
Consuming raw or under cooked foods may increase your risk of food borne illness. Please tell your server prior to ordering if you have specific dietary requirements, allergies or preferences.  
We fry in cholesterol free Canola Oil. Special requests and substitutions may be subject to additional charges. Many items may be prepared gluten free.

Johnny Mac’s Classics
C H I C K E N  B U F F R E D O  GFAGFA sautéed chicken tenders, 
bacon and broccoli in a buffalo Alfredo sauce tossed  
with penne | SM 20 • LG 26 

C H I C K E N  Z I T I  B R O C C O L I  GFAGFA  sautéed  
chicken tenders, broccoli and ziti tossed with your choice of sauce:  
Garlic Butter | SM 15 • LG 20 | Alfredo SM 18 • LG 24 

P A R M I G I A N A  hand breaded and deep fried, topped with 
mozzarella cheese and tomato sauce served with your choice of pasta  
Eggplant 19 | Chicken GFAGFA SM 15 • LG 20 | Veal GFAGFA SM 18 • LG 24 
AddAdd Eggplant +2  

V I V A  M A R C O  GFAGFA hand breaded and deep fried, topped  
with mozzarella cheese and diced tomatoes, baby spinach and prosciutto 
in a garlic wine sauce. Served with a side of ziti with tomato sauce |  
Chicken SM 17 • LG 23 | Veal SM 20 • LG 26

P A S T A  P R I M A V E R A  GFAGFA  green peppers, roasted red 
peppers, onions, mushrooms, diced tomatoes, broccoli, artichokes and baby 
spinach sautéed in garlic, wine and teriyaki sauce served over bowtie pasta  
Veggie SM 14 • LG 19 | Chicken SM 16 • LG 22 | Shrimp SM 21 • LG 27

C A C C I A T O R E  GFAGFA  green peppers, garlic, roasted red 
peppers, onions, mushrooms, Romano cheese and marinara sauce 
served over your choice of pasta  
Sausage SM 16 • LG 22 | Chicken SM 16 • LG 22 | Veal SM 18 • LG 24

M A R S A L A  sautéed mushrooms, garlic and prosciutto in a savory 
Marsala wine sauce topped with mozzarella cheese and served over 
linguine | Chicken SM 16 • LG 22 | Veal SM 18 • LG 24

S A L T I M B O C C A  sautéed cutlet, topped with crispy prosciutto 
and mozzarella cheese with mushrooms in a marsala wine sauce. Served 
with ziti and tomato sauce | Chicken SM 16 • LG 22 | Veal SM 20 • LG 26 

U N C L E  A B B  classic Marsala with chicken, veal  
and jumbo shrimp served over linguine | 29

B O N A  B O C C A  hand breaded, deep fried cutlet with Genoa 
salami and fresh mozzarella in a mushroom, onion and Marsala wine 
sauce served over spaghetti  
Chicken SM 18 • LG 24 | Veal SM 21 • LG 27 

P I C C A T A  GFAGFA  sautéed mushrooms, capers, baby spinach  
and lemon, in a garlic wine butter sauce served over angel hair pasta  
Chicken SM 16 • LG 22 | Veal SM 20 • LG 26

C H I C K E N  F L O R E N T I N E  GFAGFA  sautéed chicken tenders 
in a rich cream sauce of mozzarella, ricotta, Romano cheeses with baby 
spinach and bowtie pasta | SM 18 • LG 24

C H I C K E N  B R U S C H E T T A  GFAGFA  hand breaded, deep 
fried chicken topped with mozzarella cheese, diced tomatoes and fresh 
basil in a garlic cream sauce served over cheese ravioli | SM 20 • LG 26

C H I C K E N  C O M B I N A Z I O N E  chicken Parmigiana,  
fried raviolis, your choice of meatball or sausage and topped  
with tomato sauce | 22 

I T A L I A N  C O M B O  veal and chicken Parmigiana, served  
with your choice of meatball or sausage over ziti with tomato sauce | 26

S I S T E R  S T E P H A N I E  sautéed chicken, veal, shrimp,  
roasted red peppers, artichokes, mushrooms and basil in a  
garlic wine sauce over cheese raviolis | 31

Appetizers
H O M E M A D E  F R I E D  M O Z Z A R E L L A  
served with marinara sauce | 11

