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Greens Trunfio    Full.....9.5    Half.....7

Escarole, Hot Cherry Peppers, Grated
Romano Cheese, Blended Italian
Meats, Seasonings & Breadcrumbs.

Mozzarella Sticks.......................... 5.5

Toasted Ravioli ............................ 5.5

Chicken Tenders .......................... 5.5

Fried Meatballs............................. 5.5

Long Hot Peppers ......................... 3.5

Greens Kennedy  Full..9.5  Half..6.5
Escarole, Hot Cherry Peppers, Grated
Romano Cheese, Blended Italian
Meats, Potatoes, Seasonings &
Breadcrumbs.

Fried 21 Shrimp ........................... 5.5

Clam Strips .................................. 5.5

Onion Rings ................................. 5.5

Shrimp Cocktail ........................... 5.5

Garlic Bread ................................. 2.5

Appetizers

Antipasto .......................................  9
Mixed Salad Greens with Salami,
Provolone & Cheddar Cheese,
Tomatoes, Olives, Roasted Peppers,
Artichoke Hearts and Cucumbers.

With Tuna ......................................... add 1
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Salads
Served with Your Choice of Dressing

House, Peppercorn-ranch, Balsamic Vinegrette, White French, Russian
Creamy Bleu add .50    Crumbly Bleu add .75

Pasta Dinners
Choose your own Pasta, Toppings and Sauce Combinations

Served with Salad and Bread

Pasta
Thin Spaghetti .............8

Rigatoni ......................8

Tortellini ..................9.5

Cavatelli ..................8.5

Manicotti .....................8

Stuffed Shells .............8

Ravioli .....................8.5

Stuffed Rigatoni .......9.5

Toppings
Mozzarella ..................1

Meatballs .................1.5

Sausage ...................1.5

Peppers & Onions ....1.5

Cherry Peppers ...........1

Broccoli ...................1.5

Mushrooms ..............1.5

Sauces
Your Choice of

Meat Sauce, Marinara
or Oil & Garlic

Alfredo ............. add 2.5

Vodka .................. add 4

Grilled Chicken ..............................  9
Sliced Grilled Chicken on a Bed of
Mixed Salad Greens with Roasted
Peppers, Olives, Tomatoes and
Cucumbers.

Cajun Style .......................................add 1

Tomato (in Season) ....................................................... 6
Local Homegrown Tomatoes with Red Onions, Fresh Basil and
Wet Mozzarella, Marinated in Balsamic Vinegar and Olive Oil.



Baked Haddock............................. 12

Haddock Almondine ................... 14.5
Baked and Topped with Almonds,
Breadcrumbs, Grated Romano Cheese
and a Wine and Butter Sauce.

Haddock Au Gratin ........................ 14
Baked and Topped with Breadcrumbs,
Grated Romano Cheese and a Wine,
Lemon, Butter Sauce.

Haddock Oreganato ...................... 14
“A Gaetano Favorite”
Baked and Topped with Italian
Breadcrumbs, Grated Romano Cheese
and a Wine, Lemon, Butter Sauce.

Haddock
“Famous for Our Haddock”

Served with Salad, Bread and Choice of French Fries, Baked Potato, Broccoli,
Rice, Rigatoni, Spaghetti or Garlic Pasta

Fried Haddock .............................. 11

Haddock Parmigiana................... 14.5
Baked or Fried and Topped with
Tomato Sauce and Mozzarella Cheese.

Haddock Trunfio ........................ 14.5
Baked or Fried and Topped with
Peppers, Onions and Mozzarella in a
Wine, Lemon, Butter Sauce.

Haddock Gianna ........................ 15.5
Baked Over a Bed of Spinach with
Roasted Red Peppers and Black Olives

Topped with a Red Wine Marinara
Sauce and Mozzarella Cheese.

Seafood Visalli .............................. 17
Sauteed Shrimp and Scallops with
Broccoli, Roasted Red Peppers, Black
Olives and Sun-Dried Tomatoes in a
Light Scampi Sauce Over Thin Spaghetti.

Lobster Tail .....................Market Price

Broiled Seafood Platter .................. 18
Sauteed Shrimp, Scallops and Baked
Haddock Topped with a Butter Wine
Reduction.

Fried Shrimp or Scallop ................. 14

Seafood
Served with Salad, Bread and Choice of French Fries, Baked Potato, Broccoli,

Rice, Rigatoni, Spaghetti or Garlic Pasta

Shrimp or Scallop Scampi ............. 16
Sauteed in Garlic Butter Wine Sauce 
and Served Over a Bed of Thin Spaghetti.

Seafood Fra Diavlo ..................... 16.5
Sauteed Shrimp & Scallops with
Peppers, Onions and Hot Cherry
Peppers in a Spicy Wine Marinara
Sauce, Served over Rigatoni.

