
Caruso’s Grocery is a love le�er to the simple, classic, Italian-American restaurants 

that provided our fondest childhood memories of what a restaurant could be. In 

di�erent ways and in di�erent parts of the country, we each had our own, intimate 

experiences of the food and culture that Italian immigrants brought to their new 

home. As they became Americans, they changed and enriched America. We hope 

you’ll join us in raising a glass to celebrate them and all of the immigrant 

communities who continue to enliven and enrich our shared culture and our 

experience of eating and drinking in this, their adopted home.

1 1820 TRADE ST

NORTH BETHESDA, MD 20852

(301) 245-1226

CARUSOSGROCERY.COM

GARLIC BREAD QUA�RO FORMAGGI ...11.75
Semolina Bread baked until golden brown,
served with Four Cheese Sauce

MOZZARELLA IN CARROZZA ....................13.50
layers of Mozzarella & Bread, lightly ba�ered & served 
over �esh Tomato-Basil Sauce

TOMATO B�ISED MEATBALLS ................13.75
Pork Meatballs topped with Parmesan

SEMOLINA DUSTED CALAMARI ...............17.75
served with Marinara & Lemon Aioli

HOUSE SALAD 
mixed Baby Greens,

Red Onions, Cucumbers
& Chianti Vinaigre�e

14.50

TOMATO & BASIL CAPRESE........................13.50 
with Fresh Mozzarella & Balsamic

CREAMY BUR�TA ........................................16.50
with Basil Pesto, toasted Pine Nuts, & Garlic Bread

ROASTED GARLIC
CAESAR

with Parmesan Croutons
14.50

TRICOLORE SALAD
Endive, Radicchio, Arugula,

Sliced Orange & Pistachios with 
Toasted Fennel Citrus Vinaigre�e

14.50

Antipasti 

Salads 

CARUSO’S COLD ANTIPASTI FOR TWO
with Marinated Artichokes, Vinegar Peppers,

Ripe Tomatoes, Fresh Mozzarella, Spicy Olives, 
Roasted Red Peppers & Chianti Vinaigre�e 

20.75



CHICKEN PARMIGIANA
served with Spaghe�i Marinara 

25.75

BAKED EGGPLANT ROLLATINI
stu�ed with Herb Rico�a, 

served with Spaghe�i Marinara
 25.25

SEAFOOD F� DIAVOLO
Clams, Mussels, Calamari & Shrimp

in a spicy Tomato Sauce over �esh Tagliatelle
(Let your server know if you want it extra spicy!)

30.25

VEAL F�NCAISE
Egg & Parmesan ba�ered Cutlets topped with

Lemon-Bu�er Sauce, 
served with Market Vegetables

30.50

TROUT PICCATA
Seared Fillets topped with

Lemon-Bu�er Wine Sauce & Crispy Capers,
served with Market Vegetables

29.50

Pasta
SPAGHE�I AND MEATBALLS ....................22.25
Pork Meatballs with Parmesan & Fresh Basil

PENNE ALLA VOD� ....................................24.50
with Peas & Prosciu�o

SPICY NEAPOLITAN �GU .........................25.50
Beef & Pork Ragu tossed with �esh Bucatini Pasta & 
whipped Rico�a (Ask your server if you want it extra spicy!)

SHRIMP SCAMPI ............................................26.25
with Garlic, Chiles & a splash of 
house Limoncello

GNOCCHI ALLA GENOVESE .......................22.75
Rico�a Dumplings tossed in a Pesto Cream Sauce
with Toasted Pignolis

CARUSO’S ALFREDO .....................................24.75
with Wild Mushrooms, Parmesan & Tru�e Bu�er

BAKED CAVATELLI ........................................24.50
with Pork Meatball & Sausage Ragu, Freshly Grated 
Asiago

LINGUINI IN WHITE CLAM SAUCE ..........26.25
with Garlic & Chopped Parsley 

add Chicken to any pasta for 6. / add Shrimp for 7.

Entrees

Spaghe�i Marinara
Market Vegetables tossed in Garlic, Olive Oil & Herbs

Parmesan Potatoes

S I D E S  8 .  E A C H

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shell�sh, Or Eggs May Increase Your Risk Of Food-Borne Illness, 
Especially If You Have Certain Medical Conditions

*



CAFE AMERICANO Double Espresso with Hot Water ........................................... 4.

DOPPIO Double Espresso ................................................................................................ 4.

CAPPUCCINO Double Espresso with Steamed Milk ................................................ 5.

CAFE CORRE�O Espresso & Sambuca,  Co�ee Amaro or House Amaro ..................... 6.

TEA Black, Green, Chamomile or Mint ........................................................................... 4.

(*)�ese Items contain nuts. 

BROOKLYN STYLE CHEESECAKE
with Strawberry Sauce   12.50

CREMA BRUCIATA
Italian Crème Brûlée! Blood Orange Infused

with Vanilla Beans & Candied Orange Peel   12.50

NUTELLA CANNOLIS*
with Chocolate Chips & Hazelnuts   12.50

BU�ERFINGER SUNDAE
with Chocolate Ice Cream, Bu�er�nger Crumbles,

Whipped Cream, & Fudge   13.75

CLASSIC TI�MISU
Espresso-Soaked Lady�ngers

with Mascarpone Zabaglione & Florio Marsala   13.25

C O F F E E  A N D  T E A

Dessert

Currently serving co�ee from Lavazza of Italy
& loose leaf tea from Spirit Tea of Chicago, IL 
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HOUSE DIGESTIVI 9.00

Housemade Sambuca
Housemade Limoncello
Housemade Orangecello

Housemade Espresso Liqueur

AMARO 11.00

Averna
Fernet
Cynar

SCOTCH 15.00

Macallan 12 Yr 
Laphroaig 10 Yr

Godfather Manha�an
Manha�an, Amare�o Rinse.................................................................12.

Espresso Martini
Our Vanilla Vodka & Espresso Liqueur, Galliano ...............................12.

A�ogato
Espresso & a Scoop of Vanilla Gelato ...................................................7.

.......................................................

AfterDinner
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