A// Mcnu /i'cms Arc Avai/aﬁ/c }: or Takc Oui'

Antfpasti

CALAMARI FRITTI
FFCS/‘I 5c7u/a/[r/'ca/ to ago/c/en b/‘OWﬂ anc/servea/ WIf/? marinara sauce

GRILLED CALAMARI
Marinated calamari grz//cc/ //‘g/n“/ﬂ with /ta//an chily peppers

MUSSELS VERDICCHIO

[ resh mussels in white wine sauce

MUSSELS MARINARA

f: resh mussels in G@o’s marinara sauce

MOZZARELLA CAPRESE
/: resh mozzarc//a, grape tomatoes & basil toppco/ with

(eo’s house a/rcssing

MOZZARELLA FRITTI

Mozzare“a fried to a gol&en brown and served with marinara sauce

ANTIPASTO

F rosciutto, sa/am/; Ca/D/'co/a, /orovo/onc’, mor‘tadc//a, artichoke /marfs,

roasted red peppers, o//vcs, & banana peppers

BRUSCHETTA
Diced roman tomatoes, fresh [735//, gar//c, olive oil on top of (eo’s

[talian breac/, tolo/oea/ with mozzarella cheese

Luppa

MINESTRONE
Our homemade ]talian vcgetable soup

PASTA E FAGIOLI
/ta//an bean soup with pasta

$9

$9

$9

$9

$9

$7

$9

$7

$5

$5



/nsa/a ta

GARDEN SALAD $7

[resh romaine and /'Ccécrg lettuce, tomatoes, cucumbers, peppers,

onjons, and olives served with (7eo’s homemade /ta//an c/rcsshvg

GREEK SALAD $9
f: cta C/7€€5€) calamata o//’ves, and Pepperonah/ served over fresh
garo’cn salad

CAESAR SALAD $8

[resh romaine lettuce tossed with ( 3eo’s homemade Cacsar c/rcss/ng,
to/opca’ with shaved Komano and [ armigiano cheeses and croutons

GEQO’S SALAD $10
A mix of younsg, tender greens tossedina ras/obcrry vinaigrette,

toppec/ with crumbled bleu c/mcsc, c/mrfg tomatoes, and walnuts

GEO'S SEAFOOD SALAD $13
Mar/nat@af 5/7r/mp, 5(7u/af and sca//o/os over our fresh
garc/en salad

GEO’S MEDITERR ANEAN VILLAGE SALAD $10

[ omatoes, cucuméers, onons, roasted red peppers, fresh mozzarc//a,

o/l'ves, & basil mixed with G@o’s Hougc a/reggihg

ADD TO ANY SALAD
Girilled or Blackened (hicken $5

Grilled or B/a ckened 5a/mon $6
Grilled or PBlackened 5/717'/71/3 $6
Gr///cc/ or B/ackcnca' 5tca£ 37
7 una Salad $5

SIDE GARDEN SALAD $3
SIDE GREEK SALAD $4
SIDE CAESAR SALAD $4



/DI:ZZ 3 L” Lv;

NEW YORK STYLE $13 $17
[Fand tosseaf thin crust

WHITE PIZZA
PLAIN $l6 $18
GEQO’S WHITE PIZZA $18 $21
A/‘f/'cfzokcs, roasted red PEppen & mushrooms

N. Y. COMBO $18 $21
C hoice of three top/o/’/zgs

GECO’S SPECIAL $20 $23

F c/operon/; sausage, mus/’7room5, meatba//s, /73/77, onions,

green peppers, & black olives on our hand tosscaf thin crust

TOPPINGS $2 $2.50
% TOPPINGS $l $1.50
AVAILABLE TOPPINGS:

[talian 5ausagc=, e e/o/ocron/; Meatball (reen [ eppers, Koasted Ked
/D eppers, B/ac.é O//’vcs, Mus/zrooms, On/ons, Ham, Art/b/io,écs, /Dfneapp/e,
/: resh Tomato, K/totta, Banana /D eppers, Ja/aloeﬁos, & Ancﬁov/cs

SICILIAN PIZZA (ONE SIZE) $21
T/?/bé crusted /D/'zza - made to order-~ Aa’d/ﬁona/ topp/ngs $2.50

PERSONAL PIZZA (ONE SIZE) $9
Additional TOPPings $1

[izza [7Vq the Slice

64 vailable for Dine In L/n tif 400 pm )

