
Appetizers
 CHEESE KNOTS  

Fresh dough knots baked to perfection, 
brushed with homemade garlic butter, 
stuffed with mozzarella cheese &  
served with marinara sauce 10.00
ADD PEPPERONI 12.00

FRIED MUSHROOMS  
Served with our homemade ranch 8.00

MOZZARELLA STICKS  
Served with marinara sauce 8.00

CALAMARI  
Served with marinara sauce 11.00 

SPINACH DIP Spinach cooked in 
creamy alfredo sauce, topped with shredded 
parmesan & served with chips 9.00

BREAD STICKS  
Made from our homemade fresh pizza 
dough & baked with mozzarella cheese, 
served with marinara sauce 8.00

 CHICKEN WINGS  
BBQ, Bourbon, Garlic Parmesan, Hot, Hot 
Honey, Jamaican Jerk, Mango Habanero, 
Mild, Nashville Hot, Spicy Mango, Sweet 
Chili, Sweet Teriyaki, or Naked  
(8) 10.00 (16) 19.00 (32) 38.00

Salads 
GREEK  
Romaine lettuce, tomatoes, onions, 
cucumbers, pepperoncini, Kalamata  
olives, feta & croutons 10.00
ADD GRILLED CHICKEN 3.00
ADD GYRO MEAT 3.00

GRILLED CHICKEN Lettuce, 
tomatoes, onions, cucumbers,  black olives, 
topped with our homemade marinated 
grilled chicken & croutons 12.00

ANTIPASTO Lettuce,  
tomatoes, onions, cucumbers, black  
olives, ham, turkey, pepperoni,  
mozzarella cheese & croutons 12.00

 GRILLED VEGETABLE  
Grilled onions, green peppers & 
mushrooms with your choice of protein, 
over a bed of fresh romaine lettuce, 
topped with parmesan & croutons
WITH GRILLED CHICKEN 12.00
WITH GRILLED SHRIMP 12.00

CAESAR Romaine lettuce,  
croutons & parmesan cheese, served  
with our Caesar dressing 9.00
ADD GRILLED CHICKEN 3.00

OUR DRESSINGS  
Italian, Ranch, Greek, Caesar, Raspberry 
Vinaigrette, Balsamic Vinaigrette,  
Blue Cheese, Honey Mustard, French

Classics
Served with garlic bread   ADD A SALAD House or Caesar 3.00  |  Greek 4.00

 MAKE IT GLUTEN FREE 2.00 extra

 MEAT LASAGNA  
Lasagna made with fresh ground beef  
& ricotta cheese, topped with meat  
sauce & baked with mozzarella 13.00

SPICY MEATBALL  
Meatballs cooked with fresh mushrooms  
& basil in a spicy marinara sauce,  
served with penne pasta 13.00

FOUR MEAT TORTELLINI  
Bacon, ham, sausage & meat sauce cooked  
in marinara sauce 13.00

 BAKED ZITI  
Ziti pasta cooked in a creamy Italian 
marinara topped with meat sauce & baked 
to perfection with mozzarella 13.00

 SPAGHETTI  
WITH MARINARA  
Tossed in our delicious homemade  
marinara sauce 10.00 
ADD MEATBALLS 3.00 
ADD MEAT SAUCE 3.00
BAKED WITH CHEESE 2.00

Signature Pasta Served with garlic bread   ADD A SALAD House or Caesar 3.00  |  Greek 4.00  |   MAKE IT GLUTEN FREE 2.00 extra

 GREEK SPAGHETTI Capers, garlic,  
crushed red peppers, fresh parsley, tomatoes,  
Kalamata olives & feta cheese 12.00
ADD GRILLED CHICKEN 3.00 
ADD SHRIMP 4.00
ADD SHRIMP & CALAMARI 7.00

 FETTUCCINE ALFREDO Fettuccine  
cooked in homemade alfredo sauce with broccoli 12.00
ADD GRILLED CHICKEN 3.00 
ADD CRISPY CHICKEN 4.00 
ADD SHRIMP 4.00

 SPICY CHICKEN PASTA Grilled chicken, 
mushrooms & sun-dried tomatoes cooked in our spicy  
creamy sauce, served with penne pasta 15.00

