
CHOPPED SALAD
romaine, belgian endive, tomatoes, cucumbers, red onions, and calabrian pepper, 

tossed in a house-made lemon vinaigrette

first course, choice of:

CLASSIC CAESAR SALAD
romaine hearts, parmesan, house-made croutons, and creamy caesar dressing

$52 PER PERSON
TAX & GRATUITY NOT INCLUDED 

TERMS AND CONDITIONS ON THE BACK 
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GHTS RESTAURANT MONTH

PRE FIX DINNER MENUPRE FIX DINNER MENU

 second course, choice of:
RIGATONI SPICY VODKA

rigatoni tossed with Calabrian peppers in a zesty pink vodka cream sauce

LASAGNA BOLOGNESE
layers of homemade pasta, rich meat sauce, fresh tomato sauce, béchamel, and mozzarella

SEPTEMBER 2025

HOMEMADE TIRAMISU
delicate ladyfinger cookies dipped in espresso, layered with rum-spiked mascarpone cream 

and finished with a dusting of cocoa

fourth course

 third course, choice of:
CHICKEN PARM

crispy breaded chicken breast topped with house-made marinara and our melted four-cheese blend

EGGPLANT PARM
thinly sliced, char-grilled eggplant layered and baked with house-made marinara and our melted four-cheese blend



𝐁𝐄𝐑𝐊𝐄𝐋𝐄𝐘 𝐇𝐄𝐈𝐆𝐇𝐓𝐒 𝐑𝐄𝐒𝐓𝐀𝐔𝐑𝐀𝐍𝐓 𝐌𝐎𝐍𝐓𝐇
AMERIGO

TERMS & CONDITIONS

TAXES, GRATUITIES, AND BEVERAGES ARE NOT INCLUDED.

SUBSTITUTIONS ARE NOT PERMITTED.

OFFER VALID FOR THE MONTH OF SEPTEMBER AND EXCLUDES
FRIDAY DINNER, ALL DAY SATURDAY, AND ALL DAY SUNDAY.

ALL GUESTS AT THE TABLE MUST PARTICIPATE,
EXCEPT CHILDREN ORDERING FROM THE CHILDREN’S MENU.

PRICES ARE PER INDUVIDUAL PERSON AND MAY NOT BE SHARED OR SPLIT.

AVAILABLE FOR SIT-DOWN LUNCH OR DINNER ONLY;
TAKE-OUT IS NOT PERMITTED.

PLEASE INFORM US OF ANY ALLERGENS OR DIETARY RESTRICTIONS IN ADVANCE.
WE’LL DO OUR BEST TO ACCOMMODATE, BUT WITH THE NATURE 

OF A PRIX FIXE MENU, SOME ADJUSTMENTS MAY NOT BE POSSIBLE.

MENUS, OFFERINGS, RULES, AND TERMS ARE SUBJECT TO CHANGE WITHOUT NOTICE.



first course, choice of:

$25 PER PERSON
TAX & GRATUITY NOT INCLUDED 
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PRE FIX DINNER LUNCHPRE FIX DINNER LUNCH

 second course, choice of:

SEPTEMBER 2025

HOMEMADE TIRAMISU
delicate ladyfinger cookies dipped in espresso, layered with rum-spiked mascarpone cream 

and finished with a dusting of cocoa

third course:

CHOPPED SALAD
romaine, belgian endive, tomatoes, cucumbers, red onions, and calabrian pepper, 

tossed in a house-made lemon vinaigrette

CLASSIC CAESAR SALAD
romaine hearts, parmesan, house-made croutons, and creamy caesar dressing

MINESTRONE SOUP
vegetable soup

PASTA FAGIOLI
tuscan bean soup

HALF GRILLED VEGETABLE SANDWICH
seasonal vegetables w/ fontina cheese and served on homemade rosemary focaccia

HALF GRILLED CHICKEN SANDWICH
fresh mozzarella, roasted red pepper, baby spinach on homemade rosemary focaccia

HALF CHICKEN PARM SANDWICH
served on Italian, sesame seaded semolina bread

HALF ITALIAN HERO
hot sopresata, sweet soprasata, Genoa salame, mortadella, arugula, tomato, roasted pepper, and italian seasoning,

served on sesame seaded semolina bread

all sandwiched are served with our shoestring fries



𝐁𝐄𝐑𝐊𝐄𝐋𝐄𝐘 𝐇𝐄𝐈𝐆𝐇𝐓𝐒 𝐑𝐄𝐒𝐓𝐀𝐔𝐑𝐀𝐍𝐓 𝐌𝐎𝐍𝐓𝐇
AMERIGO

TERMS & CONDITIONS

TAXES, GRATUITIES, AND BEVERAGES ARE NOT INCLUDED.

SUBSTITUTIONS ARE NOT PERMITTED.

OFFER VALID FOR THE MONTH OF SEPTEMBER AND EXCLUDES
FRIDAY DINNER, ALL DAY SATURDAY, AND ALL DAY SUNDAY.

ALL GUESTS AT THE TABLE MUST PARTICIPATE,
EXCEPT CHILDREN ORDERING FROM THE CHILDREN’S MENU.

PRICES ARE PER INDUVIDUAL PERSON AND MAY NOT BE SHARED OR SPLIT.

AVAILABLE FOR SIT-DOWN LUNCH OR DINNER ONLY;
TAKE-OUT IS NOT PERMITTED.

PLEASE INFORM US OF ANY ALLERGENS OR DIETARY RESTRICTIONS IN ADVANCE.
WE’LL DO OUR BEST TO ACCOMMODATE, BUT WITH THE NATURE 

OF A PRIX FIXE MENU, SOME ADJUSTMENTS MAY NOT BE POSSIBLE.

MENUS, OFFERINGS, RULES, AND TERMS ARE SUBJECT TO CHANGE WITHOUT NOTICE.
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