CHEESE $3.00
PEPPER ONI $3.25
COMBO $3.50
SICILIAN $3.75

SUPR EME (L//oon avai’/ab///tﬂ) $4.00



Cieo’s 5ub & [Hot Ovcn 5pcczla/tfes

(Available for Dine~ n or Carry ~-Out Al Day)

CHEESE CALZONE $9
STROMBOLI - pc/o/ocron/; sausage, ham, meatball and mozzarella cheese $9
SPINACH ROLL - sp/'nac/y ricotta & mozzarella $9
MEATBALL SUB $9
ITALIAN SAUSAGE $9
EGGPLANT PARMIGIANA SUB $9
CHICKEN PARMIGIANA SUB $9
VEAL PARMIGIANA SUB $9
SAUSAGE PARMIGIANA SUB $9
GEO’S BOARDWALK SPECIAL - sausage, peppers, & onions $9
ITALIAN COLD CUT SUB $9
TUNA SUB $9

All 51155 Served with French fries
F asta

A// Dinner entrees served with choice of Garden or Cacsar5a/ac/
[unch Dinner

SPAGHETTI CARBONAR A $10 913
5Pa(g/7c’tt/ with [talian grouna/ bacor ina cream and cgg sauce

PENNE NAPOLETANA $9 5

/D enne pasta ina //g/nf' marinara sauce

PENNE ARRABIATA $9 5

F enne pasta ina Spltﬂ marinara sauce

PENNE MATRICIANA $10 513

F enne pasta with /ta//a/? grouna/ bacon ina 5p/cy marinara sauce

FETTUCCINE ALFREDO $9 52

[ettuccine pasta ina cheese and cream sauce

FETTUCCINE BOLOGNESE st %15

[ettuccine pasta na ground veal and tomato sauce with a

touc/’7 oz[ cream



RAVIOLI NAPOLETANA $10

C heese raviol in a tomato sauce

RAVIOLI ROSE OR. ROMANA $11
Cheese raviol in a Kose sauce (K Alfredo sauce

SPAGHETTI AGLIO E OLIO $10
Sautéed gar/fc in olive oil over spagﬁctt/ (with “without anchovies)

PENNE NORCINA $il
Jtalan 5ausagc ina //g/ﬁ cream sauce slor/h,é/ec/ with

nutmcg 5crvca/ over penne

PENNE SICILIANIA $il
[Fenne pasta with diced cggp/antih marinara sauce toppca/

with ricotta salatta

PENNE VODKA $l1

Fenne pasta with prosc/utto na P/'n,é sauce finished with Vodka
SPAGHETTI & TOMATO SAUCE $8
SPAGHETTI WITH MEATBALLS - (3 MEATBALLS) $10
ADD TO ANY PASTA ENTREE

