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\SMALL 12”° (6 SLICES) 9.95 * LARGE 18” (8 SLICES) 14.95
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New York Style Pizza

Traditional homemade pies made with Grande part skim mozzarella cheese,
homemade pomodoro, fresh basil and extra virgin olive oil

SICILIAN (SQUARE THICK CRUST) 15.95
TOPPINGS: 12”150 18 2.50

Pepperoni Mushrooms Spinach Fresh Garlic
Extra Cheese Onions Sliced Tomatoes ~ Banana Peppers
Sausage Green Peppers Broccoli Anchovies
Meatball Eggplant Zucchini Squash

SPECIALTY TOPPINGS: 12 2.25 ¢ 18 4.95

Pineapple Bacon Artichokes Add Cirilled
Ricotta Cheese Italian Ham Soppressata Chicken 6.95
Fresh Mozzarella  Prosciutto Kalamata Olives
(18" Large Pizza & 12"Small Pizza)
IL CAPRESE BUFFALO CHICKEN HAWAIIAN
Fresh mozzarella, pomodoro  Hot and spicy chicken, Ham, bacon, pineapple,

sauce, basil, sliced tomato
and drizzled pesto
Lg. 19.95 ¢ Sm. 12.95

CHICKEN CAESAR
Breaded or grilled chicken,
romaine lettuce and
drizzled Caesar

Lg. 20.95 ¢ Sm. 13.95

VEGETABLE

(No tomato sauce) Tomatoes,
spinach, onions, peppers,
eggplant, garlic, mushrooms
and mozzarella

Lg. 19.95 ¢ Sm. 13.95

IL TOSCANA

(No tomato sauce) Prosciutto
di parma, arugula, tomatoes,
mozzarella cheese and
Parmesan cheese

Lg. 21.95 ¢ Sm. 12.95

mozzarella cheese and
drizzled bleu cheese
Lg. 20.95 ¢ Sm. 13.95

BBQ CHICKEN
Diced chicken marinated
in BBQQ sauce

Lg. 20.95 ¢ Sm. 13.95
CHICKEN
PARMIGIANA
Breaded chicken breast,
mozzarella and pomodoro
Lg. 20.95 ¢ Sm. 13.95
MEAT LOVERS
Pepperoni, sausage, meatball,

ham and bacon
Lg. 20.95 ¢ Sm.13.95

pomodoro and mozzarella
Lg. 19.95 ¢ Sm. 13.95

NONNA (Grandma)
(Thick square pizza) Fresh
mozzarella, marinara sauce,
basil, fresh garlic, Parmesan
cheese and extra virgin
olive oil 19.95

NONNA PESTO
(Thick Square Pizza) Fresh
pesto, mozzarella, marinara
and Parmesan cheese 19.95

RICOTTA VEGETABLE
(No tomato sauce) Fresh
ricotta, tomatoes, baby
spinach and mozzarella

Lg. 19.95 ¢ Sm. 12.95

Trattoria Specialties

CHEESE CALZONE
Finest ricotta and
mozzarella cheese 7.95

STROMBOLI
Mortadella, pepperoni,
sausage, onions, ham, salami,
mozzarella and peppers 8.75

CHICKEN ROLL

Chicken cutlet and
mozzarella cheese 8.75

PEPPERONI
PINWHEEL

Pepperoni and mozzarella
cheese 2.95

SPINACH
PINWHEEL
Spinach, garlic and
mozzarella cheese 2.95
GARLIC KNOTS
Seasoned with fresh garlic
and olive oil (12) 3.60

BUFFALO WINGS
Mild, medium, hot (10) 9.95
BBQ WINGS (10) 9.95
HONEY

GARLIC WINGS
Sautéed fresh garlic and

glazed honey (10) 10.95
GRANDE WINGS

Sautéed fresh garlic, feta cheese
and oregano (10) 10.95

GRANDE ITALIANO RISTORANTE & PIZZERIA

Catering Menu

(Breakfast, lunch and hors d'oeuvres catering menu also available)

