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‘ HOUSE SALAD : FRESH MOZZARELLA & TOMATO SALAD
Mixed Greens, Grape Tomatoes, Cucumber, Shredded : Roasted Red Peppers, Balsamic Glaze, Fresh Basil [15] [22]
Carrots, Roasted Red Peppers, Balsamic Vinaigrette [12] [18] : §e
, CAESAR ARUGULA
Romaine Hearts, Foccacia Croutons, Shaved Parmesan * Arugula, Fried Zucchini, Shaved Parmigiana, Lemon Vinaigrette [15] [22]
Cheese, Creamy Caesar Dressing [12] [18] : Available Salad Additions:
Add Whole Imported White Anchovies [+5] : Grilled Gulf Shrimp (4) [18] * Grilled Skirt Steak [20]
TOASTED WALUI}IU%I‘ & GOé&T bCHEESE SALAD Grilled Scottish Salmon [20] ¢ Grilled Chicken [12]
Arugula, Tomatoes, Cranberries, 5 ;e
Encrusted Goat Cheese, Creamy Garlic Dressing [15] . Soup of the Day 2
TRE COLORE g MINESTRONE [10] -SOUP DU JOUR [10]
Radicchio, Endive, Arugula, Crumbled Gorgonzola Cheese, : PASTA FAGIOLI [10] TORTELLINI SOUP [10]

Dried Cranberries, Walnut [14] [21]

o O/ﬂlgbwsla G5

STUFFED MUSHROOM . : : FRIEI? CALAMARI.
With CrabmestIn A Scampi Sauce (18] (26] - e bl Gl S b i s e 101 o
FRIED ZUCCHINI [12] [20] Hot Cherry Peppers, Spicy Marinara [20] [30]
EGGPLANT NAPOLEON {FOR 2} < NIEOC%I\Z/IAREIIIJL\%}E\IIVICARRSOZZ[?I] 24
Crispy Eggplant, Grilled Heirfloom Tomato, Fresh Mozzarella, : D i S e 0 Mt 41
. UMBO SHRIMP COCKTAIL
Rassted Red Peppessi122) : J (5) Cocktail Sauce [20] [30]
BAKED CLAM DUO : GUSTO ANTIPASTO
4 Oreganato Style, 4 Casino Style [16] [24] 5 Classic Italian Cold Antipasto [20] [30]
CRISPY ARANCINI : MOZZARELLA STICKS
Ground Beef, Green Peas, Parmesan, Pistachio Pesto [9][20] Served With Marinara Sauce [12] [22]
PRINCE EDWARD ISLAND MUSSELS g BURRATA F §
Sautéed In A Marinara Sauce Or Oreganata Sauce [16] [24] : Imp 0riﬁel('iuglllllr:agl);t};h\lflilgiill(c)el(iivfr((;ifl[litg? [l; é]P 4rma,
el ’ HOT ANTIPASTA SAMPLER
Baked In Marinara g&‘g{[l)lce With Melted Mozzarella Cheése [14] [22] Eggplant Rollatlr;\l/,[ (iaz.l::(;‘lllglsaﬁrris()[x;sg]ar[l;g]), Fiicd Odliuail
=) y)&zm e E
10’ Round Personal : THE “CBR” Chicken Cutlet, Apple Bacon, Tomato,
NEAPOLITAN Thin Crust, Mozzarella, Tomato Sauce [15]  : Mozzarella-Cheddar Blend, Ranch [20]

MARGHERITA Fresh Mozzarella, Tomato, Basil, EVOO [18] BUFFALO CHICKEN Spicy Chicken, Blue Cheese

WH ; Crumble, Mozzarella [20]
: LTE Mozasells; Romano Chéese, Seasoned Ricotts, IL SAPORE Prosciutto, Arugula, Sun Dried Tomatoes,

Fresh Garlic, EVOO [18] Garlic, Fontina Cheese, EVOO [20]
FLORENTINE Mozzarella, Ricotta, Spinach, Black Olives, 12”8 quare
Herb Plum Tomato, Fresh Garlic [18] 2 SICILIAN Thick Crust, Mozzarella, Tomato Sauce [20]

> YEGLLARUAY i o Bl & Carhigarion GRANDMA Thin Crust, Italian Plum Tomatoes,

- Of Fresh Sautéed Spinach; Zucchini, Broccoli, s ; :
- Mushrooms And Roasted Peppers With Mozzarella [18] Basil, Garlic, Mozzarella [20]
HOMEMADE BEEF IOKFCHI%KEN MEATBALLS [12] [22] - W/Tomatols)ﬁs;r(j)t Reior i3] MOZZARELLA STICKS [12]
n Tomato Sauce :
FRENCH FRIES [7 [7][10] BROCCOLI Sautéed [10] [15] : MINI CHEESE PIZZA [15] RAVIOLI w/Tomato Sauce [14]
; ~BROCCOLI RABE Sautéed [14] [20] : % CHICKEN FINGERS

& Fries [15] -

, EscARQL;a Beans [8] [12] » SPINACH [10] [15] « PASTA [7] [11]
\\ 2% : ( www.GustoDivinoNY.com )