  ASIAGO CHICKEN BOWTIE  
Grilled chicken, bacon, onions, fresh tomatoes cooked  
in creamy asiago sauce with bowtie pasta 15.00

 GORGONZOLA CHICKEN BOWTIE  
Grilled chicken with mushrooms, cooked in creamy  
Gorgonzola cheese with bowtie pasta 15.00

MANICOTTI Manicotti stuffed with ricotta in a creamy  
marinara, topped with mozzarella & baked to perfection 13.00

 PESTO PASTA  
Penne pasta with creamy pesto sauce 12.00 
ADD GRILLED CHICKEN 3.00 
ADD CRISPY CHICKEN 4.00 
ADD SHRIMP 4.00

CHICKEN PARMIGIANA Fried all white meat 
chicken topped with marinara & baked to perfection with 
mozzarella, served with a side of spaghetti marinara 16.00

 CHICKEN PICCATA Grilled chicken  
with roasted red peppers, capers, mushrooms in  
lemon butter sauce with bowtie pasta 15.00

CHEESE RAVIOLI Cheese ravioli stuffed with 
ricotta, served with creamy marinara sauce, topped with 
mozzarella & baked to perfection 13.00

MUSHROOM RAVIOLI Mushroom stuffed  
ravioli cooked in alfredo sauce with sauteed mushrooms  
& garnished with bruschetta 13.00

EGGPLANT PARMIGIANA Fried eggplant 
topped with marinara & baked to perfection with mozzarella, 
served with a side of spaghetti marinara 13.00

 VEGETABLE PENNE Sun-dried tomatoes, 
roasted red peppers, black olives, mushrooms & broccoli, 
cooked in a special homemade garlic & olive oil  
sauce, served with penne pasta 12.00
ADD GRILLED CHICKEN 3.00   
ADD SALMON 6.00

 SEAFOOD RAVIOLI Blue crab ravioli  
& lobster ravioli cooked in creamy marinara sauce,  
topped with grilled shrimp & tomatoes 16.00

SPICY TORTELLINI & SHRIMP  
Tortellini pasta cooked in our spicy creamy sauce  
with shrimp & roasted red peppers 15.00

 PENNE WITH WHITE CLAM SAUCE  
& SHRIMP Baby clams & shrimp cooked with sun-dried 
tomatoes & mushrooms in a lemon butter sauce 17.00

 SHRIMP SCAMPI Shrimp & mushrooms in  
scampi sauce, served with angel hair pasta 15.00

Platters SIDES Rice, sauteed mushrooms, french fries, sauteed spinach, asparagus, potato wedges, broccoli, house salad or caesar salad  |   GLUTEN FREE OPTIONS

 GLAZED SALMON Glazed grilled salmon,  
served over a bed of rice with 2 sides 16.00 
ADD GRILLED SHRIMP 4.00

 TILAPIA Seasoned grilled tilapia topped  
with mushrooms & capers in lemon butter sauce,  
served over a bed of rice with 2 sides 13.00 
ADD GRILLED SHRIMP 4.00

GYRO PLATTER Sliced gyro meat  
served with cucumber sauce, pita bread  
& a Greek salad, served on the platter 13.00

 SIRLOIN STEAK 10oz. USDA Certified Black  
Agnus steak grilled to order, served with 2 sides  
& mushroom Gorgonzola sauce on the side 20.00
ADD GRILLED SHRIMP 4.00

CHICKEN TENDERS All white  
meat chicken, served with 2 sides 12.00

 MONTEREY JACK CHICKEN  
2 marinated grilled chicken breasts topped with  
pineapple, bruschetta & Monterey Jack cheese,  
served over a bed of rice with 2 sides 14.00
ADD GRILLED SHRIMP 4.00

 CHICKEN KABOB  
Marinated skewer-less chicken kabob with green peppers  
& onions, over a bed of rice with 2 sides 14.00

  LEMON BUTTER CHICKEN  
2 marinated grilled chicken breasts topped 
with mushrooms & capers, served over  
a bed of rice with 2 sides 14.00

