itto>

DINNER MENU ONE

APPETIZERS

“The Original” Toasted Ravioli with Fresh Tomato Sauce

Mini Italian Meatballs in Pomodoro

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREES

(Choice of one)

Homemade Six-Layer Lasagnha
Six layers, meat-filled, flat noodles with cheese, tomato, and cream sauce.

Chicken Lemonata
Breaded boneless breast of chicken, prepared in a white wine lemon butter sauce topped with capers.

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with
Mascarpone cheese filling and dusted with cocoa powder.
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DINNER MENU TWO
APPETIZERS

“The Original” Toasted Ravioli with Fresh Tomato Sauce
Garlic Shrimp
Mini Italian Meatballs in Pomodoro

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREES

(Choice of one)

Tenderloin Siciliano
8oz filet of beef tenderloin, char-grilled, rolled in Italian breadcrumbs, topped with CG cheese,
mushrooms and lemon butter sauce.

Chicken Nunzio
Boneless breast of chicken, dusted with breadcrumbs, pan-sauteed, topped with jumbo lump crabmeat,
CG cheese and white wine lemon butter.

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with Mascarpone cheese filling
and dusted with cocoa powder.




DINNER MENU THREE

APPETIZERS

“The Original” Toasted Ravioli with Fresh Tomato Sauce
Garlic Shrimp
Mini Italian Meatballs in Pomodoro

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREES

(Choice of one)

Charlie Gitto’s Mixed Grill

Filet & Lobster Tail

Filet of beef tenderloin with herb butter sauce and a baked lobster tail.

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with Mascarpone cheese filling
and dusted with cocoa powder.
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DUET ENTREE MENU
APPETIZERS

“The Original” Toasted Ravioli with Fresh Tomato Sauce
Garlic Shrimp
Mini Italian Meatballs in Pomodoro

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREE

Petit Filet Mignon & Chicken Nunzio
A combination entrée consisting of our two most popular entrées.

Petit Filet Mignon - A petit filet of broiled beef tenderloin with a sweet marsala sauce and roasted mushrooms.
Chicken Nunzio - Sautéed chicken breast, finished with CG cheese, jumbo lump crab meat and white wine
lemon butter.

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with Mascarpone cheese filling
and dusted with cocoa powder.
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BUFFET OPTION ONE

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREE SELECTIONS

(Choice of three main courses from below)

Rigationi with Sausage
Spicy, crumbled house-recipe in a sweet tomato basil sauce.

Tortellini Alla Panna
Meat-filled tortellini mushrooms, peas, and Prosciutto in a Parmesan cream sauce.

Baked Penne Pasta
Penne pasta with your choice of meat sauce or Parmesan cream sauce with Charlie Gitto’s cheese.

Cannelloni
Meat-filled tubular noodles baked in a tomato and cream sauce.

Chicken Marsala
Breaded boneless breast of chicken sautéed in a sweet Marsala wine sauce with fresh mushrooms.

Chicken Picatta
Breaded boneless breast of chicken, prepared in a white wine lemon butter sauce topped with capers.

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with Mascarpone cheese filling
and dusted with cocoa powder.
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BUFFET OPTION TWO
APPETIZERS

“The Original” Toasted Ravioli with Fresh Tomato Sauce

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREE SELECTIONS

(Choice of three main courses from below)

Rigationi with Sausage
Spicy crumbles house-receipe in a sweet tomato basil sauce.

Tortellini Alla Panna
Meat-filled tortellini, mushrooms, peas and Prosciutto in a Parmesan cream sauce.

Baked Penne Pasta
Penne pasta with your choice of meat sauce or Parmesan cream sauce with Charlie Gitto’s cheese.

Cannelloni
Meat-filled tubular noodles baked in a tomato and cream sauce.

Chicken Marsala
Breaded boneless breast of chicken sautéed in a sweet Marsala wine sauce with fresh mushrooms.

Chicken Lemonata
Breaded boneless breast of chicken, prepared in a white wine lemon butter sauce topped with capers.

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with Mascarpone cheese filling
and dusted with cocoa powder.




LIMITED MENU

Menu Priced by Entrée. See breakdown below.

APPETIZERS

“The Original” Toasted Ravioli, Garlic Shrimp,
Mini Italian Meatballs in Pomodoro

SALAD

Charlie Gitto’s Mixed Green
Mixed greens tossed in our famous sweet & sour Italian Vinaigrette.

ENTREES

Tenderloin Siciliano
Filet of beef tenderloin char-grilled, rolled in Italian bread crumbs, topped with CG cheese,
fresh mushrooms, and white wine lemon butter.

Chicken Nunzio

Breaded boneless breast of chicken sautéed and topped jumbo lump crab meat,
finished with Charlie Gitto’s cheese and lemon butter sauce.

Salmon
Farm-raised salmon and finished in a lemon tarragon butter.

Homemade Six-Layer Lasagna
Six layers, meat-filled, flat noodles with cheese, tomato, and cream sauce

Ziti Primavera
Short hollow noodle with fresh vegetables in a rich buttery sauce

DESSERT

Tiramisu
Homemade ladyfinger cookies dipped in espresso, layered with Mascarpone cheese filling
and dusted with cocoa powder.




