
CELEBRATING LIFE WITH YOU.
TM

Email us at info@meatballs.com or scan this code  
with your smartphone to share feedback.

ME ATBALLS . C O Mcelebrating life with you.ME ATBALLS . C O M

Since 1972, joyous happenings like birthdays, anniversaries, weddings, graduations, reunions, promotions or just 
a night out with friends and family have been our pleasure to celebrate with you. We want you to continue making 

memories while you experience a delicious, abundant Italian meal from a menu filled with pastas, wines, fresh 
sauces and new dishes served in a warm, welcoming and festive atmosphere. Come let us celebrate life with you.



SIGNATURE DISH N

A P P E T I Z E R S
A P P E T I Z I N G

* Caution: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.

CLASSIC CAESAR SALAD
You’ll hail our mixture of crisp romaine lettuce, creamy Caesar 
dressing, sourdough croutons and shredded Romano cheese. 8   
With grilled chicken 11    
With grilled shrimp 13

ITALIAN WEDDING SOUP
Chicken broth, diced chicken, meatballs, noodles and spinach. 4.50

MINESTRONE SOUP
Veggies and pasta in well-seasoned beef and tomato broth. 4.50

BEER CHILI 
Our beef and beer chili made with Samuel Adams Boston Lager. 
Served with cheddar cheese and onions. 5

S O U P  &  S A L A D
F R E S H

MOZZARELLA FRITTA 
Crispy triangles of hand-cut mozzarella cheese. Dip ’em in 
tomato sauce and ranch dressing! 8

WAREHOUSE BRUSCHETTA
Freshly diced Roma tomatoes tossed with garlic, olive oil, 
fresh basil and lemon. Served with toasted flatbread. 6.50

SPINACH ARTICHOKE DIP
Our made-from-scratch, creamy dip of artichoke hearts, 
spinach and Italian cheeses, garnished with Roma 
tomatoes. Served with toasted flatbread. 8.75

           FRIED MUSHROOMS
Crispy, breaded and fried button mushrooms, lightly 
seasoned and served with Ranch. 8.50

GARLIC CHEESE BREAD
Four slices of Vienna bread topped with our garlic Romano 
spread and lots of mozzarella and cheddar cheese mix.  7

TOASTED RAVIOLI   
Crispy, breaded ravioli filled with four cheeses. Served with 
fresh tomato sauce and ranch dressing for dipping! 9.25

WAREHOUSE FLATBREADS 
Fresh baked flatbread topped with our fresh house-
made tomato sauce, mozzarella cheese and our specialty 
toppings. Choose from Grilled Chicken Florentine 10.75  
Sausage and Peppers 10.75  Pepperoni 9.50

CALAMARI
Calamari in a crisp, spicy breading with fresh marinara 
sauce  for dipping. 10

TUSCAN RIBS
Marinated pork spare ribs, slow-roasted until tender 
and served with a tangy Italian-style dipping sauce.  
You’ll shout Mamma Mia! 10

SICILIAN SAMPLER
Choice of four Warehouse favorites: Toasted Ravioli, 
Mozzarella Fritta, Calamari, Garlic Cheese Bread, 
Warehouse Bruschetta or Fried Mushrooms. 15

N

N

F R E S H  B U R G E R S  &  I T A L I A N  S A N D W I C H E S

CHICKEN PARMIGIANA SANDWICH
Hand-breaded crispy chicken breast topped with tomato 
sauce and melted mozzarella cheese. Served on a garlic-
brioche bun. 11.50

CLASSIC CHICKEN SANDWICH
Herb-marinated grilled or crispy chicken, provolone 
cheese, lettuce, tomato and red onion served on a garlic-
brioche bun with basil pesto mayonnaise. 11.50

LITTLE ITALY CHEESEBURGER *  
Fire-grilled beef patty topped with melted provolone 
cheese, lettuce and tomato. Served on a fresh grilled garlic-
brioche bun with house-made basil pesto mayonnaise. 11.50

THE ITALIAN BURGER *    
A job for the Italian Stallion. Fire-grilled beef patty 
under a tower of provolone cheese, house-made 
tomato sauce, hot Mozzarella Fritta and crispy 
pepperoni. 13.00 
Perfect with our Warehouse Sangrias.