HALF TRAY 8 FULL TRAY

% Serves 10-12
Pasta Entrees
Penne Alla Vodka 49.99
Penne Rusticone 79.99
Penne Parmigiana 49.99
FEggplant Entrées
Eggplant Rollatini 49.99
Chicken Entrées
Chicken Parmigiana 79.99
Chicken Marsala 89.99
Chicken Piccata 79.99
Lasagna Entrees
Lasagna Bolognese 79.99
Veal Entrées
Veal Parmigiana 119.99
Veal Marsala 139.99
Veggies el Sides
Sausage, Peppers
& Onions 49.99
Meatballs (1 Per Person) 35.99
Grilled Mixed Vegetables 36.99
Salads
Caesar Salad 39.99
House Salad 36.99
Desserts
Tiramisu
Cannoli for 10
Mini Cannoli (10)
Blueberry or Cherry Pie
Chocolate Cake
Frutta Di Bosco for 10
Cookies (by the Pound)
Biscotti (by the Pound)
Sheet Cake Chocolate/Vanilla

Serves 20-22

89.99
149.99
89.99

89.99

149.99
179.99
149.99

149.99

229.99
269.99

89.99
62.99
68.99

69.99
64.99

Serves 10-12
69.99
4499
2299
19.99
69.99
69.95

17.99/lb

17.99/lb
49.99

HALF TRAY Jll FULL TRAY Sl ¢
Serves 10-12  Serves 20-22 .

©2017 » 855-973-2607 « MC17_26533 03_17

Timballo di Tagliolini 8499 159.99 )
Fettuccini Fra Diavolo 59.99 109.99 R ISTORANTE& I ZZER I A
Manicotti 5999  99.99 ety Sk
Eggplant Parmigiana 5299  94.99
Chicken Cutlet Scampi ~ 79.99  149.99
Chicken Cacciatore 89.99 179.99
Chicken Lemone 79.99 14999
FAMILY ITALIAN RESTAURANT & PIZZERIA
Vegetable Lasagna 7999 14999 CATERING * PRIVATE PARTIES
Veal Piccata 119.99 229.99
Garlic Knots
(2 per person) 799 14.99
Pepperoni Pinwheels ~ 22.99 4495
Spinach Pinwheels 2299 44.95
4580 DONALD RoOSS RD. * SUITE 119 « PALM BEACH GARDENS, FL
Mozzarella Caprese 5499  109.99 (561) 932-0840 ¢ (561) 932-0838 ristorante & Pizzeria
Antipasto Italiano 39.99 79.99 OPEN 7 DAYs A WEEK 11AM-10PM
™ TR
: -
facebook PRIVATE ROOM AVAILABLE (ACCOMMODATES UP TO 24 GUESTS)

WWW.GRANDESFLORIDA.coM
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Appetizers

MOZZARELLA CAPRESE

Fresh mozzarella di bufala, vine sliced tomatoes,
roasted peppers, sweet basil and olive oil 9.95
GRANDE MEATBALLS

Black Angus, pomodoro sauce 7.95

CLAMS CASINO

Baked fresh clams stuffed with sautéed peppers,
onions and smoked bacon 11.95

HONEY GARLIC SCALLOPS
Amaretto, organic arugula, heirloom grape
tomatoes 14.95

ANTIPASTO TOSCANA

Sorpressata, mortadella, prosciutto, Italian ham,
Parmigiano Reggiano, fresh ricotta, provolone,

baby artichoke hearts and kalamata olives 17.95

FRIED CALAMARI

Served with our house marinara sauce 10.95

ROLLATINI DI MELANZANE
Fresh eggplant stuffed with seasoned ricotta,
baked with tomato sauce & fresh mozzarella 9.95
LONG STEM ROASTED
ARTICHOKE HEARTS

Seasoned breadcrumbs, lemon 10.95

CALAMARI SALTATI

Sauteed fresh calamari, garlic,

grape tomatoes, poblano peppers,

avocado (mild or spicy) 10.95

FIG & GOAT CHEESE PIZZA
Fig marmalade, organic arugula, mozzarella,
prosciutto 16.95

Soups & Salads

SOUP OF THE DAY 5.95
PASTA FAGIOLI 5.95
FRENCH ONION SOUP 5.95
All soups are homemade daily

