
About Us
We are a new location with an old fashioned 
way of doing things, from scratch!  From dough 
made daily to sauce made with fresh plum 
tomatoes imported from our hometown of San 
Marzano Nocerino Salerno region, we believe 
that what you put into preparing a meal  
is what you get out of it.

You may have seen our Gino's family 
restaurants in Great Neck, Port Washington, 
Manhasset, Flushing, Brooklyn, Roslyn & Sandy 
Hook, CT . Although each of our restaurants 
have their own special touch, one thing 
remains constant - our commitment to fresh 
ingredients, quality meals & a welcoming 
atmosphere. Our family looks forward  
to seeing your family soon!

WE  
CATER  

TO  
YOU

Whether it's a  
business lunch 
or social event, 
we have a large 

selection for your 
entire group.

Let us make it  
an event to  
remember!
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The  
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The

718.746.9800718.746.9800
1903-1905 UTOPIA PKWY 
WHITESTONE NY, 11357

OPEN 10AM-10PM DAILY

PAY WITH CASH & SAVE 3% ON ALL ORDERS  
Additional charges may apply for changes and substitutions. Please let us know of any food allergies when 
placing your order. Consuming raw or under cooked foods may increase your risk of food borne illness. 

FOOD ALLERGY NOTICE: Please be advised that food prepared here may  
contain these ingredients: Milk, Eggs, Wheat, Soybean, Peanuts, Fish & Shellfish 

Prices & menu items subject to change without notice. Tax not included in any prices listed.    
© Grande Cheese Company 10/2024 All Rights Reserved.

PIZZA   // PASTA   // SALAD   // SOUP  
ENTREES    // HEROS   // WRAPS   // PANINI

DINE-IN  DELIVERY   TAKEOUT
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TRADITIONAL PARMIGIANA Heros  
CHICKEN 12.95 SAUSAGE 11.95 MEATBALL 11.95  

EGGPLANT 11.95 SHRIMP 14.95 VEAL 14.95

HEROS
HERO SERVED ON ITALIAN BREAD SUBSTITUTE GARLIC BREAD add 1.00

PESTO MAYO Grilled or breaded  
chicken, pesto mayo, sun-dried tomatoes  
& fresh mozzarella 14.95

SAN GENNARO Sausage, peppers  
& onions in tomato sauce or garlic & oil 12.95

SALERNO  
Grilled chicken, broccoli rabe & cherry peppers 13.95

CHEESE STEAK Grilled marinated  
skirt steak with caramelized onions, peppers  
& smothered with provolone 16.95

CLASSIC Crispy or grilled chicken  
with lettuce, tomatoes & mayo 11.95

THE GODFATHER  
Italian combo – prosciutto, salami, capicola, 
pepperoni, provolone & red peppers 12.95

CHICKEN ALLA VODKA With 
homemade vodka sauce & fresh mozzarella 13.95

CHICKEN NAPOLI Chicken cutlet,  
fresh mozzarella, roasted red peppers, 
olive oil & balsamic glaze 13.95

POTATO & EGG OR  
PEPPERS & EGG 10.95 
MAKE IT A FRITTATA (no bread) 12.95
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WRAPS & PANINI
CHOICE OF REGULAR, WHOLE WHEAT OR SPINACH WRAP ADD A SIDE OF FRIES 3.95

ADD SHREDDED MOZZARELLA 1.50  
ADD AVOCADO // FETA // GOAT CHEESE // FRESH MOZZARELLA // CRUMBLED BLUE CHEESE 

GORGONZOLA // ROASTED MARINATED ARTICHOKES // ROASTED PEPPERS // SUN-DRIED TOMATOES 2.50 ea

VEGETARIAN Grilled marinated,  
eggplant, zucchini, roasted peppers,  
arugula, olive oil & balsamic 10.95

CHICKEN CAESAR With lettuce, shaved 
parmigiano & classic caesar dressing 11.95

CHICKEN BACON RANCH  
With chicken cutlet, bacon, cheddar & ranch 12.95

“THE SCOONGE” Chicken cutlet,  
baby arugula, prosciutto, fresh mozzarella,  
evoo & balsamic glaze 14.95

