Dinner Menu

Appetizers
Soup of The Day

Ask your server

Mussels Napolitano $13.95

Fresh Prince Edward Island Mussels sautéed with shallots, fresh tomatoes, scallions in a
garlic white wine reduction. Served HOT or SWEET.

Fried Calamari $12

Served with Marinara and Ginger Sauce (Sweet, Medium, Hot)

Mozzarella in Carroza $12
Italian bread stuffed with Mozzarella deep fried and topped with our marinara sauce

Egoplant Rollatine $12
Eggplant stuffed with ricotta cheese topped with red gravy & mozzarella

Shrimp Dijon  $11
Sautéed shrimp in a Dijon cream sauce over sautéed spinach

Shrimp Bruschetta Insalata $11

Diced shrimp, tomatoes, red onion and capers on Italian Crostini

Salads

Gencarelli’s Signature Salad $12
Mixed greens with goat cheese, cranberries, caramelized pecans in a raspberry
vinaigrette dressing

Caprese Salad $10

Homemade mozzarella with tomato and basil drizzled with olive oil pesto

House Salad $11

Crispy greens with onions, tomatoes, and Kalamata olives tossed with our house dressing

Classic Caesar Salad $9

Crispy romaine lettuce tossed with Caesar dressing finished with parmigiano cheese
and croutons

Roasted Pear Gorgonzola Salad $12

Romaine lettuce, red onions and cucumbers tossed with gorgonzola and house dressing
garnished with a roasted pear

Calamari Verdura $13

Lightly spiced fried calamari over mixed greens in a special dressing
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Pasta
Penne Vodka $15.95

Penne pasta in a pink vodka sauce
Penne Pomodoro $14.95
Penne in a fresh tomato basil sauce with garlic
Cavatelli & Broccoli $16.95
Cavatelli mixed with broccoli sautéed in garlic and olive oil
Cavatelli Siciliana  $18.95
Cavatelli sauteed with fresh tomatoes, roasted eggplant, mushrooms and fresh basil in a light
garlic marinara
Mrs. G’s Sunday Gravy $20.95
Rigatoni with our famous homemade red gravy, meatballs and sausage
Pasta Domenica $17.95
Pasta orecchiette (ear shaped) with sautéed broccoli rabe and crumbled sausage
Linguine alla Vongole $20.95
Chopped littleneck clams in garlic and oil over linguine in a red or white sauce
Rigatoni alla Zingara $18.95
Rigatoni in a sweet or hot red gravy sautéed with eggplant topped with a
side dish of ricotta
Gnocchi Bolognese $17.95
Fresh Gnocchi in a savory meat sauce
Tortellini alla Romano $17.95
Cheese tortellini in our pink vodka sauce
Cavatelli with Pot Cheese $16.95
Cavatelli in our marinara sauce mixed with creamy ricotta cheese
Spinach Porcini Lasagna(Taste of Essex 2008 winner) $22.95
Fresh homeade spinach lasagna in a porcini brandy cream sauce

Entrees
Chicken Giambotta $22.95

Traditional Italian mixture of chicken, peppers, sausage and mushrooms with lemon, white
wine and a hint of spice over sautéed sliced potatoes
Chicken Parmigiano $19.95
Breaded chicken cutlet served in a red gravy topped with mozzarella and

parmigiano cheese served over linguine

Chicken Rustica  $20.95

Chicken breast specially seasoned and sautéed topped with fresh mozzarella and roasted peppers

in a pink vodka sauce served with penne

Chicken Saltimbocca $20.95

Chicken cutlet thinly layered with prosciutto and mozzarella served with sautéed
spinach and roasted potatoes

*Multi grain penne or spaghetti can be substituted for plain
pasta
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Entrees
Skirt Steak Avery $27.95

Chef’s favorite! A combination of marinated skirt steak and shrimp scampi served with rice pilaf
and fresh sautéed Italian vegetables

Rib Eye Gorgonzola $26.95

A Succulent 14 oz. rib eye grilled in a balsamic reduction topped with creamy gorgonzola

Veal Marsala $24.95

Tender veal cutlet sautéed in a Marsala wine sauce with mushrooms served over linguine

Veal Saltimbocca $24.95

Tender veal cutlet sautéed and topped with prosciutto and mozzarella served with sautéed
spinach and roasted potatoes

Signature Salmon $22.95
8 0z. Grilled salmon served with sautéed spinach and roasted potatoes

Maiale Murphy $22.95

Pan seared pork chop topped with sautéed mushrooms, cherry peppers, onions and sausage in a
demi-glaze served with our chipotle potatoes

Red Snapper Oreganata $24.95
Broiled Red Snapper in a lemon garlic butter sauce topped with herbs and oreganata served
with sautéed spinach and rice pilaf

Shrimp Fra Diavlo $22.95

Jumbo shrimp in a spicy tomato sauce over linguine

Shrimp Scampi  $22.95

Shrimp sautéed in garlic and butter over linguine

Take Gencarelli’s home with you! Mrs. G’s Gravy
and Gencarelli’s Vodka Sauce are fresh and ready to go.

1 Quart of Mrs. G’s Gravy $11.95
1 Quart of Gencarelli’s Vodka Sauce $12.95
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Side Selections

Sautéed Spinach

Sautéed Broccoli Rabe

Mrs. G’s Meatballs Regular or Turkey(3)

Sausage (2)

Side of Pasta with Tomato Sauce

French Fries with melted mozzarella

Roasted Red Potatoes

Chipotle Potatoes

Rice Pilaf

Sautéed Escarole

Risotto Parmigiano

Children’s Menu

Pasta with Tomato Sauce

Pasta with Butter

$6
$7
$8
$8
$7
$5
$5
$6
$5
$7
$7

Cheese Filled Ravioli with Tomato Sauce

Chicken Fingers and Fries

Linguine in Alfredo Sauce

Beverages

Coffee and Tea Regul;r and Decaf
Soda, Iced Tea
Bottled Water Aqua Panna or Pellegrino

$2.60

$7

$6
$7

$7
$7

$2.60

$6.95



