
Gaetano’s Italian Grille
Fine Italian Dining

Antipasti
Individual/Family

Tuscan Mussels with Pancetta or Mussels Luciano White or Maranara Sauce        12/22
Vongole Oreganato (Baked Clams)	 Half Dozen 9/ Dozen 16 
Eggplant Rollatini	 9/16
Jumbo Shrimp Cocktail  4 Individual / 8 Family	 13/24
Jumbo Buffalo Wings with Blue Cheese  8 Individual / 12 Family	 10/15
Wood Fired Wings with sautéed onions  10 Individual / 20 Family	 12/22
Portobello Polenta	 9/16
  Jumbo portobello mushrooms covered in melted gorgonzola & served on a bed of polenta
Old World Style Bruschetta	 9/16
	 Topped with fresh plum tomatoes & the freshest Italian herbs
Mama’s Homemade Meatballs with fresh ricotta  2 Individual / 4 Family	 7/12
Stuffed Mushrooms (vege stuffed) 8 Individual / 15 Family	 9/16
Grilled or Fried Calamari	 13/24
Fried Cheese Ravioli w/mairinara sauce	 8/14
Mozzarella Caprese	 9/16
	 Fresh mozzarella, tomatoes, roasted peppers, with prosciutto add 6
Gaetano’s Sampler Platter	 13/24
	 Mozzarella Sticks, buffalo wings, fried jumbo cheese ravioli, zucchini sticks
Hot Antipasto Supreme	 16 ---
        New Zealand mussels, baked clams oreganata, shrimp scampi & eggplant rollatini
Mozzarella Sticks	 8/14
Garlic Bread	 3.95    w/Mozzarella 4.95
Bavarian Style Pretzel Sticks (3) With cheddar cheese sauce	 8.95

Insalata
The Wedge Salad Gorgonzola, bacon, chopped tomatoes	 11/20
Insalata Mista Fresh tossed mesclun salad	 7/13
Caesar Romano Romaine hearts, croutons, shaved parmesan	 8/14
Insalata Mediterrano	 13/24
	 Grilled portobello mushrooms, fresh mozzarella & feta cheese, 
	 mixed Italian greens & our homemade balsamic vinaigrette dressing
Gaetano’s Salad	 14/26
	 A gorgonzola salad topped with the freshest fried calamari 
	 & our famous homemade Italian dressing
Italian Cobbler	 14/26
	 Hard boiled egg, bacon, salami, chooped ham, turkey & provolone
Westchester Spinach Salad	 14/26
	 Gorgonzola, walnuts & dried cranberries with raspberry vinaigrette 
Antipasto (cold)	 12/22
Any above salad with grilled jumbo shrimp, add	 9/16
With grilled chicken, add	 7/12
With grilled salmon, add	 9/16

Soup
Pasta Fagioli	 bowl  5.95
Soup of the Day	 bowl  5.95

Primi / Pasta
Gaetano	 14/26
	 Homemade meatballs with pasta	 18/33
Stuffed Rigatoni in Vodka Sauce	 16/30
Baked Ziti	 13/24
Penne  alla Vodka Our famous vodka cream sauce	 15/28
Homemade Manicotti Al Forno	 13/24
Homemade Egg Fettucini Alfredo	 15/28
Melanzane Parmigiana Eggplant parmigiana served with pasta	 14/26
Rigatoni Bolognese or with Meat Sauce	 14/26
Pasta Primavera	 16/30
	 Fresh vegetables sautéed in garlic & oil, in Bianco, Rosso or pink sauce
Jumbo Cheese or Meat Ravioli	 14/26
	 With fresh tomato sauce and fresh basil (with mozzarella add 2/Ind. 4/Fam.)
Homemade Lasagna Al Forno	 15/28
Linguine with White or Red Clam Sauce	 18/34
Linguine alla` Carbonara	 15/28
Gnocchi Bolognese	 17/32
Eggplant Rollatini	 14/26
 Eggplant stuffed with fresh spinach, fresh ricotta & provolone cheese served with pasta
Pasta Milano	 18/34
	 Grilled chicken, portabello mushrooms, and sundried tomatoes 
	 in a light demi-glaze over rigatoni pasta
Lobster Ravioli alla Vodka	 6/30
Cavatelli or Gnocchi with Sautéed Spinach or	 15/28
	 With Broccoli Rabe	 16/30
Rigatoni De Casa  Grilled chicken, fresh spinach in a light brown sauce	 18/34

