Y @@N@@ME@ St

674 S. Gulfview Blvd. * Clearwater, Florida - 33767
Tel: 727-441-3353
Eat-In or Carry-Out « Catering Available
Visit our other locations in Florida, Tennessee, Georgia & Kentucky
Order Online at: WWW.GONDOLIERPIZZA.COM
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https://www.gondolierpizza.com/

TALIAN RESTAURANT & PIZZAT

Appetizers

¢ CALAMARI Lightly Breaded, Fried to Golden

V)

Perfection,served with a Lemon & Marinara Sauce 13.99

HOMEMADE SPANAKOPITA Spinach, Fresh Herbs, Feta
Cheese & Olive Oil, blended together & wrapped in Filo
Dough,baked to Perfection 10.99

MOZZARELLA STICKS Whole Milk Mozzarella, Fried Golden
Brown, served with Marinara Sauce 10.79

ZUCCHINI STICKS Breaded Zucchini Sticks Fried Crisp,
served with Tzatziki Sauce 9.99

KILLER STICKS Fresh Baked Bread Sticks covered with a
Melted Blend of Mozzarella & Monterey Jack Cheese 9.99

ITALIAN SAUSAGE & PEPPERS sautéed in Olive Oil with
Fresh Garlic seasoned to a perfect taste, cooked with Onions &
Peppers in a Tomato Wine Sauce 12.79

FRIED SMELTS Hand Breaded and Fried to Order 15.99

FRIED MUSHROOMS Fresh Button Mushrooms, Hand
Breaded and Fried to Order 10.79

GREEK BRUSCHETTA Fresh Diced Tomatoes mixed with
Fresh Garlic, Fresh Parsley, Extra Virgin Olive Oil on top of
Oven Toasted Italian Bread, topped with Feta Cheese & a
Sprinkle of Oregano Leaf 10.99

TOASTED BRUSCHETTA Italian Bread covered with a Blend of
Cheese, Oven-Toasted and Loaded with Diced Tomatoes, Fresh
Garlic, Olive Oil and Seasoning 10.49

CHICKEN FINGERS APPETIZER 13.00

STEAMED MUSSELS
One Pound of Mussels steamed together in Garlic
Lemon Cream Reduction, finished off with a Touch
of White Wine & Fresh Scallions 15.99

Jumbo Chicken Wings
10 WINGS Mkt. Price

BLEU CHEESE, RANCH, EXTRA SAUCE OR CELERY ADD 1.29 EACH
Oven Baked or Fried with Choice of Gondolier Signature Sauce:

Mild, Hot or Honey BBQ

Greek Salad

Salads

HOUSE SALAD Crisp Iceberg & California Romaine Lettuce mixed
with Purple Cabbage, Shredded Carrots, Bermuda Onions,
Cucumbers, Tomatoes & Pepperoncini Peppers Sm. 6.99 « Lg. 12.99

ALBACORE TUNA SALAD Our House Salad topped with a
Generous Portion of Tuna Salad 16.49

GREEK ISLAND SALAD Crisp Iceberg & California Romaine
Lettuce mixed with Purple Cabbage, Shredded Carrots, Bermuda
Onions, Cucumbers, Tomatoes, Feta Cheese, Kalamata Olives,
Pepperoncini Peppers & Our Homemade Potato Salad 15.99

GREEK SALAD Crisp Iceberg & California Romaine Lettuce

mixed with Purple Cabbage, Shredded Carrots, Bermuda Onions,
Cucumbers, Tomatoes, Feta Cheese, Kalamata Olives &
Pepperoncini Peppers Sm. 10.99 - Lg. 15.49

SALMON GREEK SALAD Fresh Grilled Salmon over Our Greek
Salad 19.99

GRILLED CHICKEN GREEK SALAD Grilled Chicken
over Our Greek Salad 19.49

SPANAKOPITA over GREEK SALAD 16.99

GREEK GYRO GONDOLIER SALAD Fresh Sliced Gyro Meat
over Our Greek Salad 17.99

GREEK VILLAGE SALAD (Horiatiki) Tomatoes, Cucumbers,
Bell Peppers, Kalamata Olives, Onions, Feta Cheese, Pepperoncini
Peppers, Virgin Olive Oil and Oregano Sm. 11.99 - Lg. 16.99

