
Appetizers and Side Selections 
Fried Zucchini $4.95 
Fresh slices of zucchini fried to a golden brown and served with our sweet marinara sauce. 

Fried Provolone Cheese $4.95 
Italian battered Provolone served with our sweet marinara sauce. 

Toasted Cheese Ravioli $4.95 
Served with our sweet marinara sauce. 

Crostini $2.50 
Our version of toasted Italian garlic bread made with a blend of olive oil and Italian seasonings. 

Soup of The Day Cup $1.95 Bowl $2.75 
Our Chef’s homemade soup selections - made fresh daily. 

Meatballs or Sausage 2 for $1.95 

Salads 
Caesar Salad $6.50 
Crisp greens of romaine lettuce with Caesar dressing topped with Italian croutons. 

Grilled Chicken Caesar Salad $7.95 
Grilled boneless chicken breast served over crisp greens of romaine lettuce 
 with Caesar dressing topped with Italian croutons and Romano cheese. 

Garda’s Salad $3.50 
A mix of greens with tomato, cucumber, green olives and red onions. 

Grilled Chicken Salad $7.95 
Boneless chicken breast marinated, charbroiled, sliced and served over our garden salad. 

Broiled Steak Salad $8.95 
Marinated steak is charbroiled, sliced and served over our garden salad. 

Flaked Tuna Salad $7.75 
A light and healthy portion of whole white tuna served over our garden salad. 

*** The “Pittsburgh” version of the above salads (served with French fries and cheese on top) is also available add $1.00 



Entrees 
All entrees include choice of garden salad or applesauce, bread, side of pasta, potato and  

vegetable of the day. (Substitute French fries for potato add .95) 
Chicken Dishes 

Steak Dishes 

Chicken Marsala $13.95 
Boneless chicken breast lightly coated and served in a delicate  
brown sauce flavored with Marsala wine and mushrooms 

Chicken Francaise $13.95 
Boneless chicken breast lightly coated and served in a white wine and lemon sauce. 

Chicken Parmigiana $12.95 
Breaded chicken cutlet topped with homemade marinara sauce and melted mozzarella. 

Roasted Chicken $12.95 
Roasted half chicken seasoned with our own blend of spices. 

Chicken Romano $15.50 
Lightly battered chicken breast in an egg and romano  
cheese coating topped with sautéed spinach and melted mozzarella. 

Veal Dishes 

New York Strip Steak 14 Oz size $18.95   8 Oz size $14.95 
Charbroiled and served with a burgundy wine sauce. 

Delmonico Steak 14 Oz size $18.95 
Charbroiled and served with a burgundy wine sauce. 

Veal Romano $16.50 
Lightly battered veal served in a wine and lemon sauce. 

Veal Marsala $16.50 
Lightly battered veal topped with a  delicate brown sauce served with Marsala  
wine and mushrooms. 

Veal Parmigiana $14.95 
Breaded veal cutlet served with marinara and topped with melted mozzarella. 

Veal Milanese $13.95 
Veal cutlets coated with lightly seasoned bread crumbs and served with lemon slices. 



Fried Butterflied Shrimp (7) $15.95 

Smoked Pork Chops $12.95 
Two bone in smoked pork chops served in a brown gravy. 

Broiled Filet of Cod $13.95 
Icelandic cod broiled and served in a choice of roasted  
garlic sauce or lemon wine sauce with toasted bread crumbs. 

Fish and Chips $13.95 
Beer battered Icelandic cod served with French fries and a vegetable. 

Penne a la Vodka  $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 topped with your  

choice of one of the following, 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. 

Homemade Meat Sauce $10.50 
Rich, hearty tomato sauce with meat. 

Creamy Roasted Garlic $11.95 
A blend of caramelized garlic and romano cheese in a cream   
sauce topped with sautéed spinach and ground sausage. 

White Clam Sauce $11.95 
A light sauce with white wine, butter,  sautéed garlic and ocean clams. 

Pasta Selections  
Pasta selections are served with bread and a choice of garden salad or applesauce. 

Please choose a sauce and pasta from the following: 

Spaghetti, Penne, Fettuccini, Angel Hair, Bowties or Rigatoni 

Other Dishes 



Pasta Specialties 
Pasta Primavera with Grilled Chicken $11.95 
Choice of pasta topped with sautéed broccoli, red roasted peppers  
and spinach in our creamy roasted garlic sauce. 

Pasta Angalista $10.95 
Sautéed chicken and broccoli over pasta of your choice with sauce. 

An Italian Classic $11.95 
Angel hair pasta with sautéed veal, peppers and onions with our homemade marinara sauce. 

Cod Florentine $12.95 
Broiled cod over choice of pasta in a creamy roasted  
garlic sauce topped with spinach and breadcrumbs 

House Pasta “Rigatoni Marinara” $9.95 
Rigatoni with homemade marinara sauce topped with crumbled  
sausage and two homemade meatballs. 

Shrimp Scampi $14.95 

Homemade Lasagne  $10.50 
Our homemade cheese lasagna layered with ricotta, mozzarella  
and romano cheeses, topped with our hearty meat sauce. 

Eggplant Rollatini $10.50 
Sliced eggplant, egg battered and filled with ricotta, mozzarella  
and romano cheeses and stuffed with your choice of sautéed spinach or prosciutto. 

Zucchini Parmigiana $10.95 
Breaded zucchini layered with ricotta, mozzarella and romano cheeses,  
topped with our fresh homemade marinara sauce. 

Ravioli $10.95 
Meat or cheese ravioli in a homemade meat or marinara sauce. 

Baked Rigatoni $9.95 
A creamy blend of ricotta and romano cheeses topped with tomato  
sauce and melted mozzarella cheese. 

Gnocchi $9.95 
Small hand cut potato dumplings in your choice of meat or marinara sauce. 

Other Italian Specialties 



Desserts 

Reese Peanut Butter Pie $3.75 

Caramel Apple Pie $2.95 

Canoli $2.50 
Tiramisu $3.00 

Not all desserts available at all times 

Ultimate Chocolate Overdose $3.75 

Chocolate Raspberry Cheesecake $3.75 

Turtle Cheesecake $3.75 
Cheesecake $2.50 

(with or without, chocolate syrup and whipped cream) 

Beverages 

Coffee $0.80 

Tea $0.80 

Iced Tea $1.10 

Soda $1.25 

Milk $0.75 
Free refills with non-alcoholic drinks 

Beer draught Glass Pitcher 

Heineken $1.50 $7.50 

Augustiner $1.50 $7.50 

Labatts Blue $1.50 $7.50 

Coors Light $1.00 $6.00 

Bottled Beer $2.25—$3.00 

Glass  $3.25  1/2 Carafe $7.95   Carafe $14.95 
Wine 

White 

Chardonnay 

Chablis 

Bianco 

White Zinfandel 

Pinot Grigio  $4.50 

Red 
Merlot 

Burgundy 
Cabernet Sauvignon 

Chianti 
Lambrusco 
Red Rose 

Ask your server about our Irish Coffee, Mixed Drinks and  
Frozen Alcoholic beverages 

All items on the menu are available for take-out orders. 
We also specialize in catering for all occasions. 

Stop in or call 724.763.7676 and we will be glad to help you plan your next special 
event. 

Thank you for coming, we hope you enjoy your visit to Garda’s Restaurant 
-Chris Arco 


