r

J Pizzeria - Subs - Dinners - Party Platters

. . _ A
Catering On or Off Premises ‘ﬂ P\
4y 7 7V SO 7\
Hours
°® °® Sunday, Monday, Tuesday,
Wednesday & Thursday
364 E. MAIN STREET (ROUTE 9) oy & Saturd
. Friday & Saturday
TUCKERTON, NJ tav to 11w
y
Located next door to Grapevine Restaurant
www. THEGRAPEVINENJ.com WE DELIVER ALL DAY
RESTAURANT MENU ALSO AVAILABLE FOR TAKE-OUT 11 AM -10 PM
APPETIZERS HOT SUBS POULTRY & VEAL Restaurant Lounge
Small 7" Large 12" Large 12” R\ W puas:: g R Chicken Parm..........ccccevveueneeee 16.95 Veal Parm 17.95
Cold Antipasto....10.00 ........... 12.00 Fried Mushrooms...........ccceee.e... 8.50 g/[eatball 2.75 2.75 Fl((;und;r Parm 3 Chicken Francese....coeeeeeeeeeeenes 16.95 Veal Francese 17.95
Mussels Your Way .........cceuenee 10.50 Garlic Bread 4.00 Cz;:fs;ge e 7;: 10';2 I: l.ne I;Z et) D - : Chicken Marsala .........c.ceuevuenee 16.95 Veal Marsala 17.95
Marinara, Fra Diavolo or Provencal w/ Cheese 5.00 - 1€ len { I:l Tl cceeees 7'2 Y i 1 0'2 - ?)mns. Y S _— Chicken Piccata......ccceeeererernenee 16.95 Veal Piccata 17.95 ® ®
Fried Calamari.........ccccceuueee. 11.95  Onion Rings 8.50 folp Pi;l:‘m R Sy B P(o ml;s pl;);)ers B : Chicken Scarpariello .............. 16.95 Veal Lorenzo 17.95
Clams Casino 9.50 Chicken Tenders W/ French fries 9.25 i : N, . ’ Chicken, sausage & mushrooms Peppers, mushrooms, black olives,
Clams Oreganata..........cceeevennee 9.50 Side of Meatballs Meatball Parm......7.25 ........... 10.25 Itsahadn (,;li:lled Chl;k;;l 12.25 in a pink sauce red sauce & mozzarella 364 E. MAIN STRE ET (ROUTE 9)
Jumbo Shrimp Cockail ........12.00  or Sausage 3.95 R Y, RN~ : Above Served w/ House Salad, Tuckerton, NJ
French Fries 3.25 Hot Antipasto 12.95 S;zu(s)ag.e, Peppers e 1025 & fresh mizzar’e l;; Pasta or French Fries & Bread
Cheese Fries 4.25 Eggplant, mussels, shrimp, Ui . ]
Mozzarella SICKS wovmeeeeeeeeeeeens 8.50 clams oreganata & clams casino BAKE D DI S H E S P I ZZA WWW. T H E G RAP EVI N E N J .COM
N Medium Large Medium Large
SOUPS P ARl PR Ches SRR 1000 Plain 1200.........13.50 Buffalo Chicken..19.50.........22.50 RESTAURANT MENU
Manhattan Clam Chowder ................ Cup 3.00........ Pint 5.00 . Quart 10.00 Stail;lc(;)sil n 10.00 a/E l1l :CI — 11.95 Pepperoni Ly g ENQY . Both RiekiUpoRBe e
Soup of the Day Cup 3.00........Pint 5.00 . Quart 10.00 O -0 wikggplan . Sausage 14.00 15.50 Cheesesteak.........19.50 22.50
Baked Ziti 10.00 Eggplant Parm w/ Penne........ 14.95 Peppers 14.00 UGEON Po s TS R_esta_ur:imt &
SALADS & WRAPS Ry Hol b alaiR i MuShro0mS ... 14.00 v 15,50 MArgherita.........19.50..........22.50 Pizzeria items
Side Salad 2.95 Turkey Club Wrap......cccceeuenene 9.00 PASTA Onions 14.00 15.50 Bru.schetta. 19.50 22.50 e I!'cluded L
Caprice Salad ........covcucurrcnncn. 10.00 Roast Beef Wrap ......coccvcueennces 9.00 Spaghetti » Penne * Linguini Sausage & Peppers16.00 ........... 17.50 White w/ Ricotta..19.50............ 22.50 this menu
Garden Salad 8.25 Buffalo Chicken Wrap.............. 9.00 Tomato Sauce 9.00 *Vodka 12.95 Special 18.00 21.50 Broccoli & Ricottal9.50........... 22.50
Caesar Salad 8.00 Veggie Wrap 9.00 Sausage 1 0' 50 Clam Sauce (Red or White)....1 2'95 Peppers, onions, sausage, pepperoni Sautéed Spinach ..19.50 ........... 22.50
w/ Chicken 9.95 Eggplant, mushrooms, onions, roasted M tbg I 1 0' 50 *Fettuccini Alfred 1 2'9 5 & mushrooms Sicilian (One Size) ....c.cceeeuveenees 15.50
The Vine Salad 9.95 sautéed peppers & melted mozzarella Mea. a 9'50 R € X l:CCl(Ijllll re OM """""""" 9'50 Chicken Calzone 10.25 13.75
Grilled chicken & bacon arinara : avioli (Cheese or Meat).......... Y Parmigiana 19.50 22.50 Sauce............. Cup 1.75.....Pint 2.75
Meat Sauce 10.95 Mussels 13.95
COLD SUBS “Cavatelli & Broccoli.n12.95 *Tortellini AUredo oo 13.95 PHILLY CHEESESTEAK
i A G e i oo Gnocchi 9.50 Also Available Chicken Cheesesteak Add $1.00
ol H3$ Ch:gzg o le aiT(;la Lt e * Add Chicken 3.50 — Add Shrimp $6.00 Small 7" Large 12” Small 77 Large 12”
3: Ham,& Cheese p 7:00 9:50 Above Served w/ House Salad & Bread Plain 7.25 9.25 Pizza Steak 7.50 10.75
4. Ham, Cheese, Salami & Capicola 7.50 10.00 Peppers 7.50 10.25  Sauce & mozzarella
5. Roast Beef 750 10.00 SEAFOOD Mushrooms 7.50 10.25 California Burger Platter .......10.00
6. Turkey 7.50 10.00 Shrimp Scampi......c.ceeeeeerennene 18.50 Shrimp Fra Diavolo ................ 18.50 Onions 7.50 10.25 8§ oz. Black Angus
7. Roast Beef & Turkey 7.50 11.00 Shrimp Parm 18.50 Mate’s Fantasy (Fried) 20.50 Two Toppings 8.00 10.75 w/ French fries, onion rings, &
8. Chicken Hoagie 7.50 10.00 rimp — N e : Special 8.25 11.25 lettuce & tomato .l
9. Tuna Fish 7.50 10.00 Fried Flounder ...........cccceceusuce. 18.50 rimp, scallops & flounder Peppers, mushrooms & onions Add Cheese 50¢ ]
10. Fried Flounder (One Size) 8.75 Flounder Parm ..........ccccceeeueene 18.50 Zuppa de Pesce.........ccceeeueeenenne 20.50 o ;
Add Cheese 50 1.00 Mussels shrimp & clams hot or mild Ly sl s VISA @ DISCOVER
o f Lettuce, tomato & onions . ) d

