
APPETIZERSAPPETIZERS
BROCCOLI RABE AND SAUSAGE  	 17.95
GRILLED SAUSAGE WITH SWEET & HOT PEPPERS,ONIONS & POTATOES  	 16.95
FRIED CALAMARI  	 19.95
NY STYLE FRIED CALAMARI  	 20.95
STUFFED MUSHROOMS SEAFOOD STUFFING  	 14.95
PANE COTTO   	 12.95
STUFFED PORTOBELLO MUSHROOM SAUSAGE STUFFING, GORGONZOLA SAUCE  	14.95
BRUSCHETTA   	 7.95
FRIED MOZZARELLA   	 13.95
GARLIC BREAD  	 5.25
GARLIC BREAD PARMIGIANA   	 5.75
CLAMS CASINO   	 M/P
PARMA PROSCIUTTO   	 17.95
CLAMS ON THE HALF SHELL	 M/P
SHRIMP COCKTAIL  	 19.95

SOUPSSOUPS
MINESTRONE  -  CHICKEN TORTELLINI

PASTA & FAGIOLI  -  ESCAROLE & BEANS
6.95

SALADSSALADS
ADD SHRIMP 4.50 - CHICKEN 7.95 - SCALLOPS M/P

HOUSE SALAD   	 7.95
CAESAR SALAD  	 10.95
TUNA SALAD   	 9.95
CHICKEN SALAD   	 9.95
CALAMARI SALAD   	 17.95
ARUGULA SALAD   	 11.95

PANINISPANINIS
SERVED WITH FRENCH FRIES

GRILLED CHICKEN AND ROASTED PEPPERS  	 14.95
TUNA   	 10.95
STEAK, ONIONS, PEPPERS AND CHEESE   	 16.95
BROCCOLI RABE AND SAUSAGE   	 15.95
VEAL PARMIGIANA   	 15.95
EGGPLANT PARMIGIANA  	 13.95
MEATBALL PARMIGIANA  	 15.95
CHICKEN PARMIGIANA   	 15.95
PARMA PROSCIUTO, FRESH MOZZARELLA, ARUGULA,
GRILLED ZUCCHINI AND ROASTED RED PEPPERS  	 15.95
ZUCCHINI, FRESH MOZZARELLA, EGGPLANT, ROASTED
RED PEPPERS, MIXED GREENS	 14.95
GRILLED SAUSAGE, ONIONS AND HOT CHERRY PEPPERS,
TOPPED WITH CHEESE	 15.95

SPECIALTY PLATESSPECIALTY PLATES
ARUGULA SPECIAL  	 17.95

PORTOBELLO MUSHROOMS, FRESH MOZZARELLA AND ROASTED
PEPPERS TOPPED WITH GONGONZOLA, PIGNOLI NUTS AND ALMONDS

HOUSE ANTIPASTO   	 19.95
FRESH MOZZARELLA, GRILLED EGGPLANT, GRILLED ZUCCHINI,
PROSCIUTTO, ITALIAN OLIVES, ITALIAN CHEESE AND EGGPLANT 

