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zz - Gambino's Italian Grill
CHICKEN ENTREES

Chicken Marsala $17.00
Tender breasts of chicken sauted

in the finest imported Marsala wine
with caramelized mushrooms. Comes
with a choice of one side.

Chicken Fettuccine Alfredo $19.00
Sauted chicken breasts tossed with

Fettuccine in our creamy Alfredo.
Chicken Tortellini $21.00

Fried Chicken breast and
trip-colored tortellini pasta in our
homemade Alfredo

Chicken Picatta $17.00
Tender chicken breast sauted with

fresh lemon, mushrooms and capers.
Comes with choice of one side.

Chicken Pesto Penne $20.00
Grilled Chicken breast tossed with

Penne pasta in our homemade Pesto
Chicken Sorrentino $18.00

Sauted chicken breast and
mushrooms topped with Provolone,
served over Linguine in a light white
wine sauce.

Classic Chicken Parmigiana $18.00
Baked chicken breast in Italian

bread crumbs topped with Mozzarella
and Parmesan over Spaghetti
Marinara.

Chicken Rocco $18.00
Chicken breast in Italian bread

crumbs sauted with bell peppers and
mushrooms topped with our white
Rocco sauce over Angel Hair Pasta.

Chicken Zingari $18.00
Tender chicken breasts sauted

with artichokes, scallions & roasted
red peppers in a light Chablis.

Chicken Napoli $18.00
ender chicken breast sauted in a

Northern Italian cream sauce topped
with roasted almonds served over
Linguini

VEAL
Veal Marsala $21.00

Tender milk-fed veal medallions
sauted with the finest imported
Marsala wine and fresh mushrooms.

Veal Rocco $22.00
Medallions of milk-fed veal in

Italian bread crumbs topped with our
white Rocco sauce with bell peppers
and mushrooms. Served over Angel
Hair pasta as the"side"

Veal Parmigiana $21.00
Tender milk-fed veal in Italian

bread crumbs topped with Mozzarella
and Parmesan cheese served with
spaghetti and marinara as the "side"

Veal Picatta $21.00
Veal (milk-fed) medallions sauteed

in veal stock with fresh lemon,
mushrooms and capers.

Veal Scaloppine (Zingari) $21.00
Tender medallions of milk-fed veal

sauted in a veal stock with artichoke
hearts and choice of one side.

SEAFOOD
Fried Seafood Dinner $19.00

Pick one, or a combination of two
(Shrimp, Oysters, Scallops, Stuffed
Crab and White Fish) Available fried
or broiled and includes your choice of
one side.

Fried Seafood Platter $25.00
A combination of Shrimp, Oysters,

Scallops, Stuffed Crab and White
Fish. Available fried or broiled and
includes your choice of one side.

Shrimp Angelica
Sauted shrimp atop angel hair

pasta. Choose either marinara or
alfredo.

Shrimp Scampiano $20.00
A Gambinos classic! Ripe Roma

tomatoes and lightly breaded Gulf
shrimp paneed (pan-fried) in
Blue-Fox butter. Served with creamy
Fettuccine Alfredo.

Shrimp Fettuccine Alfredo $19.00
Sauted Gulf Shrimp tossed in

fettuccine pasta in a creamy Alfredo.
Shrimp Tortellini $20.00

Sauted Gulf Shrimp tossed in
tri-colored tortellini pasta in a creamy
Alfredo.

Shrimp Giardino $20.00
Fresh Gulf Shrimp sauted with Bell

Peppers, Tomatoes, Mushrooms and
Scallions in a white-wine seafood
broth served over Linguini.

Shrimp Parmigiana $19.00
Italian-breaded tender Gulf Shrimp,

fried and topped with Marinara,
toasted Mozzarella and Parmesan.
Served atop Spaghetti Marinara.

Seafood Palermo
A medley of Shrimp, Oysters,

Scallops, Mussels and Littleneck
clams sauted with mushrooms and
tossed with imported Linguini and
your choice of either Marinara or
Alfredo.

Shrimp Pesto Penne $20.00
Fresh Gulf Shrimp sauted in our

homemade pesto with Penne pasta
Shrimp Almondine $19.00

Fresh Gulf Shrimp sauted with
roasted almonds and fresh herbs
tossed with Fettuccine in a savory
seafood stock.

Linguine with Clam Sauce $19.00
Imported Linguine topped with with

sauted Littleneck clams in our savory
seafood broth; or try it with our
homemade red sauce.

White Fish $17.00
The Ferrari of the catfish family!