ANTIPASTO SALAD Crisp Lettuce, Cucumbers, Tomatoes, Green
Peppers, Onions, Genoa Salami, Ham, Pepperoni, Provolone

Cheese, Greek Olives, Pepperoncini Peppers and House Dressing
15.99

CAESAR SALAD Crisp Romaine Lettuce with Our Creamy
Caesar Dressing, Parmesan Cheese & Croutons Sm. 6.99 - Lg. 12.29

GYRO CAESAR SALAD Fresh Sliced Gyro Meat over Our Caesar
Salad 15.99

GRILLED CHICKEN CAESAR SALAD Fresh Grilled Chicken Breast
over Our Caesar Salad 17.99

SALMON CAESAR SALAD Fresh Grilled Salmon over Our Caesar
Salad 20.99

Side Orders
FRENCH FRIES RICE ALFREDO SAUCE SIDE of MEAT SAUCE
FETA CHEESE MARINARA SAUCE ANCHOVIES
GREEK KALAMATA OLIVES TZATZIKI PITA BREAD SIDE of POTATO SALAD
PEPPERONCINI PEPPERS DRESSING SIDE of GYRO BREADSTICKS
OHOUSE SPECIALTY n VEGETARIAN CHEF’S CHOICE

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE



ITALIAN RESTAURANT & PIZZAR
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100% ALL BEEF HANDCRAFTED BURGERS MADE
FRESH DAILY & COOKED TO YOUR DESIRED
TASTE! SERVED WITH FRENCH FRIES

CHEESEBURGER Lean Beef with American or
Provolone or Mozzarella Cheese, Lettuce, Tomatoes Red
Onions and pickles 13.99

¢ BACON CHEESEBURGER Our Delicious Hamburger
with Crisp Bacon, American or Provolone or Mozzarella
Cheese, Lettuce, Tomatoes Red Onions and pickles
14.99

S

PATTY MELT Fresh Lean Ground Beef on Grilled Rye '
BACON CHEESEBURGER

Bread topped with Grilled Onions and American
Cheese 13.99

DPita Sandwiches

“TZATZIKI SAUCE WILL BE ON THE SIDE”
SERVED WITH FRENCH FRIES

Your Choice: $13.99

{3 GYRO on Pita Delicately Different! Beef & Lamb cooked to
perfection, served on Pita Bread with Tomatoes, Onions &
Cucumber Dip (Tzatziki)

ITALIAN SUB

Submarine Sandwiches

ALL SANDWICHES SERVED WITH FRENCH FRIES
Your Choice: $13.99

0 ITALIAN SUB The Italian Stallion of Subs! Ham, Salami,
Large Cut Pepperoni, Capicola, Provolone Cheese, topped
with Shredded Lettuce, Tomatoes, Bermuda Onions & a
Drizzle of House Dressing

CHICKEN SOUVLAKI on Pita Chunks of White Meat
Chicken Marinated and served on Pita Bread with
Tomatoes, Onions, Green Peppers, Cucumber Dip
(Tzatziki) and Our Special House Dressing

CHICKEN STRIPS on Pita All White Meat Chicken Deep
Fried, Lettuce, Tomato, Onions and Cucumber Dip

(Tzatziki), and Our Special House Dressing
¢& MEATBALL PARMIGIANA Homemade Meatballs on a Hoagie

Roll with Marinara Sauce and Melted Provolone Cheese ¢& TENDERLOIN PORK SOUVLAKI PITA Carefully Selected

Hand Trimmed Cuts of Tender Pork, Cubed and Slowly

& EGGPLANT PARMIGIANA Freshly Prepared Eggplant on a Marinated with just the right Seasonings for a perfect

Sub Roll with Our Own Homemade Marinara Sauce with
Provolone & Parmesan Cheeses, Oven Baked for the Right
Crispiness

flavor and served on Pita Bread with Tomatoes, Onions,
Green Peppers, Cucumber Dip (Tzatziki) and Our Special
House Dressing

