***PIZZA***
Pizza Grottherita /17.95

Pizza Prosciutto /18.95

Tomato sau.,fresh mozzarella,basil

Tomato sauce, mozzarella,
prosciutto

Pizza Bianco

/17.95

Ricotta cheese, mozzarella

Pizza Pepperoni

Fried Calzone

Tomato sauce, mozzarella,
pepperoni

/18.95

1. Cajun chicken and mozzarella
2. Ricotta, spinach, mozzarella

Shrimp (4)
+9
Pepperoni
+3
Prosciutto
+3
Burrata Cheese+9
FreshMozzarella
+3

/18.95

Any Pizza with Cauliflower Crust (8”) /13.95
OUR PIZZA IS A PERFECTLY CREATED PERSONAL SIZE (11”)

***ANTIPASTI***
Garlic Bread

7.95

Mozzarella Sticks

Fresh bread baked on premises with garlic,
parmesan and parsley

9.95

Fried mozzarella served with marinara sauce

Bruschetta

Arancini di Riso

9.95

Tomato, onions, basil

Pretzel with Dijon Mustard
Mozzarella Caprese

9.95
16.95

Zuppa Di Mussels
Insalata Mista

14.95

Mesclun salad, sliced tomato, red onion in a
balsamic vinaigrette

13.95

Insalata Caesar

Served with French fries

Fried Calamari

15.95

Marinara sauce, fradiavolo or white wine sauce

Fresh Burrata-mozzarella, grape tomato, basil in a
balsamic vinnagrette

Chicken Fingers

13.95

Rice balls: prosciutto, peas,
Saffron and mozzarella , Chipotle Mayo sauce

14.95

Classic Caesar dressing. Anchovy, croutons and
parmesan cheese.

16.95

Choice of Marinara sauce or Chipotle Mayo

Romain Salad

14.95

Tomato, lettuce, onion in a lemon dressing

Addition to any Salad chicken +$6.95 (grilled, milanese or cajun) or grilled shrimp+$9.95

***SEAFOOD***
Grotta’s Twin Lobster Tails

39.95

Seafood Fra Diavlo

39.95

Shrimp, mussels and calamari, over spaghetti
with homemade spicy marinara sauce

5oz, on cast iron with Garlic Rosemary Butter

Twin Lobster Tails Fra Diavlo

Fresh Atlantic Salmon

5oz, served over spaghetti in a spicy red sauce

Shrimp Scampi

29.00

Grilled and served with potato croquette and
sauteed broccoli

26.95

Lemon butter garlic white wine sauce,
over spaghetti

Basa Oreganata

Filet of Sole Franchaise

29.00

21.95

White filet of fish in lemon white wine sauce and
topped with breadcrumbs served with potato
croquette and broccoli

27.95

filet prepared with lemon butter white wine sauce,
served with potato croquette and broccoli

***HOMEMADE PASTA***
(We take pride in our FRESH HOMEMADE PASTA, and we use 100% Semolina Durum Flour)

*Fettuccini Alfredo

19.95

*Canelloni

24.95

Pre-rolled tubular shaped pasta, stuffed with
ground beef, spinach and onions

Heavy cream and cheese sauce

*Fettuccini Gamberi

*Manicotti

Homemade, with shrimp in cream sauce

*Four Cheese Ravioli

19.95

Pre-rolled tubular shaped pasta filled with
four cheese, served on pomodoro sauce

19.95

Riccotta, goat, mozzarella and parmesan cheese
in Pomodoro sauce

*Lasagna Classico

20.95

*Gnocchi Pesto Rosso

19.95

Pesto and tomato sauce

22.95

*Gnocchi AlTelefono

Family recipe meat lasagna, Sicilian Style

19.95

Melted mozzarella and tomato sauce

Addition to any pasta: chicken, grilled, milanese or cajun/ 6.95 or grilled shrimp / 9.95

***PASTA***
(WHOLE WHEAT Spaghetti & GLUTEN FREE Penne substitutions available on request)
Please allow EXTRA PREPARATION TIME and add $4.00

*Spaghetti Carbonara

18.95

*Penne alla Vodka

Smoked pancetta and parmesan cream sauce

*Old Fashion Baked Ziti

17.95

Penne Arabiatta

Tomato sauce, ricotta, mozzarella

*Spaghetti Bolognese

17.95

Pink sauce with green peas

16.95

Spicy Marinara sauce

17.95

Tomato and meat sauce

* item prepared with cheese

vegetarian

***MEAT & POULTRY***
Grotta’s Aged Rib-Eye

39.95

Chicken Parmigiana

16 oz.aged U.S.D.A. prime rib eye.,
Sautéed on cast iron with garlic rosemary
butter,served with croquette and broccoli

Grilled Rib-Eye

19.95

Homemade marinara sauce , melted mozzarella,
served with potato croquette and broccoli

Chicken Milanese

39.95

19.95

Breaded and served with salad

16 oz.aged U.S.D.A. prime rib eye.,
Grilled, and served with French fries

Cajun Chicken

19.95

Cajun style seasoning, served with salad

***SIDE***
Sautéed Spinach

8.95

French Fries

6.95

Sautéed Broccoli 7.95

***DESSERT***
Tiramisu (Homemade) /9.95
Ladyfinger cookies soaked in
espresso and layered with
mascarpone cream

Fried Oreos /9.95
Dipped into pancake batter
and fried

Tartufo of the Day /9.95
Made with creamy ice crea centered
with sliced nuts and a cherry, then
wrapped in bittersweet chocolate

24.95

Brunch Menu
Every Day
12:00pm - 4:00pm
with coffee and Two Drinks:
Mimosa - Bloody Mary

Eggs Florentine
English muffins, prosciutto, spinach, poached eggs and
hollandaise sauce with mesclun salad

Smoked Salmon Benedict
English muffins, smoked salmon, poached eggs and
hollandaise sauce with mesclun salad

NY Breakfast Sandwich
Italian Bread with bacon or Smoked salmon,
Eggs, Mozzarella cheese and French fries

Breakfast Pizza
Pizza Margherita topped with crispy bacon
and choice of scrambled eggs or sunny side up

French Toast
homemade challah bread and maple syrup

Eggs Marinara
2 poached eggs with marinara sauce,
served on english muffins with mesclun salad

GROTTA AZZURRA
177 Mulberry street New York 10013
(212) 925-8775
www.bluegrotta.com

