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609.296.7799
364 E. MAIN STREET (ROUTE 9)

Tuckerton, NJ

Restaurant

WWW.THEGRAPEVINENJ.COM

Lounge

RESTAURANT MENU
Pick Up or Delivery

Hot Subs
	 Small 7”	 Large 12”	 Small 7”	 Large 12”
Meatball.................6.75..............8.75
Sausage...................6.75..............8.75
Chicken Parm........7.25............10.25
Eggplant Parm......7.25............10.25
Veal Parm...............7.50............10.50
Meatball Parm.......7.25............10.25
Sausage Parm........7.25............10.25
Sausage, Peppers  
& Onions..............7.25............10.25

Flounder Parm  
(One Size).............8.75....................-

Italian Hot Dog  
(One Size).............7.75....................-

Potato, peppers & onions
Italian Grilled Chicken  
Sandwich..............9.25............12.25

Balsamic glaze, spinach  
& fresh mozzarella

Baked Dishes
Lasagna..................................... 11.00
Manicotti...................................10.00
Stuffed Shells............................10.00
Baked Ziti.................................10.00

Cheese or Meat Ravioli............10.00
Baked Ziti Sicilian  
w/ Eggplant............................. 11.95

Eggplant Parm w/ Penne.........14.95
Above Served w/ House Salad & Bread

Pasta
Spaghetti • Penne • Linguini

Tomato Sauce..............................9.00
Sausage......................................10.50
Meatball....................................10.50
Marinara.....................................9.50
Meat Sauce................................10.95
*Cavatelli & Broccoli...............12.95
Gnocchi.......................................9.50

*Vodka.......................................12.95
Clam Sauce (Red or White).....12.95
*Fettuccini Alfredo...................12.95
Ravioli (Cheese or Meat)...........9.50
Mussels......................................13.95
*Tortellini Alfredo....................13.95

* Add Chicken 3.50 – Add Shrimp $6.00 
Above Served w/ House Salad & Bread

Seafood
Shrimp Scampi.........................18.50
Shrimp Parm............................18.50
Fried Flounder.........................18.50
Flounder Parm.........................18.50

Shrimp Fra Diavolo.................18.50
Mate’s Fantasy (Fried)............20.50
Shrimp, scallops & flounder
Zuppa de Pesce.........................20.50
Mussels shrimp & clams hot or mild

Above Served w/ House Salad, Pasta or French Fries & Bread

Poultry & Veal
Chicken Parm...........................16.95
Chicken Francese.....................16.95
Chicken Marsala......................16.95
Chicken Piccata........................16.95
Chicken Scarpariello...............16.95
Chicken, sausage & mushrooms  
in a pink sauce

Veal Parm..................................17.95
Veal Francese............................17.95
Veal Marsala.............................17.95
Veal Piccata ..............................17.95
Veal Lorenzo.............................17.95
Peppers, mushrooms, black olives,  
red sauce & mozzarella

Above Served w/ House Salad,  
Pasta or French Fries & Bread

Pizza
	 Medium	 Large	 Medium	 Large
Plain......................12.00............13.50
Pepperoni.............14.00............15.50
Sausage.................14.00............15.50
Peppers.................14.00............15.50
Mushrooms..........14.00............15.50
Onions..................14.00............15.50
Sausage & Peppers.16.00............17.50
Special..................18.00............21.50
Peppers, onions, sausage, pepperoni  
& mushrooms
Chicken  
Parmigiana.........19.50............22.50

Buffalo Chicken...19.50............22.50
Hawaiian..............19.50............22.50
Cheesesteak..........19.50............22.50
Peppers, mushrooms & onions
Margherita...........19.50............22.50
Bruschetta............19.50............22.50
White w/ Ricotta...19.50............22.50
Broccoli & Ricotta.19.50............22.50
Sautéed Spinach...19.50............22.50
Sicilian (One Size)....................15.50
Calzone.................10.25............13.75
Sauce............. Cup 1.75......Pint 2.75

Philly Cheesesteak
Also Available Chicken Cheesesteak Add $1.00

	 Small 7”	 Large 12”	 Small 7”	 Large 12”
Plain........................7.25..............9.25
Peppers...................7.50............10.25
Mushrooms............7.50............10.25
Onions....................7.50............10.25
Two Toppings.........8.00............10.75
Special....................8.25............ 11.25
Peppers, mushrooms & onions
Hoagie.....................7.50............10.75
Lettuce, tomato & onions

Pizza Steak.............7.50............10.75
Sauce & mozzarella
California Burger Platter........10.00
8 oz. Black Angus  
w/ French fries, onion rings, 
lettuce & tomato
Add Cheese..................................50¢