ITALIAN SAUSAGE PARMIGIANA Sliced Italian Rope Sausage
on an Italian Hoagie Roll topped with Our Homemade
Marinara Sauce, covered with Provolone & Mozzarella, Oven
Baked for the Right Crispiness

CHICKEN PARMIGIANA Lightly Breaded Fresh Chicken
Cutlet Fried & Covered with Our Homemade Marinara Sauce,
Provolone & Parmesan Cheeses on an Italian Bread Hoagie,
Oven Baked for the Right Crispiness

CHEESE STEAK SUB Grilled Seasoned Thin Sliced Steak
topped with Sautéed Onions, Melted Provolone Cheese,
Oven Baked making the Italian Bread Nice & Crispy with
Sautéed Mushrooms or Sautéed Peppers 1.55 Extra

ALBACORE TUNA SALAD SUB
on Choice of Sub Roll or Croissant, topped with
Provolone Cheese, Shredded Lettuce, Tomatoes,
Bermuda Onions & a Drizzle of House Dressing 13.99

Delightful Specials

Your Choice: $20.99

GYRO PLATE Slices of Gyro Meat, served with Pita Bread & Tzatziki Sauce, Greek Salad on the Same Plate, Choice of French Fries, Rice
or Spaghetti

GYRO on Pita

0 CHICKEN SOUVLAKI PLATE Chunks of Marinated Chicken Breast, served with Pita Bread & Tzatziki Sauce, Greek Salad on the Same
Plate, Choice of French Fries, Rice or Spaghetti

TENDERLOIN PORK SOUVLAKI PLATE Carefully selected, hand trimmed cuts of Tender Pork Cubes, Slowly Marinated with the
Right Seasoning for a Perfect Flavor. Served with Pita Bread & Tzatziki Sauce, Greek Salad on the Same Plate, Choice of French Fries,
Rice or Spaghetti & Tzatziki Sauce

© HOUSE SPECIALTY 8 VEGETARIAN
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

CHEF'S CHOICEJ




Homemade Jtalian Dinners
ADD HOUSE OR CAESAR SALAD $3.99 EXTRA

¢ BAKED LASAGNA Layer after Layer of Sautéed Ground Beef
and a Variety of Cheeses, topped with Marinara Sauce and
Mozzarella Cheese, baked to Perfection 15.99

BAKED CANNELLONI Noodles stuffed with Ground Beef,
Ricotta, Mozzarella and Parmesan Cheeses, Lightly Seasoned
and Baked with Our Homemade (Special) Meat Sauce, topped
with Mozzarella Cheese 15.99

7 BAKED MANICOTTI Noodles stuffed with Assorted Cheeses,
lightly seasoned and topped with Mozzarella Cheese 15.99

FETTUCCINE ALFREDO Our Creamy Parmesan Sauce,
served over Fettuccine Pasta 16.99

TORTELLINI (Cheese or Meat) Choice of Alfredo, A La Rosa,
Marinara or Meat Sauce 16.99

7 BAKED EGGPLANT PARMIGIANA Tasty Eggplant covered
with Our Special Marinara Sauce and topped with

Mozzarella Cheese, served with Spaghetti & Marinara Sauce
16.99

BAKED RAVIOLI (Beef, Cheese or Combo) Tender Round
Pasta Envelopes filled with Seasoned Beef or Cheese,

smothered in Homemade Marinara Sauce, topped with
Mozzarella Cheese 16.99

¢ BAKED SPAGHETTI ALA GONDOLIER Sautéed Bell Peppers,
Mushrooms and Pepperoni over Spaghetti covered with
Homemade Meat Sauce and topped with Melted Mozzarella
Cheese, Baked to Perfection 16.99

BAKED VEAL PARMIGIANA Tender Veal baked with Our
Special Marinara Sauce, topped with Mozzarella Cheese,
served with Spaghetti and Meat Sauce 17.99

VEAL MARSALA Tender Veal sautéed with Mushrooms
Demi-Glaze Sauce & Marsala Wine, served with Linguini
Pasta 17.99

VEAL PICCATA Fresh Veal sautéed in White Wine, Piccata
Sauce and Capers, served with Linguini Pasta or Rice 17.99

CHICKEN MARSALA
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BAKED LASAGNA