H O M E M A D E  A R A N C I N I  (4) Fontina rice balls served 
with a side of vodka tomato cream sauce | 10

H O M E M A D E  F R I E D  R A V I O L I   
served with marinara sauce | 11

J M A C ’ S  S A M P L E R  | SM 15 (2 of ea.) • LG 18 (3 of ea.) 
Choice of three: fried mozzarella sticks, arancinis, fried ravioli,  
boneless buffalo tenders or crunchy chicken fingers 

C R U N C H Y  C H I C K E N  F I N G E R S 
Served with a side of honey mustard or tossed in your choice of sauce: 
buffalo, Josh’s brown sugar buffalo, bbq, gold fever, sweet Asian chili |14 
AddAdd a basket of french fries +6

B O N E L E S S  C H I C K E N  T E N D E R S  GFAGFA  
fresh cut tenders lightly floured and fried served with celery and bleu 
cheese dressing, tossed in your choice of sauce: buffalo, Josh’s brown 
sugar buffalo, bbq, gold fever, sweet Asian chili |14

G A R L I C  B R E A D  
SM 5 • LG 7 AddAdd Mozzarella Cheese | SM 6 • LG 9

B R U S C H E T T A  garlic bread with diced tomatoes, garlic,  
basil and melted mozzarella cheese | SM 8 • LG 12  
AddAdd Balsamic Glaze Drizzle +1

F R I E D  C A L A M A R I  banana peppers, red onion, diced 
tomatoes and black olives served with a side of marinara sauce |14

S W E E T  P O T A T O  F R I E S  B A S K E T  |8

B A K E D  M E A T B A L L S  ( 3 )  baked with ricotta and 
mozzarella cheese topped with marinara sauce |12

E G G P L A N T  P A R M I G I A N A  hand breaded and deep 
fried, layered with tomato sauce and mozzarella cheese | 12

S T U F F E D  P O R T A B E L L A  M U S H R O O M   
homemade seafood stuffing, roasted red peppers,  
provolone cheese and topped with a balsamic glaze drizzle | 12

S T U F F E D  Q U A H O G S  single 6 | double 10  
served with lemon and drawn butter

Soup & Salads
M I N E S T R O N E  O R  I TA L I A N  W E D D I N G  S O U P  
cup 5 | bowl 7

A N T I P A S T O  GFAGFA  iceberg/romaine mix, grape tomatoes, 
cucumbers, green peppers, red onions, fresh mozzarella, banana peppers, 
roasted red peppers, black olives, shredded carrots, artichoke hearts, 
prosciutto, ham, salami, provolone and Romano cheese, basil and fried 
eggplant served with a side of homemade Italian dressing | SM 13 • LG 18

C A P R E S E  S A L A D  GFAGFA  bed of spring mix topped with  
sliced tomatoes, fresh mozzarella, basil and topped with a drizzle  
of balsamic glaze 11 | AddAdd Prosciutto 13

G A R D E N  S A L A D  GFAGFA  iceberg/romaine mix, cucumbers, 
grape tomatoes, green peppers, red onions, banana peppers, black 
olives, croutons and shredded carrots | SM 8 • LG 13

C L A S S I C  C A E S A R  S A L A D  GFAGFA  romaine lettuce,  
homemade croutons, Parmesan and Romano cheese  
and tossed with creamy Caesar dressing | SM 8 • LG 13  

S P I N A C H  S A L A D  GFAGFA  spinach, bacon, walnuts,  
dried cranberries, grape tomatoes, pimento stuffed olives,  
hard boiled egg and feta cheese | SM 9 • LG 14

S A L A D  E N H A N C E M E N T S  
Chicken 6 • 12 | Salmon 13 | Steak Tips 9 | Teriyaki Shrimp 8 • 12

S A L A D  D R E S S I N G  S E L E C T I O N S GFAGFA
House Italian, Bleu Cheese, Lemon White Balsamic Vinaigrette,  

Creamy Caesar, Parmesan Peppercorn, Honey Mustard, Ranch,  
Balsamic Vinaigrette, Zinfandel Vinaigrette
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Seafood

Desserts

Beverages

Broiled Scrod......................................................................................large $16.95  •  small $8.95
boneless filet, with light butter, and seasoned crumbs

Broiled Scallops..................................................................................large $19.95  •  small $12.95
tender sweet scallops, with light butter, and seasoned crumbs

