PIZZA & PASTA

SuUBS & GYROS

GYRO VEGGIE SUB With lettuce, feta, 1 :

Gyro meat with tomatoes, onions peppers, black olives, onions, fresh Vlllage PIZZ&And PaSta- com

& tzatziki sauce HALAL 11.90 tomatoes & cucumbers 11.50

GYRO WITH FRIES HALAL 13.90 MEATBALL SUB 12.90 850'89}?'903;0/ 49253)2'228'28]6

GYRO PLATTER TURKEY & CHEESE SUB A% O

With Greek salad HALAL 13.90 (Hot or Cold) 10.50 1400-33 Village Square Blvd.

CHICKEN GYRO PHILLY CHEESE STEAK Tallahassee, FL 32312

Grilled chicken sliced with onions With green peppers, onions

mushrooms, green peppers, tomatoes & mushrooms 12.90

& tzatziki sauce 11.90 HAM & CHEESE SUB HOURS

CHICKEN GYRO PLATTER 13.90 (Hot or Cold) 10.50 Sunday - Thursday: 11am - 9pm
CHICKEN PARM SUB 12.90 Friday - Saturday: 11am - 10pm

CHILDREN’S MENU

Children are SPECIAL! Hamza'’s picks for 12 & UNDER.
Get one free child’s meal per each adult entree order. Choices starred below

-+ LLUNCH SPECIALS

SPAGHETTI ZITI

With tomato sauce or hutter 6.75 With butter or sauce 6.75 "\ AVAILABLE TUESDAY THROUGH FRIDAY 11AM TO 4PM 7~ h
With meathalls 7.50 p— (No Substitutions) a family owned restaurant
FETTUCCINI ALEREDO CHICKEN FINGERS With fries 8.15 Lunch specials include side salad or soup. Pastas & salads include rolls
With white sauce 7.15 RO Tee s GREEK SALAD 1090 SPAGHETTI WITH
With chicken 8.15 i i ANTIPASTO 10.90 MARINARA 12.50
TURKEY OR HAM SUB fn';’)ﬁgi[['s"‘{m;'
SIDES DRINKS («ti IS MEAT OR CHEESE RAVIOLI 13.15 PIZZA & PASTA
GoRIIC el Dt Periper Sprt CHEESE OR PEPPERONI :
SAUSAGE 5.90 e CALZONE 120 GNOCCHI 12.50 gam/’ Hood. gmw’ .
CHICKEN 5.90 TEA Sweet, Unsweet
ALFREDO 6.00 LEMONADE HOUSE SPECIALTIES FOR LUNCH EVERYDAY LUNCH SPECIAL

MARINARA 250 WATER $2 off regular price. 2 Slices of Cheese Pizza

BROCCOLI 2.90 7 Not good with any other offers with Drink 9.99
IDE OF FRIES 4. o —

SIDE OF FRESES. DESSERTS DINE IN * TAKE OUT ° CATERING  Stunto Vi
3 to _Share 0r enjo Our Full Menu
A mdividuaﬂy

DESSERTS -
SHUDDER PIE 531 | [ Ph: 850-893.9001, 850-668-2816 Fax: 850-893.0226 ]
LIMONCELLO : ] Call us & speak to a manager to coordinate for your special event. Sunday - Thursday: 11am - 9pm o Friday - Saturday: 11am - 10pm

MASCARPONE CAKE 6.30
CHOCOLATE CHEESECAKE 6.30
CHEESECAKE 6.30

CANNOLI 5.90

TIRAMISU 6.30

(] (3
Consumer Notice Advisory: *Consuming raw or undercooked meat, poultry, seafood or eggs may increase (%& M w (gmm

your risk of foodborne iliness, especially if you have certain medical conditions. Before placing your order,
please inform your server if you or a person in your party has a food allergy.

LIKE US ON  [oscover o
FACEBOOK =

Prices & menu items subject to change without notice. Tax not included.
© Grande Cheese Company 06/2024 All Rights Reserved.




STARTERS

We only use

FRESH
INGREDIENTS.