Pasta

SERVED WITH HOMEMADE BREADSTICKS
ADD HOUSE OR CAESAR SALAD $3.99 EXTRA

CHOICE OF ONE: SPAGHETTI, LINGUINI,
FETTUCCINE, CAPELLINI OR PENNE RIGATA

CHOICE of PASTA with Marinara Sauce 12.99
CHOICE of PASTA with Meat Sauce 13.99

with Meatballs, Italian Sausage
or Baked with Mozzarella 4.99 Extra Each Item
with Grilled Chicken 4.99 Extra
with Mushrooms 4.99 Extra

Chicken

ADD HOUSE OR CAESAR SALAD $3.99 EXTRA
GRILLED CHICKEN over SPANAKOPITA 17.99

CHICKEN MARSALA Boneless Chicken Breast sautéed with
Mushrooms Demi-Glaze Sauce & Marsala Wine, served with
Linguini Pasta 16.99

CHICKEN PICCATA Tender Chicken Breast sautéed in White
Wine, Piccata Sauce and Capers, served with Linguini Pasta
or Rice 16.99

CHICKEN PARMIGIANA Tender Chicken Breast baked with
Our Special Marinara Sauce, topped with Mozzarella Cheese,
served with Spaghetti and Meat Sauce 16.99

CHICKEN ALFREDO Tender Breast of Chicken over
Fettuccine Alfredo 18.99

CHICKEN SCARPARIELLO Chicken Breast Sauteed with
Onions, Mushrooms, Peppers, Italian Sausage, in Marinara
Sauce topped with Mozzarella Cheese, then baked over
Penne 17.99

CHICKEN LINGUINI
ADD HOUSE OR CAESAR SALAD $3.99 EXTRA
Strips of Chicken Breast sautéed in Olive Oil,
Fresh Garlic, Chopped Fresh Scallions &

Mushrooms, a Dash of Wine & Lemon Sauce
over Linguini Pasta 17.99

Children’s Menu
(10 YEARS OLD & UNDER)

CHICKEN FINGERS with Fries -GRILLED CHEESE with Fries
BEEF or CHEESE RAVIOLI -e MACARONI & CHEESE
SPAGHETTI with Meat Sauce (Add Two Meatballs 3.29 extra)
PENNE with Meat Sauce & Mozzarella Cheese
PERSONAL KID’S CHEESE PIZZA (Extra Toppings 1.29 extra)

YOUR
CHOICE

$10.29

OHOUSE SPECIALTY

3 VEGETARIAN

CHEF’S CHOICE |

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
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TALIAN RESTAURANT & PIZZA

Shrimp & Seafood

ADD HOUSE OR CAESAR SALAD $3.99 EXTRA

SHRIMP ALFREDO Sautéed Shrimp mixed with Alfredo Sauce,
over Fettuccine Pasta 19.99

SHRIMP LINGUINI Shrimp sautéed in Olive Oil, Fresh Garlic,
Chopped Fresh Scallions, Mushrooms & a Dash of Wine and
Lemon Sauce over Linguini Pasta 19.99

SHRIMP SCAMPI Seasoned Shrimp sautéed in Olive Oil, Fresh
Garlic, White Wine and Lemon, served over Pasta or Rice 19.99

0 SHRIMP ITALIANO Shrimp sautéed with Garlic, White Wine,
Fresh Tomatoes and Fresh Basil, served over Linguini 19.99

GREEK ISLAND SHRIMP Shrimp sauteed in Olive Oil, Fresh
Garlic,Fresh Tomatoes, a Dash of Wine & Feta Cheese

Crumbles,over Pasta or Rice 19.99 A & SHRIMP ITALIANO

ADD HOUSE OR CAESAR SALAD $3.99 EXTRA
¢ SEAFOOD a La ROSA
Our Signature Seafood Dish! A Combination of Shrimp,
Scallops, Calamari & Mussels sautéed together in a
Rich & Creamy a la Rosa Sauce over a Bed of Linguini