8-10 oz. filet of pond-raised,
fresh-water Pangasius. Comes with
your choice of side.

Triggerfish $19.00
Gulf Triggerfish filet (Sauted, fried

or grilled). Includes your choice of
one side.

Pesce Verona $23.00

FROM THE GRILL
Rib-eye

Hand cut/trimmed in-house & flame
broiled to order

Prime Rib $29.00
100% Black Angus Hi-Choice

(16oz) Prime Rib. Perfectly seasoned
and slow-roasted.

Steak and Shrimp $26.00
A Gambinos Classic! Our 8oz filet

of sirloin served with Angel Hair
Alfredo as the Side.

Prime Rib Diablo $29.00
100% Black Angus Hi-Choice

(16oz) Prime Rib. Cajun-seasoned
and grilled to perfection.

Sirloin $18.00
A succulent 8 oz. center-cut filet of

sirloin
Filet $29.00

A Hand-cut 10oz. 100% Black
Angus Hi-Choice filet of tenderloin

Grilled Veggie Skewers $16.00
Grilled bell peppers, eggplant,

mushrooms, tomatoes, onions,
zucchini & pineapple with choice of
side.

Grilled Sea Scallops $26.00
Fresh sea scallops grilled and

served with fresh roasted veggie
Skewer.

Grilled Shrimp $21.00
A dozen grilled Gulf Shrimp served

with fresh roasted veggie Skewer.

OVEN BAKED ENTREES
Lasagna $17.00

Pasta layered with rich, Ricotta,
Romano and Parmesan cheese,
seasoned beef and Italian sausage in
our homemade meat sauce.

Gambino's Taste of Italy $24.00
By popular demand! Our

combination platter with oven-baked
Chicken Parmesan, homemade
lasagna, chicken/veal-blended
cannelloni with Alfredo and rich,
creamy Penne Alfredo.

Manicotti $17.00
A pair of delicious, Ricotta

cheese-filled, rolled pasta topped
with our Marinara and toasted
Mozzarella

Eggplant Parmigiana $16.00
Oven-Baked, lightly breaded

eggplant with Romano and
Mozzarella cheese served over
pasta.

Cannelloni $19.00
Perfectly seasoned Chicken and

Veal blended with imported Italian
cheeses in rolled pasta topped with
Marinara and toasted Mozzarella.

Jumbo Beef Ravioli $18.00
Jumbo Ravioli pasta made from

100% Semolina and fresh whole
eggs with a delicious beef filling,
topped with our homemade red
sauce and Mozzarella.page 1



APPETIZERS
Steamed Mussels $14.00

A generous serving of
steaming-hot mussels in a white wine
sauce finished with garlic
lemon-butter

Fried Mushrooms $8.00
Lightly breaded fresh mushrooms

friend to a golden brown. Roma
tomatoes and fresh basil; drizzled
with garlic-infused olive oil.

Fresh Mozzarella and
Prosciutto with Basil

$10.00

Fresh slices of Mozzarella layered
with imported Prosciutto, Roma
tomatoes and fresh basil; drizzled
with garlic-infused olive oil.

Mozzarella Sticks $9.00
Seven lightly breaded & fried

imported Mozzarella/Provolone Blend
served with Marinara

Crab -Stuffed Bacon-Wrapped
Grilled Jalapenos

$14.00

Five fresh, whole, grilled Jalapeno
peppers filled with crab meat,
wrapped in bacon. Made here! Not
your usual popper!

Artichoke Hearts $9.00
An original Gambinos Favorite!

Tender artichoke hearts sauteed in
our Blue-Fox better, scallions, diced
roasted red peppers and parmesan
reggiano cheese. Also available fried
with Marinara.

Eggplant Fries $8.00
Thin slices of italian-breaded

eggplant fries, fried and served with
Marinara

Gambino's Char-broiled
Oysters

market price - Grilled half dozen
Gulf oysters on the half shell, topped
with Parmesan/Reggiano lemon herb
butter and chives. Add fresh lump
crab meat to make it an experience
to remember! Also available Raw

Calamari Fritte $10.00
Crispy-fried Calamari served with

Marinara
Bacon-Wrapped Shrimp $14.00

Eight (8) oven-baked tender Gulf
Shrimp wrapped in Italian-seasoned
bacon.

Trio Combo $18.00
When you cant decide Try this

delicious combination of fried
Mozzarella/Provolone cheese sticks,
fried mushrooms and eggplant fries!

Crab Claws
market price - The finest fresh

tender crab claws lightly floured and
deep fried to golden perfection. Also
available sauted.