SIDE SALAD 6.50

GREEK

Lettuce, tomatoes, cucumbers,
onions, olives, green peppers, feta,
pepperoncini peppers & anchovies
SM 9.20 REG 11.20 FORTWO 13.90

CHEF

Lettuce, tomatoes, onions, green
peppers, cucumbers, olives, ham,
turkey, provolone & egg 11.90

TURKEY CHEF

Lettuce, tomatoes, onions, green
peppers, cucumbers, olives, turkey,
provolone & egg 11.90

ANTIPASTO

Lettuce, tomatoes, onions, green peppers,

cucumbers, ham, salami, olives &
provolone REG 11.90 FORTWO 14.90

CAESAR

Fresh romaine, grated Parmesan, croutons

& tangy mustard anchovy dressing

SM 8.20 REG 10.90 With chicken 12.90

CALZONES & STROMBOLI

VEGGIE CALZONE
Mushrooms, green peppers, onions,
olives, ricotta & mozzarella 13.90

MEAT LOVERS CALZONE
Pepperoni, beef, ham, sausage,
ricotta & mozzarella 15.90

SALADS

Served with homemade garlic rolls

CREATE YOUR OWN Choose 1 topping 12.90 Choose 3 toppings 14.90
Additional toppings 2.00 ea Premium toppings 2.50 ea

VEGETABLE SOUP 7.20
PASTA FAGIOLI SOUP 7.20
FRIED CALAMARI 13.90
MOZZALUNA 10.90
JALAPENO POPPERS 9.90

GARLIC ROLLS
% DOZEN 5.60 1DOZEN 7.20

GARLIC CHEESE BREAD 7.20
FRIED CHEESE RAVIOLI 9.90
INSALADA CAPRESE 11.90

CHICKEN WINGS & RANCH DIP
(10) 16.99 (20) 30.99

Gourmet.
A BRICK OVEN.

st available upon request.

BAKED FRESH [

Whole wheat or gluten free cru

SPECIALTY PIZZAS
20°XLRG * 16"LRG + 14"MED < 10" BABY

VILLAGE SPECIAL ALOHA Ham, pineapple,
Pepperoni, sausage, broccoli, garlic, tomato sauce & mozzarella
tomato sauce & mozzarella XL 30.90 L23.60 M21.60 B14.50
AL S0 a I 22.40 B 1490 MARGHERITA Olive oi, fresh
SUPREME Onions, pepperoni, meatballs,  tomatoes, basil, ricotta & mozzarella
sausage, green peppers, tomato sauce & XL 29.90 L23.60 M21.40 B14.50

CRAB CAKE SALAD

2 crab cake pieces served over romaine
& fresh spinach, honey mustard dressing
& a touch of balsamic vinegar 11.90

mozzarella SOPRANO Pe .
pperoni, meatballs,
ﬁ.ALdAMARI & Bisce. torah XL31.90 L24.40 M21.40 B 14.0 sausage, ham, salami, mushrooms, onions,
R ) EThCE, TOMIoes, MEAT LOVERS green peppers, garlic, basil,

pepperoncini peppers, olive oil, salt
& fresh ground black pepper, topped
with mozzarella & calamari served

with house dressing 13.90

tomato sauce & mozzarella
XL 32.90 L27.30 M25.40 B18.00

Pepperoni, ham, meatballs, sausage,
tomato sauce & mozzarella
XL 30.90 L24.60 M22.60 B14.90

PRIMAVERA Fresh tomatoes, broccoli,
mushrooms, green peppers, onions, garlic,
tomato sauce & mozzarella

XL 30.90 L23.60 M22.40 B 14.90

FLORENTINE Fresh mushrooms,
spinach, sliced tomatoes, garlic,

tomato sauce & mozzarella
XL 30.90 L23.60 M22.60 B 14.90

BIANCA Spinach, ricotta & mozzarella
XL 30.90 L23.60 M20.20 B 14.90

_ mssm R
RR served with houEgrgade
¥ garlic rolls.

CREATE YOUR OWN PIZZA

8 Slices 9 Square Slices 10 Slices 14 Square Slices
Deep Dish (Ask for Availability)

22.90 44.00
(ea) 2.00 2.50 2.70 3.50 4.00 6.00
(ea) 2.50 3.50 4.00 4.50 4.70 6.00

GOURMET MONSTER Add 15.00 to the Monster cheese pizza price

TOPPINGS

Onions, Green Peppers, Fresh Tomatoes, Fresh Garlic, Sliced Pepperoncini, Mushrooms,
Black Olives, Broccaoli, Jalapefios, Sliced Meatballs (Beef), Pepperoni,
Sausage, Ham, Salami, Anchovies, Fresh Basil, Fresh Spinach

PREMIUM TOPPINGS

Pers 6 Slices

MEAT STROMBOLI
Sausage, pepperoni & mozzarella
with a side of marinara 15.90

PHILLY STROMBOLI Steak, onions,
peppers, mushrooms & mozzarella
with a side of marinara 16.90