Pasta23.99 - pILLED FRESH SALMON
over Rice & Broccoli 21.79

Jtalian Specialties

EXTRA TOPPINGS FOR CALZONES & STROMBOLIS 1.80

GONDOLIER STROMBOLI
with Ham, Sausage, Pepperoni, Chicken, Onions & Mozzarella Cheese 14.99
Calzones Strombolis
HOMEMADE DOUGH, STUFFED WITH MOZZARELLA HOMEMADE DOUGH, STUFFED WITH YOUR
CHEESE, RICOTTA CHEESE AND VARIOUS CHOICE OF TOPPINGS AND MOZZARELLA
TOPPINGS, BAKED TO PERFECTION, SERVED WITH CHEESE, BAKED TO PERFECTION SERVED
OUR HOMEMADE MARINARA SAUCE WITH OUR HOMEMADE MARINARA SAUCE
¢& CHEESE CALZONE Filled with Ricotta & Mozzarella Cheese 11.49
CHEESE STROMBOLI 11.99
GONDOLIER CALZONE Filled with Ham, Sausage, Pepperoni
and Chicken, Ricotta and Mozzarella Cheese 14.99 STEAK & ONION STROMBOLI'12.99
STEAK & ONION CALZONE with Ricotta & Mozzarella Cheese 12.99 MEATBALL or ITALIAN SAUSAGE STROMBOLI with

Sautéed Onions & Peppers 12.99
PEPPERONI CALZONE Pepperoni with Ricotta & Mozzarella

Cheese 12.99 SPINACH & FETA CHEESE STROMBOLI 11.99
SPINACH & FETA CHEESE CALZONE 12.99 ¢ CHICKEN & SPINACH STROMBOLI 11.99
SPINACH & CHICKEN CALZONE 12.99 m VEGETARIAN STROMBOLI with Sautéed Onions,
Sautéed Peppers, Sautéed Mushrooms & Kalamata Olives
7 VEGETARIAN CALZONE Ricotta & Mozzarella Cheese, Sautéed 11.99

Onions, Peppers, Mushrooms and Kalamata Olives 12.99

STROMBOLLI

CALZONE

GHOUSE SPECIALTY @ VEGETARIAN [ CHEF'SCHOICE |

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
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Traditional Pizza
OUR PI1ZZAS ARE MADE WITH 100% REAL CHEESE, FRESH INGREDIENTS