L’ITALIANO Chicken cutlet with fresh 
mozzarella & roasted peppers 12.95

BLACKENED SHRIMP  
OR SALMON Your choice, with tomatoes, 
baby spinach, scallions, avocado, red bell  
peppers & avocados mayo 16.95

MEDITERRANEAN WRAP Grilled 
chicken, mixed greens, kalamata, olives & feta 12.95

THE ROBBIE Grilled chicken, broccoli rabe, 
cherry peppers & fresh mozzarella 13.95

CHIPOTLE Grilled or crispy chicken,  
lettuce, tomatoes, avocados, red onions  
& chipotle mayo 12.95

SKIRT STEAK Marinated skirt steak, 
caramelized onions & fresh mozzarella 17.95

THE PESTO Grilled chicken, fresh mozzarella, 
sun-dried tomatoes & homemade pesto 13.95

PESTACCIO PANINO  
Imported mortadella, burrata, evoo,  
pistachio pesto, butter toasted 14.95

Where Everyone Is Treated Like Family

BEVERAGES
SODA  
(Can) 1.75 (20 oz.) 2.75 (2 Liter) 3.95

JUICE 2.75

POLAND  
SPRING WATER 1.75

LURISIA Sparkling or natural water  
(16 oz) 3.95 (750 ml) 7.95

ASK ABOUT OUR beer & wine SELECTION

DESSERT & COFFEE
NUTELLA PIZZETTA  
Nutella spread with roasted marshmallows, 
chocolate drizzle & powdered sugar 12.95

HOMEMADE TIRAMISU 7.50

CHOCOLATE MOUSSE 7.50

CHEESECAKE 7.50

TARTUFO 7.50

CANNOLI 4.95

HOT COFFEE OR TEA 2.00

ESPRESSO (Regular or decaf) 3.00

CAPPUCCINO 6.00

ENTRÉES
SERVED WITH HOUSE SALAD OR SIDE PASTA 

WITH TOMATO SAUCE OR GARLIC OIL
CHOOSE YOUR PASTA  

Spaghetti, Rigatoni, Ziti, Penne, Linguine
WHOLE WHEAT, GLUTEN-FREE, FETTUCCINE,   

ORECCHIETTI, TORTELLINI, GNOCCHI, RAVIOLI add 2.00
SUBSTITUTE SAUCE  Vodka, Bolognese,  

Alfredo, Pesto, Marinara add 3.00

PARMIGIANA  
CHICKEN 21.95 EGGPLANT 19.95 MEATBALL 19.95  
VEAL 22.95 SHRIMP 23.95 SAUSAGE 19.95

SAN GENNARO Sausage, peppers & 
onions in tomato sauce or garlic & oil 19.95

CHICKEN SALERNO Grilled chicken, 
broccoli rabe & cherry peppers 22.95

CHICKEN FRANCESE 22.95

GAMBERETTO FRESCO Grilled 
marinated shrimp, chopped tomatoes, arugula,  
red onions, avocado & lemon evoo 24.95

IL VITELLO Grilled tender marinated veal 
scallopini with sautéed mushrooms, onions, cherry  
peppers & aglio olio white wine 25.95

VEAL INVOLTINI Tender veal  
scallopini stuffed with sharp provolone,  
seasoned, breaded & rolled, served with  
broccoli rabe & roasted potatoes 26.95

VEAL MARSALA 24.95

SHRIMP OREGANATA 24.95

CHICKEN VESUVIO Grilled marinated 
chicken breast topped with mixed seasonal 
vegetables, garlic & oil 22.95

THE ITALIAN STALLION  
10 oz. prime beef burger, melted provolone,  
cooked onions, house fries, lettuce & tomatoes, 
burger sauce on the side 20.95

SALMONE Grilled or blackened  
wild caught salmon served with 
escarole & roasted potatoes 28.95

CHICKEN PORTOBELLO Tender 
seared chicken, spinach, brown sauce, portobello 
mushrooms & melted fontina cheese 24.95

GRILLED SKIRT STEAK  
Served with sautéed mushrooms,  
onions & roasted potatoes 31.95
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APPETIZERS
GARLIC KNOTS  
With a side of sauce (6) 4.50

