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Starters

Buffalo Shrimp Garage Wings
Breaded shrimp smothered in Served mild, medium, hot, BBQ,
ST [SAV e RS- RSITaVTo RNV RN ol SO ISIEeY  pesto mustard or honey mustard w/ celery &

ery slaw bleu cheese
$8.95 $9.45

Fried Calamari Pasta Nachos
Zesty breaded calamari served Crisp PASTA CHIPS topped with
with traditional remoulade and chipotle cheese sauce, melted

banana peppers mozzarella, fresh salsa & scallions
*add side marinara for $.75 $9.95
$9.33

“Best calamari in the Syracuse area.”

“Like no others I've ever had.”

Stuffed Mushrooms Toasted Mozzarella
Jumbo caps filled with clams, Battered mozzarella served with marinara dip-
garlic & asiago herb stuffing ping sauce
$8.35 $6.98
Dip It

Flavor for your bread knots. Choice of 3 sauces!

*parm cream, basil pesto & house sauces
(typical choices)

$2.25
Garage Salad House Salad Caesar Salad
Fresh baby spinach, mandarin Crisp lettuce, Crisp romaine with
oranges, cucumber, tomatoes, black ol- crispy garlic bread pieces and
candied walnuts, sweet red onives, red onions & peppercinigparmesan cheese tosse®idR
lons & gorgonzola tossed in tossed in your choice of dress- Caesar dressing
OUR balsamic ing

vinaigrette

Did you forget to add..
chicken, steak or shrimp tq
that?

Starter Size

. italized ~
> e dontuse AT T e
her rest rants! |
Entree Size rom scralctt Soup of the Day
$4.65



Garage Specials

Veal Scallopini Steak Diavolo

Three veal medallions over a bed of angel haienderloin medallions ovaheesdilled tortel-
in a white wine butter sauce topped with artilkacci with carrots, spinach & broccoli in a sweet

chokes, & spicy sauce
basil & dried tomatoes $19.98
$19.98
Shrimp & Tortellini Seafood Pasta
Sautéed shrimp and Scallops, mussels and shrimp
spinach tossed with a white simmered in white wine broth with fresh toma-
cream & garlic sauce toes, basil and garlic, tossed in linguine
$16.78 $19.98
Marsala Chicken Scallop Putanesca
Breaded chicken bites with button mushrooms Seared Diver Scallops served
and caramelized onions served with pasta purses with roasted red peppers,
& tossed with marsala demi-glaze kalamata olives, capers & spinach over a bed of
$16.45 angel hair
$19.98
Pasta Paella

Shrimp, mussels and chicken slow cooked with cimmatoes & roasted red peppers

simmered with orzo pasta
$19.98

**Let’s be clear....this is OUR version of Paella**

You Said It!

“Our new favorite ‘Fabulous food &
service, my kids love it.”

The atmosphere, the creativity (such as game nagiit)the garage salad is the best salad we
have ever had! | enjoy getting the frequent emails discounts and special events announg

ments.”

Ask now how you can find out about all the latest happenings at the Garage!

18 % gratuity added to parties of 6 or more.



3 Point Menu

Choose 1 item from each section - $17.85

CHOICE 1

Garage Salad Caesar Salad

House Salad

CHOICE 2

White Clam Meat Lasagha Mozzarella Chicken
Whole baby clams in white A blend of beef, pork & veal Breaded chicken baked with
wine cream sauce, simmered layered with cheeses &  house sauce and mozzarella
with chopped garlic & bacon  baked in our house sauce cheese, served with choice of

pieces tossed with linguine pasta

Hot Rod Pasta Eggplant Roulade

Creamy wing sauce with  Lightly breaded eggplant wrapped
chicken, celery, bleu chees@round herb ricotta cheese and baked
tossed with gemelli pasta with
marinara sauce &
mozzarella cheese, topped with par-
mesan cream sauce

CHOICE 3

Cheesecake with Berries Carrot Cake
Ricotta cheese cheesecake topped witblredded carrots, pecans & crushed pineapple with
mixed berry sauce cream cheese frosting

Chocolate Confusion Cake
Layered chocolate mousse cake topped with whippesht and
powered sugar



Entree Salads

Surf & Turf Roasted Reds & Goat
Seared steak & shrimp over crisp Roasted red peppers, pine nuts,
lettuce tossed wit@UR parmesan pepper- and goat cheese with mixed field greens
corn dressing & topped with zesty pasta tossed iMOUR herb
chips vinaigrette & topped with chicken
$15.65 $10.25
Carb-O-Rater Sesame Chicken Salad
Chicken, sopressata, chopped Spinach & field greens mixed with pine nu
bacon & fresh mozzarella with crisp lettuccliRSREEEIICIEECERIESELRIVESTE Rl
tossed iNOUR L Selegsgy
parmesan peppercorn dressing vinaigrette & topped with red
$10.25 peppers, chicken and rice noodles
$13.95
G t L n
Buffalo Wing Mediterranean
5@,63 Chicken, bleu cheese, celery, and Spinach, goat cheese, kalamata ol-
e mozzarella cheese ives, roasted
with spicy wing sauce red peppers with arrabiata sauce
BBQ Chicken Florentine Tuscan
Chicken, carmelized onions, Spinach, portabella, oven Vine ripened tomatoes, arti-
scallions, asiago & mozza- dried tomatoes, mozzarella chokes, fresh

rella cheese with BBQ sauce cheese and basil pesto sauceozzarella & fresh basil with oll
& garlic sauce

Southwestern
Chicken and black bean salsa, mozzarella &
cheddar cheeses, topped with
chipotle sour cream and scallions

18 % gratuity added to parties of 6 or more.



Create Your Own

$8.25 - plain cheese, parts not included

(if making a pizza you can skip ahead)

Fettuccine Whole Wheat Penne **PastaAPu}i Linguine
/ / **Ravioli
not pictured
T T i *Add $1.50
Gemelli Penne Angel Hair **Cavatelli  **Toxtellini
Step 2: Select Your Sauce
House Meat Basil Pesto
Smooth vegetarian tomato Hearty blend of ground A rich blend of basil, asiago, olive oil and
sauce with a slight sweetness beef, pork & veal slow cooked pine nuts
in the house sauce in the traditional style
Tomato Cream Parmesan Cream Marinara
A virgin vodka sauce Garage version of alfredo Chunky vegetarian tomato sauce
Arrabiata Oil & Garlic Spicy Wing
Chunky tomato sauce Extra virgin olive oil and Creamy sauce with a kick
with a spicy kick lightly cooked chopped garlic of tabasco
WE ALSO MAKE 8/10 OF OUR * BBQ We don’t make our own oil &
SAUCES FROM garlic...or BBQ if you must kno

SCRATCH...Still no jars!

Step 3: Pick Your Parts

Sweet & tangy
*not recommended for pasta - don’t say we didrétmwyou

Zucchini Anchovy Button Mushrooms
Roasted Garlic Broccoli Red Bell Peppers
Eggplant Spinach Hot Cherry Peppers
Pine Nuts Banana Peppers Dried Tomato
Green Bell Peppers Fresh Tomato Black Olives
Carmelized Onion Kalamata Olives Basil
Artichoke Sliced Portabella
Bacon $1.50 Clams $3.25
Chicken $3.25 Shrimp $3.25
Pepperoni $1.00 Scallops $3.25
Steak $3.25 Asiago $0.75
Gianelli Sausage $1.00 Fresh Mozzarella $1.00

Meatball

$1.00 Goat Cheese $2.00



