A Specialliey
~ Frem e Chef —

Rigaiens with Vedka Siuce

Filt? Mignen Popine

An 8 oz Beef Filet Sautéed with Garlic,
White Wine, Lemon and Touch of Tomato
on the side, served with Asparagus

2895

Penne with pink craam Ariabiaie

Diced cherry peppers, onions and basil in a spicy
pink cream sauce with melfed mozzarella

and grated Romano cheese

15.95

Filtr of Vel & Chicken Avellineie

Sautéed with Artichoke Hearts, Mushrooms and Peppers in a wine sauce

Bef Braciely Pizzaielh

Tender beef stuffed with Italian Provolone

and Romano, sautéed in a zesty

tomato sauce, basi, peppers and mushrooms.

Served over penne pasta

23.95

A Vorm e
— Vegenles -

Spinach
Sautéed with Garlic and Ol

5.95

Brecesl; Rate

In Season

Mushreemy Sauiied

Sautéed with Onions

5.95

Eicarelr

Sautéed with Garlic and Qll

5.95

Breveell
Sautéed with Garlic and Ol

5.95

Chefs Special Paiin

Rigatoni Amatricana ~ A specialty of Lazio, ltaly;
consisting of proscuitto, onions & cherry peppers
in a wine & light fomato sauce, tossed with

butter and Romano cheese

16.95

- Bavinde -
— Buveraged -

Coffee, Tou, Stnka - 2.00
Caffe Eypredte - 2.95
Cappuceing - 4.50
Lialian Mineral Waier

- San Pellegrino -

Large - 6.95

Gl Sedn - 2,00
Piither Seda - 8,50

Demeidic New-Albenslle Beor
2.50

Imperied New-Aleerelic Beer
3.50

- Poie -

— T -
Zipa di Peice * Breilnd Lebier Taily
Over Linguine (2) 6 oz. Tails
28,95 42.95

Shrimp Marinara or Fii Diavily

Over Linguini, Gamished with Clams & Mussels

22,95
* Shrimp Franccie Calimar Matinara
20 95 Over Linguini
23,95
Flounder Marachiar
Sautéed with Garlic & Oil with a Touch of Marinara Sauce Gamished with Clams & Mussels
22,95
* Heunaer Franceie * Breifed Filtt of Flewnaer
15,95 1595

Letsier Tilk Fra Diavile 6r Matinar

Over Linguini, Gamnished with Clams and Mussels

44,95
Shrimp Provincialt Shtimp Stampi
Sautéed with Garlic, White Wine Lightly Breaded Shrimp with Garlic, Sherry,
and Lemon over linguini and a Touch of Tomato over linguini
22,95 22.95

* Thele Endrecsar served with Salid er 21k

< Chilitren’s Men ¥

Veal Culer Spaghetti & Meatbally
10.95 11.95
Chicken Fingers Raviels
with Frondh Friey 9.95
11.95

dl RlSTORANTE

Take Out Menu

1232 ROUTE 166
TOMS RIVER, NEW JERSEY 08753

We can cater your party from 10 -
400 people. See our website or call
for information:

732-286-9111
ilgiardinello.com



L Anlipails Froal v

— Coll Appetizers -
Andipadte Frede per die Fredh Reaited Papers
Combination of Cold Appetizers for Two ﬂ/%/ Mﬁ[]ﬂ/f/ﬁ
1350 795
Iniallia dl mare Beccencini Suled
Combination of Shrimp, Calamari & Scungilli Sundried Tomatoes & Mozzarella tossed
with our house dressing
139 1095
Fioh Mezzarella, Prescuite Clim Cockinil
& Slheed Temate 795
12,50
Dinning Oif fer Tve
Sé/ M% CW/@%&/ Extra virg/inﬁolié oil W'Tﬁerbs & garlic
12,50 39
A Aulipdti Calt &
— Hel Appelizert —

2l i Miuskely for Tiwp ~ 11.95 Zippa di Clamé ~ 9.95
Clymars Frigi ~ 1395 Sllyfed Eggplon? with Rircein ~ 895

Buked Climt Oreganate ~ 5,95 Garle Broad ~ 3,95
Mezzarelly in Carezz Oyiers Amaf

Classic deep fried Italian bread stuffed with Oysters broiled with our crabmeat stuffing
mozzarella and served with dipping sauce
119

10.95
Andipaite Calte fer Twe

Combination of Hot Appetizers for Two

15,95

| ¥

= Sbupt -
Teridlin in Brode -~ Sewp gf e Day—~ Edardl in Brode
450 Zipp al Gierne 450
495

A Inialie B

— Stlldy -
Sleed Tematees Chefs Sadad
& Onien Sulkd for Twe
595 12,95
Ariicheke Hear? Saled Inialuin Speciate aelle Caa
Olive QOil, Garlic & Oregano Special House Salad
9.95 1795

A Farinacie &=

— Pasing -
Zili Belegnew Shagheliini Buitanein
Special Meat Sauce Olives, Capers & Anchovies in a Marinara Sauce
14,95 13.95
Lingtini Marechiarn Linguine Beice ¢ Mare
Combination of Shrimp, Calamari and Scungill Linguini with shrimp, veal sausage,
with a fouch of Marinara Sauce over Linguini broccoli rabe, oil & garlic, a touch of tomato
24.95 23,95
Fituceine Alfreds Buked Zii with Riceltn
13,95 13,95
Lingtine with Fresh Cllim Sauce
Red or White
75,95
Hememade Maniceids Hememade Checte Raviel;
13.95 13,95
Grecchi Sicilllane
Shell shaped potato pasta in a fresh tomato, basil sauce with grilled eggplant
15.95
Feltuccine alll Giardine Spaghelini Carbonara
Spinach Noodles with Prosciutto, Onions, Classic dish of prosciutto, onions, parsley, cream,
Peas in a Light Cream Sauce egg and grated cheese
15.95 75,95
Cavatelll with Breceel; Capellini D Angele Primavern
Qil, Garlic and a Light Tomato Sauce With Cream Sauce and Fresh Vegetables
13.95 1495
- Additional Charge for Split Portions -
Abeve Paiia erved with Saled

Add Shrimp to any Entree +$12.00, Chicken +$7.00

A Vijlle &

— Vul -
Veal Sallinbecen
Sautéed with Sherry, topped with Prosciutto and Mozzarella Served over Spinach
20.95
Veal Parmigian Veul Stalgpini Marialn
1595 15,95
Vil Staloppini Serreniting Vul Rotini
Veal medallions Sautéed with Tomato, Filet of veal in a white wine, basil sauce
Mozzarella & Eggplant ’roppecil] vr:/gr:g(rjtsg (jf?nngg,r (S“rgsciuﬁo
20.95 2105
Veal Purcate Vaal Sealbppine Francee
Lemon and Capers
15,95 15,95
A Polll &
— Chichen -
Chicken Starparielle - Bonelew Chitken Caccialere - Bonele
Sautéed with Peppers, Garlic, Sausage & Lemon Sautéed with Onions, Mushrooms
in a Spicy Hot Sauce in a fresh Tomato Sauce
16.95 16.95
Beneless Breait ¢f Chicken Benelew Breadt gf Chicken
Piccaiin Farmigiant
16.95 16.95

Beweles Breadt gf Chicken Benelei Breait of Chicken
Mariait Fhanecle
16.95 16.95

Abeve Entreey served with Suled er Ziti

- Spaghetti or Linguini $3.00 extra -



