A |ppe tizers and Side Selections
Fried Zucchini $4.95

Fresh slices of zucchini fried to a goldcn brown and served with our sweet marinara sauce.

Mried Provolone (Cheese $4.95

]talian battered Frovo]onc served with our sweet marinara sauce.

Toaste& Cheese Ravioli $4.95

SCWCCJ with our sweet marinara sauce.

(_rostini $2.50

Qur version of toasted |[talian garlic bread made with a blend of olive oil and |talian seasonings.

Soup O‘FT!’IC Daﬂ Cup $1.95 Bowl $2.75
Our Cheps homemade soup selections - made fresh clailg.

Meatba”s or Sausage 2 for$i .95

53/30’5

(_aesar Salaé $6.50

Crisp greens of romaine lettuce with (Caesar dressing toPPecl with [talian croutons.

Gri”e& Chicken Cacsar Salad $7.95

Gri”ecl boneless chicken breast served over crisP greens of romaine lettuce

with Caesar c}ressirxg toPPed with [talian croutons and Romano cheese.

Garda’s Sa!ad $3%.50

A mix oFgrcens with tomato, cucumber, green olives and red onions.

Girilled Chicken Salad $7.95

Bonc!css chicken breast marinated, charbroi!ed, sliced and served over ourgarden salad.

Proiled Steak Salad $8.95

Marinated steak is charbroi]ed, sliced and served over ourgarclen salad.

Flaked ] una Salacl $7.75

A ]ight and hea]thg Portion of whole white tuna served over ourgarden salad.

| % T he “Fittsburgh” version of the above salads (served with [French fries and cheese on top) is also available add $1.00




[f ntrees

Al entrees include choice of- gara’@n salad or app/csaucc, bread, side of pasta, potato and
vegcta[y/c of the a/ay‘ 6ubsf/tutc [rench fries for potato add .95)

(hicken Dishes

(hicken Marsala $1%.95

Poneless chicken breast ]iglﬂtiy coated and served in a delicate

brown sauce flavored with Marsa]a wine and mushrooms

Chicken Francaise $1%.95

Poneless chicken breast ]ightly coated and served in a white wine and lemon sauce.

Chicken Farmigiana $12.95

PBreaded chicken cutlet topped with homemade marinara sauce and melted mozzarella.

Roastecj Chicken $12.95

Koas’cecl half chicken seasoned with our own blend of spiccs.

Chicken Komano $15.50
Lightly battered chicken breast in an egg and romano

cheese coating topped with sautéed sPinaclﬂ and melted mozzarella.

| Steak Dishes
| New York Strip Stcak 14Qzsize $18.95 8 Ozsize $14.95

Charbroilec{ and served with a burguncly wine sauce.

Delmonico Steak 14 Ozsize $18.95
Cl‘larbroi!cd and served with a }Durgunclg wine sauce.

Veal Dishes
Veal Romano $16.50

Light]y battered veal served in a wine and lemon sauce.

Veal Marsala $16.50

Lightlg battered veal toPPecl with a delicate brown sauce served with Marsala

wine anc{ mushrooms.

\/cal Farmigiana $14.95

Preaded veal cutlet served with marinara and topped with melted mozzarella.

Veal Milanese $15.95

\/eai cutlets coated with light19 seasoned bread crumbs and served with lemon slices.




ther Dishes
Mried Putterflied Shrimp (7) $15.95

Smoked Fork Chops $12.95
TWO bOﬂC iﬂ smoi(ecl POF‘( ChOPS SCWC& iﬂ a brown gravy.

Broilecl Filet of Cod $1%.95

|celandic cod broiled and served in a choice of roasted

gariic sauce or lemon wine sauce with toasted bread crumbs.

Fish and Chips $1%.95
Peer battered |celandic cod served with [Trench fries and a vegetabie.

Pasta Sclcctions

Pasta selections are served with bread and a choice oxcgarclcn salad or applesauce.

Flease choose a sauce and Pasta from the Fo”owing:

Spaghctti, Penne, }:cttuccini, Angcl Hair, Bowtics or Rigatoni
Ferme ala \/ocﬂca $10.95

A smooth blend of tomato sauce, light cream, romano

cheese and a touch of vodka.