FRAGOLA DI ANNA

Fresh strawberries, baby spinach, red onions
candied pecans, house poppy seed dressing 8.95
DI CHEF

Italian ham, turkey, provolone, tomatoes,

onions, cucumbers, greens, eggs, mozzarella
and bleu cheese 8.95

BELGA

=y, Endive, pear, Gorgonzola, candied pecan

\

and balsamic reduction 9.95

CAESAR
Romaine, Kalamata olives, parmigiano and
homemade Caesar dressing 8.95

DI CASA

Warm herb encrusted goat cheese, tomato,
greens, candied pecans, red onions,
balsamic vinaigrette 7.95

HOUSE

Organic greens, tomatoes, cucumbers,
red onions, carrots and homemade
balsamic vinaigrette 6.25

Add Chicken 5.95 ¢ Add Filet Mignon 14.95
Add 3 Shrimp 5.95 ¢ Add Grilled Salmon 11.95

Specialty Entrée Salads

POLLO GRIGLIATO

Grilled chicken, tomatoes, avocado, candied
pecans, Gorgonzola, red onions, greens and
balsamic vinaigrette 13.95

GRILLED CHICKEN & PEAR
Candied pecans, fresh pear, Gorgonzola,
greens and balsamic vinaigrette 14.95

GREEK SALAD

Romaine, cucumbers, Kalamata olives, chickpeas,
red onions, tomatoes, feta cheese, lemon and
oregano vinaigrette 10.95

GRILLED SALMON SALAD
Pan-seared salmon med rare, grilled zucchini,
squash, baby spinach, tomatoes and toasted
almonds 19.95

TRI-COLORED TORTELLINI
PESTO

Romaine, artichokes, sun-dried tomatoes,
parmigiano and balsamic vinaigrette 13.95
FILET MIGNON GRIGLIATO
Grilled peppers, onions, mushrooms,
Gorgonzola, tomatoes, red onions and
balsamic vinaigrette 16.95

Homemade Pasta

LASAGNA BOLOGNESE
Homemade layered pasta, meat sauce, ricotta,
pomodoro and mozzarella 17.95

PENNE RUSTICONE
Sausage, mini meatballs, mushrooms, smoked
mozzarella and tomato wine sauce 18.95

VEGETABLE LASAGNA
Homemade layered pasta, ricotta, grilled
zucchini, squash, peppers, spinach and
mozzarella 17.95

SPAGHETTI & HOMEMADE
MEATBALLS 18.95

PASTA DEL ORTO LINGUINI
Grape tomatoes, carrots, onions, roasted
peppers, yellow squash, asparagus, spinach
and northern white beans 17.95
GNOCCHI DI CASA

Your choice of bolognese, alla vodka

or pesto cream 18.95

SHRIMP & SCALLOPS

FRA DIAVOLO

Spicy marinara sauce over fettuccini 28.95

MANICOTTI

Fresh homemade pasta and ricotta 14.95
*EGGPLANT PARMIGIANA
Pomodoro and mozzarella 16.95
PARPADELLE BOLOGNESE
Fresh homemade wide pasta with our
homemade meat sauce 16.95
LINGUINI CON VONGOLE
Little neck clams, white or red 17.95
PENNE ALLA VODKA

Pink sauce and pancetta 15.95
RAVIOLI

Ricotta cheese and pomodoro 14.95
LOBSTER RAVIOLI

Organic heirloom grape tomatoes,
sherry cream sauce 18.95
FETTUCCINE CARBONARA
Pancetta, bacon, peas, fresh egg 18.95
SHRIMP OSCAR

Shrimp, crabmeat, pesto cream sauce,
spinach, fettuccine 27.95

Pollo, Vitello T, Pesce

Free-range organic chicken, veal scaloppini and fresh in-house cut fish.

*CHICKEN PARMIGIANA
Pomodoro and mozzarella 19.95
CHICKEN MARSALA

Pan-seared chicken breast, wild mushrooms
and marsala wine sauce 22.95
CHICKEN FRANCAISE
Pan-seared chicken and lemon wine

sauce 21.95

CHICKEN MILANESE

Breaded cutlet topped with arugula,
grape tomatoes and onions 19.