GRILLED CHICKEN   	 18.95
WITH ROASTED POTATOES

ENTREESENTREES
PASTA AND MEATBALLS  	 16.95

   LINGUINE, PENNE OR SPAGHETTI

LINGUINE AND CLAMS	 22.95
RED OR WHITE

LASAGNA   	 19.95
MANICOTTI   	 19.95

  CHEESE

CAVATELLI   	 16.95
FETTUCCINE ALFREDO  	 16.95
CALAMARI OVER LINGUINE   	 23.95

 RED OR WHITE

VEAL PARMIGIANA  	 24.95
VEAL CUTLET TOPPED WITH TOMATO SAUCE AND MOZZARELLA

EGGPLANT PARMIGIANA   	 16.95
TOPPED WITH TOMATO SAUCE AND MOZZARELLA

EGGPLANT SICILIANA  	 19.95
EGGPLANT STUFFED WITH RICOTTA AND MOZZARELLA TOPPED
WITH GRATED PARMIGIANO

SOLE FIORENTINA  	 24.95
EGG DIPPED AND SAUTÉED IN A LEMON SAUCE
SERVED OVER SPINACH

SOLE ALMONDINE   	 23.95
EGG DIPPED, TOPPED WITH ALMONDS AND SAUTÉED
IN A WHITE WINE SAUCE SERVED OVER SPINACHE

SCROD CALABRESE   	 23.95
FRESH SCROD BAKED AND TOPPED WITH CAPERS, ONIONS,
OLIVES AND FRESH TOMATOES

PENNE VODKA CREAM   	 16.95
TANGY CREAM SAUCE WITH PROSCIUTTO

CHICKEN MARSALA   	 21.95
SAUTÉED WITH MUSHROOMS, ONIONS AND PROSCUITTO IN MARSALA
WINE SAUCE

VEAL MARSALA   	 24.95
SAUTÉED WITH MUSHROOMS, ONIONS AND PROSCUITTO IN MARSALA
WINE SAUCE

SCROD OVER LINGUINE   	 22.95
GARLIC AND OIL OR MARINARA

ANGEL HAIR MARINARA   	 15.95
PENNE GABRIELE   	 16.95

PROSCIUTTO AND PEAS IN A LIGHT RED CREAM SAUCE

CHICKEN VELLUTO   	 21.95
CHICKEN BREAST SAUTÉED IN A VODKA CREAM SAUCE WITH
PROSCIUTTO AND MUSHROOMS SERVED OVER FETTUCCINE

CHICKEN AND BROCCOLI  	 21.95
SAUTÉED IN GARLIC AND OIL WITH FRESH TOMATOES SERVED OVER PENNE

CHICKEN PARMIGIANA   	 21.95
CHICKEN BREAST TOPPED WITH TOMATO SAUCE AND MOZZARELLA

CHICKEN SCARPARIELLO   	 21.95
CHICKEN BREAST SAUTÉED IN OLIVE OIL AND GARLIC WITH FRESH
TOMATOES, HOT CHERRY PEPPERS & PARSLEY

BROCCOLI DI RABE   	 20.95
SAUSAGE  AND BEANS SAUTÉED IN GARLIC AND OIL SERVED OVER PENNE

RISOTTO PORCINI   	 20.95
PROCINI  MUSHROOMS AND SUNDRIED TOMATOES WITH 
A TOUCH OF CREAM

CHICKEN AL PEPE	 21.95
          SAUTEED IN A PEPPERCORN SAUCE WITH ASPARAGUS AND TOMATOES

BAKED ZITI	 17.95

SEE PIZZA TAKE OUTPIZZA TAKE OUT ON BACK

LUNCH MENU
MONDAY - SATURDAY  11:00AM - 4:00PM

OUR ENTIRE MENU IS AVAILABLE FOR TAKE OUT EXCEPT FOR CHILD’S MENU
NO SUBSTITUTIONS

Take Out 
PIZZA

HOUSE SPECIALT YHOUSE SPECIALT Y

THE WHITE PIZZA
BACON, MUSHROOMS AND RICOTTA CHEESE SMOTHERED

WITH MOZZARELLA CHEESE
MEDIUM  20.95       LARGE  21.95

BROCCOLI PIZZA
MEDIUM  19.95       LARGE  20.95

FRESH TOMATO PIZZA
   FRESH TOMATO WITH OLIVE OIL, BASIL, GARLIC AND MOZZARELLA 

MEDIUM  19.95       LARGE  20.95

THE CLAM PIZZA
   TOPPED WITH FRESH CLAM SAUCE (RED OR WHITE)

MEDIUM  24.95       LARGE  25.95

PIZZA SELECTIONS
MEDIUM  15.95       LARGE   16.95

EXTRASEXTRAS
	 FRESH GARLIC	 3.00
	 MUSHROOMS 	 3.00
	 MEATBALLS  	 3.00
	 SAUSAGE  	 3.00
	 PEPPERS  	 3.00
	 PEPPERONI  	 3.00
	 ONION  	 3.00
	 ANCHOVIES   	 3.00
	 BACON   	 3.00
	 EGGPLANT   	 3.00
	 OLIVES  	 3.00