Broiled Scrod Gardiner.......................................................................large $17.95  •  small $9.95
topped with sautéed veggies and seasoned crumbs

Baked Stuffed Scrod...........................................................................large $17.95  •  small $9.95
with homemade seafood stuffing and seasoned crumbs

Baked Stuffed Jumbo Shrimp...........................................................................................$20.95
with homemade seafood stuffing   

Seafood Stuffer .................................................................................................................$20.95
three baked stuffed shrimp, with baked stuffed scrod

Fried Scrod...........................................................................................large $16.95  •  small $8.95
boneless filet, battered and fried, served with french fries and coleslaw

Fried Scallops.................................................................................... large $19.95  •  small $12.95
tender sweet scallops, battered and fried, served with french fries and coleslaw

Linguini with Red or White Clam Sauce...........................................................................$14.95
made with tender and tasty baby clams, savory clam broth with garlic, served over linguini 

Shrimp, and Lobster Raviolis........................................................................................... $21.95
sautéed shrimp with diced tomatoes and fresh basil in a sherry garlic butter sauce, served over lobster raviolis

Shrimp Scampi...................................................................................large $18.95  •  small $12.95
jumbo shrimp, sautéed in a sherry garlic butter sauce with lemon, tossed with linguini

Seafood Fra Diavolo
served over angel hair pasta with spicy Fra Diavolo or non-spicy Marinara Sauce

         Calamari.............................................................................................................. $14.95
  Shrimp.................................................................................................................$19.95

         Scallops............................................................................................................... $21.95
  Seafood Combo.....................................................................................................$24.95

Cannoli .......................................................................................................................$4.95
a Johnny Mac’s tradition- a crisp cannoli shell, filled with sweet ricotta cream & sprinkled with powdered sugar

Tiramisu......................................................................................................................$5.95
classic coffee flavored Italian custard dessert, ladyfingers soaked in espresso and layered with mascarpone 
cheese, sprinkled with cocoa powder and topped with whipped cream

Cheesecake.................................................................................................................$5.95
New York Style, smooth, rich and creamy - served plain or with strawberries and whipped cream

Cheesecake of the Day...............................................................................................$5.95
served with whipped cream

Soda (12oz. cans).........................................................................................................$1.25
Coke, Diet Coke or Mountain Dew

Soda (12oz. bottles)......................................................................................................$2.75
IBC Root Beer or Diet IBC Root Beer

San Pellegrino Sparkling Natural Mineral Water (16 oz.) ...........................................$2.75
Bottled Water..............................................................................................................$1.25
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East Bridgewater, MA Locations:
572 West St, Rt. 106 | 508.378.9335

1300 Plymouth St, Rt. 106 | 508.456.4460

TAKE OUT MENU

Junior’s Combo..................................................................................................................$17.95
Steak tips with broiled scrod   

Tips n’ Shrimp...................................................................................................................$18.95
Steak tips and 3 baked stuffed shrimp   

Steak Cristoforo................................................................................................................$26.95
Sirloin steak, topped with shrimp scampi

Broiled...............................................................................................................................$17.95
lightly buttered, topped with crumbs 

Sicilian ................................................................................................................................$18.95
pan seared and seasoned the J Mac’s way 

Cajun ..................................................................................................................................$18.95
pan seared and crusted with Cajun spices

Gardiner..............................................................................................................................$19.95
topped with sautéed veggies and seasoned crumbs

Salmon Cheryl Ann........................................................................................................... $20.95
broiled salmon, lightly topped with sautéed sun dried tomatoes and baby spinach in a sherry cream sauce, served 
with lobster raviolis

Unless otherwise suggested, our entrees are served with choice of 2 sides - fries,
baked potato, mashed potato, garlic mashed potato, seasoned rice, vegetable of the 

day, cole slaw, or pasta with our Tomato or Marinara sauce.

Land & Sea

Salmon

Try our sauces,
available at local

retail stores!

