
DRESSING OPTIONS ranch, blue cheese, caesar, 
red wine Vinaigrette, roasted shallot balsamic 
vinaigrette

HOUSE SALAD $25.00
variety of lettuce, carrots, cherry tomatoes, 
cucumbers, house-made croutons, parmesan 
choice of one 8oz dressing on the side (V)

CAESAR* $25.00
romaine, parmesan, house-made croutons, 
lemon wedge, caesar dressing on the side

CHICKEN CHOPPED $28.95
cold roasted chicken, iceberg, romaine, red 
onion, tomato, salami, cucumber, garbanzo 
beans, basil, parmesan, comes with red wine 
vinaigrette on the side (GF)

THE MICHELLE’S $30.95
cold roasted chicken, mixed greens, diced 
apple, dried cranberries, feta, avocado, 
candied pecans, comes with roasted shallot 
balsamic vinaigrette on the side (GF)

SALADS
Comes with one 8oz dressing
Additional dressing 8oz $5 |16oz $10

ADD CHICKEN TO ANY BUCKET FOR $20.00
ADD PRAWNS TO ANY BUCKET FOR $27.00
ADD WOOD-FIRED VEGETABLES FOR $15.00

SPAGHETTI & MEATBALLS $44.95
spaghetti noodles, slow simmered classic garlinis 
family marinara, four house made meatballs, fresh 
basil, parmesan cheese

CLASSIC CHICKEN FETTUCCINE $44.95
fettuccine noodles, grilled free-range chicken 
breast, house-made garlic parmesan alfredo 
sauce. (Fettucine alfredo without chicken $25)

SPAGHETTI MARINARA $29.95
spaghetti noodles, slow simmered classic garlinis 
family marinara, fresh basil, parmesan

PASTA DEL SOL $39.95
penne noodles, black olives, sun-dried tomato, 
pinch of red pepper flakes, parmesan, pesto 
cream sauce (V)

AGLIO E OLIO $30.95
spaghetti noodles, garlic, red pepper flakes, 
parsley, extra virgin olive oil, cherry tomatoes, 
parmesan (add wood-fired vegetables $15)

CRAB & SHRIMP FETTUCCINE $54.95
fettuccine noodles, jumbo prawns, rock crab, 
house-made garlic parmesan alfredo sauce, lemon

LASAGNA ALLA NAPOLETANA  $55.00
baked layers of fresh pasta, san marzano tomato  
sauce, beef, pork, four cheeses, basil
(24 HOUR NOTICE REQUIRED FOR LASAGNA)

BLACKENED CHICKEN PASTA $44.95
fettuccine noodles, lightly simmered cream sauce, 
applewood smoked bacon, fresh diced tomato, 
spinach, feta, spicy blackened chicken breast
 
ALLA CARBONARA $39.95
spaghetti noodles, sautéed garlic, zoes’s pancetta, 
egg, cream, white pepper, parmesan, green onion

CARROTS ALLA CASA $25
carrots, onion, garlic, herbs, butter (GF)

WOOD FIRED VEGETABLES $28.95
house blend of seasonal vegetables, garlic, 
olive oil, butter (GF)

ADDITIONAL LOAF OF BREAD $7
RUSTIC OIL AND VINEGAR $5
GARLIC BUTTER 8oz $5 / 16oz $10
MARINARA SAUCE 8oz $5 / 16oz $10
ALFREDO SAUCE 8oz $5 / 16oz $10

Call Us: 
509.884.1707

www.garlinisrestaurant.com 

SIDES

PLEASE REFER TO OUR WEBSITE TO SEE FULL 
SERVICE CATERING MENU AND PRICING

*The Chelan County Health Department would like to remind you that eating raw or undercooked foods may be hazardous to your health.

PASTAS
Comes with one loaf of bread. 
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