
ENTREES

LUNCH MENU

GF = (Gluten Free)  *Cooked to Order* Before placing your order,  please inform your server if  you have a food allergy.  This menu item consists of or contains meat,
f ish,  shellf ish,  or fresh shell  eggs that are raw or not cooked to proper temperature to destroy harmful  bacteria and/or virus.  Consuming raw or undercooked meats,
f ish,  shellf ish or fresh shell  eggs may increase your r isk of  food-borne i l lness especially if  you have certain medical  condition.  

APPETIZERS SALADS

FILET OF BRANZINO (GF) 34
Pan Seared, Fried Capers, Tomatoes,  

Saffron Risotto, Sautéed Spinach 

26CHICKEN MILANESE SEMIFREDDO
Baby Arugula, Red Onion, Tomatoes, 

Fresh Mozzarella, Lemon Vinaigrette, 

Sweet Balsamic Glaze, Roasted Potatoes

38STEAK FRITES*
NY Strip Steak, Truffle Parmesan Steak Fries 

28GRILLED NY STRIP STEAK SANDWICH* 
Caramelized Onions & Mushrooms, 

Fontina, Topped with Chipotle Aioli, 

French Baguette, Steak Fries

24GRASSO’S AMERICAN BURGER* 
American Cheese, Applewood Smoked Bacon 

Steak Fries, Lettuce, Tomato, Pickle, Brioche Roll 

MARYLAND CRAB CAKE SANDWICH
Avocado, Chipotle Aioli, Brioche Roll  

Steak Fries, Lettuce, Tomato, Pickle 

24

Chicken, Creamy Tomato Vodka Sauce

PENNE ALLA VODKA 24

P.E.I. Mussels, Shrimp, Littleneck Clams, 

Light Tomato Broth

LINGUINE & SEAFOOD 30

GRASSO’S MEATBALLS
Ground Beef, Light Tomato Sauce, Mozzarella 

18

EMPANADAS
Pulled Chicken, Bell Peppers, Onions, 

Roasted Tomatillo, Avocado Aioli  

16

HOMEMADE BURRATA RAVIOLI 
Butternut Squash, Prosciutto di Parma,

Brown Butter Sage, Balsamic Drizzle 

24

GRILLED ARTICHOKES (V & GF) 
Roasted Peppers, Cauliflower, 

Fennel, Balsamic Glaze

18

BAKED CLAMS OREGANATA
Seasoned Breadcrumbs, 

Garlic Butter White Wine 

18

RIGATONI BOLOGNESE
Classic Meat Ragu with Beef, Pork, Veal 

24

GAIL’S GRILLED PEAR (GF)
Boston Bibb Lettuce, Crumbled Blue Cheese,

Candied Walnuts, Hazelnut Vinaigrette 

13

CLASSIC CAESAR
Romaine, Toasted Herb Croutons, Parmesan Crisp

12

SALAD FOR TWO 18
ADD CHICKEN 10

ADD SHRIMP/ SALMON 12

13SHAVED BRUSSELS
Baby Arugula, Quinoa, Roasted Beets, Tomato, 

Red Onions, Goat Cheese, Honey Dijon Vinaigrette 

GRASSO’S SPRING
Spring Mix, Cucumber, Tomato, Radish, 

Garbanzo, Feta, Lemon Vinaigrette 

13

ICEBERG WEDGE (GF)
Tomatoes, Bacon Lardons, 

Blue Cheese Buttermilk Dressing

13

BBQ SHRIMP AND ANDOUILLE
SAUSAGE (GF)

18

Mesclun Greens, Mango Salsa

Grilled, Quinoa with Roasted Beets, 

Zucchini, and Peas, Tzatziki Sauce

ATLANTIC SALMON 30

20MUSHROOM PIZZA
Red Onion, Spinach, Fontina, White Truffle Essence 
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