Served with house chips and your choice of soup or salad. Substitute fries for (+$1) or Fried Zucchini Rounds (+$2.50).

D E L I C I O U S

it’s back!

Substitute protein on any salad with salmon (+$4) or steak (+$5).

BOTTOMLESS SOUP,  GARDEN SALAD & BREAD 9.50 
Substitute bowl of Beer Chili or Caesar Salad for 
additional $1.00 each. 

WAREHOUSE SALAD
Grilled chicken breast, smoky bacon,  pepperoni, 
sautéed mushrooms,  blue cheese, crisp greens and 
spinach  tossed in pesto vinaigrette and topped  with 
bruschetta tomatoes. 13.50



SIGNATURE DISH N

LASAGNE PLATTER 
Our Incredible 15-Layer Lasagne, served 
with two hand-rolled meatballs and 
sweet Italian pork sausage and two slices 
of garlic bread. 19.50

CLASSIC LASAGNE  
WITH ALFREDO SAUCE
Our famous handmade 15-Layer Lasagne 
topped with our fresh Alfredo sauce. 16.50

LASAGNE & CHICKEN PARMIGIANA
Two all-time favorites:  Our Incredible 
15-Layer Lasagne and  tender Chicken 
Parmigiana. 19.25

     HERB GRILLED SIRLOIN
Tender 8 oz. sirloin marinated with fresh herb oil and grilled 
to order. Served with a side of fettuccini Alfredo and broccoli. 19 

SPICY SHRIMP PASTA AL FRESCO
Grilled shrimp on angel hair pasta, tossed with fresh spinach 
and cherry tomatoes in a spicy tomato-wine broth. 17

CHICKEN PARMIGIANA      
Hand-breaded crispy chicken breast topped with made-
fresh-daily tomato sauce and  melted mozzarella. Served 
with our Spaghetti with tomato sauce. 16.50

TURIN TRIO     
Generous portions of Our Incredible 15-Layer Lasagne, 
Chicken Parmigiana  and Fettuccini Alfredo. 19.75

DOUBLE DOWN CHICKEN PARMIGIANA 
Sure bet! Double stack of Chicken Parmigiana with 
layers of house-made Alfredo sauce, melted mozzarella, 
fresh tomato sauce, more melted mozzarella and finished 
with crispy pepperoni. All this atop a mound  
of spaghetti with your choice of sauce. 18.5
Aces with our White Melon Sangria.

ULTIMATE FEAST FOR TWO
You’ll need a partner for this platter full of Chicken 
Parmigiana, Our Incredible 15-Layer Lasagne, Spaghetti 
with tomato sauce, Ravioli with our creamy Alfredo sauce, 
Italian pork sausages, meatballs and garlic bread. 40 
The Ultimate Companion. Any Bottle of Wine only $15.

N

Specialties
W

A R E H O U S E

1 5 - L A Y E R  L A S A G N E
O U R  I N C R E D I B L E

OUR INCREDIBLE  
15-LAYER LASAGNE
Our all-time Guest favorite! Layer 
after layer of lasagne noodles, 
meat sauce, Italian pork sausage, 
ground beef and Romano, ricotta 
and mozzarella cheeses. Made by 
hand daily and topped with more 
homemade  meat sauce. 15.75 

Add a new taste destination  
with a delicious  
warehouse trolley Sidecar.

Each dinner entrée, including Burgers and Sandwiches, includes our famous  
complimentary sourdough bread and your choice of a crisp, fresh garden salad  
or a savory soup. Substitute Beer Chili or Caesar Salad for additional $1.00 each.