Add to any item above: 
	 With grilled jumbo shrimp, add	 9/16
	 With grilled chicken, add	 7/12
	 With grilled salmon, add	 9/16

Secondi
Chicken

Individual/Family
Parmigiana, Francese, Marsala, Milanese	 17/32
Risotto Rustica	 17/32
	 Grilled chicken with risotto rice and spinach in a cream sauce
Chicken Polenta	 16/30
	 Sliced grilled chicken over polenta in a pesto sauce
Chicken alla Sorrentina	 17/32
	 Boneless chicken with layers of eggplant, prosciutto & mozzarella
Chicken Scarpara	 18/34
	 On the bone chicken served with garlic, hot & sweet vinegar peppers
Chicken Novella	 18/34
   Chicken stuffed with spinach, prosciutto, provolone in a Marsala wine mushroom sauce
Chicken Florentine	 18/34
  Chicken breast topped with swiss cheese in a lemon butter sauce over spinach
Prosciutto Stuffed Chicken	 18/34
	 Breaded chicken cutlet stuffed with mozzarella and prosciutto 
	 in a marinara sauce over pesto cream
Chicken Carbonara	 18/34
	 Linguine with diced grilled chicken, ham & peas in our homemade 
	 carbonara sauce (add 4 jumbo grilled shrimp - $9 more)
Spicy Chicken Rigatoni	 18/34
	 Grillen chicken, peas and red peppers on a spicy rosa sauce over rigatoni
Chicken Scarpariello  Boneless chicken with hot and sweet peppers	 18/34

Beef and Veal
New York Strip Steak	 24/46
	 Cut of grilled Black Angus served with potato & vegetable
	 With sautéed mushroom and onions add $4.00
Scaloppini Di Vitello Sorrentina	 24/38
	 Veal with layers of eggplant, prosciutto & mozzarella cheese in a light sauce
Veal Milanese, Parmigiani, Francese, Marsala	 19/36
Gaetano Prime 12 oz Burger Deluxe	 13

 
Seafood

Shrimp: Scampi, Fra Diavolo, Parmigiana, Francese	 19/36
Calamari alla Marinara	 19/36
	 Squid sautéed in a spicy or mild marinara sauce or fried calamari over linguine
Calamari & Scungilli alla Marinara	 21/40
  Combination of squid & sliced conch sauteed in alla fra diavolo or mild marinara sauce
Shrimp Genovese	 19/36
	 Jumbo shrimp with fresh tomatoes, sundried tomatoes, spinach 
	 and artichoke over linguine pasta in garlic and oil
Venetian Salmon	 20/38
   Sautéed with sun-dried tomatoes, artichokes and finished with a white wine sauce
Tilapia Picatta Sautéed tilapia in capers & lemon white wine butter sauce 	 17/32
Tilapia Puttanesca	 17/32
	 A mild white fish sauteed with capers, anchovies, olives, 
	 garlic, basil, wine & finished with a basillico pomodoro sauce 
Gaetano Zuppa Di Pesce Supreme	 24/46
	 Combination of fresh seafood in a spicy fra diavolo or marinara sauce

Sides
Homemade Meatballs (2)	 6.00
Sautéed Sausage hot or sweet	 6.00
Sautéed Seasonal Vegetables	 7.00
Broccoli or Spinach	 7.00
Broccoli Rabe	 8.00
Side of Sauce	 .50

Children’s Menu (12 and under only)
 

Chicken Fingers with French Fries		  7.50
Cheese or Meat Ravioli		 8.50
Spaghetti or Ziti with Marinara and 1 meatball		  6.95
Kids Chicken Parmesan with Penne or Spaghetti		  9.95
Macaroni & Cheese		  5.95

Beverages
Gaetano’s Italian Grille is proudly serving Pepsi Products with Free Refills
Pepsi • Diet Pepsi • Mt. Dew • Sierra Mist • Iced Tea • Fruit Punch 2.50

Chocolate Milk  3.50     Milk 2.50
Coffee, Tea, Hot Chocolate  2.50 (includes 1 refill)

Cappuccino, Latte  3.75     Single Espresso  3.50     Double Espresso  5.00

Food Allergies? If you have a food allergy, please speak to the owner, manager, chef or your server.
There will be a $3.00 plate charge for any sharing of an entrée (excluding family style).

Gratuity of 18% will automatically be  added on parties of 6 or more

Freshly Made 
Garlic Knots 

8 for $3.75 includes marinara sauce

Please indulge in our array of sumptuous Desserts


