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845-255-3800 Pizza 119 Main St. New Paltz
To-Go
Personal Regular Pizza (4 slices, 12”) $8
Small Regular Pizza (6 slices, 16”) $12
Large Regular Pizza (8 slices, 18”) $14
Personal White Pizza (4 slices, 12”) $10
Small White Pizza (6 slices, 1é”) $14
Large White Pizza (8 slices, 18”) $16
No Sauce, Extra Cheese, Garlic
Calzone
Personal (12”) $8
Small (16”) $12
Large (18”) $14

Toppings

Same Price 1/2 or Whole Pizza

Anchovies $2 Ham $2
Artichoke Hearts $4 Italian Sausage $2
BBQ Sauce $2 Jalapefios 52
Broccoli $2 Kalamata Olives* $2
Capers $2 Moroccan Dried Cured Olives $2
Extra Basil $2 Mushrooms $2
Extra Grated Cheese $1 Onions $2
Extra Grimaldi’s Famous Sauce $2 Oven Roasted Sweet Peppers $2
Fresh Garlic $2 Pepperoni $2
Fresh Sliced Tomatoes $2 Pesto $4
Goat Cheese $4 Ricotta Cheese $2
Gorgonzola $4 Sopressata $2
Grilled Chicken $4 Spinach $2

Sun Dried Tomatoes $2

*Olives May Contain Pits
Pizza Mozzarella is Produced by Free Range Cows and Made on Premise




Starters

Antipasto
Fresh Mozzarella, Oven Roasted Sweet Peppers,
Provolone Cheese, Sopressata, Olives and
Brick Oven Roasted Crostini Small $6 Large $8
Small $8 Large $12

Caesar Salad
Romaine Lettuce, Imported Romano Cheese and
Croutons Tossed in a Traditional Caesar Dressing

Chopped Salad
Romaine Lettuce topped with freshly diced Red Onion,
Cucumber, Roma Tomatoes, Fresh
Mozzarella, finished in a Red Wine Vinaigrette Dressing

$9

Grimaldi’s House Salad
Romaine Lettuce, Red Onion, Roma Tomatoes, Oven
Roasted Sweet Red Peppers, Mushrooms and Sicilian Green
Olives Tossed in a Balsamic Vinaigrette Dressing

Small $6 Large $8

Insalata Caprese
Slices of Fresh Mozzarella, Roma Tomatoes,
Fresh Basil, Drizzled with Extra Virgin Olive Oil
$8

Add Sopressata $2  Add Fresh Mozzarella $2  Add Grilled Chicken $4 Add Goat Cheese $4 Add Gorgonzola $4

Sides

Foccacia with Roasted Garlic
Broccoli Rabe sautéed$'fn Olive Oil with Garlic
Spaghetti with Marinara sauc$e5, Basil and Pecorino Romano
Hand Cut :”iench Fries
$4

The Pizza that Made the Brooklyn Bridge Famous
In the worid of pizza, Grimaldi’s is an institution. With over 100 years of coal fired brick-oven pizza-making traditions, we rontinue to ensure that future generations are able
to experience our distinctive and truly authentic pizza. Why coal-fired brick ovens? The tantalizing aroma of pizza and calzones baked to perfection in our signature coal
burning oven offers a unique flavor and a crisp crust that is just not possible from gas, convection or wood burning ovens. Our fresh ingredients, handmade mozzarella,
‘'secret recipe’ dough and pizza sauce make us the most award-winning pizzeria in the United States. It is our passion for pizza that makes us a “must have” for pizza lovers
and celebrities alike including Frank Sinatra and former NYC Mayor Rudy Giuliani. Welcome To Grimaldi’s Pizzeria, we are honored to have you as our guest.

No Slices - No Credit Cards - No Deliver