CHICKEN SETTECOLI

Chicken, prosciutto, fresh mozzarella,
roasted peppers, lemon sauce 20.95
*VEAL PARMIGIANA

Pomodoro and mozzarella 19.95

VEAL SALTIMBOCCA

Veal medallions, prosciutto, fresh sage, fontina
cheese and lemon wine sauce 24.95

SALMON GRIGLIATO
Char-grilled, roasted breadcrumbs,
mashed potato and baby spinach 23.95

SHRIMP PARMIGIANA
Breaded shrimp, pomodoro and
mozzarella 22.95

SWEET POTATO COCONUT
ENCRUSTED MAHI

Warm kale, pineapple, avocado, cantaloupe,
melon 21.95

FRESH CATCH OF THE DAY
Lightly breaded or blackened, potato puree,
sautéed baby spinach 22.95

BONE-IN VEAL PARMIGIANA
Veal chop bone-in pounded thin and breaded,
house pomodoro sauce, mozzarella 35.95

FILETTO MIGNON ROMANA
Filet mignon, carmelized onion, crimini
mushrooms, gorgonzola, potato puree
and spinach 35.95

*Served with a side of penne

Contorni (Sides)

GRILLED BABY KALE
With Northern white beans 7.95

SAUTEED BABY SPINACH
Fresh garlic & olive oil 6.95

PENNE ALLA VODKA
Prepared with pancetta 7.95

PESTO GRILLED CHICKEN
Fresh mozzarella, tomato, Kalamata olives
and garlic aioli on ciabatta 9.95

TURKEY MELT
Honey roasted turkey, provolone, tomato
and Dijon mustard aioli on ciabatta 9.95

MOZZARELLA CAPRESE
Fresh mozzarella, pesto, roasted peppers
and tomato on ciabatta 9.95

Hot Subs

CHICKEN PARMIGIANA 8.95
VEAL PARMIGIANA 9.95
MEATBALL PARMIGIANA 8.95
SAUSAGE PARMIGIANA 38.95
EGGPLANT PARMIGIANA 8.45

BREADED SHRIMP PARMIGIANA 12.95
SAUSAGE, PEPPERS AND ONIONS 995 %
CHICKEN (BREADED OR GRILLED)

Lettuce, tomato, onions and garlic aioli 8.95

Homemade Desserts

TIRAMISU
Old family recipe 7.95

TORTA DI CHOCOLATE
Our warm chocolate cake 7.95

TORTA DI MIELE

Craziella’s famous apple strudel 7.95
HOMEMADE CANNOLI 4.95
RED VELVET CAKE

With cream cheese frosting 7.95

The FDA advises consuming raw or undercooked meats, poultry,
seafood or eggs increases your risk of foodborne iliness.
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Panini -
All Panini Served with House Salad or French Fries ‘
(Substitute Sweet Potato Fries for 1.50)
BLACK & BLEU BURGER i
Pan blackened, lettuce, tomato,
onions, apple wood bacon and ‘
Gorgonzola sauce on sesame bun 13.95
EGGPLANT TOSCANA
Roasted peppers, tomatoes, red onions,
provolone and garlic aioli on ciabatta 9.95 ‘
|

PASTA CON POMODORO
Our traditional tomato sauce with
your choice of capellini, spaghetti,
linguini or penne pomodoro 6.00

VEGETABLE OF THE DAY 6.95

?

ITALIAN STYLE

Prosciutto, Italian ham, sopressata,
salami, mortadella and provolone on
ciabatta 9.95

AN\

CHERRY OR BLUEBERRY PIE
ALLA MODE 795

HOMEMADE SORBET 5.95
HOMEMADE GELATO 5.95
HOMEMADE BROWNIES 2.95

SPECIALTY BROWNIES 3.95
BROWNIE A LA MODE 5.95
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ONE FREE
TOPPING

WITH THE PURCHASE
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2 LG. PLAIN PIZZAS

OF $25 OR MORE TAKE OUT ONLY. TAX NOT INCLUDED

ANY CHECK

INNER ENTREES
DINE IN ONLY.

WITH PURCHASE OF

ANY PIZZA

OF ANY PIZZA