AND DAILY HOMEMADE DOUGH 8” 10” 127 16”
INDIVIDUAL SMALL MEDIUM LARGE
CHEE SE Y .. o i o ..o eiieeerennneeo AL, 9.00 11.00 13.00 17.00
IREMS (Bach Tterm): 8 e e e e et 1.99 2.39 2.99 3.99
EXTRINGHEESE Add ... 5. . e o veveeerenenn RS ....... 1.99 2.80 3.50 4.50
HOUSE SPECIAL Cheese, Beef, Pepperoni, Ham, Sausage, Mushrooms, Green
IR0 &5 OInlormt. d  60gpo 0060660c 000000600 WITIIRMERRRNIES | | §50 606 0o ST 12.50 16.25 20.00 25.75
Q GONDOLIER SPECIAL Cheese, Beef, Pepperoni, Sausage, Ham, Onions, Fresh
Mushrooms, Green Peppers, Black Olives, Fresh Tomatoes & Feta Cheese............ 14.99 19.00 2399 29.99
ﬂ SUPER VEGETARIAN Cheese, Fresh Mushrooms,0Onions, Green Peppers, Black &
EReemOvesi& Fresh¥flomato@h. . ... fod . 0. b i b it ciieienanas 11.95 16.29 19.49 24.95
ﬂ TRIO VEGETARIAN Cheese, Sautéed Mushrooms, Green Peppers & Onions.......... 11.95 16.29 1949  24.95
HAWAIIAN Cheese, Pineapple § Ham. . ...coovviiiniiiiiiiiiiiiiiiiiiininennn. 11.95 16.29 1949 24.95
HUNGRY MEAT EATERS Cheese, Beef, Ham, Pepperoni § Ttalian Sausage. .......... 11.95 16.29 19.49  24.95
IN.Y. SAUSAGE Cheese, Sausage, Sautéed Onions and Sautéed Peppers............... 11.95 16.29 19.49 24.95
BBQ CHICKEN Cheese, BBQ Sauce, Grilled Chicken, Sautéed Onions and Bacon. . ... 11.95 16.29 19.49 24.95
PHILLY STEAK Cheese, Tender Slices of Steak, Sautéed Onions and Sautéed Peppers. 11.95 16.29 19.49 24.95
CHICKEN & ARTICHOKE PIZZA Grilled Chicken, Artichoke Hearts & Mozzarella... 11.95 16.29 19.49 24.95
TIJUANA HOT Chorizo, Onions, Fresh Tomatoes & Fresh Jalapefios................. 10.99 16.79 19.99 24.99
BUFFALO CHICKEN PIZZA Grilled Chicken, Red Onions, Homemade Hot Sauce, Bleu
Cheese Crumbles and Mozzarella, topped with Fresh Green Onions.................. 10.99 16.79 19.99  24.99
EVERYDAY SPECIAL (10:30 am - 3:00 pm) © GLUTEN FREE PIZZA
Ind%v%dual L P%zza 7'99~ i Top g L 10” Pizza starts at $15.00 « Each Additional
Individual Cheese Pizza with 1 Topping & House Topping $2.39 Fach
Salad 13.99 2 s il
Uhite Pizza
ADD ALFREDO SAUCE: 8”1.99 - 10” 2.29 - 12” 2.99 - 16” 3.39
(NO SAUCE) 8” 10” 127 16”
INDIVIDUAL SMALL MEDIUM LARGE
WHITE PIZZA Ricotta § MozzarellaCheese. .................coiiiiiiiieiinn... 9.00 11.00 13.00 18.00
FLO R E N B o . ... civeeerenncccnnocmmancconnsocossass SN 12.50 16.25 20.00 25.75
B MARG AR A . - .- ccvevvnnennnecnnernneenes.. RN 12.50 16.25 20.00 25.75
KALAMATIANO Fresh Tomatoes, Fresh Garlic, Kalamata Olives, Feta Cheese,
Ricotta & Mozzarella Cheese, Drizzle of Extra Virgin Olive Oil & a Sprinkle of
Oregano Leaf .. L e, . .. ...o.ooivvnoniorrenosnanonsorsossosss NN 13.50 1749 21.00 26.95
PIZZA TOPPINGS:

*1/2 TOPPINGS CHARGED FULL PRICE

CHICKEN, PEPPERONI, SAUSAGE, HAM, BEEF, CHORIZO, ANCHOVIES, ONIONS, GREEN PEPPERS, FRESH

JALAPENOS, ARTICHOKES, MEATBALLS, SUN-DRIED TOMATOES, BLACK OLIVES, GREEN OLIVES, KALAMATA
OLIVES, BANANA PEPPERS, FETA CHEESE, FRESH GARLIC, TOMATOES, EGGPLANT, PINEAPPLE, SPINACH, FRESH

MUSHROOMS, SAUTEED MUSHROOMS .
OHOUSE SPECIALTY ) VEGETARIAN CHEF’S CHOICE

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE




Wine

Sparkling
MARTINI & ROSSI PROSECCO, ITALY (187ML) | 9
Notes of citrus, apple and peach with a touch of pine nut
HOUSE MADE MIMOSA | 10
Fresh Florida orange juice and Me R Prosecco
BLOODY MARY |9.99
Rose
BIELER ROSE' CUVEE SABINE PROVENCE, FR | 10 | 38
Wild red fruit, herbal and floral, white tea
White
CHATEAU ST MICHELLE RIESLING COLUMBIA VALLEY, WA |10 | 38
White peach, apricot, pear and zesty grapefruit
KIM CRAWFORD SAUVIGNON BLANC MARLBOROUGH, NZ | 9 | 29
"Liquid Gold" ripe tropical fruit flavors, citrus and crushed herb
CAVIT PINOT GRIGIO DELLE VENEZIE, ITALY | 10 | 32
Citrus and green apple, light, fruity and dry
KENDALL JACKSON CHARDONNAY "VINTNERS RESERVE" | 11 | 40
Toasted oak aromas, baked apple flavors, well balanced
CUPCAKE MOSCATO CALIFORNIA | 8| 28
Light, creamy and refreshing, apricot, peach and lychee
Red
ACROBAT PINOT NOIR OREGON 12 46
Raspberry, red currant, black cherry and baking spices
MEIOMI PINOT NOIR CALIFORNIA | 13 | 48
Aromas of tobacco, dark red fruits and berries
COLUMBIA CREST MERLOT WASHINGTON STATE | 11 | 40
Rich aromatics of coffee, chocolate and flavors of red and blue fruit with a velvety finish
RUFFINO CHIANTI TUSCANY, ITALY | 10 | 34
Aromas of violets, plum and sweet cherry, with a hint of spice
BERTANI VALPOLICELLA, ITALY | 14 | 49
A blend of Corvina and Rondinella, flavors of red fruit, plum, sour cherries, with hints of cinnamon and pepper
IMAGERY CABERNET SAUVIGNON CALIFORNIA | 11 | 42
Easy drinking, medium bodied, black cherry and raspberry with smooth tannins
House Wines
WOODBRIDGE BY MONDAVI |9 |
Chardonnay, Cabernet Sauvignon, house made Sangria