VEGETABLE PLATTER Falafel (round shaped 
patties of ground vegetables, chickpeas & seasonings fried  
to a golden crisp) served with cucumber sauce, pita bread  
& a Greek salad, served on a platter 12.00
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Create Your Own Pizza  SM 10" LG 14"

CHEESE  9.00 13.00

 GLUTEN FREE CHEESE PIZZA  11.00 —

TRADITIONAL TOPPINGS (each) 1.50 2.25 
Bacon, Banana Peppers, Black Olives, Broccoli, Feta Cheese, Fresh Basil, Fresh Tomatoes, 
Green Olives, Green Peppers, Ham, Hamburger, Jalapeño Peppers, Mushrooms,  
Pepperoni, Pineapple, Red Onions, Ricotta Cheese, Roasted Red Peppers,  
Sliced Italian Sausage, Spinach, Sun-dried Tomatoes

SPECIALTY TOPPINGS (each) 3.00 4.00 
Steak, Chicken, Shrimp, Meatballs, Anchovies, Gyro Meat

Specialty Pizzas SM 10" LG 14"

BUFFALO CHICKEN  13.00 20.00 
Grilled chicken, buffalo sauce & cheese

GREEK PIZZA   
Feta cheese, tomatoes, black olives & spinach  13.00 18.00

 PHILADELPHIA  13.00 20.00 
Grilled steak, onions, green peppers & fresh tomatoes

VEGETARIAN  13.00 20.00 
Mushrooms, onions, green peppers, black olives, spinach, broccoli, tomatoes & feta cheese

MEAT LOVERS  13.00 20.00 
Pepperoni, sliced Italian sausage, hamburger, ham & bacon

SUPREME  13.00 20.00 
Pepperoni, sausage, mushrooms, onions & green peppers

CHICKEN ALFREDO  13.00 20.00 
Marinated grilled chicken, alfredo sauce, broccoli & mushrooms

GRILLED CHICKEN  13.00 20.00 
Marinated grilled chicken, fresh tomatoes & spinach 

Calzones SM LG  |  ADD RICOTTA additional cost

SPINACH & BROCCOLI  
With ricotta 12.00 15.00

CHICKEN ALFREDO 12.00 18.00

SUPREME Italian sausage, onions, 
mushrooms, green peppers, hamburger, 
pepperoni & mozzarella 12.00 18.00

BUFFALO CHICKEN 12.00 18.00

SOUVLAKI Marinated grilled  
chicken, fresh tomatoes, spinach, feta  
& mozzarella cheese 12.00 18.00

 STEAK Grilled steak, grilled  
onions, mushrooms, green peppers  
& mozzarella 12.00 18.00

CHICKEN Marinated grilled  
chicken, grilled onions, mushrooms, green 
peppers & mozzarella 12.00 18.00

CHEESE 9.00 13.00
ADD TRADITIONAL TOPPINGS  
1.50 each 2.25 each
ADD SPECIALTY TOPPINGS  
3.00 each 4.00 each

PRICES SUBJECT TO CHANGE. If you have a particular food allergy, please let us know  
when ordering. Served cooked to order. Consuming raw or undercooked foods may increase your  
risk of food borne illness. Prices & menu items subject to change without notice. Tax not included.     
© Grande Cheese Company 05/2023  All Rights Reserved.

Flat Breads 
 CHICKEN Grilled  

chicken, onions, tomatoes, fresh  
basil & mozzarella 13.00

VEGGIE DELIGHT  
Eggplant, mushrooms, tomatoes,  
fresh basil & mozzarella 13.00

SHRIMP Shrimp, tomatoes,  
fresh basil, roasted red peppers,  
onions & mozzarella 13.00

MEDITERRANEAN Fresh 
spinach, roasted red peppers, capers, 
tomatoes, fresh basil & mozzarella 13.00

Hot Subs Served with french fries
 ITEMS CAN BE MADE GLUTEN FREE 2.00 extra

  PHILLY CHEESE 
STEAK “THE WORKS” Grilled 
steak, onions, green peppers, mushrooms, 
lettuce, tomatoes, mayo & cheese 11.00

