GIUSEPPE'S

STARTERS
PESTO & CHIPS 8
Garlic buttered flat bread with warm Pesto
ARTICHOKE SPINACH DIP 8
A warm blend of rich cheeses, artichoke hearts & garlic. Served with flat bread
ANTIPASTO 8
Genoa Salami, pepperoni, ham, cheese, olives, pepperoncinis & tomatoes
CRAB CAKES 11
Delicate crab with just enough breading fo hold it fogether
SHRIMP COCKTAIL 7
6 large shrimp with cocktail sauce & lemon slice
ITALIAN NACHOS 8
Pasta chips, Chicken, Italian Sausage, Alfredo, Mozzeralla, Olives & Pepperoncinis
STUFFED MUSHROOMS 6
Mushroom caps stuffed with Parmesan and garlic, roasted until hot & bubbly

SALADS

STEAK SALAD 13

Pan-seared steak strips on fop of mixed greens, red onion, cheese, tomatoes with

Basalmic vinagrette

MEDITERRANEAN SALAD @ 10
Fresh baby greens, red onion, yellow bell peppers, cucumber, roasted red bell

pepper, fomato, a trio of olives, Feta cheese & Giuseppe's dressing

GARDEN SALAD 7

A bowl of our crisp garden salad made with Giuseppe’s dressing, tomatoes, black
olives, parmesan cheese & bacon.

SIDE SALAD 4
House salad dressed with Giuseppe's Italian Dressing

SANDWICHES
MEATBALL WEDGE 9
Seasoned meatballs simmered in our pasta sauce with Mozzarella cheese
SAUSAGE WEDGE o

Italian sausage, sauteed onions & peppers, pasta sauce with Mozzarella cheese

ITALIAN SUB - CAN BE TOASTED UPON REQUEST 9

Genoa salami, ham, pepperoni, Provolone & Mozzarella cheeses, lettuce, tomato,
black olives & Giuseppe's dressing. Pepperoncini peppers on the side

PizzA

P1zzAs TAKE ABOUT 40 MINS TO GET ALL THAT GOOEY CHEESE TO MELT ;)
REG LARGE

12" 15"
CHEESE P1zzA 11 13
SINGLE TOPPING PIZZA 12 15
EACH ADDITIONAL TOPPING 1 2
EXTRA CHEESE 2 3
SUPREME PI1zzA 16 19

Canadian Bacon, Italian Sausage, Pepperoni, Beef, Onions, Black Olives, Mushrooms.

P1zzA TOPPINGS

Italian Sausage, Pepperoni, Ham, Beef, Bacon, Bell Peppers, Onions, Black Olives, Mushrooms, Jalapenos,
Roasted Garlic, Tomatoes

SAUCES
SAUCE CHANGES TO ITEMS ADD $2

ALFREDO - Butter, cream, Parmesan & Romano cheeses

GARLIC BUTTER - A blend of butter & chopped garlic sautéed to perfection

MEAT - Crumbled Italian sausage simmered into our already delicious Pasta sauce

PASTA - Lightly seasoned tomatoes simmered with just enough sautéed onions & carrots
PESTO - Basil, olive oil, Parmesan cheese, garlic & pine nuts. (pine nuts cannot be removed)
TRIESTA - A blend of Pasta, Alfredo, & Pesto sauces



CHEF'S CHOICE

v PAN SEARED BEEF FILET 27
Certified Angus Beef Tenderloin served beautifully alongside herb roasted potatoes,
and seasonal vegetable garnish. Ask your server for details.

PAN SEARED BEEF FILET WITH PASTA 27
Same great steak from above but paired with Spaghetti or Fettucine Alfredo

v THICK-CUT BONELESS PORK CHOP 17
Succulent pork chop with Chef's choice of sides. Ask your server for details.