-\ All Served w/ Lettuce, Tomatoes, Onions, Oil & Vinegar Above Served w/ House Salad, Pasta or French Fries & Bread f—




Soupofthe Day ............cccuen.ne.
Manhattan..............c.cocevininnnns
New England...........................
French Onion ..........ccccevnnnnnnn.

CUP  PINT/BOWL QUART
..... 3.00.........5.00........10.00
..... 3.00.........5.00........10.00
..... 4.00 .........6.00.........12.00
..... 4.00 .........5.00........12.00

Entree Salads

Grapevine Salad ............. 10.00
Grilled chicken & bacon over

tossed greens, tomatoes, cucumbers,
olives & artichoke hearts

Caesar Salad ................... 8.00
Crisp Romaine lettuce sprinkled

w/ Pecorino Romano cheese,

topped w/ croutons & tossed

in homemade Caesar dressing

Add Chicken ................... 3.00
Add Shrimp .................... 6.00
Bruschetta Salad............. 12.00

Grilled chicken, penne pasta
& greens tossed w/ bruschetta,
finished w/ balsamic glaze

Soup & Salad Combination .. 10.00
Your choice of Manhattan clam

chowder or soup of the day &

a Garden Salad or Caesar Salad

Wedge Salad ................... 9.00
Wedge of Iceberg lettuce topped w/
walnuts, bleu cheese crumbles,
cucumbers, cherry tomatoes

& caramelized onions w/ a side of bleu
cheese dressing (Vegetarian Friendly)

Cold N ppetizers

Mozzarella Caprese ......... 10.00
Fresh mozzarella, roasted peppers,
red onions & fresh sliced tomatoes

Jumbo Shrimp Cocktail ..... 12.00
Five succulent jumbo shrimp served w/
fresh lemon & homemade cocktail sauce

