise e 19.95

Tender Scallops of veal dredged in seasoned flour, dipped in Romano cheese batter and finished with
Wine, lemon, butter I mushroom sauce (also Traditional Style)
Chicken ROMANO CATESTEE ............cccuvevreiieeieieirirriseeeieiee e, 16.95
Tender chicken dredged in seasoned flour, dipped in Romano batter & finished with a poulet sauce
(Also Traditional Style).
AUl above dinners include soup or salad, and Choice of side; Pasta, Baked Potato, or Vegetable

Veal PATMEGIANA ........uecenvvriiiiriiricrciieiiisiicsccestsessisses e one 18.95
CRICREN PATMIGUANA...........oeveveerereisiririitieieieessisitee e o e, 15.95
EGGplant Partigiana.................c.cvvereveverereuninenisissesesssssnenssssee + oo ees 13.95

Al Parmigiana dinners include soup or salad, and pasta.

All dinners are prepared and cooked to order Please allow enough time for your dinner to be prepared
Consuming raw or undercooked meats, poultry, seafood, shellfish or eqgs may increase your risk of food borne
Illness, especially if you have a health condition.

*Allergy Advisory* Consumers responsibility to inform server of any Food Allergy



From Our Broiler

Filet MIGNON (802 ).evvevrerirerireriiriiisssisisisisisssisssssissssssssssssssssssssssssenes 22.95
New York Strip (120z) Certified BlACK ANGUS.cuvvvrrrrrsserereeserisesinns 19.95
SUTFRITUTS et sassassssses Market
LANACRTSEA c..eeeviriisiriiiisisisiisisisisssssisissssssisssssssssessssssssssssassens 23.00

Shrimp and Scallops broiled with garlic, butter, lemon, seasoned breadcrumbs, and Romano cheese, served
with a 6o0z. Sirloin.

Please specify the way you would like your steak prepared
Rare: Cool red center Medium Rare: Warm red to pink center Medium: Lightly pink center
Medium Well: Little to no pink, Well Done: No pink at all
Not responsible for well done steaks
Al steaks served with sautéed mushrooms unless otherwise noted

Seafood Specialties

Australian LOOSter Tail.........cueveeeeereereirerreeereereeeeseereessessessessensens Market
BOSEOTL SCTOM. o.vvevvevrerrererreerieessessessessessesssssesssessessessessessessessessessesssns 14.95
Filet of Cod Broiled with butter, Sherry wine, lemon and seasoned with English bread crumbs

Stuffed FLOUNAET ......uuuvvveiviiiriiriiriisiiiiiesc s, 17.95
Light Flounder Filet stuffed with our own crabmeat recipe and broiled to perfection

Deep Fried SATIMP .......c.ouvuvivivivisiriririirisirisisisisssissisisisisissssssssssssssssses 17.95
Jumbo Shrimp batter dipped and fried to golden brown. Served with lemon and cocktail sauce

Brotled Sea SCAllOPs .........cevuuveeneeeveeeriririririniiieereesiesseaene 16.95
Fresh Sea Scallops broiled in our sherry, butter, lemon, seasonings, breadcrumbs and Romano cheese

Shrimp and Scallops BATSAC ........eouveverereverisirerrssisssseseesesssssssssens 18.95
Jumbo Shrimp and Sea Scallops broiled in garlic butter, sherry, lemon, breadcrumbs and Romano cheese
SEULJEAd SATINP.cu.ecverviiriiiiiriirisiiiii s, 18.95
Jumbo Shrimp Stuffed with our own crabmeat recipe and baked to perfection

Lemon Pepper GTOUPLT........cvevvvevvviniviniinniieniiiniiniisniniseniesesn, 17.00
Flaky Grouper filet broiled in butter with lemon pepper seasoning, butter, wine, and lemon juice
SWOTASISA SEEAR,.....cecveviriiniiririririiiisisiiiicscersssissssssenes 16.95
Grilled, Blackened, or Broiled (breadcrumbs) Center cut Swordfish, A tasty catch for the seafood lover
Broiled Seafood PLALLET ........ocuevervvervuriviririiiriririrsnisisisisisssesssnsasies 22.95
Scrod, Sea Scallops, and Jumbo Stuffed Shrimp, broiled in sherry, lemon, butter, and breadcrumbs

Deep Fried Seafood PLALLEr..........uvvieririiricinisisisiirinniinisisississesens 22.95

Battered dipped eI deep fried-Cod, Sea Scallops, Fried Shrimp, and 1 large Crab Cake
All above dinners include soup or salad, and Choice of side; Pasta, Baked Potato, or Vegetable

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs may increase your risk of
Food borne illness, especially if you have a medical condition.
* Allergy Advisory * Consumers responsibility to inform server of any Food Allergy.