GIFT CERTIFICATES AVAILABLE
WWW.GABRIELECT.COM

BREAD  	 3.50

MEATSAUCE  	 11.50

MARINARA SAUCE  	 10.50

TOMATO SAUCE  	 9.50

PUTTANESCA SAUCE  	 10.95

MATRICIANA SAUCE  	 13.95

ALFREDO SAUCE  	 13.95

CLAM SAUCE (RED OR WHITE)  	 25.95
CREAMY ITALIAN DRESSING  	 15.95
HOUSE DRESSING  	 10.95
SOUPS  	 9.95
PIZZA SAUCE  	 9.95
PIZZA DOUGH  (PRICE PER POUND)  	 3.50  
MEATBALLS  (EACH)  	 3.50 
SAUSAGE  (EACH)  	 3.50

PART Y TRAYSPART Y TRAYS
APPETIZERS 	 HALF TRAY 	 FULL TRAY

SHRIMP COCKTAIL 		 $4.50 PER SHRIMP

CLAM ON THE HALF SHELL 		  M/P PER CLAM

CLAMS CASINO 		  M/P PER CLAM

TOSSED SALAD 	 $20.00 	 $40.00
ITALIAN ANTIPASTO 	 $50.00 	 $95.00
CALAMARI SALAD OR FRIED CALAMARI 	 $65.00 	 $120.00 
(+$5 FOR NY STYLE)

ARUGOLA SALAD	  $35.00 	 $55.00

EGGPLANTEGGPLANT
PARMIGIANA OR SICILIANA 	 $45.00 	 $80.00

PASTASPASTASCHOICE OF:
PENNE, LINGUINE OR SPAGHETTI (ASK ABOUT SPECIALTY PASTAS)
SAUCES: VODKA CREAM, TOMATO,  
MARINARA OR BROCCOLI 	 $45.00 	 $70.00

CHICKENCHICKEN
GRILLED OVER CAESAR OR ARUGOLA 	 $55.00 	 $90.00
CHOICE OF MARSALA, DIAVOLO,
CONTADINA OR SCARPARIELLO 	 $55.00 	 $90.00

VEALVEAL
CHOICE OF:
MARSALA, DIAVOLO  OR IMPERIALE 	 $65.00 	 $110.00

FISHFISH
SOLE FIORENTINA 	 $60.00 	 $100.00
SOLE ALMONDINE 	 $60.00 	 $100.00
SCORD CALABRESE 	 $60.00 	 $100.00

PLEASE ASK US ABOUT SPECIALTY TRAYS FOR 
SUGGESTIONS & PRICES

STUFFED BREADSSTUFFED BREADS
$15.95 EACH

choice of:
BROCCOLI, SPINACH, PEPPERONI, EGGPLANT

WITH FRESH TOMATO, ALL WITH MOZZARELLA
CUSTOM BREADS  CUSTOM BREADS  M/P

Party Trays & Stuffed Breads TAKE OUT MENU
LUNCH  .  DINNER  .  PARTY TRAYS  .  PIZZA

to place an order please call:
203.799.2633

Gabriele Ristorante Italiano
326 BOSTON POST ROAD, ORANGE, CT

WWW.GABRIELECT.COM
FAX: 203.799.8379

EMAIL: gabrieles@optonline.net

HOUSE SPECIALTIES FOR TAKE OUT 
QUARTS ONLY

01/2026



Thoroughly cooking meat, poultry, seafood, shellfish, or egg reduces the risk of foodborne illness

POLLIPOLLI
CHICKEN

EGGPLANT PARMIGIANA  	 19.95
EGGPLANT IN MARINARA SAUCE AND TOPPED WITH MELTED
MOZZARELLA

SCALOPINE DI VITELLOSCALOPINE DI VITELLO
VEAL SCALOPPINI

SICILIANA   	 19.95
EGGPLANT STUFFED WITH RICOTTA AND MOZZARELLA  
TOPPED WITH GRATED PARMIGIANO

DIAVOLO   	 29.95
VEAL WITH HOT CHERRY PEPPERS AND MUSHROOMS
IN A WHITE WINE SAUCE

PARMIGIANA  	 29.95
VEAL CUTLET IN TOMATO SAUCE AND TOPPED WITH
MELTED MOZZARELLA

MARSALA   	 29.95
VEAL SAUTÉED WITH MUSHROOMS, PROSCIUTTO AND
ONIONS IN MARSALA WINE SAUCE

IMPERIALE   	 31.95
VEAL TOPPED WITH PROSCIUTTO, STUFFED EGGPLANT
AND MOZZARELLA SAUTÉED IN A LIGHT RED SAUCE TOPPED
WITH PIGNOLI NUTS AND ALMONDS

