
Denotes vegetarian entrees / Gluten free menu available upon request 
A gratuity may be added to parties of 6 or more. 

Appetizers 

Hummus Delight   9.99  
Homemade chick-pea and tahini blend; served with pita 
bread  

Dolmades 11.99
Tender grape leaves stuffed with rice, onions, spices, and 
served with Tzatziki sauce 

Caprese Salad  11.99 

Fresh mozzarella, tomatoes, and basil, seasoned with 
salt and olive oil 

Spanakopita  9.99 
A light flaky pastry filled with spinach, onions, cottage 
cheese, and feta cheese 

Calamari  12.99 

Fresh squid, hand breaded, served with marinara sauce 

Tiropita   9.99 
A light flaky pastry filled with feta and cottage cheese    

The Grapevine Combo Platter  17.99 
Hummus, Spanakopita, Tiropita, Dolmades, feta cheese 
 & Kalamata olives, served with pita bread 

Boom Boom Shrimp   12.99 
Fried shrimp topped with our homemade spicy sauce 

Mozzarella Sticks   9.99 

Freshly breaded, fried until golden, and served 
 with marinara sauce 

Soup and Salads 

Avagalemino (Chicken Lemon)  
Italian Wedding Soup      

  Cup 5.99     Bowl  7.99

Antipasto Salad   8.99  11.99
Fresh vegetables, Kalamata olives, pepperoncini,  
celery, Genoa salami, pepperoni, and mozzarella cheese 

House Salad      4.99   6.99   9.99  
Served with your choice of dressing  

Chef Salad  8.99   11.99 
Fresh vegetables, salami, ham, turkey, 
and American cheese 

Marinated Grilled Chicken Salad    8.99       10.99 
Grilled chicken on fresh salad, served with your 
choice of dressing 

Our “Big Fat” Greek Salad      6.99   10.99    12.99 
Feta cheese, fresh vegetables, Kalamata olives, 
pepperoncini, and our own Greek dressing (Anchovies 
upon request) 

Caesar Salad       6.99   8.99    11.99 
Crisp romaine, shredded parmesan cheese, and croutons; 
served with Caesar dressing 

Grilled Salmon Salad   11.99     13.99 
Fresh grilled salmon filet, vegetables, artichoke hearts, and 
tomatoes 

Upgrade your salads: 

Marinated Grilled Chicken      6.99 

Grilled Salmon      8.99 
Gyro Meat      7.99 

Sautéed Shrimp      9.99 

Salad Dressings: 
House Grecian Vinaigrette, French, Honey Mustard, 
Blue Cheese, Buttermilk Ranch, Light Raspberry 

Vinaigrette, and Creamy Caesar 

We are happy to split checks for your 
convenience.  

We do ask for your patience as 
separate checks do take more time.  

Thank you in advance for your 
understanding!  



Denotes vegetarian entrees / Gluten free menu available upon request 
A gratuity may be added to parties of 6 or more. 

Lunch Entrees 

Baked Meat Lasagna     13.99 
Served with our own special meat sauce, sausage, ricotta, 
and mozzarella cheeses 

Spaghetti     12.99 
Classic Italian dish served with our own meat or marinara 
sauce 

Add 2 meatballs, sausage, mushrooms, or baked mozzarella 2.00 each 

Baked Vegetable Spaghetti 13.99 
Served with fresh mushrooms, onions, green peppers, 
marinara sauce, and baked mozzarella cheese 

Fettuccine Alfredo     12.99 
An Italian Classic! Topped with creamy Alfredo sauce 

Add broccoli or chicken for 2.00 each 

Seafood Alfredo 15.99 
Fettuccine tossed with savory shrimp, scallops, and topped 
with Alfredo sauce 

Aphrodite Spaghetti  13.99 
Traditional spaghetti served with feta and mozzarella 
cheeses, our blend of spices, and marinara sauce 

Mother Mary’s Special  13.99 
Olive oil and garlic grilled chicken, served over a bed of 
spaghetti, topped with baked feta and mozzarella cheeses 

Eggplant Parmigiana  13.99 
Homemade breaded eggplant, oven baked with our 
marinara sauce and mozzarella cheese; served with side of 
spaghetti 

Baked Veal Cannelloni  13.99 
Rolled pasta stuffed with spiced ground veal and beef, 
topped with meat sauce and mozzarella cheese 

Moussaka     13.99 
A baked casserole layered with eggplant, zucchini, potatoes, 
and our homemade meat sauce; topped with creamy 
béchamel sauce and a touch of marinara 

Pastitsio     12.99 
Layer of macaroni with our homemade meat sauce, creamy 
béchamel sauce, and a touch of marinara 

Marianne Delight  13.99 
Marinated chicken and pork kabob with grilled onions, 
peppers, and mushrooms; served over rice pilaf 

Chicken Parmigiana  13.99 
Lightly breaded chicken topped with mozzarella cheese, 
oven baked with our marinara sauce, and served with a side 
of spaghetti 

Baked Manicotti  11.99       
Covered with marinara sauce, baked with mozzarella 
cheese 

Add House salad for $1.50. Add cup of soup, Greek or 
Caesar salad for $2.50 with any Lunch Entree. 