10 or more 1 Check + 18% Gratuity



Pasta provenire da Italia

Ry B L O .10.95
Fresh pasta tossed in olive oil, fresh garlic, and Romano cheese

Garden Pasta AWOLA. ..............c.ovvveerervininiveieiiisiniccieisisisiseensnn, 13.95
Pasta tossed in olive oil, fresh garlic, broccoli florets, roasted red peppers & mushrooms

PaASLA PIMA VEIA...vuurcririniiririrsiriisisissssisisiissssssssisisssessssssssasens .15.95
Our Creamy Alfredo Sauce with plum tomatoes, onion, garlic, and fresh vegetables of season
Served over fresh pasta

CRICREN SCAMPT c...eeeiiiiiiiisiisisisisisssssssssssssssssssssssasssasasssases .15.95
Sautéed in butter with garlic, basil, fresh tomatoes, and mushrooms over fresh pasta

Linguine with Clam Sauce - Red or White. .......covvvvvevrervirinivcersirinianae, 13.95

LASAGNA. .....oocvvorieiiiiiiiiiiniiiiici e 12.95

Pasta layered with ricotta, provolone, mozzarella, Romano cheeses, Italian sausage, ground beef,
Spinach, mushrooms, and Italian seasonings.

Fettuccini Alfredo. ......... 12.95 Spaghetti T Meatballs. ........ 9.95
Cheese Ravioli. ................ 9.95 Spaghetti T Sausage.......... 9.95

All Pasta Entrees include Salad and Bread

If you would like something added to your dish feel free to ask and we will
accommodate you to the best of our ability

Our Entrees are prepared to order so please allow ample time

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
Your risk of food borne illness, especially if you have a medical condition

Allergy Advisory™ Consumers responsibility to inform server of any Food Allergy

10 or more 1 Check + 18% Gratuity



	 Deep Fried Crab Cake  6.00 
	                                  
	Soups 
	Crab Bisque Cup 3.75  Bowl 5.00 
	Garlic Bread (4) 2.5O 


	Grieco’s House Specialties 
	Tender medallions of veal sautéed in butter, garlic, Marsala wine & mushrooms 
	Tender Scallops of veal dredged in seasoned flour, dipped in Romano cheese batter and finished with 
	Chicken Romano Carefree 16.95 
	        Tender chicken dredged in seasoned flour, dipped in Romano batter & finished with a poulet sauce 



	All above dinners include soup or salad, and Choice of side; Pasta, Baked Potato, or Vegetable  
	     All dinners are prepared and cooked to order Please allow enough time for your dinner to be prepared 
	Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
	*Allergy Advisory* Consumers responsibility to inform server of any Food Allergy 


	Dinner Menu 2.pdf
	Shrimp and Scallops broiled with garlic, butter, lemon, seasoned breadcrumbs, and Romano cheese, served  
	with a 6oz. Sirloin. 
	All steaks served with sautéed mushrooms unless otherwise noted 
	 
	Seafood Specialties 
	Boston Scrod. 14.95 
	Filet of Cod Broiled with butter, Sherry wine, lemon and seasoned with English bread crumbs 
	Stuffed Flounder 17.95 
	Light Flounder Filet stuffed with our own crabmeat recipe and broiled to perfection 

	Deep Fried Shrimp 17.95 
	Jumbo Shrimp batter dipped and fried to golden brown. Served with lemon and cocktail sauce 
	Broiled Sea Scallops 16.95 

	Fresh Sea Scallops broiled in our sherry, butter, lemon, seasonings, breadcrumbs and Romano cheese 

	Shrimp and Scallops Barsac 18.95 
	Jumbo Shrimp and Sea Scallops broiled in garlic butter, sherry, lemon, breadcrumbs and Romano cheese 
	Stuffed Shrimp 18.95 
	Jumbo Shrimp Stuffed with our own crabmeat recipe and baked to perfection 

	Lemon Pepper Grouper 17.00 
	Flaky Grouper filet broiled in butter with lemon pepper seasoning, butter, wine, and lemon juice 

	Swordfish Steak 16.95 
	Grilled, Blackened, or Broiled (breadcrumbs) Center cut Swordfish, A tasty catch for the seafood lover 

	Broiled Seafood Platter 22.95 
	 Scrod, Sea Scallops, and Jumbo Stuffed Shrimp, broiled in sherry, lemon, butter, and breadcrumbs 

	Deep Fried Seafood Platter 22.95 
	Battered dipped & deep fried-Cod, Sea Scallops, Fried Shrimp, and 1 large Crab Cake 
	 All above dinners include soup or salad, and Choice of side; Pasta, Baked Potato, or Vegetable 

	Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs may increase your risk of 