N

GRILLED CHICKEN ALFREDO 
Grilled chicken breast atop fettuccini with Alfredo sauce. 16

FETTUCCINI  ALFREDO
Creamy rich Alfredo made with Romano cheese and a hint 
of garlic tossed with fettuccini. 13

BAKED ZITI
A baked blend of ziti pasta, made-fresh-daily meat sauce, 
garlic butter sauce and ricotta and mozzarella cheeses. 15

FOUR CHEESE MANICOTTI
Four pasta tubes stuffed with a blend  of Italian cheeses and 
topped with fresh tomato and Alfredo sauces. 15

CHEESE RAVIOLI
Big, plump ravioli filled with four-cheese filling and 
covered in fresh-made pomodoro sauce. 14

SHRIMP ALFREDO
Succulent grilled shrimp atop tender fettuccini with our 
house-made creamy Alfredo sauce. 17

GRILLED CHICKEN  
& BROCCOLI  PASTA 
Tender spaghetti tossed 
with fresh broccoli, spinach 
and mushrooms in our 
garlic butter sauce, topped 
with a freshly grilled 
chicken breast. 16

Heavenly with Chateau  
Ste. Michelle Riesling.

     LEMON ROASTED SALMON PASTA
Tender salmon, roasted with lemon butter and lemon 
zest. Served over fettuccini pasta and asparagus tossed 
in a basil pesto Alfredo sauce. Topped with fresh 
bruschetta tomatoes. 18

P A S T A
T E M P T I N G

Our menu items are freshly prepared in our kitchens, which are not gluten-free. Cross contact with other items that are not gluten-free is possible. While we aim to accommodate the 
dietary needs of our Guests, we cannot ensure that these items meet the definition of “gluten-free.” Please speak to a manager if you have a special dietary need or specific food allergies. 

3new

3new

It takes 3 days to make.



BAKED PEPPERONI  SPAGHET TI
Spaghetti tossed with sliced pepperoni and tomato sauce. 
Topped with mozzarella cheese and oven-baked. 14

SPAGHETTI  FEAST
Spaghetti with meat sauce with hand-rolled meatballs, 
sweet Italian pork sausage and garlic bread. 17

SPAGHETTI  WITH MEAT SAUCE 
Spaghetti topped with more house-made sauce with beef, 
pork,  onions, Romano cheese and tomatoes.  Traditional or 
spicy. 14.50

SPAGHETTI  WITH FRESH-MADE CLASSIC SAUCE 
Choice of Marinara, Tomato or Garlic Butter Sauce. 11

SPAGHETTI  WITH BEER CHILI 
Pasta with our beef and beer chili with cheddar cheese and 
onions. 14

SPAGHETTI MADE WITH GLUTEN-FREE INGREDIENTS
Spaghetti made with gluten-free ingredients tossed with 
choice of  pomodoro or Alfredo sauce. Served with salad 
made with gluten-free ingredients.

POMODORO SAUCE
Fresh vegetarian pomodoro sauce, sautéed mushrooms, 
spinach, broccoli and fresh veggies. 15

ALFREDO SAUCE 
Creamy rich Alfredo made with Romano cheese and a hint 
of garlic. 14

SPAGHETTI  WITH ITALIAN SAUSAGE
Spaghetti with two sweet Italian pork sausages in classic 
tomato sauce. 14.5

SPAGHETTI  & MEATBALLS     

Spaghetti topped with hand-rolled beef and pork 
meatballs and covered with more made-from-scratch 
tomato sauce. 14.50

SIGNATURE DISH N
The Cheesecake Factory Bakery® name and logo are owned by and used under license from TCF Co. LLC.