[ ]
Beer Selecction Beover ages
DRAUGHT BEER
: BREWED COFFEE (Regular or ESPRESSO
Ask you service for Season Draught Beer Decaf)
IMPORTED BOTTLES eds T

CORONA CORONA LIGHT | HEINEKEN | STELLA ARTOIS

o e HOT TEA (No Refills)

HOT CHOCOLATE(No Refills)
DOMESTIC BOTTLES (CEn AN e Refill)
YUENGLING | BUDWEISER | BUD LIGHT | MILLER LITE poc e CHOCOLATE MILK (Nd ReallY)
MICHELOB ULTRA | COORS LIGHT | COORS LIGHT NON
o e, MILK (No Refills)
. SPARKLING WATER
L DELES SOFT DRINKS
TAMPA BAY BREWING | BIG STORM BREWING | CIGAR CITY ) E——
BREWING| ELYSIAN SPACE DUST| BEACH BLOND |
REEF DONKEY |JAI ALAI |HARD CIDER | BLUEBERRY WHEAT pepsi
HARD SELTZERS & CANNED COCKTAILS
NUTRL|SURFACE ICED TEA Pepsi Products
Desserts
PLAIN CHEESECAKE
o €., . STRAWBERRY CHEESECAKE
j uices& Fruits BLUEBERRY CHEESECAKE
CHOCOLATE CHEESECAKE
ORANGE JUICE 4.49 RICBii%gggNG
APPLE JUICE 4.49 L P
CRANBERRY JUICE 4.49 CANNOLIS
MIXED FRUIT SALAD 9.95 CHOCOLATE MICE
CHOCOLATE CAKE
CARROT CAKE

ORANGE FILLOT CAKE
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Our History

Gondolier was founded in 1974 when Vasilios “Bill” Sioutis, a Greek entrepreneur
who had recently immigrated to America, opened the first restaurant in
Cleveland, Tennessee. From the very beginning, Bill envisioned Gondolier as a
place where families could gather, share a meal, and enjoy a welcoming
atmosphere built on comfort, quality, and freshness.

Recently, we said goodbye to our beloved founder. While Bill is no longer with us,
his passion, work ethic, and dedication to hospitality continue to guide everything
we do. His legacy lives on in every dish served and every guest welcomed through
our doors.

Today, more than four decades later, the tradition continues through two
generations of the Sioutis family. Bill's sons, Dimitri and Alex, proudly carry
forward their father’s vision, expanding the Gondolier family of restaurants and
bringing our commitment to quality cuisine and exceptional service to thousands
of loyal guests across more than 35 communities.

For over fifty years, we have continuously strived to grow, improve, and exceed
expectations — always honoring the values upon which Gondolier was built.

We remain a unique presence in casual dining, offering more than 50 menu items
beyond pizza. From fresh salads and oven-baked subs to pita wraps, Greek
specialties, calzones, strombolis, Italian entrées, and white or red pizzas, our
guests enjoy a wide variety of flavors — often returning multiple times each week.

At Gondolier, there is always something different, always something delicious, and
always a seat at the table for you.