CHEESE 1290 1790  18.90 22.90

Artichoke, Sun-dried Tomatoes, Eggplant, Ricotta, Feta, Chicken,
Pineapple, Extra Cheese

PASTAS

Served with soup or salad & homemade garlic rolls.
Whole wheat pasta available add 2.50 Add Greek trimming on side salad 3.50
Add chicken, sausage, meathalls or meat sauce 4.90

SPAGHETTI MARINARA

Enjoy a generous portion of pasta
drenched in marinara 14.90

With meatballs, sausage

or meat sauce 18.90

With mushrooms, garlic & basil 16.90

LINGUINI WITH CLAMS Al dente pasta
tossed with tender clams, fresh garlic &

diced onions, served with your choice of fresh
marinara (red clam) or white wine olive oil & a
touch of lemon sauce (white clam) 17.15

FETTUCCINI ALFREDO

Delightful parmesan cream sauce with
a hint of garlic teases the taste buds
in this ample ltalian dish 16.15

RAVIOLI Choice of marinara, alfredo
or pink sauce ravioli filled with ricotta,
topped with house-made marinara

& mozzarella & baked fresh 16.15
Meat or Spinach Ravioli 16.15

LASAGNA Seasoned ground beef tops
layers of pasta to create this popular
traditional dish. Baked with marinara

& topped with mozzarella 17.15
Spinach Lasagna 17.15

BAKED ZITI Ziti pasta mixed
with marinara & ricotta then baked
with a layer of mozzarella 16.15

LINGUINI, GARLIC, BROCCOLI,
ARTICHOKE & OLIVE OIL

Tossed fresh in extra virgin olive oil, this
vegetarian entrée is heart healthy 16.15
Additional toppings 2.25ea

STUFFED SHELLS Tender pasta
shells stuffed with ricotta, with marinara
& melted mozzarella 16.45

GNOCCHI Choice of marinara, alfredo
or pink sauce. Tender potato dumplings,
the perfect Italian comfort food 16.15

HOUSE SPECIALTY

Served with soup or salad & homemade garlic rolls Add Greek trimming on side salad 3.50

CHICKEN

VEAL

CHICKEN MARSALA Sautéed chicken or
veal infused with a savory Marsala wine sauce
& mushrooms, served over al dente pasta 20.15

CHICKEN PICCATA Boneless chicken
sautéed in a delicate lemon butter sauce
with capers over tender linguini 20.15

CHICKEN FETTUCCINI ALFREDO
Delightful Parmesan cream sauce
with a hint of garlic 20.15

CHICKEN PARMIGIANA Lightly breaded
chicken is ladled with house-made marinara
sauce & baked with natural mozzarella,
served with side of spaghetti 20.15

CHICKEN DIABLO This fiery house
specialty blends a sautéed chicken breast
in white wine, marinara, spicy red peppers,
garlic, onions, basil & a hint of

fresh cream over ziti 20.15

CHICKEN FLORENTINE An authentic
[talian dish with sautéed chicken, fresh
mushrooms, spinach, alfredo & a touch

of marinara, served over pasta 20.15

CHICKEN & SHRIMP FETTUCCINI
ALFREDO Delightful Parmesan cream
sauce with a hint of garlic 26.05

SHRIMP

SHRIMP SCAMPI Sautéed tiger shrimp
tossed with fresh garlic, basil & lemon
butter sauce served over linguini 21.15

SHRIMP PICCATA 21.15
SHRIMP FETTUCCINI ALFREDO 21.15
SHRIMP DIABLO 21.15
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VEAL DIABLO 21.05
VEAL PARMIGIANA 21.05
VEAL MARSALA 21.05
VEAL PICCATA 21.05
VEAL FLORENTINE 21.05

VEGETABLE & MORE

TUSCAN ROASTED VEGETABLE
RAVIOLI Colorful green & orange confetti
pastas filled with red, yellow & green bell
peppers, mushrooms, onions & a delightful
blend of Italian spices & cheese, topped
with our house-made pink sauce 19.15

EGGPLANT PARMIGIANA Baked
eggplant cutlet covered in house-made
marinara sauce & melted mozzarella 18.65

EGGPLANT FLORENTINE
Eggplant baked with spinach, marinara,
ricotta & mozzarella 19.15

MUSHROOM RAVIOLI Succulent
portobello mushrooms with alfredo, white
wine, onions & Parmesan 19.15

LOBSTER RAVIOLI Ty this delicate
ravioli dish stuffed with sun-dried tomatoes
& garlic & covered with pink sauce 19.15

GROUPER PICCATA 19.15