N

S P A G H E T T I
O

R I G I N A L  R E C I P E

GODIVA ® DOUBLE CHOCOLATE CHEESECAKE
Godiva® Cheesecake baked with chunks of milk 
chocolate topped with rich chocolate mousse, 
chocolate ganache and chocolate whipped cream. 8

SIGNATURE CHOCOLATE BLACK-OUT CAKE 
The Cheesecake Factory Bakery® deepest, richest chocolate 
cake baked with dark chocolate chips, layered and topped 
with a decadent chocolate black-out icing. Finished with 
almonds and magical chocolate rosettes. 7.50

THE CHEESECAKE FACTORY BAKERY ®  
CLASSIC CHEESECAKE
THE one and only classic cheesecake that started it all.  
Creamy and oh-so-rich (we are not kidding) cheesecake 
with a graham cracker crust. 6.50

ITALIAN CREAM TORTE
Experience a “Taste of Italy” with this moist vanilla cake 
filled with Italian vanilla cream mousse with a hint of 
fresh lemon.  Finished with a sugary and buttery streusel 
topping. 7.50

THE CHEESECAKE FACTORY  BAKERY ®   
FAVORITE CUPCAKES
Featuring the “Best” of everything The Cheesecake Factory 
Bakery® offers, they are sure to be your favorites too! 

BLACK-OUT CUPCAKE  
Signature Black-Out Cake topped with chocolate cream 
cheese icing. 4.50

RED VELVET CUPCAKE  
The Cheesecake Factory Bakery® Southern-style red velvet 
cupcake with rich cream cheese icing. 4.50

REESE’S ® PEANUT BUTTER CHEESECAKE 
Reese’s® Peanut Butter Cups combined with The 
Cheesecake Factory Bakery® rich cheesecake, topped with 
chopped Reese’s® Peanut Butter Cups. 8

SEASONAL ROTATING HOUSE DESSERT 
Ask your server for the dessert of the season. 

D E S S E R T S
D E L E C T A B L E

In 1972, The Cheesecake Factory Bakery® 
and Spaghetti Warehouse were  

founded on a tradition of excellence,  
the cornerstone of our cultures. 

We are very proud to be serving  
The Cheesecake Factory Bakery® Desserts. 

We hope you enjoy every delicious  
bite from this iconic brand.

T R O L L E Y  S I D E C A R S
W

A R E H O U S E

MEATBALLS 3 for 3.50 |  GRILLED OR CRISPY CHICKEN 3.50 |  GRILLED SHRIMP 5      
CRISPY CALAMARI 4 |  CHICKEN PARMIGIANA 4.5 |  GRILLED HERB SIRLOIN 10 |  LEMON ROASTED SALMON 7

ITALIAN PORK SAUSAGE | STEAMED BROCCOLI | MELTED MOZZARELLA | SAUTÉED MUSHROOMS 2 each 

MAKE IT A FEAST $400 
Includes 2 meatballs and an Italian sausage

Take it  to the next level! 
If you can handle it, add your favorite Warehouse Trolley Sidecars and loosen your belt! 

(Can only be ordered with an entree order).

NN



SEASONAL ROTATOR 
Ask your server for the FROZEN 

Treat of the Season.

Save water
DRINK OUR FAMOUS SANGRIA 

BERRY GOOD RED SANGRIA
Our signature house Sangria, made 
with Riunite Lambrusco, a sweet red 
wine, brandy, with a citrus BERRY 
KICK!

ONE IN A MELON WHITE SANGRIA
Our refreshing White Sangria, made 
using Riunite Bianco, a sweet white 
wine, Deep Eddy Ruby Red Vodka, 
topped off with a FRESH MELON 
TWIST!

