
 

 
 

 

Italian Grill

Fresh Features
Crunch Salad 
Warm, crispy chicken pieces atop a 
salad filled with onions, tomatoes, 
crunchy bacon and cheddar cheese. 
Finished off with our honey mustard 
dressing. 11.99

Italian Craft Burger
A delicious 7 oz. patty made with pork 
and beef prepared well-done, with 
mozzarella mixed right into the burger. 
Topped with caramelized onions, 
tomatoes and mixed greens. Served on a 
telera bun. Served with a side of French 
fries, coleslaw, or seasonal side.  Sweet 
potato fries 1.50 extra.  10.99

Carbonara Pizza
We start with our honey and beer pizza 
crust, top it with our home-made garlicy, 
alfredo sauce, then bake it to perfection 
with chicken, red onions, roma tomatoes 
and bacon. This is a no-brainer, go 
ahead and try it! 10” 13.99   16” 16.99

Fried Ravioli  
Delicious cheese filled ravioli lightly 
breaded and deep fried and served with 
marinara.  10.99

Artichoke stuffed mushrooms 
We took our popular artichoke dip a new 
direction! Fresh artichoke dip packed 
into large mushroom caps, baked, then 
topped with mozzarella, parmesan and 
parsley.  9.99

Spinach salad with hot  

bacon dressing
Fresh spinach tossed with our new warm 
bacon dressing, then we finish this tasty 
salad with chopped tomatoes, sliced 
mushrooms, bleu cheese crumbles and 
more bacon of course!  10.99

The following entrees served with your choice of soup or house salad.

Wild Mushroom Ravioli 
Six large portabella filled ravioli, served in a creamy sauce of brandy, parmesan 
cheese, button mushrooms, and fresh herbs.  16.99  
SUGGESTED WINE:  SHIRAZ

Bruschetta Chicken
Mouthwatering grilled chicken breast marinated in pesto with fresh mozzarella and a 
balsamic glaze over top. Served on Grazies own flavorful bruschetta risotto.  15.99  
SUGGESTED WINE:  CHARDONNAY

Chicken Mushroom Gnocchi 
A rich meal that is sure to please! Traditional Italian gnocchi tossed with a creamy sauce 
filled with chicken, mushrooms, onions, garlic and cheese.  18.49
SUGGESTED WINE:  RED ZINFANDEL

Personal Dessert Sampler 
Can’t decide between our popular desserts?  Then try a personal sized 
Tiramisu and Crème Brulee dessert.   7.00

Strawberry Lace Cheesecake 
Our big hit from last summer is back; 
a smooth and flavorful strawberry 
cheesecake with a buttery graham cracker 
crust.  7.99 
   
Gelato 
Three scoops of authentic gelato makes for 
the perfect dessert to finish off your meal. 
Choose your favorite flavors; ask your 
server for the tasty flavors we are currently 
serving. $3.99

Personal Tiramisu 
A lighter version of our delicious house-
made tiramisu; a smaller version just for 
you! Rum and espresso soaked ladyfingers, 
with an Italian egg custard made with 
mascarpone cheese, and topped with 
cocoa.  3.99

Personal Crème Brulee 
A smaller personal sized version our classic 
French dessert.  Vanilla custard encrusted 
with caramelized sugar.  3.99

Stuffed Pizza
We start with our homemade honey and beer pizza crust, add your favorite toppings, stuff it all 
between another layer of our pizza crust and then top it all off with even more sauce & cheese.
 • Midwestern  Canadian Bacon, Italian Sausage, Bacon, Pepperoni  17.99
 • Cajun Chicken  Cajun chicken, Bacon, Red Pepper, Cayenne Ranch Sauce  15.99
 • Barbecue Chicken  Barbecued Chicken, Whiskey Barbecue Sauce, Cilantro, Onions  16.49
 • Wisconsin ‘Za  Build your own with two or three toppings of your choice.  
  Two Toppings  16.49   Three Toppings  17.49