609.296.5000
Pizzeria - Subs - Dinners - Party Platters 

Catering On or Off Premises

364 E. MAIN STREET (ROUTE 9)
Tuckerton, NJ

Located next door to Grapevine Restaurant

Appetizers
	 Small 7”	 Large 12”		  Large 12”
Cold Antipasto.....10.00............12.00
Mussels Your Way....................10.50
Marinara, Fra Diavolo or Provençal
Fried Calamari......................... 11.95
Clams Casino..............................9.50
Clams Oreganata.......................9.50
Jumbo Shrimp Cocktail..........12.00
French Fries................................3.25
Cheese Fries................................4.25
Mozzarella Sticks.......................8.50

Fried Mushrooms.......................8.50
Garlic Bread...............................4.00 
w/ Cheese...................................5.00

Onion Rings................................8.50
Chicken Tenders W/ French fries.9.25
Side of Meatballs  
or Sausage.................................3.95

Hot Antipasto............................12.95
Eggplant, mussels, shrimp,  
clams oreganata & clams casino

Soups
Manhattan Clam Chowder.................Cup 3.00.........Pint 5.00.. Quart 10.00
Soup of the Day....................................Cup 3.00.........Pint 5.00.. Quart 10.00

Salads & Wraps
Side Salad....................................2.95
Caprice Salad...........................10.00
Garden Salad..............................8.25
Caesar Salad...............................8.00 
w/ Chicken.................................9.95

The Vine Salad...........................9.95
Grilled chicken & bacon

Turkey Club Wrap.....................9.00
Roast Beef Wrap........................9.00
Buffalo Chicken Wrap...............9.00
Veggie Wrap...............................9.00
Eggplant, mushrooms, onions, roasted  
sautéed peppers & melted mozzarella

Cold Subs
	 Small 7”	 Large 12”
1. Ham, Cheese & Salami......................................... 7.00...........................9.50
2. Ham, Cheese & Capicola...................................... 7.00...........................9.50
3. Ham & Cheese....................................................... 7.00...........................9.50
4. Ham, Cheese, Salami & Capicola........................ 7.50.........................10.00
5. Roast Beef.............................................................. 7.50.........................10.00
6. Turkey.................................................................... 7.50.........................10.00
7. Roast Beef & Turkey............................................. 7.50.........................11.00
8. Chicken Hoagie..................................................... 7.50.........................10.00
9. Tuna Fish............................................................... 7.50.........................10.00
10. Fried Flounder (One Size)....................................................................8.75
	 Add Cheese................................................................ 50¢...........................1.00

All Served w/ Lettuce, Tomatoes, Onions, Oil & Vinegar

WWW.THEGRAPEVINENJ.COM
RESTAURANT MENU ALSO AVAILABLE FOR TAKE-OUT

WE DELIVER ALL DAY
11 am - 10 pm

OPEN 7 DAYS
Hours

Sunday, Monday, Tuesday,  
Wednesday & Thursday

11 am to 10 pm
Friday & Saturday

11 am to 11 pm

Both
Restaurant &
Pizzeria items 
are included in 

this menu



Soups
	 CUP	 PINT/BOWL	 QUART

Soup of the Day............................. 3.00.......... 5.00.........10.00
Manhattan................................... 3.00.......... 5.00.........10.00
New England................................. 4.00.......... 6.00.........12.00
French Onion................................ 4.00.......... 5.00.........12.00

Entrée 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 Appetizers
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
Raw Bar........................ 12.00
Shrimp cocktail, oysters, clams  
& sashimi tuna

Hot Appetizers
Mussels Your Way............ 10.50
Fresh local mussels served the  
way you like them – w/ marinara,  
Provençale 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  
topped w/ bruschetta
Gizmo.............................9.00
Our house baked bread w/ ricotta  
& prosciutto served w/ side  
of tomato sauce

Beef
Filet Mignon.................................. 8 Oz.  25.00.........10 Oz. 29.00
Finished w/ a mushroom brandy demi glaze, Béarnaise or Hollandaise
Grapevine Sizzler..........................................................28.00
16 oz. 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................................................32.00
Two 5 oz. fillet mignon medallions grilled to perfection.  
Served on Holland rusk & topped w/ sautéed jumbo  
lump crabmeat. Finished w/ a touch of Béarnaise sauce
Prime Rib............... 12 Oz. Regular Cut 20.00....16 Oz. Executive Cut 28.00
Our famous prime rib, seasoned & slowly roasted to perfection

