Gille Menu

Starters

Buf fal o W ngs fresh jumbo wings fried crispy and tossed in
traditional buffalo

sauce, served with bleu cheese and celery 7/ $5. 95 14/
$9.95 21/%$12.95

Chi cken Fi nger s hand cut and breaded to order
served with BBQ, Honey Mustard or tossed in
traditional buffalo sauce

$8.95

Cal amar i dusted with flour and fried with spicy
banana peppers and drizzled with garlic butter

served with our home made marinara

$9.95

Nachos tortilla chips piled high with cheddar
cheese, diced tomatoes, black olives, green onions
and jalapefos, served with sour cream and salsa
$7.95

Add a heaping portion of our chili

$9.95

Fried Mozzarel | a breaded in house and fried
golden brown, served with home made marinara

$6.95

Zuppa D ans fresh littleneck clams in a spicy
plum tomato sauce, served with friselle

$10. 95
Soups and Sal ads-
New Engl and C am Chowder Cup
$3.95 Bowl $4.95
Soup DI Jour
Cup $2.95 Bowl $3.95
Seasons Chili topped with cheddar cheese and
jalapenos, served with
tortilla chips
$4.95

Seasons Caesar Sal ad crispy romaine lettuce
tossed with our home made Caesar dressing, garlic
croutons garnished with fresh parmesan cheese
$6.95

With grilled chicken

$8.95

With grilled shrimp

$10.95

Cobb Sal ad mixed lettuce topped with crumbled
bacon, hard boiled eggs, avocado, diced tomatoes,



shredded cheddar and gorgonzola served with your

choic e of dressing

$8.95

The Wedge fresh iceberg wedge topped with crumbled
bacon, diced tomatoes, and gorgonzola Served with

bleu cheese dressing $6.95

Field G een Sal ad mixed greens with sliced pear,
gorgonzola, walnuts, dried cranberries and

raspberry vinaigrette

$8.95

Thoroughly cooking eggs, meat and poultry reduces the risk
of food bourn illness

Sandwedges

All sandwedges served with pickle, French Fries,
Pasta Salad, Onion Rings or Cole Slaw
Sub a House Salad $1.00
Seasoned Potato Wedges $1.50

Bur ger 8 oz of farm fresh ground beef hand formed
and cooked on an open flame

Served on a hard roll with your choice of American,
Swiss, Provolone or Cheddar Cheese

$7.95

Add Bacon. Sautéed Onions or Sautéed Mushrooms
$.50 each

Hot Dog Hummel's, of course!

$4. 50

Add Chili, Cheese or Sauerkraut

$.50 each

Bul I Dog our hot dog split and grilled, stuffed

with pastrami and topped

with swiss

$7.95

Pastram Speci al black pastrami with sautéed
onion, tomatoes and swiss

on grilled rye

$8. 95

Rueben corned beef, swiss, sauerkraut and thousand
island dressing on

grilled rye

$7.95

Gilled Chicken and Cheddar with lettuce,
tomatoes, fresh avocado and mayo on a french roll
$7.95



Cor don Bl eu breaded chicken breast topped with
ham and melted swiss cheese on a french roll

$7. 95
Tuna Melt home made tuna salad with cheese and
tomato on grilled rye $7. 95

St eak Sandw ch london broil smothered with
sautéed onions and cheddar cheese on a french roll
$8. 95

Deli Sandwi ches and C ubs Your choice of
turkey, ham, pastrami, corned beef or tuna on

white, wheat rye or a french roll

$7.95

Tri pl e Decker O ub

$8.95

W aps

Chi cken Caesar W ap crisp romaine lettuce and
grilled chicken tossed with our home made Caesar
dressing

$7.95

Gilled Vegetabl e Wap seasonal veggies drizzled
with a cucumber

dill sauce

$7.95

Oven Roasted Turkey Wap lettuce, tomato and a
cranberry

mayo

$7. 95

Thoroughly cooking eggs, meat and poultry reduces the risk
of food bourn illness

Di nner Entrees

All entrees include cup of soup d’jour or house salad
Chicken

Chi cken Francai se egg dipped with light lemon
wine sauce served over linguine  $16.95
Chi cken Pi ccat a pan seared with a caper lemon
wine sauce served with vegetable and potato $16.95
Chi cken Del aney lightly breaded and topped with
eggplant, proscuitto, fresh mozzarella and roasted
red pepper lemon sauce, served with vegetable and
potato $18.95
Chi cken Par m gi ana breaded chicken with our own
marinara and fresh mozzarella served with penne
$16,95



Chi cken Mar sal a pan seared with fresh mushrooms,
Marsala wine, and a touch of demi glaze, served
with potato and vegetable
$16.95
Pasta

Shrinp a La Vodka tender shrimp simmered in
vodka sauce, tossed with penne and broccoli, topped
with fresh basil and parmesan cheese
$18.95
Shrinp and Scal | ops sautéed with roasted red
pepper, fresh spinach, garlic, basil and white
wine, served over linguine
$19.95
Littl enecks and Lingui ne fresh littleneck clams
sautéed with fresh garlic and herbs, served red,
white or fra diavolo over linguine
$15.95
C oppi no littleneck clams, shrimp, sea scallops
and calamari simmered in a spicy plum tomato sauce
over linguine
$20.95
Chi cken and Penne Al fredo strips of grilled
chicken tossed with penne in a classic alfredo
sauce with broccoli
$16.95
Penne Pri maver a fresh julienne vegetables sautéed
with garlic and fresh herbs in a light cream sauce
tossed in penne
$14.95
Past a Pomador o a light plum tomato sauce simmered
with garlic and herbs tossed with penne $11.95

Seaf ood

Oven Brai sed Sal non Fillet withdill cream
sauce, served with potato and vegetable $18.95

New Engl and Baked Scrod with crumb topping with
butter, wine and lemon with potato and vegetable

$16.95

Sea scal | op Casser ol e with crumb topping with
butter, wine, and lemon, served with potato and

vegetable

$18.95

Stuffed Scal | ops sea scallops baked in a

casserole with our own seafood stuffing $19.95

Stuffed Shrinp Casserol e shrimp and our own
seafood stuffing baked to a perfection in a

casserole

$19.95

Pan Seared D ver Scal | ops Del aney layers of
eggplant, scallops, proscuitto, and fresh

mozzarella with a light red pepper lemon sauce

Served with potato $22.95

The Chop House
Del nonaco 14oz rib eye hand cut, grilled to

order, smothered in sautéed onions and mushrooms,
served with vegetable and potato



New York Strip 14oz strip lightly seasoned, fire
grilled and topped with onion brulee and

gorgonzola, served with potato and vegetable

Baby back R bs slow cooked, falling off the bone
and dripping with our finger licking good sauce,
served with cole slaw and baked beans

$18.95

Chi cken and Ri bs half a rack of our ribs and
boneless chicken breast with our BBQ sauce served
with cole slaw and baked beans

$15.95