Sauted Flounder filet topped with
sauted shrimp, fresh bell peppers,
mushrooms and our Blue Fox butter
wine sauce

Trigger Oscar $27.00
Triggerfish filet sauted with lump

crab meat Hollandaise

PASTA
Tri-Pasta Tortellini $17.00

Red (Tomato), White (Egg) &
Green (Spinach) pastas stuffed with
a Ricotta Cheese filling tossed in our
creamy Alfredo with Grilled

Fettuccine Alfredo $15.00
Traditional creamy Alfredo tossed

with imported Fettuccine
Penne Diavolo $17.00

Sweet Italian Sausage sauteed
with peppers and onions tossed in a
spicy red sauce and Penne pasta.

Pomodoro Del Sol $17.00
Imported Penne pasta with Roma

tomatoes, artichoke hearts & Pesto
topped with Feta cheese.

Pasta Pizzolo $17.00
Imported Penne pasta topped with

tomato sauce, sausage, pepperoni,
and finished with melted mozzarella.

Spaghetti $12.00
Spaghetti served with our classic

meat or marinara sauce.

SOUPS & SALADS
Chicken Salad $16.00

Your our choice of fried, grilled, or
blackened chicken breast, served
over a blend of fresh crisp mixed
greens, Roma tomato, carrot, red
onion, black olive and pepperoncini
topped with shredded cheeseserved
with your choice of dressing.

Shrimp or Steak Salad $18.00
Your choice of shrimp or grilled

beef tenderloin served over a blend
of fresh crisp mixed greens, Roma
tomato, carrot, red onion, black olive
and pepperoncini topped with
shredded cheeseserved with your
choice of dressing.

Large Dinner House Salad $10.00
Large Ceaser Dinner Salad $12.00
Shrimp & Crab Gumbo

Gambinos homemade shrimp and
crab gumbo, served with white rice

Soup of the Day

KIDS MENU
Kids "Busketti" $4.99

Spaghetti with choice of our
homemade red sauce.

Buttery Noodles $3.99
Buttered Penne pasta for the little

ones that like to keep it simple!
Fish and Fries $4.99

Lightly breaded strips of White Fish
served with fries.

Shrimp and Fries $5.99
Lightly-breaded and fried tender

Gulf shrimp with fries.
Chicken Fingers and Fries $4.99

The ever-so-popular fried chicken
strips and fries.

Chicken Alfredo $7.99
Penne pasta & tender breaded

chicken strips tossed in traditional
Alfredo sauce.

Cheese Pizza $4.99
7" pizza topped with pizza sauce &

cheese. Every kids favorite!
Lasagna $7.99

A smaller portion of our popular
homemade lasagna.

SIDES
Baked Potato $4.00
Steak Fries $4.00
Veggie of the Day $4.00
Fresh Turnip Greens $3.99
Garlic Break Sticks (4) $3.00
Sliced Roma Tomatoes $3.00
Cucumbers and Onions $4.00

Sliced Cucumbers and Red Onions
in our Italian Marinade

Fresh Collard Greens $4.00

Deserts
Mama"s Bread Pudding $6.00

Gambino's original homemade
pecan bread pudding, white
chocolate chips & topped with
bourbon sauce

Tira-mi-su $7.00
Lady fingers dipped in sweetened

espresso, layered with mascarpone
cream cheese filling & lightly dusted
in cocoa powder - light and delicious

Molten Lava Cake $8.00
Moist dark chocolate cake filled

with dark chocolate truffle center.
Lemon Blueberry Cheesecake $7.00

A creamy lemon cheesecake
topped with blueberries & brown
sugar crumbs atop a cookie-based
crust

Cannoli $7.00
A flakey puff pastry shell filled with

sweet Mascarpone & chocolate chips
Spumoni $6.00

An Italian ice cream trio o almond,
cherry, and pistachio topped with
whipped cream

Classic
Crï¿#ï¾¯ï¿#ï¾¿ï¿#ï¾#ï¿#ï¾¯ï¿#ï¾¾ï¿#ï¾©me
Brï¿#ï¾¯ï¿#ï¾¿ï¿#ï¾#ï¿#ï¾¯ï¿#ï¾¾ï¿#ï¾»lï¿#ï¾¯ï¿#ï¾¿ï¿#ï¾#ï¿#ï¾¯ï¿#ï¾¾ï¿#ï¾©e

$9.00

A sublime contrast of crisp
caramelized sugar & creamy vanilla
bean infused custard

Vanilla Ice Cream $5.00
Whipped cream and chocolate

syrup available upon request
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