
Girasole Grill
Dinner Menu
 Monday, November 14, 2011 
STARTERS
New Menu! If you don’t see one of your traditional favorites....ask if we can make it for you....
New!!!!! Fresh Egg Pastas too!!!
SCOOZZI A Gorgonzola, green onion pocket bread, tomato basil fresh garlic salsa
 
Small $9        Medium $15        Large $19
Crispy Fried Calamari- ‘bloody Mary’ cocktail sauce & spicy Cajun remoulade $8
Grilled Prawns with Cilantro & Ginger sauce $9
Fresh Fried Zucchini- house made, Ranch dressing sauce $5
Steamers- Fresh Littleneck clams steamed in hefeweizen & herbs $10
Grilled Prosciutto Wrapped Asparagus- balsamic reduction $5
New England clam chowder $3
Roasted Beet & Feta Salad $6
Organic field greens, fresh basil, crumbled feta, roasted red & yellow beets, 
honey roasted walnuts, tomato, and balsamic vinaigrette
Hearts of Palm Caesar $7 
Organic romaine, sun dried tomatoes, hearts of palm, garlic croutons, and parmesan
Blackberry & Bacon Spinach Salad $7
Organic baby spinach, tomato, crisp bacon bits, crumbled gorgonzola,
fresh blackberries, sugared pecans, raspberry vinaigrette

ENTREES
New York Strip Steak, 12 oz. ’Montreal rub’, matre’d butter, garlic mashed potatoes, seasoned vegetables $24.00
Veal Scaloppini, sage Marsala mushroom sauce, Asiago potatoes, fresh broccoli $21.00
Slow Braised Short Ribs of Beef bone in, natural gravy with red wine accent, caramelized onions & mushrooms, served with roasted garlic mashed potatoes $19
Fresh Alaskan Salmon Filet, lemon beurre blanc, roasted red potatoes, asparagus $21
Baja Stuffed Chicken Breast, Stuffed with queso fresco, cilantro & fresh corn, rolled in Panko bread crumbs, smoked chipotle sauce, creamy garlic mashed potatoes, pearl zucchini & yellow squash $17
Zebra on the Rocks fresh black and white striped lemon ricotta ravioli, sautéed rock shrimp, Roma tomatoes, with an olive oil, chardonnay lemon-butter sauce $18...... Add Caribbean seared fresh Atlantic salmon filet $23
Grilled Mexican White Shrimp Wrapped in Pancetta creamy roasted corn risotto $21
Tortelloni Carbonara fresh four cheese tortelloni with pancetta shallot parmesan cream sauce $14.......with chicken $17.......with grilled prawns $19
Eggplant Parmesan, Fresh Linguini pesto $15
Pistachio Encrusted Fresh Alaskan Salmon Salad (aka ‘Bodylines Spa’ Salad) mixed greens, sweet corn salsa, avocado, tomato, hearts of palm, with a rice wine vinaigrette $19
Make Your Own Pasta
With our traditional dry Semolina Linguini, Fusilli & Penne
                                        ....add $1 for fresh egg tortelloni or linguini ....add $2 for fresh egg ravioli
Chicken Gorgi, chicken with Penne in a gorgonzola cream sauce, grapes & honey roasted walnuts $17                                                                        Absolut! Prawns fusilli, sautéed prawns in a sun dried tomato, hot pepper vodka cream sauce $19 
		     Or, vegetarian with broccoli florets, julienne zucchini &yellow squash $14
Scampesi, sautéed prawns in a lemon chardonnay sauce, feta & kalamata olive garni $18
Alfredo or Fresh Basil Pesto $11………..with Chicken $15 ……..with prawns $17
Fresh Basil & Garlic Marinara $10……….with Chicken $15……..with house made meatballs $14	          




We accept American Express, Visa, MasterCard, and, of course - Cash!  No personal checks please
We request a gratuity of 18% for parties of 6 or more.  Not responsible for lost or stolen articles.
Kitchen split salads add $1.00. Kitchen split entrées add $3.00
