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Gennaro’s
Italian
Ristorante
8500 Dorchestor Road
North Charleston, SC  29418

PHONE
(843) 760-9875

HOURS
Mon-Thurs • 4:30 pm-10:30 pm
Fri • 4:30 pm-11:00 pm
Sat • 4:30 pm-11:00 pm

MEALS SERVED
Dinner

CUISINE
Continental
Italian

DINING INFORMATION
Children’s Menu
Extensive Wine List

ENTERTAINMENT
Lounge/Bar
Daily • 4:00 pm-11:00 pm
Live Music
Most Thurs • 8:30 pm-10:30 pm

ADDITIONAL SERVICES
Private Rooms

ATTIRE
Casual

RESERVATIONS
Suggested

SMOKING
Section Available

HANDICAP FACILITIES

CREDIT CARDS
American Express 
Visa
MasterCard 
Diners Club Card
Discover Card
Carte Blanche

CHECKS
Not Accepted

Michael Gennaro
Chef/Owner

Robert Gennaro
Chef/Owner
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Celebrating Our 27th Year in Charleston Since Our Opening in 1982!
Gennaro’s has been serving Fine Italian Cuisine in the Charleston area for 27 years. In a warm

cozy atmosphere, Chefs Michael and Robert Gennaro and Hostess Linda Gennaro work 
diligently at providing a wonderful dining experience.  From Veal to grilled Seafood or a 

wonderful Black Angus Steak, you will certainly appreciate the quality at Gennaro’s 
and the perceived value.  See why Charlestonians always come back to Gennaro’s.  

Thursday night enjoy Live Big Band Jazz.

Appetizers
ZUPPA DE CLAMS

Clams steamed in a hot and spicy tomato 
and red wine sauce

ZUPPA DE MUSSELS
Mussels steamed in a hot and spicy roma 
and red wine sauce

STUFFED MUSHROOMS
Mushrooms stuffed with sausage,
bread crumbs and seasonings

FRIED CALAMARI
Strips of squid fried in a light breading

MINESTRONE SOUP

Veal Specialties 
Ala Gennaro

VEAL PARMIGIANA
Breaded fresh veal cutlet blended delicately 
with tomato sauce and melted mozzarella cheese

VEAL MARSALA
Thinly sliced veal lightly floured, sauteéd in 
olive oil and garlic and laced with marsala 
wine and fresh mushrooms

VEAL DIANE
Fresh veal cutlet served over Eggplant ala Michael

Steaks
RIBEYE WITH SHRIMP SCAMPI

13-15 oz. Angus ribeye served with mixed 
vegetables, and shrimp scampi over linguini

STEAK CARUSO
8 oz. tenderloin wrapped in proscuitto ham 
and served in a red wine reduction sauce, 
with roasted red peppers, mushrooms, onions 
and served with a side of shrimp pasta primavera

SURF & TURF
8 oz. tenderloin served with freid shrimp 
with mixed vegetables and steak fries

From The Sea
SHRIMP FETTUCCINE ALFREDO

Seafood shrimp, fettuccine, fresh heavy cream 
and imported Romano cheese

From The Sea (cont.)
ZUPPA DE MUSSELS LINGUINI

Mussels steamed in a hot and spicy tomato 
and red wine sauce over linguini

WHITE CLAM SAUCE OVER LINGUINI
Sauce of clams, garlic, olive oil and seasonings 
over linguini

TUNA SALTIMBOCA
Tuna steak wrapped in Prosciutto ham, in a red 
wine reduction sauce with roasted red peppers, 
onions & mushrooms. Served with a side of 
shrimp fettuccini alfredo

SEAFOOD SCAMPI
Shrimp, scallops, mussels and clams in a butter 
and white wine sauce over linguini

Chicken Specialties Ala Gennaro
CHICKEN PARMIGIANA

Breast of chicken breaded, fried and topped with
mozzarella cheese and our special tomato sauce

CHICKEN PROSCIUTTO
Two chicken breasts layered with Prosciutto ham 
& mozzarella cheese, floured, sautéed in a marsala
wine sauce with fresh mushrooms

CHICKEN MARSALA
Breast of chicken, sliced, sautéed in olive oil 
and garlic and generously laced with Marsala 
wine and fresh mushrooms

CHICKEN BOLOGNESE
Two chicken breasts rolled with ham, ricotta 
mozzarella cheese & seasonings. Breaded, 
fried & topped with an alfredo sauce

Italian Specialties
BAKED LASAGNE

Layers of lasagna noodles with crushed meatballs
and sliced Italian sausage with ricotta cheese and
topped with tomato sauce and mozzarella cheese

SHRIMP FETTUCCINE ALFREDO
Fresh heavy cream and imported romano cheese
tossed with fettuccini pasta and shrimp

EGGPLANT ALA MICHAEL
Layers of fried eggplant, ricotta cheese,
sliced meatballs and sausage topped with 
tomato sauce and mozzarella cheese

THIS IS JUST A SMALL SAMPLE OF THE FINE CUISINE AT GENNARO’S ITALIAN RISTORANTE.
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