ANTIPASTI

PIZZA

Spinach-Artichoke Dip

9

10” personal pizza topped with marinara, pesto or alfredo sauce
mozzarella and parmesan cheeses
11
( Gluten Free Crust
12 )

served with garlic crostinis

Cheese Bread 2 pc 5 / 4 pc 8

CHOOSE YOUR TOPPINGS:

mozzarella and parmesan cheeses on Focaccia
served with balsamic vinegar and olive oil

Stuffed Mushrooms

9

pepperoni / chicken / meatball / italian sausage 1.5 EA
________________________________________________________________________________________________________________________________________________________________________________

kalamata olives, artichoke hearts, roasted red bell peppers
sun-dried tomatoes, cherry tomatoes, feta, capers,
garlic, basil, spinach, mushrooms, red onions
.75 EACH

GF VG

filled with four cheeses, roasted garlic, spinach and basil

Tomato Basil Soup
CUP 5

GF VG

CREATE YOUR OWN PASTA

BOWL 8

Spinach Salad 7

CHOOSE A SAUCE: all of our sauces are made in-house (ALL GF)
VN Marinara 9
VG Pesto 9.5
VG Alfredo 10
VG Pesto Cream 10
VG Pink Sauce 9.5
VG Garlic-Lemon Butter 9
VN Garlic & Mushroom Infused Olive Oil
9
Meat Sauce made with ground beef & Italian Sausage 14

organic baby spinach with red onions, feta cheese &
candied walnuts in our homemade sweet balsamic vinaigrette

Caesar Salad 4
crisp romaine lettuce tossed in creamy caesar dressing
with homemade croutons and parmesan cheese

House Salad

CHOOSE A PASTA: our pastas are handmade (contain eggs)
Spaghetti, Linguine, Whole Wheat Linguine,
Fettuccine, Rigatoni or Gluten-Free Penne* VN

4

green-leaf lettuce tossed in balsamic vinegar and oil and
topped parmesan cheese

ADD TOPPINGS:

ADD TO YOUR SALAD:
steamed shrimp 3 / GF lemon pepper chicken 2
artichoke hearts, sun-dried tomatoes, kalamata olives
broccoli, roasted red bell peppers, capers, feta
mushrooms, red onions, carrots, cherry tomatoes
.75 EACH

GF steamed shrimp 3
/ GF lemon pepper chicken 2
broccoli, artichoke hearts, sun-dried tomatoes, sweet peas
roasted red bell peppers, feta, capers, kalamata olives
spinach, mushrooms, red onions, carrots, garlic, basil
.75 EACH

GF

----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

_________________________________________________________________________________________________________________________________________________________

Soup and Salad
a cup or bowl of soup and
a House or Caesar Salad 8 / 10
Spinach Salad

Baked Rigatoni
10 / 12

14

handmade rigatoni (or GF Penne) tossed with 3 toppings and sauce
of your choice and covered with mozzarella and parmesan cheeses

SPECIALTIES
Chicken Lasagna Florentine 15
handmade lasagna sheets layered with 4 cheeses, spinach and lemon-pepper chicken and topped with marinara sauce

Chicken Parmesan 16
walnut and parmesan breaded chicken breast baked and served atop handmade spaghetti and covered with marinara sauce
(low-carb version: substitute steamed broccoli, carrots and mushrooms for the pasta)

Shrimp Scampi 16

(GF when served over GF Penne)

shrimp baked in white wine and garlic-lemon butter and served over handmade linguine with feta cheese

Cheese Lasagna

14

handmade lasagna sheets layered with 4 cheeses and topped with marinara sauce
Add any 3 vegetables to make it a Veggie Lasagna 15

Manicotti

14

handmade pasta filled with 4 cheeses, basil and garlic, baked and covered with your choice of marinara, alfredo or pink sauce
Or topped with Meat Sauce 15.5

Meat Lasagna 15
handmade lasagna sheets layered with 4 cheeses and our beef and Italian sausage meat sauce

Meatballs 16
a family meatball recipe, made with ground beef and Italian sausage, served atop handmade fettuccine with marinara
A LA CARTE: $2 per Meatball
VG = Vegetarian, VN = Vegan, GF = Gluten-Free
(While we do our best to keep GF and Gluten ingredients separate, cross-contamination may occur. Please inform your server if you have a gluten allergy.)

SANDWICHES
Sandwiches are served with your choice of a cup of soup or any side salad (please order before 5pm)

Meatball Sub

14

three of our homemade meatballs coated in marinara and topped with provolone cheese, served on a baguette

Chicken Parmesan

14

a walnut and parmesan encrusted chicken breast topped mozzarella, fresh spinach and red onions
served on a baguette with a side of marinara, alfredo, pesto or pesto cream sauce

Roasted Vegetable 12
broccoli, mushrooms, carrots, red onions and roasted red bell peppers roasted in balsamic vinegar & olive oil and
topped with mozzarella and parmesan cheeses and fresh spinach, served on a baguette with a side of marinara

Italian Sub

12.5

ham, pastrami, pepperoni and provolone served on a baguette with roasted red bell peppers, red onions, and lettuce
and dressed with balsamic vinegar and oil. Served hot or cold.

CHILDREN’S MENU
all children’s items are topped with freshly grated parmesan cheese and served with a piece of garlic bread
add a side of steamed broccoli or peas and carrots for $1

Baked Rigatoni 7.5
handmade rigatoni baked in marinara, alfredo or pink sauce and covered with mozzarella and parmesan cheese

Spaghetti

6

handmade spaghetti with marinara
with one Meatball 8

Fettuccine Alfredo

6.5

handmade fettuccine tossed in alfredo sauce

Create your own pasta

7

pick a pasta, a sauce and two vegetable toppings

DRINKS
(Please see our separate beer and wine list)
Italian Sodas: Strawberry or Vanilla 2.5 (refills 1.5)
Iced Tea – Traditional sweet or unsweetened / Black Currant 2
Assorted Organic Hot Teas / Coffee (regular or decaf) 2
French Press Coffee 3.5
with caramel, vanilla and/or mocha 4
San Pellegrino Sparkling Water / Lemon Soda / Orange Soda / Blood Orange Soda
Coca Cola / Diet Coke / Dr. Pepper / Root Beer / Sprite / Lemonade 2
Horizon®1% Organic Milk Box
2

2

DESSERTS
Italian Cream Cake

5

made in-house with coconut, pecans and cream cheese icing

Tiramisu 6
compliments of La Baguette

Gelato

4.5

(Flavor varies)
from il Dolce

Cheese Cake

4

old-fashion, turtle or strawberry

Lemon Sorbet 3
made in-house with
freshly squeezed lemon juice

OPEN DAILY 11:00am – 9:00pm www.gaberinos.com

Find us on FACEBOOK!

WE OFFER CARRY-OUT, TAKE & COOK, AND CATERING! 405-310-2229

JOIN US FOR SUNDAY BRUNCH!