SALTIMBOCCA   	 31.95
VEAL TOPPED WITH MOZZARELLA IN A MARSALA WINE SAUCE 
WITH PROSCIUTTO AND ONIONS SERVED OVER SPINACH

FIORENTINA  	 29.95
EGG BATTER DIPPED SERVED OVER SPINACH IN A LEMON
AND BUTTER SAUCE

PESCEPESCE
FISH

SHRIMP MARINARA OR FRA DIAVOLO  	 29.95
SHRIMP IN MARINARA SAUCE OR A SPICY HOT
MARINARA SAUCE SERVED OVER LINGUINE

SOLE ALMONDINE  	 27.95
EGG-DIPPED FILET OF SOLE TOPPED WITH
ALMONDS SERVED OVER SPINACH

SHRIMP AND SCALLOPS MARECHIARO  	 31.95
SHRIMP AND SEA SCALLOPS WITH OLIVE OIL,
GARLIC AND FRESH TOMATOES SERVED
OVER LINGUINE

SOLE FIORENTINA  	 27.95
FRESH FILET OF SOLE DIPPED IN EGG
SAUTÉED IN LEMON SAUCE, SERVED OVER SPINACH

 RISOTTO PESCATORE  	 31.95
SEAFOOD MEDLEY COMBINED WITH RISOTTO IN A
LIGHT RED SAUCE

ZUPPA DI CLAMS   	 M/P
RED OR WHITE SERVED OVER LINGUINE
SCROD CALABRESE   	 28.95

FRESH SCROD TOPPED WITH TOMATOES,
ONIONS, CAPERS AND OLIVES

SCROD OVER LINGUINE   	 27.95
RED OR WHITE SAUCE

CALAMARI OVER LINGUINE   	 27.95
RED OR WHITE SAUCE

GRILLED SHRIMP	 27.95
SERVED WITH ROASTED POTATOES

ZUPPA DI PESCE OVER LINGUINE	 39.95
RED OR WHITE SAUCE

ANGEL PESCATORE	 30.95
SEAFOOD MEDLEY TOSSED WITH ANGEL HAIR
IN A LIGHT RED SAUCE

VEGETABLE SIDESVEGETABLE SIDES
SPINACH  	 7.95
BROCCOLI DI RABE	 8.95
PEPPERS & ONIONS	 7.95

ASPARAGUS	 7.95
BROCCOLI   	 7.95
MUSHROOMS   	 7.95

MELANZANEMELANZANE
EGGPLANT

MARSALA 	 25.95
CHICKEN BREAST SAUTÉED IN BUTTER, MARSALA WINE,
ONIONS, MUSHROOMS PROSCIUTTO

PARMIGIANA  	 24.95
CHICKEN BREAST WITH TOMATO SAUCE AND TOPPED
WITH MOZZARELLA CHEESE

ROLLATINI  	 27.95
CHICKEN STUFFED WITH THREE CHEESES AND
PROSCIUTTO IN A MUSHROOM CHAMPAGNE SAUCE

SCARPARIELLO   	 24.95
CHICKEN BREAST SAUTÉED IN OLIVE OIL, GARLIC,
HOT CHERRY PEPPERS, FRESH TOMATOES AND PARSLEY

CONTADINA  	 29.95
SAUTÉED WITH PEPPERS, POTATOES, ONIONS, MUSHROOMS, 
TOMATOES, GARLIC AND OIL IN A WHITE WINE SAUCE

VELLUTO 	 25.95
CHICKEN BREAST SAUTÉED IN A VODKA CREAM SAUCE
WITH PROSCIUTTO AND MUSHROOMS OVER FETTUCCINE    

GRILLED CHICKEN 	 22.95
MARINATED CHICKEN BREAST SERVED WITH