Clams on the Half Shell....... 6.00
Six fresh Great Bay topnecks

served ice cold w/ fresh lemon

& homemade cocktail sauce

Oysters on the Half Shell ... 11.00
Six fresh Atlantic oysters served

ice cold w/ fresh lemon &

homemade cocktail sauce

Pan Seared Sashimi Tuna .. 11.00
Sashimi tuna light crusted w/
peppercorns, pan seared, served

rare on a bed of seaweed salad

RawBar....................... 12.00
Shrimp cocktail, oysters, clams
& sashimi tuna

Sot N ppetizers

Mussels Your Way ........... 10.50
Fresh local mussels served the

way you like them — w/ marinara,
Provengale or Fra Diavolo sauce

Fried Calamari ............... 11.95
Tender calamari rings & tentacles

fried & served w/ our marinara sauce
Steamed Little Neck Clams 10.00
Twelve Little Neck clams steamed

in white wine & butter

Wallace Style Add ............. 2.50
Baked Clams Casino

or Oreganata .................. 9.50
Peppers, onions & bacon
or garlic herb breading

Beer Battered Mushrooms....8.50
Lightly battered mushrooms

fried golden brown, served

w/ creamy horseradish sauce

Breaded Eggplant Melt...... 10.00
Fresh fried breaded eggplant

topped w/ melted fresh mozzarella,
bruschetta & balsamic glaze

Mozzarella Sticks.............. 8.50
Grapevine Garlic Bread ....... 9.00
House prepared garlic bread

fopped w/ bruschetta

(77411 [1 9.00

Our house baked bread w/ ricotta
& prosciutto served w/ side
of tomato sauce

Leof

Filet Mignon .............coonvninininnnnin. 80z 25.00 ........ 10 0z.29.00
Finished w/ a mushroom brandy demi glaze, Béarnaise or Hollandaise
Grapevine Sizzler ..........cccueniiiiiiiiieeeer e aas 28.00

16 0z. rib eye steak topped w/ sautéed mushrooms & onions finished

w/ a brandy demi-sauce, all brought to you on a sizzling platter

Tournados a la Grapevine ............ccoeeeieiiiiiiiiiiiiieiececeeeenes 32.00
Two 5 oz. fillet mignon medallions grilled fo perfection.

Served on Holland rusk & topped w/ sautéed jumbo

lump crabmeat. Finished w/ a touch of Béarnaise sauce

Prime Rib .............. 12 0z. Regular Cut 20.00 ... 16 0z Executive Cut28.00
Our famous prime rib, seasoned & slowly roasted to perfection

Seafood

Stuffed Flounder ............coooniniiiii e 26.00
Fillet of flounder stuffed w/ crab imperial topped w/ special sauce & baked to perfection
Baked Crab Imperial ...........ccooiiiirree e 23.00
Jumbo lump crabmeat, topped w/ a special crab sauce & baked to perfection

Cheesy Crab CasSerole ...........cccceveieiiieiiiiiriiieceieneneeaas 23.00
Crab imperial blended w/ imported cheeses & baked to perfection

*Seafood Combination................cccooiiiiiea 28.00

Losbter tail, shrimp & scallops over linguini.

Bordelino, Marinara, Fra Diavolo or your choice

Seafood Broil..........cccovieiiii e 25.00
Jumbo shrimp, scallops, tilapia fillet, stuffed mushrooms, clams casino &

clams imperial, broiled to perfection in a light lemon & white wine sauce

Add a 6 0z. Lobster Tail ...........c.coeveviiiiiiiiiineene, Market Price
Maryland Style Crab Cakes.............cccoeveiiiiiiiiiiiiiiiireeenas 23.00
Two super lump crab cakes breaded & fried to a golden brown

Flounder Broiled, fried, parmigiana or 0réganata ..........veveeseseeseesaenns 19.00
Sea Scallops Broiled or fried «.....eeeeeeeeeeeiiee e e vraenraraaaeans 25.00
Salmon Imbotita ... 23.00

Stuffed w/ fresh mozzarella & topped w/ a fresh tomato garlic basil sauce.

Finished w/ a balsamic glaze

*8SAME TUNA.... oo e e e aeas 24.00
Pan seared sesame crusted fillet drizzled w/

a teriyaki glaze, served over wasabi mashed potatoes

Jumbo Gulf Shrimp ... 23.00
Broiled, fried, parmigiana, scampi, marinara or Fra Diavolo

Twin Lobster Tails ..........ccoiiiiiiiieee, Market Price
Two 6 oz. Brazilian lobster tails broiled to perfection & served w/ drawn butter
*Shrimp & Mussels Fra Diavolo..............ccooviiiiiiiiienenen. 25.00

Jumbo shrimp & Maine mussels simmered

in a spicy plum tomato sauce tossed w/ linguini pasta

Captain’s Platter Fried flounder, shrimp, scallop & crab cake ............... 28.00
ALL ENTREES INCLUDE BREAD, SOUP OR SALAD & CHOICE
OF SIDE: BAKED POTATO, FRENCH FRIES, PASTA W/ TOMATO

SAUCE OR VEGETABLES *EXCLUDES SIDES

Chicken Marsala............cccooiiiiiiiiiiii e eeas 19.00
Tender chicken breast sautéed w/ fresh mushrooms.

