
ENTRÉES 
Served w. a side house salad. Spaghetti or angle hair pasta.

PASTA GERACI SAUCE             	                    	         18
Our own speciality meat flavored recipe					          
	 Sub cavatelli +2	  
	 Add meatball +2.5   Add sausage  +3.5	
				      	
PASTA MARINARA SAUCE	    		          18
Vegetarian
	 Sub cavatelli +2	  
	 Add meatball +2.5   Add sausage  +3.5
				     
PASTA MEAT SAUCE       			                 	         20
Traditional Bolognese sauce 
	 Sub cavatelli +2	  
	 Add meatball +2.5   Add sausage  +3.5

BAKED LASAGNA 		          18
W. ricotta, mozzarella, meatball & Geraci’s sauce

CHEESE TORTELLINI SPICY TOMATO CREAM             21

EGGPLANT PARMIGIANA  		                                   22
Baked w. mozzarella & marinara.  Served with spaghetti.		
		         
CHICKEN PARMIGIANA	                      26
Served w. spaghetti.

**Gluten Free pasta available by request

SALADS & SOUP 
HOUSE SALAD                       SM   6               LG      11.5
Local greens w. carrot, cabbage, tomato, mozzarella		

CAESAR SALAD                                                        12.5
Traditional Caesar
					             
GERACI SALAD BOWL                                               14.5
Mixed greens, capicola, Genoa salami, ham, 
egg, tomato, pepperoncini, black olive, provolone, mozzarella

ITALIAN WEDDING SOUP       			                CUP   4
	              TO-GO: PINT 8.5 / QUART 14.5

DRESSINGS: House Italian, Creamy Italian, Creamy Bleu, 
                          Ranch, Caesar          

APPS & SIDES 
MEATBALL		       2.5	                      
Served w. sauce

FRENCH FRIES	                     				           4 

GARLIC TOAST (4)                                                      7.5
Add cheese +1
			            
TOASTED RAVIOLI (6)                                                9.5
Meat or cheese 

FRIED MOZZARELLA                                                 8.5
2 wedges served w. marinara sauce

STUFFED HOT PEPPERS (2)                                   12.5
Served w. Italian sausage, mozzerallla, marinara sauce    

 HANDHELDS 
              
                                               
GERACI’S COLD ITALIAN SUB	 			     11.5
Cured Italian meats, provolone, lettuce, tomato, red onion 
w. fries

MEATBALL SUB		      		     13.5
w. melted provolone & served w. fries

EGGPLANT PARMIGIANA  SUB                                13.5
Baked w. mozzarella & marinara w. fries

SAUSAGE SUB		          			                 13.5
w. onion, green pepper & served w. fries

CHICKEN PARMIGIANA SUB     			                  15.5
Served w. fries

DESSERTS 
              
                                               
SPUMONI BOMBA			           7
Chocolate, pistachio & strawberry gelato coated in chocolate

TIRAMISU		                       7 
Custard set atop espresso & rum soaked lady fingers

CANNOLI			        6.5
Pastry, sweet cream, ricotta & chocolate chip filling

HISTORIC WILLOUGHBY
440-220-6347



ADD TOPPINGS...
COST PER ITEM	      SM                 +2 per item	                             LG	           +3 per item

PEPPERONI, SAUSAGE, MUSHROOM, ONION, GREEN PEPPPER, BLACK OLIVE, BASIL, GARILC, BANANA PEPPER, PINEAPPLE, 

BACON, HAM, PEPPERONCINI PEPPERS, ROASTED RED PEPPERS, PINEAPPLES, BACON, HAM, BASIL, TOMATO SLICES, 

HOT HONEY, GREEN OLIVES, MEATBALLS, VEGAN SAUSAGE, VEGAN CHEESE 

TRADITIONAL PIZZAS	

TRADITIONAL
Homemade tomato sauce, mozzarella

   WHITE
    Garlic, olive oil, parsley, romano, mozzarella

	 PESTO
	 Basil, olive oil, garlic, Parmesan

PICK YOUR STYLE...

PICK YOUR SIZE...
SMALL (4-Cut)	                12		       LARGE (8-Cut)                 18			     GLUTEN FREE             17 
											           (Medium Only)

TRI-CHEESE  		    SM	    13.5	         LG	     19.5
Provolone, romano, mozzarella

HONEY PIE		    SM	    17	         LG	     26
Pepperoni, sausage, hot habanero honey, mozzarella, romano

MEAT LOVERS	 	   SM	     19	     LG	      28
Ham, pepperoni, bacon, sausage, mozzarella

GOURMET PIZZAS
MARGHERITA		    SM	    15.5	         LG	      24.5
Sliced tomato, basil, provolone

SICILIAN		    SM	    12.5	         LG	      18.5
Tomato sauce, oregano, lightly cheesed w. grated romano only 

DELUXE   		   SM	     17    	        LG       26
Pepperoni, sausage, mushroom, onion, green pepper, mozzarella

BEVERAGES
FOUNTAIN DRINKS	                	                     2.75
Coke, Diet Coke, Sprite, Root Beer, Unsweet Tea, 
Pink Lemonade, Cherry Soda, Orange Soda
COFFEE	                	              	        2.75
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A FAMILY TRADITION FOR 68 YEARS

Our family restaurant opened its doors on July 2nd, 1956 by 
founders Frances and Michael Geraci. After establishing our 
roots in University Heights over 68 years ago, we’ve opened 

new locations in Pepper Pike, Mayfield Village, Willoughby, & 
Downtown Cleveland. All restaurants are still family-owned and 

operated by the founders’ daughter,
Marti Geraci Spoth, her husband Greg Spoth, and their children.

Our casual, family-friendly restaurants proudly serve traditional 
Italian pastas, entrées and award-winning pizzas using the same 
unaltered recipes that have been passed down by our ancestors in 
Sicily. As one of Cleveland’s longest standing traditions, we are 

humbled by the overwhelming support our community has shown 
over the years. Whether you’ve watched us grow or we’ve watched 

you grow, it has been a tremendous honor to share our love for good 
food and good company with family and friends, both near and far.

Here’s to many more years to come!

Please ask about our 
Pints & Quarts To-Go:

Pastas, Sauces & Soups

CUSTOMER CONTEST WINNER

THE SPICY SARAH            SM   19             LG    28
Sausage, jalapeno, ricotta dollops