ROASTED POTATOES

CHICKEN OR VEAL MILANESE 	 24.95/28.95
SERVED OVER ARUGULA WITH FRESH TOMATO
BRUSCHETTA AND SHAVED PROVOLONE

VEAL CHOP / PORK CHOP / STEAKSVEAL CHOP / PORK CHOP / STEAKS
*GRILLED NY STRIP   	 31.95
*NY STRIP ALLA PEPE	 35.95

IN PEPPERCORN SAUCE WITH FRESH TOMATOES
& ASPARAGUS

*GRILLED PORK CHOPS  	 29.95
*PORK CHOPS  SICILIAN	 31.95

HOT CHERRY PEPPERS, SWEET PEPPERS, & POTATOES
*STUFFED PORK CHOP  	 36.95

STUFFED WITH SPINACH, ARTICHOKE, ASPARAGUS,
TOMATOES, PROSCIUTTO AND PISTACHIO TOPPED WITH
A PEPPERCORN SAUCE

*GRILLED VEAL CHOP  	 37.95
*VEAL CHOP CONTADINA 	 41.95

SAUTÉED WITH PEPPERS, POTATOES, ONIONS, MUSHROOMS,
TOMATOES, GARLIC AND OIL IN A WHITE WINE SAUCE

*VEAL CHOP ALLA PEPE 	 39.95
IN A PEPPERCORN SAUCE WITH FRESH TOMATOES &
ASPARAGUS

*NY STRIP STEAK GABRIELE  	 35.95
SAUTÉED IN BUTTER WITH MUSHROOMS AND
ARTICHOKE HEARTS TOPPED W/MOZZARELLA

*NY STRIP DIAVOLO  	 35.95
  HOT CHERRY PEPPERS, MUSHROOMS & POTATOES

ZUPPA DI CLAMS  	  M/P
  RED OR WHITE SAUCE

HOUSE ANTIPASTO   	 19.95
FRESH MOZZARELLA, GRILLED EGGPLANT AND ZUCCHINI,
PROSCIUTTO, OLIVES, AND PROVOLONE

STUFFED PORTABELLO MUSHROOM   	 15.95
            SAUSAGE STUFFING, GORGONZOLA SAUCE

SHRIMP COCKTAIL   	 19.95

PARMA PROSCIUTTO   	 18.95
  WITH FRESH MOZZARELLA AND TOMATO

GRILLED SAUSAGE   	 16.95
  WITH ONIONS AND HOT & SWEET PEPPERS
  AND POTATOES

SEAFOOD SALAD   	 20.95

CALAMARI SALAD   	 17.95

*CLAMS ON THE HALF SHELL   	 M/P

PANE COTTO   	 12.95
ESCAROLE, BEANS AND BREAD TOPPED WITH PARMIGIANO

CLAMS CASINO	 M/P

STUFFED MUSHROOMS SEAFOOD STUFFING   	 14.95

FRIED MOZZARELLA   	 13.95

BRUSCHETTA	 7.95

BROCCOLI DI RABE AND SAUSAGE   	 17.95

FRIED CALAMARI   	 19.95

NY  FRIED CALAMARI   	 20.95
TOSSED IN MARINARA WITH HOT CHERRY PEPPERS & ONION

STUFFED EGGPLANT   	 11.95

CRAB CAKES MUSTARD CREAM SAUCE   	 16.95

ARUGOLA WITH FRESH TOMATO   	 11.95

ARUGOLA SPECIAL   	 17.95
PORTABELLO MUSHROOMS, FRESH MOZZARELLA,
TOMATOES AND ROASTED PEPPERS TOPPED WITH GORGONZOLA, 
PIGNOLI NUTS AND ALMONDS