GARLIC BREAD Plain 6.95  
WITH CHEESE 7.95

EGGPLANT ROLLATINI (2) 12.95

MOZZARELLA STICKS 9.95

FRIES 5.95 ADD MOZZARELLA 7.95

TRUFFLE FRIES  
Tossed & seasoned with truffle oil 8.95

ZUCCHINI FRIES 9.95

CHICKEN FINGERS 9.95

BRUSCHETTA Toasted seasoned pane, 
tomato, basil, garlic & evoo 9.95

MAC & CHEESE BOWL  
Homemade baked & topped with bread crumbs 9.95

POLPETTE E RICOTTA  
"BEST" homemade beef meatballs (2),  
pomodoro, ricotta & basil evoo 12.95

ARANCINI  
Rolled risotto, soft cheeses, short  
rib ragu & crunch fried (4) 12.95

“THE MOZZ” Beef steak, tomato,  
fresh mozzarella, basil, evoo, balsamic  
glaze & roasted peppers 14.95

“THE MUSSEL BOWL”  
Fresh cultured mussels, oreganato or  
marinara with a pinch of spice 14.95 

WHOLE BAKED 
CLAMS (6) 12.95 (12) 20.95

FRIED CALAMARI  
With a side of homemade marinara  
(regular or spicy) 14.95

HOMEMADE WINGS  
Buffalo or BBQ served with carrots, celery & dipping 
sauce (blue cheese or ranch) (7) 9.95 (12) 14.95

SCUNGILLI NAPOLITANO  
Tender sliced scungilli, plum 
tomato diavolo style 14.95

SIDES
MOMS HOMEMADE 
MEATBALLS (2) 9.95

ESCAROLE & BEANS 9.95

EGGPLANT POMODORO Cubed 
sautéed eggplant, pomodoro & basil 8.95

BROCCOLI DI RABE 11.95

SPINACH OR BROCCOLI 8.95

SWEET ITALIAN  
SAUSAGE 8.95

GRILLED CHICKEN 8.95

BUILD YOUR OWN  

PIZZA 

     18” ROUND LARGE  SICILIAN  BY THE SLICE 
 (8 Slices) 22.00  (10 Rectangle Slices) 25.00  Prices & selection vary

WHOLE WHEAT CRUST add 2.00 //  GLUTEN-FREE CRUST add 4.00  

TOPPINGS  
Extra Cheese // Pepperoni // Meatball // Sausage // Peppers //  

Onions // Sautéed Mushrooms // Black Olives  
[Full Topping] 5.00 ea [Half Topping] 3.00 ea

PREMIUM TOPPINGS  
Spinach // Broccoli // Fresh Tomatoes // Ham // Bacon  

Anchovies // Garlic // Jalapeños // Ground Beef 
Pineapple // Fresh Mushrooms // Roasted Artichoke Hearts 

Roasted Peppers // Sautéed Eggplant // Fried Eggplant  
[Full Topping] 6.00 ea [Half Topping] 3.00 ea

CHICKEN  
Grilled or Crispy  

[Full Topping] 8.00 ea [Half Topping] 4.00 ea

PASTA
CHOOSE YOUR PASTA Ziti, Spaghetti, Rigatoni or Penne

CAPELLINI add 1.00 //  TORTELLINI, ORECCHIETTE, GNOCCHI, RAVIOLI OR FETTUCCINE add 2.00
WHOLE WHEAT add 2.00 //  GLUTEN-FREE add 3.00 //  ZUCCHINI LINGUINE add 4.00

ADD BOLOGNESE 5.95 MEATBALLS 6.95 SAUSAGE 6.95 CHICKEN 5.95 SHRIMP 8.95

TRADITIONAL Homemade tomato sauce  
or garlic & oil 10.95 WITH MEATBALLS 16.95

MARINARA Homemade with  
plum tomatoes, garlic & basil 12.95

PENNE ALLA VODKA 15.95

AL PESTO 14.95

RIGATONI ALLA SICILIA Cubed, 
sautéed eggplant, pomodoro, ricotta & basil 16.95

BOLOGNESE 16.95

FETTUCCINE ALFREDO 15.95

THE PORT PASTA Crumbled sausage,  
pan seared chicken, spinach & fresh  
mozzarella in pink sauce 19.95