Burgers............................................................................................................................... $7.95
8 oz. fresh Angus beef patty, grilled to your liking, served on a toasted roll with cheese, lettuce, tomato, red 
onion, pickle

  Burger Add Ons......................................................................................................each $0.50
   bacon, sautéed mushrooms, or sautéed onions

    Burger Cheese Options
    American, cheddar, provolone, or mozzarella

The Italian..........................................................................................................................$8.95
Ham, genoa salami, pepperoni, provolone cheese, banana peppers, lettuce and tomato, seasoned oil and 
vinegar, on a toasted braided roll

Chicken Parm .....................................................................................................................$8.95
Freshly breaded and fried chicken breast, topped with mozzarella cheese and our famous Tomato sauce, on a 
toasted roll

Eggplant Parm....................................................................................................................$9.95
Our homemade eggplant parm, topped with mozzarella cheese and our famous Tomato sauce, served on a toasted 
braided roll

Meatball Parm....................................................................................................................$8.95
Our homemade meatballs, topped with mozzarella cheese & our famous Tomato sauce on a toasted braided roll

Veal Parm ...........................................................................................................................$9.95
Freshly breaded & fried veal cutlet, topped with mozzarella cheese & our famous Tomato sauce, on a toasted roll

Fish Sandwich.....................................................................................................................$8.95
scrod, deep fried to a golden brown, on a toasted roll, served with tartar sauce, french fries, coleslaw and lemon

Chicken Mancini..................................................................................................................$8.95
Grilled chicken breast with roasted red peppers and provolone cheese, served on a toasted roll.  Comes with lettuce 
and tomato, and parmesan peppercorn dressing

Sandwiches include a choice of fries, cole slaw, cup of soup, or vegetable of the day.

Lots of pastabilities! Choose a pasta, a sauce, and your additions.
Choose a Pasta
Ziti, Penne, Linguini, Angel Hair, Bowtie, Fettuccine, Spaghetti 

         Gluten Free Penne Pasta......................................................................add $1.95
Choose a Sauce

  Tomato Sauce (rich, smooth), Marinara Sauce (chunky, zesty), or Fra Diavolo (spicy)...............$9.95
         Garlic & Oil or Butter & Cheese.....................................................................................$9.95
         Alfredo, Vodka Tomato Cream, or Meat Sauce..............................................................$12.95
Choose Additions
         Meatball or Sausage..............................................................................................each $2.25

  Sautéed Peppers Onions & Mushrooms..........................................................................$1.95

Sirloin Tips....................................................................One Pounder $19.95   •  Half Pounder $9.95
Marinated with our secret recipe marinade, grilled to order

Sirloin Steak......................................................................................................................$19.95
12 oz. prime cut, grilled to order   

Make it special with these additions to Tips or Steak
         Sautéed Peppers, Onions, Mushrooms ..........................................................................$1.95
         Chianti Wine Sauce and Portabella Mushrooms.............................................................$2.95
         Sautéed Onions, Bacon and Cheddar Cheese.................................................................$2.95

Sandwiches

Pick-a-Pasta

Beef
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  Johnny
Macaroni’s
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Gluten free available upon requestGFAGFA

eat well      laugh often      love much



Consuming raw or under cooked foods may increase your risk of food borne illness. Please tell your server prior to ordering if you have specific dietary requirements, allergies or preferences.  
We fry in cholesterol free Canola Oil. Special requests and substitutions may be subject to additional charges. Many items may be prepared gluten free.

Specialty Pasta
G N O C C H I  P O M O D O R O  potato gnocchi  
in a garlic basil marinara sauce | 15

C H E E S E  R A V I O L I  ricotta, Parmesan and Fontina egg pasta 
served with tomato sauce | 18

L O B S T E R  R A V I O L I  Maine lobster meat, ricotta cheese,  
egg pasta with vodka tomato cream sauce | 26

C A R B O N A R A  GFAGFA  sautéed mushrooms, peas, prosciutto,  
and smoked bacon in Alfredo sauce and tossed with fettuccine | 23 
With Chicken 28 

F E T T U C C I N I  A L F R E D O  GFAGFA  fettuccini noodles in a rich,  
creamy Alfredo sauce | 18 | with chicken 23 | with shrimp 29

J O H N N Y ’ S  M A C  &  C H E E S E  GFAGFA penne pasta, 
mozzarella, Romano, ricotta, cheddar and Parmesan cheese, baked 
and topped with seasoned crumbs, regular or buffalo style | 19 
With Fried Chicken, Sausage or Bacon 25  
AddAdd Ranch or Blue Cheese Drizzle +1