MINESTRE MINESTRE 
SOUPS

10 INCH SPECIALTY PIZZA - 10 INCH SPECIALTY PIZZA - ALL PIZZAS TOPPED WITH MOZZARELLAALL PIZZAS TOPPED WITH MOZZARELLA

*CAESAR SALAD  	 10.95

CAPRESE SALAD   	 16.95
FRESH MOZZARELLA, WHITE BEANS, TOMATOES AND ONIONS

ADD CHICKEN TO ANY  SALAD   	 7.95
ADD SHRIMP TO ANY  SALAD (PER SHRIMP) 	 4.50
ADD SCALLOP TO ANY  SALAD	 M/P

APPETIZERSAPPETIZERS

FARINACEIFARINACEI
PASTA

SPAGHETTI OR PENNE AND MEATBALLS   	 18.95
ANGEL HAIR WITH MARINARA SAUCE   	 16.95
LINGUINE WITH FRESH CLAM SAUCE   	 22.95

  RED OR WHITE SAUCE

CHEESE RAVIOLI  	 17.95
BOILED OR BAKED

MANICOTTI   	 19.95
CAVATELLI WITH TOMATO SAUCE   	 17.95
BAKED ZITI   	 17.95
PENNE MATRICIANA   	 19.95

MARINARA SAUCE WITH PROSCIUTTO, BACON AND ONIONS

SPAGHETTI PUTTANESCA   	 18.95
GARLIC, ANCHOVIES, OLIVES AND CAPERS IN A
MARINARA SAUCE

FETTUCCINE BOLOGNESE  	 18.95
LASAGNA   	 19.95
FETTUCCINE ALFREDO   	 19.95

CANNELLONI 	 20.95
FRESH CREPES STUFFED WITH BEEF, PORK,
SPINACH AND RICOTTA WITH MARINARA SAUCE

TORTELLINI ROMANO	 22.95
CHEESE TORTELLINI WITH PEAS, MUSHROOMS AND
PROSCIUTTO IN A LIGHT CREAM SAUCE

PENNE VODKA CREAM	 19.95
PENNE TOPPED WITH A LIGHT CREAM SAUCE 
AND PROSCIUTTO

BROCCOLI DI RABE	 22.95
GRILLED SAUSAGE AND BEANS OVER PENNE   

SPAGHETTI   	 17.95
GARLIC, OIL, CAPERS AND ANCHOVIES

PENNE GABRIELE  	 19.95
PROSCIUTTO AND PEAS IN A LIGHT CREAM SAUCE

GNOCCHI   	 22.95
MEAT SAUCE, MARINARA SAUCE OR PESTO SAUCE

RISOTTO PORCINI   	 20.95
PORCINI MUSHROOMS AND SUNDRIED TOMATOES
WITH A TOUCH OF CREAM 

RISOTTO PRIMAVERA  	 20.95
MIXED VEGETABLES WITH A TOUCH OF TOMATO

SALADSSALADS

BRODO DI POLLO CON TORTELLINI   	 6.95
  CHICKEN BROTH WITH CHEESE STUFFED PASTA

ESCAROLE & FAGIOLI   	 6.95
  ESCAROLE AND BEANS

PASTA & FAGIOLI	  6.95

MINESTRONE MILANESE   	 6.95
  VEGETABLE SOUP

ROMANA   	 18.95
FRESH SPINACH, PEPPERONI AND MOZZARELLA

NAPOLETANA   	 18.95
FRESH MOZZARELLA, FRESH TOMATO, BASIL AND
OLIVE OIL

GABRIELA   	 18.95
GRILLED PORTABELLO MUSHROOMS, FRESH TOMATO
AND MOZZARELLA

CASERTANA   	 18.95
ESCAROLE, WHITE BEANS, GARLIC AND SAUSAGE

RUSTICA   	 18.95
BROCCOLI DI RABE AND SAUSAGE TOPPED WITH
MOZZARELLA

CAPRICCIOSA   	 18.95
GRILLED CHICKEN, RUGOLA, ROASTED RED PEPPERS,
MOZZARELLA AND GORGONZOLA CHEESE

DINNER MENU
MONDAY -  THURSDAY  4 PM -  9 :30 PM

FRIDAY & SATURDAY  4 PM -  10 :30 PM     .      SUNDAY  12 PM -  9 PM

DINNER MENU
MONDAY -  THURSDAY  4 PM -  9 :30 PM

FRIDAY & SATURDAY  4 PM -  10 :30 PM     .      SUNDAY  12 PM -  9 PM