5/"7'”1/9 $6

Chicken $5

Mcatba//.s (2 ) $4+

5ausagc $3

Sautéed Mushrooms $3

A ucchini $3

F asta ,4/ /:J ormo

LASAGNA Wcat & C/mcsc) $10

BAKED ZITI $10

$13

$14

$12

$13

$13

$14

$10
$13

$14

$14



EGGPLANT PARMIGIANA
CHICKEN PARMIGIANA

VEAL PARMIGIANA

[ollo

POLLO MARSALA

C hicken breast sautéed with mushrooms in Marsa/a wine

sauce served over spagﬁctt/

POLLO FLORENTINA
C hicken breast i'o/o/oea/ with 5P/}7ac/7 and mozzarella then

baked in a 5/76#5 wine and cream sauce over fettuccine

POLLO FRANCESE
Chicken breast c//p/ocd negg and sautéed in lemon and

white wine sauce

POLLO BRUNELLO

C hicken breast sautéed with mushrooms with a creamy

/\//arsa/a wine sauce served with penne Pasta

POLLO SALTIMBOCA
C hicken breast i'ololoea/ with prosc/utto and mozzarell

in a white wine sauce

POLLO PICATTA

C hicken breast with /emon, capers, white wine sauce

over 5pa(g/76 ttr

POLLLO SICILIANA
Chicken breas’c, roasted red peppers, mushrooms and peas

ln a marsala wine sauce over spaghctti

$12
$12

$13

$12

$13

$13

$13

$13

$12

$13

$16
$16
$17

$16

$17

$17

$17

$18

$16

$17



\itello

VEAL MARSALA $14

[resh veal medallions with fresh mushrooms in a marsala wine

sauce over 5Pag/7€i't/

VEAL CHESAPEAKE $14
[resh veal medallions toppca/ with /’umbo /um/o crabmeat and

mc/tec/mozzare//a ina CreamyA/[rec/o sguce SGWCC/OVCI"[(’:‘foCClhé

VEAL SALTIMBOCCA $14

[ ender veal medallions top/o@c/ with /DrOSC/utto and mozzarella

in a white wine sauce served with penne marinara

VEAL PICATTA $12

7 ender veal medallions with a lemon, caper, white wine

sauce served with S/Dagﬁett/

[rutti [Di Mare

SHRIMP MARINARA $12

I resh 5/7r/mp /na marinara sauce over //hgu/ne

LINGUINE VONGOLE $13

I resh clams in a /ig/n‘ marinara or white wine sauce over //ngu/nc

SHRIMP MONTESE $13

f: resh 5/7r/m/o & crabmeat in rose sauce over penne pasta

SHRIMP SCAMPI $12

I resh 5/7/7}71P ina /cmon, (ga/‘/fc, & wine sauce over //'n‘gu/nc

MUSSELS MARINARA $12

I resh mussels in a //5/# marinara sauce over //hgumc

$19

$20

$19

$18

$20

$20

$21

$20

$I8



MUSSELS CAPRESE $12

f: resh mussels in a lemon and gar//c sauce over //'r{gu/ne

CALAMARI MARINARA $12

[ ender calamariin a //g/7t marinara sauce over //ngu/ne

SALMON ROSE $12

C/)un,és of salmon in a rosé sauce over penne Pasta

SEAFOOD ASPARAGUS $13
Jurméo 5/7r/n7/0, sea sca//o/os, and /ump crabmeat with fresh

/\//us/7room5 and asparagus, tossed with penne Pasta and rose’ sauce

A// dinner entrees served with choice of (zarden or Cacsar5a/ac/
Try any entrée in a SID/Cf/ Fr D/bvo/o 5aucc

51'c/c /tcms

SPINACH IN OLIVE OIL AND GARLIC
ASPARAGUS IN OLIVE OIL AND GARLIC
MIXED VEGETABLES IN MARINA SAUCE
SAUTEED MUSHR OOMS

MEATBALLS (3)

ITALIAN SAUSAGE

SAUTEED BROCCOLI

Klds M ENU (includes a drink)

PENNE WITH BUTTER

PENNE ALFREDO

SPAGHETTI WITH TOMATO SAUCE
SPAGHETTI WITH MEATBALLS
CHEESE RAVIOLI IN TOMATO SAUCE

KIDS CHEESE PIZZA (additional top/:)lhgs $1)
CHICKEN TENDERS WITH FRIES

$18

$19

$18

$24

$6
$6
$6
$6
$6
$6
$6

$6
$6
$6
$6
$6
$6

$6



Desscrts

CANNOLI

/:/aky pastry shell filled with sweet ricotta cheese and chocolate c/7//'05

GEOC’S OWN TIRAMISU

$6

$6

ES DIESS50 soaécfa/[ﬂad /:;I'] crs /a CFCC/ Wlf/7 creamy mascarponc C/7€(:‘5€
P Y1 ngersiay 9 r

KEYLIME PIE
(eo’s homemade K@y//me /o/e

HOMEMADE CHEESECAKE
Our New Yoné C/ass/c

Asé About Our Da/:/y Dcssc/t5pcc:ia/5

Peverages
Cokc, Diet Coke, SPritc, Root Peer, | emonade,
Gingcr Alc, ]ccd Tca, Cmq:cc, & Tca

Mi"c, orangcjuicc, cranbcrrgjuicc, & Pincapplcjuicc

Esprcsso
Cappuccino

Cieo’s ,ﬁpcaﬁa/s

Mona’ay js Flizza /\/lgﬁt
(4 PMTO 10 PM — CARRY OUT ONLY)
Buy one /a/gc pizza and geta second /a/gc Plﬁzza for $4

5cconc/ Plizza must be of cqua/ orlesservalue

$6

$6

$2.00
$2.00
$2.50
$4.50



Tucsc/aﬂ /s /> asta /Vig/lt
(FROM 4 PM TO 10 PM - DINE IN OR. CARRY OUT)
5u5 one entrée from the pasta menu & get another entrée from the pasta menu for35s

Second entrée must be of cgua/ orlesser value

Our chefs love to cook, So for your next big
gathcring, | et (Geo’s do all the work!

FHours

MONDAY - THURSDAY: lIAM - I0PM
FRIDAY & SATURDAY: lIAM - lIPM
SUNDAY: L2PM - 9PM

[ unch is served dalfy; I1am-~4pm

Dinneris served Monc/ay thru Sa turday: +pm -~ (Close
Dinner is served all day on 5unc{ay