Glass 7 | ½ Carafe 10
Full Carafe 17 | Pitcher 22

C O C K T A I L
T I M E  F O R  A

WHITE  (LISTED SWEETEST TO DRIEST) 7 OZ. 12 OZ. BOTTLE

MOSCATO, CAPOSALDO, ITALY 7.5 13 28  

BIANCO, RIUNITE, ITALY  5.5 9 20

RIESLING, CHATEAU STE. MICHELLE, COLUMBIA VALLEY  7 13 26

CHARDONNAY, 14 HANDS, COLUMBIA VALLEY 7 13 26

PINOT GRIGIO, CAVIT, ITALY 7 13 26

PROSECCO, MASCHIO, SPLIT BOTTLE   10

ROSÉ/BLUSH (LISTED SWEETEST TO DRIEST) 7 OZ. 12 OZ. BOTTLE

ROSE, ROSATELLO, ITALY 7 13 26

WHITE ZINFANDEL, SUTTER HOME, CALIFORNIA  6 9 22

RED WINE (LISTED SWEETEST TO DRIEST) 7 OZ. 12 OZ. BOTTLE

LAMBRUSCO, RIUNITE, ITALY 5.5 9 20

PINOT NOIR, THE DREAMING TREE, CALIFORNIA 8.5 16 30

RED BLEND, THE DREAMING TREE ‘CRUSH’, CALIFORNIA 8.5 16 30 

MERLOT, JACOB’S CREEK, SOUTH AUSTRALIA 7 12 28

CABERNET SAUVIGNON, 14 HANDS, COLUMBIA VALLEY 8 15 28

W O R L D  O F  W I N E S
E X P L O R E  O U R

SOFT DRINKS

BEER SELECTION  
NOW AVAILABLE  
IN BUCKETS 
& PITCHERS!  
Ask your server for the 
local/craft selections.

FRESH BREWED ICED TEA 
Sweet or Unsweet

STRAWBERRY LEMONADE
Fresh squeezed lemonade and 
strawberries create a unique and 
refreshing drink. 3.50

ITALIAN SODA 
Try one of our house-made sodas 
shaken with fresh fruit purée and 
lemon juice topped with soda. 3.50 

FLAVORS
Kiwi, Black Cherry, Strawberry, Peach

FROZEN LEMONADES
Our House Favorite Lemonades 
now available frozen! 3.50

FLAVORS
Classic Lemonade, Strawberry, 
Kiwi, Black Cherry, Peach, 
Strawberry-Kiwi, Peachberry

R E F R E S H M E N T S
F A M I L Y

FROZEN GOODNESS

THE CLASSICS

trying to “adult” over here 
FROZEN LEMONADE 
When life gives you lemons…have 
an adult frozen Lemonade. Made 
with Deep Eddy Lemon Vodka and 
Amaretto Disaronno.

WAREHOUSE L . I .T . 
We put the lit in our Long Island Iced Tea’s… Hand-shaken 
with Deep Eddy Vodka, Beefeater Gin, Don Q Rum, Sweet 
& Sour and our own “secret ingredient” that is sure to put 
this drink on your list of favorites.

Don’t be salty 
UNLESS YOU’RE A MARGARITA
THE OG: Patron Silver Tequila, Cointreau Orange Liquor,  
Real Agave Nectar and Fresh Lime Juice.

THE ITALIAN JOB:  El Jimador Reposado (aged) Tequila, 
Amaretto Disaronno, Real Agave Nectar and Fresh Lime 
Juice.

EVERY BLOODY NEEDS A BUDDY 
Now offering our signature Bloody Mary served with some 
fun buddies…

THE ORIGINAL MAMA MIA:  A special blend of Absolut 
Peppar Vodka and our house-blended Bloody mix.

THE BLOODY MARIA:  Our famous Mary served with a shot 
of Jose Cuervo.

THE BEER BLOODY:  Our famous Mary topped with local ale.

THE PARTY PITCHER:  Pitcher full of ½ our famous Mary  
& ½ local ale – it’s enough for the whole crowd! 

“so you think you’re fancy...” 
FROZEN LEMONTINI
A delicious blend of frozen lemonade 
and real Italian Limoncello. Try as is or 
with Real Strawberry Puree for an even 
sweeter treat!

WAREHOUSE MULES 
Pick a flavor of Deep Eddy Vodka to go in this NEW 
Warehouse Classic! A Warehouse Mule is a refreshing 
mix of your choice of Deep Eddy Vodka, fresh lime juice, 
topped with Q Ginger Beer. Pick your flavor: Classic, 
Peach, Citrus, Ruby Red Grapefruit, Cranberry and 
Orange.