Sandwiches 
Falafel  12.99 
A patty of beans and vegetables golden fried, topped with 
Tzatziki sauce, served on fluffy pita bread 

Philly Steak and Cheese  12.99 
Grilled onions, crisp lettuce, vine ripe tomatoes, creamy 
mayonnaise, Provolone cheese, oil, and vinegar 

Meatball Sub     12.99 
Our Signature marinara sauce, mozzarella and parmesan 
cheeses, oven baked to perfection 

Chicken Souvlaki     12.99 
Tender marinated chicken served on pita bread with fresh 
lettuce, vine ripe tomatoes, onions, and Tzatziki sauce 

Gyro Sandwich   12.99 
Mixture of seasoned lamb and beef slices served on pita 
bread with lettuce, tomatoes, onions, and Tzatziki sauce 

Eggplant Parmesan Sub     12.99 
Homemade breaded and golden fried eggplant with a touch 
of marinara sauce and baked with mozzarella cheese 

Lamb Burger     12.99 
Fresh lettuce, tomatoes, and onions; topped with Tzatziki 
sauce 

Club Sub     12.99 
Turkey, deli sliced ham, bacon, Provolone cheese, fresh 
lettuce, onions, and tomatoes, creamy mayonnaise, oil, and 
vinegar 

Greek Burger     12.99 
“Our signature burger!” Topped with grilled mushrooms and 
onion, and tangy feta cheese. Tzatziki sauce by request 

Angus Cheeseburger  12.99 
Topped with American cheese, lettuce, tomatoes, and 
mayonnaise 

Chicken Parmesan Sub     12.99 
Baked with marinara sauce, parmesan, and mozzarella 
cheese 

Grapevine Sub     12.99 
Deli sliced ham, turkey, imported salami, American cheese, 
lettuce, tomato, onions, mayonnaise, oil, and vinegar 

All subs and sandwiches served with fries or chips. 
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Pizza 

         10”     14”     16” 

Cheese Pizza 11.99  14.99  17.99
Grecian Pizza 14.99   19.99   20.99
Olive oil and garlic sauce, mozzarella and feta cheeses, red 
onions, vine ripened tomatoes, spinach, and artichoke 
hearts 

White Pizza 11.99   14.99  17.99
Olive oil, garlic, mozzarella, and parmesan cheese 

The Grapevine Combo   14.99   19.99   22.99
Red sauce, ham, savory pepperoni, sausage, mushrooms, 
onions, peppers, and mozzarella cheese 

Gyro Pizza 13.99   19.99   21.99
Red sauce, seasoned gyro meat, onions, feta cheese, black 
olives, chopped tomatoes, mozzarella cheese, topped with 
lettuce 

Milano Pizza 13.99   18.99   21.99
Fresh mozzarella, parmesan cheese, basil, diced tomatoes, 
and shredded mozzarella 

Grilled Chicken Pizza   13.99   19.99   21.99
Red sauce, mozzarella, grilled tender marinated chicken, 
fresh spinach, and red onions 

Hawaiian Pizza 13.99   18.99   21.99
Red sauce, sun ripened pineapple, ham, and mozzarella 

Meat Supreme 13.99   19.99   21.99
Red sauce, mozzarella, pepperoni, Italian sausage, ham, 
and ground beef 

Extra Toppings Available 
         1.50       2.50       3.50 

Pepperoni, sausage, mushrooms, green peppers, onions, pineapple, ham, 
anchovies, black olives, sliced tomatoes, ground beef, spinach, grilled 

chicken, bacon, broccoli, cheese 

 Lunch Specials 
13.99 

TUESDAY 
Penne Ala Vodka-  

Penne pasta tossed in vodka cream sauce, with 
spinach and tender grilled chicken.  

WEDNESDAY 
Spaghetti Ala Sausage- 

Italian sausage sautéed with onions, green 
peppers, and marinara sauce; served over a 

bed of spaghetti.  

THURSDAY 
Stuffed Shells- 

Pasta shells stuffed with ricotta cheese, topped 
and baked with homemade marinara sauce 

and mozzarella cheese.  

FRIDAYS 
Fried Flounder- 

Lightly breaded fillet of flounder golden fried 
and served with a side of rice pilaf. 

 EVERYDAY SPECIAL  

11.99 
Soup and Garden Salad-  

A cup of Chicken Lemon or Italian Wedding 
soup and a baby house salad. 

The Grapevine family restaurant started with the ambition of one man, Michael Trak, also known as “Chef Mike.” Upon 
arriving in America from overseas in 1971 with no more than a five-dollar bill and a pocket full of family recipes, he began to 
cook, bake, and sauté his way through the restaurant business. Shortly after, in 1972, his wife Mary followed him. They 
continued to work tirelessly side by side for the years to come. While Chef Mike was working his magic in the kitchen, Mother 
Mary was in the dining room greeting and serving their guests. 

The Trak family not only treats their customers as if they are royalty, they reflect that same passion onto their employees as 
well. They are the most humble and generous people you will ever meet. Above all else, they put their love for God, 
friendship, country, and family first. Their years of experience as a family business not only reflect in the kitchen and the 
dining room but through the community as a whole. As the years have gone by, the Trak family has given over five hundred 
thousand dollars to local charities and organizations, solidifying their role as a prominent Richmond staple. Most recently, The 
Grapevine received awards for having the “Friendliest Servers in Richmond” and was also voted “Best Restaurant North of 
the James.” From our family to yours - Welcome to The Grapevine OPA!