Add Haddock.....................................2

Fried Seafood Platter ..................... 17
Shrimp, Scallops, Haddock and
Clam Strips.
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Vodka Riggies ............................... 12

Imported Italian Proscuitto, Fresh
Basil and Onions Sauteed in Olive Oil
with Vodka and Tomato Cream Sauce,
Tossed with Rigatoni.

Vodka Chicken Riggies .................. 14
Bite Sized Chicken Pieces, Imported
Italian Proscuitto, Fresh Basil and
Onions Sauteed in Olive Oil with Vodka
and Tomato Cream Sauce, Tossed with
Rigatoni.

C. Pendrack Special ........................ 9
Stuffed Shell, Manicotti and Raviolis
with Mozzarella.

Italian Specialities
Served with Salad and Bread

Chicken Riggies............................. 13
Bite Sized Chicken Pieces, Sweet and
Hot Peppers, and Rigatoni, Tossed in
Our Homemade Pink Sauce.

Eggplant Parmigiana ...................... 10
Served with Choice of Side Dish.

Veal & Eggplant Parmigiana ........ 13.5
Served with Choice of Side Dish.

Italian Platter................................. 13
Braciole, Chicken and Eggplant
Parmigiana and 3 Raviolis.

Lasagna ........................................ 11

Veal Trunfio .................................. 15
Lightly Breaded, Pan Seared and
Topped with Peppers, Onions and
Mozzarella in a Wine Butter Reduction.

Veal Scallopini .............................. 15
Veal Medallions with Peppers, Onions
and Mushrooms in a Light Wine
Marinara Sauce.

Veal
Served with Salad, Bread and Choice French Fries, Baked Potato, Broccoli,

Rice, Rigatoni, Spaghetti or Garlic Pasta

Veal Franchaise.......................... 16.5
Egg Battered Medallions, Pan Fried and
Covered with a Lemon, Sherry Wine,
Butter Sauce.

Veal Parmigiana ......................... 14.5
Breaded and Covered with Tomato
Sauce and Mozzarella.
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New York Strip (9 oz) ..................... 16

New York Strip (13 oz) ................... 19

Prime Rib (Saturday Only) ........... 17.5

USDA Choice Steaks
Served with Salad, Bread and

Choice of French Fries, Baked Potato, Broccoli, Rice,
Rigatoni, Spaghetti or Garlic Pasta

Stash Special ............................. 16.5
8oz NY Strip Topped with Peppers,
Onions, Tomato Sauce and Mozzarella.

Filet Mignon (9 oz) ......................... 21

Mushrooms or Gorganzola or Blackened ..... add 2

Chicken Gianna ............................ 15
Sauteed and Served Over a Bed of
Spinich with Roasted Red Peppers,
Black Olives and Mozzarella in a Red
Wine Marinara Sauce.

Chicken Marsala ......................... 14.5
Sauteed with Mushrooms in a Marsala
Wine Sauce.

Chicken Franchaise .................... 14.5
Egg Battered Medallions Topped with a
Lemon, Sherry Wine Butter Sauce.

Grilled Chicken .......................... 10.5
Plain or Topped with Lemon Garlic
Butter Sauce.

Fried Chicken with Fries .................. 9

Chicken

Chicken Trunfio ............................ 14
Lightly Breaded and Sauteed with
Peppers, Onions and Mozzarella in a
White Wine Butter Reduction.

Chicken Supreme ......................... 14
Lightly Breaded and Sauteed with
Broccoli and Mozzarella in a White
Wine Butter Reduction.

Chicken Ann Marie ........................ 15
Lightly Breaded and Sauteed with
Greens, Hot Cherry Peppers and
Mozzarella in a White Wine Butter
Reduction.

Chicken Parmigiana....................... 11

With Pepperoni ............................... 12

Chicken Tenders with Fries.............. 8

All Chicken Dinners Served with Salad, Bread and Choice of French Fries,
Baked Potato, Broccoli, Rice, Rigatoni, Spaghetti or Garlic Pasta

Except Fried Chicken and Chicken Tenders
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Chicken Parmigiana

Grilled Chicken

Combinations
Choose Any 2 with Salad  11.5

Stuffed Shells

Tortellini

Chicken Tenders with Fries.............. 4

Kylie Combo ................................ 4.5
2 Mozzarella Sticks, 2 Fried Raviolis,
1 Chicken Tender and Fries.

Just for Kids
Spaghetti, Rigatoni or Ravioli ........... 4

With Meatball.

Personal Cheese Pizza ..................... 4
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Greens Trunfio

French Fries

Baked Potato

Broccoli

Side Dishes

Rigatoni

Spaghetti

Garlic Pasta

Beverages

$3 Shared Plate Charge   •   Please No Separate Checks

Parties of 6 or more, 18% gratuity is added

Each  $2

Rice