Seafood
Stuffed Flounder...........................................................26.00
Fillet of flounder stuffed w/ crab imperial topped w/ special sauce & baked to perfection
Baked Crab Imperial......................................................23.00
Jumbo lump crabmeat, topped w/ a special crab sauce & baked to perfection
Cheesy Crab Casserole...................................................23.00
Crab imperial blended w/ imported cheeses & baked to perfection
*Seafood Combination....................................................28.00
Losbter tail, shrimp & scallops over linguini.  
Bordelino, Marinara, Fra Diavolo or your choice
Seafood Broil...............................................................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 Oz. Lobster Tail......................................... Market Price
Maryland Style Crab Cakes..............................................23.00
Two super lump crab cakes breaded & fried to a golden brown
Flounder Broiled, fried, parmigiana or oreganata..............................19.00
Sea Scallops Broiled or fried................................................25.00
Salmon Imbotita...........................................................23.00
Stuffed w/ fresh mozzarella & topped w/ a fresh tomato garlic basil sauce.  
Finished w/ a balsamic glaze
*Sesame Tuna..............................................................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................................................ Market Price
Two 6 oz. Brazilian lobster tails broiled to perfection & served w/ drawn butter
*Shrimp & Mussels Fra Diavolo.........................................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 ENTRÉES INCLUDE BREAD, SOUP OR SALAD & CHOICE 
OF SIDE: BAKED POTATO, FRENCH FRIES, PASTA W/ TOMATO 

SAUCE OR VEGETABLES *EXCLUDES SIDES

Poultry
Chicken Marsala...........................................................19.00
Tender chicken breast sautéed w/ fresh mushrooms.  
Finished w/ Marsala wine demi glaze
Chicken Parmigiana.......................................................19.00
Tender chicken breast lightly breaded & fried topped w/ tomato sauce  
& melted mozzarella cheese
Chicken St. Thomas.......................................................23.00
Boneless breast of chicken sautéed w/ fresh spinach, gulf shrimp  
& sea scallops, finished w/ a touch of Hollandaise sauce
Chicken Francese..........................................................19.00
Chicken breast lightly battered & served in a white wine lemon sauce
Chicken Scarpariello......................................................19.00
Breast of chicken, sausage & mushrooms, tossed in a blush sauce
Chicken Piccata............................................................19.00
Breast of chicken, sautéed mushrooms & capers in a garlic & lemon sauce

Pork
Broiled Pork Chops........... 18.00
Two center cut pork chops grilled to 
perfection
*Country Style Pork Chops... 20.00
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

*Sausage & Chicken Murphy.20.00
Sausage & chicken in white wine  
sauce w/ potatoes, peppers &  
onions. Served hot or mild

Veal
Veal Francese................. 23.00
Veal medallions lightly battered  
& served in a white lemon sauce
Veal St. Thomas.............. 28.00
Scaloppini of veal sautéed w/ fresh  
spinach, Gulf shrimp & sea scallops, 
topped w/ Hollandaise sauce
Veal Oscar..................... 29.00
Sautee scaloppini of veal topped  
w/ fresh asparagus spears & jumbo  
lump crabmeat, w/ a touch  
of Béarnaise sauce

Veal Parmigiana.............. 23.00
Scaloppini of veal delicately breaded & 
lightly fried, topped w/ tomato sauce & 
melted mozzarella cheese
Veal Marsala.................. 23.00
Veal medallions sautéed w/  
fresh mushrooms & finished  
w/ Marsala wine demi glaze
Veal Piccata................... 23.00
Scaloppini of veal sautéed mushrooms  
& capers in a garlic & lemon  
sauce over veal medallions

Pasta
Fettuccini Alfredo..........................................................14.00
Fettuccini noodles tossed in a creamy cheese sauce
Penne w/ Vodka Sauce....................................................14.00
Pink cream sauce w/ a hint of vodka,  
tossed w/ Pecorino Romano cheese
Penne Primavera..........................................................14.00
Sautéed fresh garden vegetables tossed  
w/ penne pasta in our marinara sauce
Gnocchi Marinara..........................................................19.00
Gnocchi pasta in a plum tomato sauce tossed w/ crabmeat,  
baked w/ fresh mozzarella
Cavatelli & Broccoli.......................................................14.00
Broccoli sautéed in garlic & olive oil tossed w/ Cavatelli pasta
Linguini w/ Clam Sauce...................................................15.00
Your choice, red or white

Add Grilled Chicken FOR $3.00 / Add Shrimp for $6.00

Baked Entrées
Lasagna........................ 14.00
Meat & cheese layered lasagna  
noodles, baked in tomato sauce  
& mozzarella cheese
Eggplant Parmigiana......... 14.00
Our delicious eggplant layered  
w/ tomato sauce & mozzarella cheese, 
served w/ linguini

Eggplant Tower................ 16.00
Breaded eggplant layered w/  
roasted peppers, spinach &  
mozzarella cheese, served over  
marinara sauce (Vegetarian Friendly)
Baked Ziti...................... 12.00
Penne pasta tossed w/ ricotta &  
tomato sauce baked w/ mozzarella