Finished w/ Marsala wine demi glaze

Chicken Parmigiana..............ccooiviiiiiiiiiiiiir e eees 19.00
Tender chicken breast lightly breaded & fried topped w/ tomato sauce

& melted mozzarella cheese

Chicken St. Thomas .........cccoviiiiiiiirrerree e 23.00
Boneless breast of chicken sautéed w/ fresh spinach, gulf shrimp

& sea scallops, finished w/ a touch of Hollandaise sauce

Chicken FranCeSe ........covveieiiieieiieiirereie e renernrasnennrnenens 19.00
Chicken breast lightly battered & served in a white wine lemon sauce

Chicken Scarpariello ...........ccooiiiiiiiiiiirrreeeeeas 19.00
Breast of chicken, sausage & mushrooms, tossed in a blush sauce

Chicken Piccata...........ccoeveiniiiiiiiirc e e e eaees 19.00

Breast of chicken, sautéed mushrooms & capers in a garlic & lemon sauce

S Do

Broiled Pork Chops .......... 18.00 *Sausage & Chicken Murphy 20.00
Two center cut pork chops grilled to Sausage & chicken in white wine
perfection sauce w/ potatoes, peppers &

*Country Style Pork Chops .. 20.00 onions. Served hot or mild
Two center cut pork chops grilled
topped w/ peppers, onions, mushrooms
& potatoes, finished w/ a balsamic
Rosemary glaze

*Pork Chops Murphy ........ 20.00
Two center cut pork chops in white

wine sauce with potatoes, peppers

& onions served hot or mild

Sausage & Peppers.......... 18.00
Sweet Italian sausage & peppers,
tossed in plum tomato sauce

Qeal

Veal Francese................. 23.00 Veal Parmigiana............. 23.00
Veal medallions lightly battered Scaloppini of veal delicately breaded &
& served in a white lemon sauce lightly fried, topped w/ tomato sauce &

Veal St. Thomas ............. 28.00 melted mozzarella cheese

Scaloppini of veal sautéed w/ fresh Veal Marsala ................. 23.00
spinach, Gulf shrimp & sea scallops, Veal medallions sautéed w/

topped w/ Hollandaise sauce fresh mushrooms & finished

Veal Oscar .................... 29.00 w/Marsala wine demi glaze

Sautee scaloppini of veal topped Veal Piccata .................. 23.00
w/ fresh asparagus spears & jumbo Scaloppini of veal sautéed mushrooms
lump crabmeat, w/ a touch & capers in a garlic & lemon

of Béarnaise sauce sauce over veal medallions

Fettuccini Alfredo
Fettuccini noodles tossed in a creamy cheese sauce

Penne w/ Vodka Sauce............ccovvevniiiieiiieir e eeaas 14.00
Pink cream sauce w/ a hint of vodka,

tossed w/ Pecorino Romano cheese

Penne Primavera ..........cocooiiiiiii i enaeas 14.00
Sautéed fresh garden vegetables tossed

W/ penne pasta in our marinara sauce

Gnocchi Marinara...........c.coeiiiiiii e 19.00
Gnocchi pasta in a plum tomato sauce tossed w/ crabmeat,

baked w/ fresh mozzarella

Cavatelli & Broccoli .........cccuvneniiiiiiiiiiiiir e veanaaas 14.00
Broccoli sautéed in garlic & olive oil tossed w/ Cavatelli pasta
Linguini w/ Clam Sauce.........cccoviiiiiiiiiiiiiiirrrreraraaas 15.00

Your choice, red or white
Add Grilled Chicken FOR $3.00 / Add Shrimp for $6.00

Laked Entrées

Lasagna..............cenenee. 14.00 Eggplant Tower............... 16.00
Meat & cheese layered lasagna Breaded eggplant layered w/

noodles, baked in tomato sauce roasted peppers, spinach &

& mozzarella cheese mozzarella cheese, served over
Eggplant Parmigiana........ 14.00 marinara sauce (Vegetarian Friendly)

Our delicious eggplant layered Baked Ziti ..................... 12.00
w/ tomato sauce & mozzarella cheese, Penne pasta tossed w/ ricotta &

served w/ linguini tomato sauce baked w/ mozzarella