PRIMAVERA Fresh sautéed vegetables in 
your choice of pomodoro or aglio olio 15.95

FUNGHI MISTO Creamy truffle  
sauce with shiitake mushrooms 18.95

PENNE NOCERINO Asparagus, crumbled 
sausage, pancetta, shaved Reggiano, cherry 
tomatoes & aglio olio 18.95

BROCCOLI RABE Orecchiette pasta with 
broccoli rabe & crumbled sausage 18.95

VONGOLE Whole baby clams in the  
shell with aglio olio or pomodoro 18.95

MEZZI ROSA Mezzi rigatoni, pancetta, pink, 
creamy, cheesy sauce & cracked hot pepper 17.95

PASTARIA Spaghetti, grilled chicken, broccoli 
rabe, sun-dried tomatoes & aglio olio 19.95

PASTA NERO “Al’s Fave”, squid ink  
pasta, shrimp, clams, calamari, mussels,  
tomatoes & basil 26.95

CACIO E PEPE Pasta brodo, pecorino 
romano & cracked black pepper 14.95

PARLOR PIZZETTA
10” PERSONAL PIZZA // 10" CAULIFLOWER CRUST add 4.00 // WHOLE WHEAT CRUST add 1.00

NEAPOLITAN Classic sauce & cheese 10.50

MARGHERITA Fresh plum tomatoes,  
fresh mozzarella, evoo & basil 14.00
ADD PROSCIUTTO 17.00

BIANCA Ricotta, mozzarella,  
parmigiana, garlic & herbs 13.00

MAC & CHEESE Seasoned crust with 
homemade macaroni & four cheese sauce 13.00

PROSCIUTTO Seasoned crust,  
baby arugula, prosciutto, mozzarella, 
shaved parmigiana & evoo 16.95

“THE BOMB” Sauce, cheese, crispy,  
bacon, pepperoni cups & sweet hot chili 14.95

“PITBULL” Spicy soppressata, pepperoni  
cups, sauce, cheese & hot honey 14.95

CARCIOFI Artichoke hearts, spinach,  
fior di latte, parmigiano & romano 15.95

“ALEECH” Plum tomatoes, red onions,  
anchovies, parmigiano, romano & basil 15.00

BURRATA Fresh plum tomatoes, baby 
arugula, burrata, evoo & hot honey drizzle 16.95

RUSTICA Broccoli rabe, crumbled sausage, 
cherry pepper & melted cheeses 15.95

PESTO RONI Seasoned crust, fresh 
mozzarella & shredded mozzarella, pesto, pepperoni 
cups & hot honey 14.95

THE VEG Mixed roasted seasoned vegetables 
with marinara & mozzarella 13.00

TRUFFLE Roasted shiitake mushrooms, shaved 
parmigiana, mozzarella, herbs, spices & truffle oil 16.95

STRACCIATELLA 
BOLOGNESE Pomodoro, ground  
beef, stracciatella & basil evoo 16.95

"LA MORTADELLA" Mozzarella, imported 
mortadella, burrata, pistachio pesto & basil 16.95

SALADS
ADD GRILLED OR FRIED CHICKEN 5.95 BLACKENED CHICKEN 6.95 GRILLED OR BLACKENED SALMON 10.00  

GRILLED SHRIMP 9.00 SKIRT STEAK 10.00 GRILLED OR FRIED CALAMARI 9.00 AVOCADO 3.00  
SHREDDED MOZZARELLA 1.50 FRESH MOZZARELLA 2.50 FETA, GORGONZOLA OR GOAT CHEESE 2.50 

DRESSINGS Parlor’s Homemade Italian // Caesar // French // Oil & Vinegar // Ranch 
Balsamic Vinaigrette // White Balsamic // Honey Balsamic // Blue Cheese // Raspberry Walnut

PARLOR’S FAMOUS SALAD  
Lettuce, tomatoes, olives, cucumbers, carrots 
& pimentos with Parlor’s homemade Italian 
dressing 9.95 WITH CHEESE 10.95