CLAssIC ENTREES
SERVED WITH BREAD AND SALAD. SAUCES MAY BE SUBSITITUED, ASK YOUR SERVER FOR DETAILS.
GIUSEPPE'S SIGNATURE LASAGNA 14

Fresh baked pasta sheets layered with our meat sauce and cheese blend
LITE FuULL

SPAGHETTI 8 10
A large portion of imported pasta with rich pasta sauce
SPAGHETTI WITH MEAT SAUCE 10 12
A large portion of imported pasta with rich pasta sauce
FETTUCCINE ALFREDO 10 13

Fettuccine pasta with Alfredo sauce
ADD CHICKEN $3 - ADD SHRIMP $4 - ADD BLACKENING $2

STRAW & HAY 12 15
Spinach & traditional fettuccine, ham, mushrooms, peas with Alfredo sauce

FETTUCCINE HALF & HALF 11 14
Spinach & fraditional fettuccine with half Pasta sauce & half Alfredo sauce

TORTELLINI 10 13
Cheese-filled pasta with Pasta sauce

SEAFOOD PASTA 15
Spinach fettuccine, cream sauce, mushrooms, crab and shrimp.

OVEN-FIRED MANICOTTI 12
Cheese-stuffed pasta tubes baked with Pasta sauce and cheese

RAVIOLI- CHEESE OR BEEF 12
Soft pasta pillows with filling, tfopped with Pasta sauce

SEAFOOD RAVOILI 17
Soft pasta pillows with shrimp & crab with Alfredo Sauce

CHICKEN PARMIGIANA 13

Breaded chicken scallopini covered in sauce & topped with cheese, side of spaghetti
and pasta sauce.
* PORK PARMIGIANA 13
Breaded boneless pork loin covered in sauce & topped with cheese, side of spaghetti
and pasta sauce

EGGPLANT PARMIGIANA 15
Crispy breaded eggplant layered with cheese & roasted tomatoes, side of fettuccine

Alfredo

SAUSAGE WITH PEPPERS & ONIONS 14

Locally-made italtian sausages with sauteed Peppers & Onions, side of fettuccine and
pasta sauce

* BUONI VICINI -~ "Goob NEIGHBORS" 10
Sauteed chicken breast with seasonal vegetables, served with small mixed greens salad

GLUTEN-FREE PASTA MAY BE AVAILABLE UPON REQUEST, ASK SERVER FOR DETAILS

SIDES & EXTRAS

ITALIAN SUASAGE 4
MEATBALL 2
BUTTON MUSHROOMS 4
GARLIC TOAST 3
SAUTEED SEASONAL VEGETABLES @ 4

GRATUITY APPLIED TO ALL CHECKS OF GROUPS OF © OR MORE

ADDITIONAL CHARGE OF $4 FOR SALAD & BREAD WHEN SHARING AN ENTREE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS OR UNPASTEURIZED
MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



DESSERTS

TIRAMISU

KENTUCKY PIE

CARROT CAKE

SALTED CARAMEL TOFFEE CHOCOLATE
CHEESECAKE

REESE'S PEANUT BUTTER CHEESECAKE
SPUMONI OR VANILLA ICE CREAM
BROWNIES

COOKIES

NWNUU U o uu

SWEET VAULT FUDGE
MADE FRESH IN-HOUSE
FLAVORS VARY, SEE COUNTER IN COFFEE BAR

$14 PER POUND, SOLD IN ANY QUANTITY

CHECKOUT OTHER PRODUCTS FROM OUR FAVORED VENDORS:

cO

COFFEE

KOCHENDORFER

BREWING CO.