 PIZZA STEAK  
Grilled steak cooked with pizza sauce  
& melted mozzarella 11.00

ITALIAN SUB  
Ham, turkey, pepperoni, lettuce, tomatoes, 
onions, mayo & cheese 11.00

 GRILLED CHICKEN SUB  
Our marinated grilled chicken with grilled 
onions, mushrooms, green peppers, lettuce, 
tomatoes, mayo & cheese 11.00

PARMIGIANA SUBS  
Your choice of chicken, eggplant or 
meatballs topped with marinara sauce & 
mozzarella, then baked to perfection 11.00Burgers & Sandwiches

Served with french fries  |  ADD HOUSE OR CAESAR SALAD 3.00

CLASSIC BURGER 1/2 lb. USDA 
Certified Black Angus Beef, served on a  
bun with lettuce, tomatoes, onions,  
cheddar cheese & mayo 11.00

 GIOVANNI’S BURGER  
1/2 lb. USDA Certified Black Angus Beef, 
served on a bun with grilled onions, 
mushrooms, Gorgonzola cheese, lettuce, 
tomatoes & mayo 13.00

MUSHROOMS & SWISS  
l/2lb. USDA Certified Black Angus Beef 
Lettuce, tomatoes, onions, mayo, 
mushrooms & Swiss cheese 13.00

FIRECRACKER BURGER  
l/2lb. USDA Certified Black Angus Beef 
served on a bun with roasted red peppers, 
ghost pepper cheese, lettuce, tomatoes, 
onions & mayo 13.00

MONTEREY CHICKEN 
SANDWICH Marinated grilled 
chicken breast, served on bun topped  
with Monterey Jack cheese, lettuce, 
tomatoes, red onions & mayo 10.00

Gyros & Wraps Served with french fries 

 ITEMS CAN BE MADE GLUTEN FREE 2.00 extra

BEEF GYRO  
Sliced beef gyro served with feta cheese, 
lettuce, tomatoes, onions & cucumber  
sauce on pita bread 10.00

 CHICKEN GYRO  
Our marinated grilled chicken with feta, 
lettuce, tomatoes, onions & cucumber  
sauce on pita bread 10.00

 FALAFEL Round shaped  
patties of ground vegetables, chickpeas  
& seasonings fried to a golden crisp with 
onions, herbs, garlic, parsley, cucumber  
sauce, lettuce & tomatoes 9.00

 CHICKEN CAESAR WRAP  
Marinated grilled chicken, romaine lettuce, 
parmesan cheese & Caesar dressing 9.00

Lunch Menu MON – FRI 11:00am to 3:00pm

CHEESE BREADSTICKS  
With side house or Caesar salad 9.00

HALF ORDER  
GARLIC KNOTS  
With side house or Caesar salad 9.00

SOUP & SALAD  
Served with garlic bread 10.00

GRILLED VEGETABLE 
SALAD WITH CHICKEN 10.00

SPAGHETTI WITH  
MEAT SAUCE 10.00

CHEESE RAVIOLI 9.00

CHICKEN 
PARMIGIANA 11.00

EGGPLANT 
PARMIGIANA 10.00

HALF FLATBREAD  
With side house or Caesar salad 9.00

SM 1-TOPPING 
CALZONE 9.00

SM 1-TOPPING PIZZA 9.00

SCAN HERE TO JOIN  

Our Rewards Club! 
As a member of Giovanni’s Italiano Cucina Blountville Rewards, 
you will earn 1 point for every $1 you spend & receive  
a $5 discount for every 100 points you redeem.

Kid’s Menu 12 & UNDER ONLY 6.00

1 TOPPING PITA PIZZA

SPAGHETTI  
With marinara sauce & garlic bread

2 CHICKEN STRIPS With fries

CHEESE RAVIOLI  
With marinara sauce & garlic bread

OUR MEALS ARE PREPARED  
WITH QUALITY INGREDIENTS

PIZZAS ARE MADE WITH FRESH INGREDIENTS, 
WHOLE MILK MOZZARELLA, HOMEMADE SAUCE 

& DOUGH MADE FROM SCRATCH

Join our loyalty
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