Old-fashioned and seasonal cocktails available. Please ask your server.



October 2021* Caution: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.

SIGNATURE DISH N

WAREHOUSE SALAD 13.50

CLASSIC CAESAR SALAD  8
With grilled chicken 11 
With grilled shrimp 13

BOTTOMLESS SOUP,  GARDEN SALAD & BREAD 9.50 
Substitute bowl of Beer Chili or Caesar Salad for additional 
$1.00 each.  

BOWL OF SOUP              BOWL OF BEER CHILI  5 
Wedding or Minestrone 4.50 

SOUPS & SALADS

Served Monday–Friday  11 am–3 pm

L U N C H
D E L I C I O U S

Add soup or salad for additional $1.50.

WAREHOUSE FLATBREADS

SAUSAGE AND PEPPERS FLATBREAD 10.75    CHICKEN FLORENTINE FLATBREAD 10.75    PEPPERONI FLATBREAD 9.50

OUR INCREDIBLE 15-LAYER 
LASAGNE 10

SPAGHETTI  WITH MEAT SAUCE 9.25 

BAKED PEPPERONI  
SPAGHETTI  9.25

SPAGHETTI  WITH BEER CHILI  9.25  

SPAGHETTI WITH FRESH-MADE  
CLASSIC SAUCE  
Choice of Marinara, Tomato  
or Garlic Butter Sauce. 8.50

FETTUCCINI  ALFREDO 9.25 

SPAGHETTI  & MEATBALLS 9.25 

SPAGHETTI  
WITH ITALIAN SAUSAGE 9.25

CHICKEN PARMIGIANA 11.50

SHRIMP ALFREDO 12.50

GRILLED CHICKEN ALFREDO 11.25

Served with choice of garden salad or savory soup. Substitute Beer Chili or Caesar Salad for additional $1.00 each.

WAREHOUSE LUNCH PASTA SPECIALTIES

N

N
N

MAKE IT A FEAST  
Add 2 Meatballs and an Italian 
Sausage to any favorite entrée! 

THE ITALIAN BURGER *    
Fire-grilled beef patty under a tower of provolone, 
house-made tomato sauce, hot Mozzarella Fritta and 
crispy pepperoni. 12

CHICKEN PARMIGIANA SANDWICH 
Hand-breaded crispy chicken breast topped with tomato 
sauce and melted mozzarella cheese. Served on a garlic-
brioche bun. 9.50

CLASSIC CHICKEN SANDWICH
Herb-marinated grilled or crispy chicken, provolone 
cheese, lettuce, tomato and red onion served on a garlic-
brioche bun with basil pesto mayonnaise. 9.50     

LITTLE ITALY CHEESEBURGER *
Grilled ground beef patty topped with melted provolone 
and lettuce, tomato, red onion and basil pesto mayonnaise. 
Served on a garlic-brioche bun. 9.50

FRESH BURGERS AND ITALIAN SANDWICHES
Served with house chips. Substitute fries for (+$1) or Fried Zucchini Rounds (+$2.50).  

Add soup or salad for additional ($1.50).

Substitute protein on any salad with salmon (+$4) or steak (+$5).

T R O L L E Y  S I D E C A R S
W

A R E H O U S E

MEATBALLS 3 for 3.50 |  GRILLED OR CRISPY CHICKEN 3.50 |  GRILLED SHRIMP 5      
CRISPY CALAMARI 4 |  CHICKEN PARMIGIANA 4.5 |  GRILLED HERB SIRLOIN 10 |  LEMON ROASTED SALMON 7

ITALIAN PORK SAUSAGE | STEAMED BROCCOLI | MELTED MOZZARELLA | SAUTÉED MUSHROOMS 2 each 

MAKE IT A FEAST $400 
Includes 2 meatballs and an Italian sausage

Take it  to the next level! 
If you can handle it, add your favorite Warehouse Trolley Sidecars and loosen your belt!

(Can only be ordered with an entree order).

NN


