LUNCH MEN
U
4
11 A M – PM

Soups & Salads
Tomato Basil

Simmered San Marzano tomatoes
& fresh basil

Pignato Grasso

8

8

Neapolitan minestrone with
Italian sausage

Lobster Bisque

9

Cream, sherry

Grilled Chicken

15

Market Salmon

15

Spinach

15

Kale

12

Chicken Berg

14

Italian Chopped

15

Mixed greens, walnuts, roasted tomatoes,
basil, Gorgonzola dressing
Jumbo shrimp, asparagus,
Roma tomatoes, feta cheese, light citrus dressing
Iceberg wedge, carrots, red onions, cherry tomatoes,
blue cheese, pork belly lardons & fried egg dressing

Herb roasted, Marcona almonds, candied pecans,
local seasonal vegetables, creamy Italian vinaigrette
Pepperoncini, fig syrup, shallots, cherry tomatoes,
Parmigiano-Reggiano
Grilled chicken, iceberg, prosciutto, provolone,
Gorgonzola, bacon, egg

Soup & Salad 10
CHOICE OF:

Tomato Basil, Lobster Bisque or Pignato Grasso
Caesar Salad or Grotto Salad

Entrées

Gluten-free pasta available upon request

Penne Rustica

Grilled chicken, Roma tomatoes, grilled vegetables,
garlic, basil

Whole Wheat Linguine

14
19

Shrimp, crab, white wine, lemon, red pepper

Ravioli Pera e Gorgonzola

15

Ricotta ravioli, roasted chicken, Bosc pears,
Gorgonzola, toasted almonds

Rucola

Spaghetti aglio e olio, pulled chicken, broccolini,
red peppers, roasted tomatoes, arugula,
crispy artichoke leaves & grilled bread

14

Cavatelli

14

Gamberoni

19

Salmon Paillard

19

Pollo Romano

17

Trout

16

Italian sausage, fresh mozzarella, sugo rosa
Grilled shrimp, garganelli, vodka tomato cream
Thinly pounded Atlantic salmon, arugula,
Roma tomatoes, lemon, olive oil
Romano-crusted chicken scaloppine, artichokes,
Roma tomatoes, white wine, penne sugo rosa
Crispy Brussels sprouts caponata, aceto aioli

2-Course Business
Lunch
15
CHOICE OF:

Grotto Salad

Caesar Salad

Tomato Basil

CHOICE OF:

Spaghetti Bolognese
Homemade meat sauce

Scaloppine of Chicken Grotto
Mushrooms, scallions, lemon,
garlic & spinach

Carbonara
Garganelli, pancetta, wild mushrooms,
white wine cream, fried egg

Paillard
Thinly pounded & grilled beef tenderloin,
arugula, homemade pickled vegetables

Sandwiches
The Burger

14

Crispy bacon, smoked mozzarella, caramelized onions,
shishito peppers, fried egg dressing, Calabrian aioli &
challah bun, Parmesan fries

Crispy Chicken

13

Parmesan-crusted cutlet, smoked mozzarella,
griddled mortadella, arugula, aceto aioli & ciabatta bun

A suggested gratuity of 15% - 20% is customary. The amount of gratuity is always discretionary.
* Caution: There may be small bones or shell in some fresh fish and shellfish. Wines and various foods contain sulphites. Eating raw oysters may cause severe illness and even death
in persons with liver disease, cancer and other chronic illnesses that weaken the immune system. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of a foodborne illness. We are not responsible for an individual’s allergic reaction to our food.
GRT WOOD 2/17