CAESAR SALAD  
Romaine, shaved parmigiana, seasoned croutons  
& homemade caesar dressing 11.95 

INSALATA MISTA  
Mesclun, cranberries, grape tomatoes,  
toasted walnuts, goat cheese & white  
balsamic vinaigrette 12.95

BURRATA SALAD  
Mixed greens, fresh burrata, red onions, cherry 
tomatoes, olive oil & balsamic glaze 14.95

FETA SALAD Romaine, lettuce, tomatoes, 
cucumbers, onions, kalamata olives & feta 11.95

PRINCESS SALAD  
Romaine, cherry tomatoes, feta, carrots, red 
cabbage, almonds, cranberries, avocado  
& balsamic vinaigrette 13.95

PARLOR’S COBB SALAD  
Romaine, tomatoes, red onions, corn, avocado, 
bacon, hard boiled egg, gorgonzola 
& white balsamic vinaigrette 13.95

BISTRO SALAD  
Grilled marinated steak, mesclun, red onions,  
cherry tomatoes, toasted walnuts, gorgonzola  
& white creamy balsamic dressing 20.95

ANTIPASTO  
Tossed salad with salami, ham, pepperoni  
& shredded mozzarella 14.95

Homemade Soup  
Your choice (16 oz) 8.95 

PASTA FAGIOLI // CHICKEN NOODLE  
MINESTRONE // TORTELLINI EN BRODO Baked Pasta

ZITI // MANICOTTI // TORTELLINI // RAVIOLI 15.95 ea

HOMEMADE LASAGNA MEAT 16.95 // VEGETABLE, SPINACH & EGGPLANT (no pasta) 15.95 

WE  
CATER  

TO  
YOU

Whether it's a  
business lunch 
or social event, 
we have a large 

selection for your 
entire group.

Let us make it  
an event to  
remember!

SPECIALTY PIES 

18" AVAILABLE AS PERSONAL 10"
GLUTEN-FREE CRUST add 4.00 //   WHOLE WHEAT CRUST add 2.00

PRIMAVERA Roasted seasonal vegetables, 
mozzarella, romano & marinara 28.00

PASTA ALLA VODKA Seasoned crust 
with penne alla vodka & shredded mozzarella 28.00

BBQ CHICKEN Diced chicken breast,  
honey smoked BBQ sauce, shredded  
mozzarella & cheddar 29.00

BUFFALO Diced chicken breast, homemade 
buffalo sauce & shredded mozzarella 29.00

THE PIG & COW Applewood smoked 
bacon, sausage, ham, pepperoni & meatball 28.00

“THE SUPREME” Sausage, pepperoni, 
meatball, mushrooms, peppers & onions 28.00

CHICKEN BACON RANCH  
With cheddar cheese 29.00

CHICKEN PARMIGIANA 28.00

RUSTICA Thin crust square, broccoli  
rabe, crumbled sausage, fresh mozzarella  
& cherry peppers 29.00

SALAD PIZZA (Served cold)  
Seasoned crust with chopped tossed salad  
& a side of Parlor's homemade dressing 28.00

BIANCA (White) Ricotta, mozzarella, 
parmigiano, garlic & herbs 28.00

MARGHERITA Fresh plum tomatoes,  
fresh mozzarella, evoo & basil 28.00

“THE BOMB” Thick crust Sicilian, smoked 
bacon, pepperoni cups & sweet hot chili glaze 35.00

DRUNKEN GRANDMA Thin crust square 
with vodka sauce & fresh mozzarella 27.00

NONNA “Grandma” thin crust square with 
plum tomato, mozzarella, garlic & herbs 27.00

CALZONES & ROLLS
SERVED WITH A SIDE OF SAUCE

CALZONE  
With cheese 9.00 ADD TOPPINGS 2.00 ea

CHICKEN ROLL  
Traditional // Buffalo // Sausage // Peppers & Onions 
Grilled Chicken & Broccoli 9.00 each

MINI ROLL  
Spinach & pepperoni 5.00

EGGPLANT ROLL  
Ricotta, mozzarella & tomato sauce 9.00


