
 

Soup 
 

Pasta Fagioli ~ Traditional Italian pasta and bean soup………………………………………………….. $5.95 

 

Salad 
 

Mixed Greens ~ Tossed in balsamic vinaigrette………………………………………………………….. $4.95 

Caesar Salad* ~ Romaine lettuce with Caesar dressing and croutons……………………………………... $6.95 

Baby Arugula ~ Prosciutto, shaved Parmesan and lemon vinaigrette……………………………………... $7.95 

Heirloom Tomatoes ~ Fresh mozzarella, baby greens, carmelized onions and balsamic reduction ……… $8.95 

Appetizers 
 

Rolled Eggplant ~ Stuffed with mozzarella and ground beef and baked in tomato sauce……………….. $8.95 

Baked Stuffed Mushrooms ~ Stuffed with freshly seasoned breadcrumbs………………………………. $6.95 

Bruschetta ~ Toasted garlic bread topped with marinated tomatoes……………………………………... $6.95 

Fried Calamari ~ Chipotle aioli and spicy peppers ……….. ………..………...………..………..……….. $9.95 

 

Pasta 
 

Spaghetti Carbonara ~ Pasta tossed in a rich sauce of cream, eggs and bacon…………………………… $15.95 

Fettucine Bolognese ~ Meat sauce with chicken sausage and ground beef finished 

    with basil-almond pesto……………………………………………..………….. $17.95 

Linguine with Clams ~ Pasta and little neck clams in white wine and garlic or tomato sauce …………… $17.95 

Spinach and Ricotta Ravioli ~ Homemade tomato sauce……………………………………..…………… $15.95 

Chicken, Broccoli Penne ~ Choice of garlic and white wine or cream sauce……………………………. $15.95 

 

Entrees 
 

Eggplant Parmigiano ~ Layers of eggplant, cheese and homemade tomato sauce….………………….. $14.95 

Chicken Florentino ~ Chicken cutlet with spinach and tortelloni in a shallot-cream sauce……………... $16.95 

Bone-in Pork Chop* ~ Roasted potatoes and vinegar peppers…………………………………………… $17.95 

Shrimp Scampi ~ Gulf shrimp sautéed in garlic butter and served on a bed of linguine………………… $19.95 

Shrimp fra Diavolo ~ Gulf shrimp in spicy marinara sauce served on a bed of linguine………………... $19.95 

The Daily Catch ~ Please ask your server for the day’s selection…………………………………..  Market Price 

 

Italian Classics 
(Served with choice of pasta – penne or linguine) 

 

Veal: 

Veal Francese ~ Lemon, butter and Marsala wine……………………………………………………….. $16.95 

Veal Parmigiano ~ Breaded veal with mozzarella and tomato sauce……………………………………. $16.95 

       With eggplant………………………………………………………………………………………... $17.95 

Veal Marsala ~ Sautéed with  mushrooms, ham and Marsala wine……………………………………… $17.95 

Veal Saltimbocca ~ Stuffed with ham and mozzarella in a mushroom, butter and Marsala sauce……… $19.95 

 

Chicken: 

Chicken Parmigiano ~ Breaded chicken with mozzarella and tomato sauce…….……….……………... $15.95 

            With eggplant…………………………………………………………………………………….. $16.95 

Chicken and Lemon ~ Lemon, butter and Marsala wine………………………………………………… $15.95 

Chicken Piccata ~ Sautéed with white wine, lemon and capers…………………………………………. $16.95 

Chicken Marsala ~ Sautéed with mushrooms, ham and Marsala wine………………………………….. $16.95 

Chicken Saltimbocca ~ Stuffed with ham and mozzarella in a mushroom, butter and Marsala sauce….. $18.95 

*Consuming raw or undercooked meats, poultry, fish or eggs may increase your risk of foodborne illness. 

Before placing your order, please inform your server if a person in your party has a food allergy. 

 

Grappa Restaurant  71 Elm St. Watertown, MA.  02472    617.924.2941   grappawatertown.com 


