
 
  Grappa Ristorante Lunch 2017

 
Cold Antipast i  

Caprese-Fresh homemade mozzarella served with beef steak tomatoes, roasted peppers………………………….9 
 
Tomato & Avocado-Diced tomatoes, Bermuda onions, avocados in bed of roasted beets……………………….....9 
 
Prosciutto Melon-Prosciutto di Parma, thinly sliced and served over melon……………………………………….10 
 
Shrimp Cocktail -Jumbo shrimp served with cocktail sauce and lemon wedge……………………………………..14 
 

Hot Antipast i  
Calamari Fritti-Fried to golden brown and served with mild tomato sauce, lemons………………………………10 
 
Escargot- Fresh snails off the shells sautéed with shallots, garlic, mushrooms, cherry tomatoes in a French 
pernod liquor and truffle cream sauce…………………………………………..……………………………………..…10 
 
Clams Posilipo or Mussels Marinara-Little neck clams sautéed with garlic, mild cherry peppers, pancetta, 
cherry tomatoes in white wine ………………………………………………………….………………………………….12 
 
Eggplant Rollantini-Thinly sliced eggplant, rolled and stuffed with homemade ricotta cheese, chopped baby 
spinach topped with fresh melted mozzarella in a marinara or grappa sauce……………………………………....12 
 

       Insalate  
Arugula Salad-Baby arugula with walnuts, Gorgonzola cheese and sliced pears………….………………………..8 
 
Grappa Salad-Fresh Belgian endives, radicchio and arugula served with a light vinaigrette dressing finished 
with shaved gorgonzola cheese over sliced beef steak tomatoes……………..…………………………………...…….8 
 
Tony Salad-Baby mixed greens with sliced strawberries, Gorgonzola cheese, walnuts, cranberries……………..9 
 
Pear Salad-Sliced pairs over baby arugula with dried cranberries, walnuts and gorgonzola cheese………….....9 
 
Caesar Salad-Fresh baby romaine lettuce served with homemade herb croutons and homemade dressing……..7 
 

Panini & Wraps 
Chicken Parm Panini-Breaded chicken topped with mozzarella cheese and marinara sauce……………………11 
 
Chicken Cutlet Panini-Breaded chicken, prosciutto, roasted peppers mozzarella cheese aged balsamic………11 
 
Chicken Pesto Panini-Grilled with mozzarella cheese, creamy pesto and roasted peppers………………………11 
 
Chicken Portobello-Grilled topped with Portobello, caramelized onions and Gorgonzola cheese………………11 
 
Chicken Broccoli Rabe Panini-Grilled, with broccoli rabe, sausage and melted mozzarella cheese…………...11 
 
Grappa Panini-Tomatoes, prosciutto di Parma, roasted peppers, fresh mozzarella pesto aioli………………….11 
 
Vegetarian Panini-Eggplant, asparagus, roasted peppers, tomatoes and fontina cheese, aged balsamic………10 
 
Veal Parm Panini-Breaded veal topped with fresh mozzarella cheese and marinara sauce……………………...12 
 
Grappa Wrap-Breaded chicken, honey mustard, baby romaine, fresh mozzarella and roasted peppers………….9 
 
Vegetarian Wrap-Tomato, avocado, roasted peppers, asparagus, fresh mozzarella and aged balsamic………...9 
 
Chicken Caesar Wrap-Grilled chicken with baby romaine, shaved Parmesan cheese, Caesar dressing…………9 
 

Every dish is prepared fresh to order, please be patient, as some dishes take longer to cook than others 
For parties of 6 people or more gratuities will be added to your check 

If you have any food allergies please let the waiter/waitress or manager know before ordering 
 