4 =
DINNER Family Style Prices In Red ‘

C@y)a/j[a/ @<Er

LINGUINI FRA DIAVOLO BLACK LINGUINI
Shrimp, Crabmeat, Mussels, Spicy Marinara, Squid Ink Linguini Sautéed With Shrimp

Ricotta, Toasted Bread Crumbs [32] [42] And Arugula In A Fra Diavolo Sauce [32] [42]
RIGATONI PORTOBELLO FETTUCCINI ALFREDO

Rigatoni, Portobello Mushrooms And Chicken Sautéed In A : - ;
Marsala Wine Sauce With A Touch Of Marinara [24] [34] [22] [32] W/Grilled Chicken [28] [38] ¢ Shrimp [34] [44]
- Homemade Fettuccini Pasta In Our Traditional Alfredo Sauce

CAVATELLI BOLOGNESE
Veal-Pork-Beef Ragu, Green Peas, Ricotta Cheese, CAVATELLI GUSTO
Cavatelli Pasta, Sausage And Broccoli Rabe

Parmigiano-Reggiano [26] [36]
Sautéed In Garlic And Oil [26] [36]

ORECHIETTE ALBA
CHICKEN MEATBALL MAFALDA

Crumble Sausage, Baby Spinach, Tomatoes,
Fresh Mozzarella, Basil, Garlic, EVOO [24] [34]

Chicken Meatballs, Baby Spinach, Melted Mozzarella,
Mafalda Pasta, Pink Sauce [26][36]

PENNE ALA VODKA
[22] [32] w/Grilled Chicken [28] [38] * Shrimp [32] [42]

CAPPELLINI PRIMAVERA LASAGNA
Vegetables Sautéed In Garlic And Oil Homemade Meat Lasagna [24] [34]
Served Over A Bed Of Cappellini Pasta [24] [34] RIGATONI PESTO

LINGUINI IN CLAM SAUCE
Linguini In A Fresh Red Or White Clam Sauce [28] [38]

CIIOCOD VEAL [28] [38] CHICKEN [24] [34] ~ PARMIGIANA VEAL (28] [38] CHICKEN [24] [34] =~ BRUSCHETTA VEAL [32] [42] CHICKEN [28] [38]
Breaded Cutlets Topped With Tomato, Breaded Cutlets, Baked In Tomato Sauce Crispy Organic Chicken Breast, Fresh
Onions, Mesclun Greens And With Morzindla Cheese Mozzarella, Tomatoes, Mixed Greens,

Rigatoni Pesto With Grilled Chicken [24] [34]

Fresh Mozzarella Cheese

MARSALA VEAL [28] [38] CHICKEN [24] [34]
Sautéed With Fresh Mushrooms
In A Marsala Wine Sauce

FRANCESE VEAL {28] [38] CHICKEN [24] [34]
Sautéed In Lemon And White Wine Sauce

SALTIMBOCCA VEAL [28] [38] CHICKEN [24] [34]

Layered With Prosciutto And Mozzarella Cheese
In A Red Wine Sauce
* Over A Bed Of Spinach

SORRENTINO VEAL (28] [38] CHICKEN [24] {34]

Layered With Prosciutto, Eggplant And
Mozzarella Cheese In A Marsala Wine Sauce

With A Touch Of Marinara

Over Spmach

BRANZINO OREGANATA [36] [46]

% SHRIMP SCAMPI RISOTTO [34] [44]
Fresh Asparagus, Roasted Red Peppers, Parmlglano Regglano

Red Onion, Balsamic Vinaigrette
PORK CHOP VALDOSTANO [34] [44]
Pork Chop Stuffed With Prosciutto and
Mozzarella Cheese, Smothered in a
Portobello Mushroom Sauce
GRILLED PORK CHOP [32] [42]

Hot & Sweet Cherry Peppers, Melted Provolone,
Parmesan Mashed Potatoes, Marinara Sauce

16 OZ. GRILLED SHELL STEAK [38][48]
Mashed Potato, Grilled Asparagus, Pan Sauce

GRILLED SKIRT STEAK [35][45]
With Roasted Potatoes And Vegetables

In A Peppercorn Sauce

CHICKEN CACCIATORE [26] [36]
Bone Or Boneless Chicken With Onions, Herbs,

Tomatoes, Bell Peppers And Wine

CHICKEN GORGONZOLA [28] [38]
Crispy Gorgonzola Encrusted Chicken Breast,

Pesto Mashed Potato, Grilled Asparagus

CHICKEN ROLLATINI [28] [38]
Prosciutto, Fontina Cheese, Crispy Eggplant,
Mushroom Risotto, Grilled Asparagus

BRAISED OSSO BUCO PORK SHANK [32] [42]
Over Mushroom Risotto Milanese Sauce

BAROLO BRAISED SHORT RIBS [34][42]
Over Pappardelle

[ ]
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: GRILLED SCOTTISH SALMON OR DIJON SAUCE [25] [46]
Grilled Zucchini, Yellow Squash and Roasted Peppers

FI_LET OF SOLE FRANCESE [34] [44]
~Sautéed In Lemon And White Wine Sauce

( WE SPECIALIZE IN CATERING & PRIVATE PARTIES ) :




