
LUNCH ENTRÉES 
Add a side salads to your enteee +4.5

SPAGHETTI OR PENNE GERACI SAUCE                   10.5
Our own speciality meat flavored recipe
Add meatball +3.5						            
Cavatelli pasta +1.5						        
	
SPAGHETTI OR PENNE MARINARA SAUCE	      10.5                          
Vegetarian
Cavatelli pasta +1.5						       

SPAGHETTI OR PENNE MEAT SAUCE                       12.5      
Traditional Bolognese sauce 
Cavatelli pasta +1.5					           

EGGPLANT PARMIGIANA                                           11.5
Baked w. mozzarella & marinara

SHRIMP FRADIAVOLO	                   16.5
Jumbo shrimp, cruched red pepper, white wine & marinara 
over linguine

ANGEL HAIR BASILICO 	                   14.5
w. chicken, artichoke heart, tomato, basil, butter, white wine

STARTERS 
HOUSE SALAD                       SM   7.5            LG    11.5
Local greens w. carrot, cabbage, tomato, mozzarella		

CAESAR SALAD                                                      12.5
Traditional Caesar

Add chicken, or salmon +8					             

GERACI SALAD BOWL                                            14.5
Mixed greens, capicola, Genoa salami, ham, 
egg, tomato, pepperoncini, black olice, provolone, mozzarella

ITALIAN WEDDING SOUP       CUP   5            BOWL     7

SIDES TO SHARE 
GARLIC TOAST                                                           7.5
Add cheese +1						              

STUFFED HOT PEPPERS                                         12.5
Served w. Italian sausage, mozzerallla, marinara sauace    

FRIED MOZZARELLA                                                 8.5
2 wedges served w. marinara sauce

MEATBALL CASSEROLE                                            7.5
2 meatballs w. bread & butter

TRUFFLE TOTS	                   9.5
Tossed in truffle oil & Romano cheese, served w. malt vinegar sauce

CHICKEN WINGS (8)		     12.5	                      
Served w. house buffalo-pesto, buffalo, BBQ sauce,
golden BBQ, mango habanero, or bourbon molasses

HANDHELDS 
                                                             
GERACI’S COLD ITALIAN SUB				      11.5
Cured Italian meats, provolone, lettuce, tomato, red onion 

ITALIAN BEEF SUB                   				     13.5
w. hot pepper mix, melted provolone
& served w. fries

MEATBALL SUB		      		     13.5
w. melted provolone & served w. fries

CHEESEBURGER 			                               13.5
8oz. burger w. lettuce, tomato, red onion
& served w. fries

CHICKEN PARMIGIANA SUB     			     15.5
Served w. fries

SAUSAGE SUB		          			                 13.5
w. onion, green pepper & served w. fries

LUNCH 
MENU

11-4pm

Perfect for
Sharing!

PEPPER PIKE



ADD REGULAR TOPPINGS...

COST PER ITEM	      SM         +1.5 per item			   LG	 +2.5 per item

BANANA PEPPER, BLACK OLIVE, GREEN PEPPER, GREEN OLIVE, MUSHROOM, ONION, PEPPERONI, PINEAPPLE, RED ONION, 

ROASTED RED PEPPER, SAUSAGE 

TRADITIONAL PIZZAS	

TRADITIONAL
Homemade tomato sauce, mozzarella

   WHITE
    Garlic, olive oil, parsley, romano, mozzarella

PICK YOUR STYLE...

PICK YOUR SIZE...

SMALL (4-Cut)	                12		       LARGE (8-Cut)                 18			   GLUTEN FREE             17 
											           (Medium Only)

BBQ CHICKEN		   SM	   17.5 	         LG	     26.5
BBQ chicken, red onion, pineapple, tomato sauce, mozzarella 

BUFFALO  CHICKEN	  SM        17.5	         LG	     26.5
Buffalo chicken, pesto, crumbled bleu, mozzarella, ranch  

PESTO  CHICKEN	  SM	   17.5	         LG	     26.5
Chicken, roasted red pepper, artichoke heart, pesto, mozzarella

MEAT LOVERS	 	  SM	   18.5	         LG	     27.5
Ground beef, ham, pepperoni, bacon, sausage, mozzarella

POLPETTA	  	  SM	   17.5	         LG	     26.5
Meatball, pepperoncini, ricotta, mozzarella

HONEY PIE		   SM	   16.5	         LG	     25.5
Pepperoni, sausage, hot habanero honey, mozzarella, romano

Sorry - No half and half on gourmet pizzas!

GOURMET PIZZAS
MARGHERITA		    SM	    15.5	         LG	      24.5
Sliced tomato, basil, provolone

SICILIAN		    SM	    12.5	         LG	      18.5
Tomato sauce, oregano, lightly cheesed w. grated romano only 

TRI-CHEESE  		    SM	    15.5	         LG	      24.5
Provolone, romano, mozzarella

DELUXE   		    SM	    16.5	         LG	      25.5
Pepperoni, sausage, mushroom, onion, green pepper, mozzarella

VEGGIE DELUXE  	   SM	    16.5	         LG	      25.5
Sliced tomato, eggplant, mushroom, onion, green pepper, mozzarella

EGGPLANT BIANCA     	  SM	    14.5	         LG	      24.5
Sliced tomato, eggplant, basil, garlic, oil, romano, mozzarella

MEDITERRANEAN	   SM	    17.5	         LG	      26.5
Kalamata olive, mushroom, artichoke heart, sun-dried tomato, 

DESSERTS
CANNOLI			         6.5
Pastry, sweet cream, ricotta & chocolate chip fillin         

TIRAMISU			            7
Custard set atop espresso & rum soaked lady fingers

SPUMONI BOMBA			            7
Chocolate, pistachio & strawberry gelato coated in chocolate

SPINGI			         6.5

ADD SPECIALTY TOPPINGS...

COST PER ITEM	      SM         +2.5 per item			   LG	 +4.5 per item	

ANCHOVY, ARTICHOKE HEART, BACON, BASIL, BROCCOLI, CARAMELIZED ONION, EGGPLANT, GROUND BEEF, HAM, KALAMATA 

OLIVE, MEATBALL, PEPPERONCINI PEPPER, PROVOLONE, SLICED TOMATO, VEGAN CHEESE, VEGAN PEPPERONI, VEGAN SAUSAGE

BEVERAGES
FOUNTAIN DRINK			         3.25

SODA CAN						           1.95

ICED TEA/JUICE & MILK   			              3.25/2.5

ITALIAN BEER Draft Peroni			                          7

VINO BIANCO Pinot Grigio, San Simone, Friuli, IT   	          10

VINO ROSSO Sangiovese, Monte Antico, Tuscany, IT  	          10
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