Aglio Oliv $10.95

[Fresh sautéed garlic in olive oil toPPecl with your
choice of one of the go”owing, sautéed spinach] broccoli,

sundried tomatoes and finished with toasted bread crumbs.

Marinara $9.95

Sweet Plum tomato sauce with sautéed garlic, a touch of onion and olive oil.

Homcmac!e Mcat Saucc $10.50

Rich, I’xeartg tomato sauce with meat.

Cream9 Roasted (Garlic $11.95

A blend of caramelized garlic and romano cheese in a cream

sauce toPPed with sautéed sPinach and grouncl sausage.

White Clam Sauce $11.95

A light sauce with white wine, butter, sautéed gar]ic and ocean clams.




Fasta ‘_§Pcc12a/tlbs

FPasta Primavera with (Grilled Chickcn $11.95
Choice of pasta toPPed with sautéed broccoli, red roasted peppers

and sPinach in our creamy roasted garlic sauce.

Fasta Angalista $10.95

Sautéed chicken and broccoli over pasta oFgour choice with sauce.

An Jtalian C]assic $11.95

Ar\gel hair pasta with sautéed vea], peppers and onions with our homemade marinara sauce.

(od Florentine $i12.95

Broilecl cod over choice of pasta ina creamy roasted

garlic sauce toPPec{ with sPinach and breadcrumbs

Housc Fas’ca “Rigatoni Marinara” $9.95
Rigatoni with homemade marinara sauce toppccl with crumbled

sausage and two homemade meatballs.

Shrimp 5campi $14.95
Other [talian 5Pccia/tlés

Flomemade Lasagne $10.50

Our homemade cheese ]asagna lagcrcd with ricotta, mozzarella

and romano checses, toppéd with our hcartg meat sauce.

Eggplant Ro”atini $10.50
Sliced eggplant) egg battered and filled with ricotta, mozzarella

and romano cheeses and stuffed with your choice of sautéed spinach or Prosciu’cto.

Zucchini Farmigiana $10.95

Breac{cc{ zucchini ]agered with ricotta, mozzarella and romano checses,

toPPed with our fresh homemade marinara sauce.

R avioli $10.95

Meat or cheese ravioli in a homemade meat or marinara sauce.

Bakec] Rigatoni $9.95
A creamy blend of ricotta and romano cheeses toPPecl with tomato

sauce ancl melted mozzarc”a Cl’ICCSC‘

(nocchi $9.95

Small hand cut potato dumplings in your choice of meat or marinara sauce.




Dcsscrts

Reese Feanut Buttcr Fie $3.75 (/Utimate Chocolate Overdose $3.75
(aramel APPIC Fie $2.95 (Chocolate Raspberrg (Cheesecake $%.75
Canoll $2.50 Turtle Chcesecakc $3.75
Txramlsu $%.00 Cheesecake $2.50
Not all desserts available at all times (with or without, chocolate syrup and whipped cream)
Bcvcragcs

ogce $0.80 Peer clraught (lass Fitcher

T ea $0.80 [Heineken $1.50 $7.50
]ced T ea $i1.10 Augustiner $1.50 $7.50

o $1.25 Labat‘cs Blue $1.50 $7.50

1”< $0.75 (oors | ight $1.00 $6.00
[ ree refills with non-alcoholic drinks Bott]ed Becr $2.25—%$3%.00
Wine
6/355 $3.25 1.2 Carafe $7.95 Carafe $14.95

White Red I

Chardonnag Merlot

Chablis DBurgundy
(Cabernet Sa uvignon

’Biaéco ] Chianti
White Zinfande | ambrusco

Finot (rigio $4.50 Red Rose

As,é your server about our [rish (_oftfee, Mixed Drinks and
[rozen A/Co/n)//c [)@verages

/4// items on the menu are available for take-out orders.
We also sloecfa//zc in catering for all occasions.

51‘0/0 inorcall 724.763.7676 and we W///Acg/aa/ to Ackgou/o/anﬂour next 5/0603/

cvent.

7 hank you for coming, we /70/06 you CIjOﬂ your visit to (1arda’s Kestaurant
-C hris Arco