BROTHERS

COFFEE -~

ICED OR HOT S M L
BREWED 2 25 3
LATTE 35 4 45
MOCHA 4 45 5
AMERICANO 25 3 35
CHAI LATTE 4 45 5
HoT CHOCOLATE 3 35 4
SPECIALTY TEAS 25 3 35

DBL 2.5

ESPRESSO QUAD 3.5
CoLD BREW LATTE 3 35 4
FRAPPE 4 45 5
FROZEN HOT CHOCOLATE 3 35 4

FLAVORS OR DAIRY ALTERNATES @ .50 EA

SOFT DRINKS

COKE * DIET COKE * SPRITE * ROOT BEER

DR PEPPER * LEMONADE * POWERADE 2
ICED TEA * COFFEE

BEER
CooORs LIGHT BUD BuUD LIGHT
SHINER BOCK PERONI MICH ULTRA
CooP HORNY TOAD
KBC DRAFT - SEASONAL BREWS

i) KOCHENDORFER
K

BREWING CO.

(o) I S SN 63




The e Lt

Sweet

The Windmill - Our sweet blood orange sangria wine is perfect for a night
on the patio. The sweet citrus undertones pair nicely with the crisp, ripe fruit
flavors. This wine is ready to go straight from the bottle, however sangriaisn’t
sangria unless you add some fruit to the pitcher!

Whipporwill White - A sweet white Chardonnay wine paired with sweet
peach and apricot. This pairing brings out a fantastically sweet wine that can
be enjoyed all year!

Farmers Market Moscato - Our take on the classic! Enjoy this lush,
fruity, and delightfully sweet moscato wine year round! With a hint of peach
and juicy tropical fruit flavors what’s not to love about this classic?

Off-Dry and Dry

The Orchard - This off-dry white wine was prepared using peach fruit as
the wine base instead of your typical grapes! This white peach is a great
summer time wine!

Rustic Red - This off-dry red has the character of a Merlot with a hint of

blackberry jam melded with creamy vanilla aromas, and a touch of tobacco.
Rustic Red’s full body and heavy oak flavor pair well with steak, turkey, or

pasta.

Cabernet Sauvignon - Our Australian Cabernet Sauvignon. Combines
forward fruit flavours of cherry, raspberry and blackcurrant with a
tremendous backing of tannin and structure.

LW\M%RM\AU\AWWUW made Rene wu Manden, OB

Full Menu available at Cotton Blossom Winery
108 N. Broadway - Marlow, OK 73055
www.cottonblossomwinery.com

GLASS $6 BOTTLE $19

DRY RED

DRY WHITE

SWEET

ITALIAN

WINES BY THE BOTTLE

BN702  DAVINCI CHIANTI (IT) 45
BN302  RUFFINO CHIANTI (IT) 25
BN309:  RUFFINO RESERVA CHIANTI GoLD (IT) 85
Bin40o6:  BOLLA MERLOT (IT) 19
BiN40s:  Ecco DOMANI MERLOT (IT) 24
BiN408:  COPPOLA MERLOT (CA) 33
BnSo1: 19 CRIMES CABERNET SAUVIGNON 22
BN601:  MIRASSOU PINOT NOIR (CA) 25
BiN102:  BOLLA CHARDONNAY (IT) 19
BinN101:  KENDALL JACKSON CHARDONNAY (CA) 35
BiN700:  RUFFINO LUMINA PINOT GRIGIO (IT) 22
Bn608:  MIRASSOU PINOT GRIGIO (CA) 25
BN704:  COPPOLA PINOT GRIGIO (CA) 27
Bin108:  FONTANA CANDIDA FRASCATI (IT) 22
Bn201:  BERINGER WHITE ZINFANDEL (CA) 17
BN 100  CUPCAKE MOSCATO 25
BiN304: CUPCAKE PROSECCO 19
Bn202.  BAREFOOT SWEET RED 25
BiN303: BOLLA SANGIOVESE DIROMAGNA (IT) 19
BiN306:  BOLLA VALPOLICELLA (IT) 19
Bn703:  BANFI ROsso DIMONTALCINO (IT) 49
BN301:  BOLLA AMARONE DELLA VALPOLICELLA (IT) 95
HOUSE WINE
GLASS 5 - HALF CARAFE 9 - CARAFE 16
CHILLABLE RED CHARDONNAY CHIANTI
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