C L A S S I C  B A K E D  L A S A G N A  ricotta, mozzarella  
and Romano cheese with tomato sauce | 16

F E S T I V A L  O F  I T A L Y  chicken Parmigiana, lasagna,  
choice of meatball or sausage and topped with tomato sauce | 24

B A K E D  Z I T I  GFAGFA  ricotta, mozzarella and Romano cheese,  
marinara sauce | 18

J  M A C ’ S  C H O P  S U E Y  GFAGFA  elbow macaroni, marinara 
sauce, ground beef, garlic, peppers, onions and Romano cheese | 22

S H R I M P  &  L O B S T E R  R A V I O L I S  sautéed  
with diced tomatoes and fresh basil in a garlic wine sauce | 31

S H R I M P  S C A M P I  sautéed jumbo shrimp, garlic  
and lemon butter sauce, tossed with linguini SM 19 • LG 25

S E A F O O D  F R A  D I A V O L O  C O M B O  calamari,  
shrimp and scallops served over angel hair in our Fra Diavolo sauce | 34

S H R I M P  Z I T I  B R O C C O L I  GFAGFA  Jumbo shrimp sautéed 
with broccoli and ziti in your choice of sauce:  
Garlic Butter SM 20 • LG 26 | Alfredo SM 23 • LG 29 

S A L M O N  C H E R Y L  A N N  broiled salmon topped with 
sautéed grape tomatoes and baby spinach in a sherry cream sauce,  
served over lobster ravioli | 32

S A L M O N  P I C C A T A  GFAGFA  salmon filet sautéed with 
mushrooms, capers, baby spinach and lemon, in garlic wine butter  
sauce served over angel hair pasta | 28

Sides
FRIES 

SWEET POTATO FRIES +2 

COLE SLAW 

 

BROCCOLI 

BAKED POTATO 

MASHED POTATO  

GARLIC MASHED POTATO 

SEASONED RICE PILAF 

JASMINE RICE +1 
VEGETABLE OF THE DAY  

SIDE PASTA 

Beef
*Served with your choice of two sides. 

* S I R L O I N  T I P S 
Original marinated in our secret recipe | SM 19 • LG 26
Garlic Parmesan Tips tossed in a garlic butter sauce with Romano 
and Parmesan cheese | SM 21 • LG 29 
Loaded Steaks Tips topped with bleu cheese crumbles,  
sautéed onions and bacon | SM 22 • LG 30 

* S I R L O I N  S T E A K  C H O I C E  C E N T E R  C U T  | 28 
AddAdd sautéed peppers, onions and mushrooms +3  

or Chianti wine sauce with portabella mushrooms +4  
to any sirloin steak or steak tips 

* S T E A K  C R I S T O F O R O 
choice center cut sirloin topped with (3) jumbo shrimp scampi | 37

Sandwiches
All sandwiches served on a toasted braided roll (unless otherwise indicated) and 

include choice of fries, soup, cole slaw or vegetable of the day. 

T H E  I T A L I A N  ham, Genoa salami, prosciutto, pepperoni, 
provolone cheese, banana peppers, pickles, red onion, lettuce 
and tomato, oil & vinegar | 14

P A R M I G I A N A 
Your choice of: Chicken 14 | Veal 16 | Eggplant 14 | Meatball 13  
all topped with melted mozzarella cheese and tomato sauce 

C H I C K E N  M A N C I N I  grilled chicken breast, roasted red 
peppers, provolone cheese, lettuce and tomato on a toasted brioche roll 
with a side of Parmesan peppercorn dressing | 15

A N G U S  B U R G E R  8oz burger on a toasted brioche roll  
with lettuce, tomato and red onion | 14  
AddAdd Cheese (American, mozzarella, provolone or cheddar), bacon, 
sautéed mushrooms or onions $.50/each 

B B Q  C H I C K E N  S A N D W I C H  grilled chicken breast 
topped with melted cheddar cheese, bbq sauce, onion strings, bacon 
and cole slaw | 15

J M A C S  F R I E D  C H I C K E N  S A N D W I C H  deep 
fried chicken breast with JMACS secret sauce served with lettuce,  
tomato and pickle on a brioche bun | 15

G R I L L E D  C H I C K E N  C A E S A R  W R A P  grilled 
chicken breast in a white wrap with our delicious Caesar salad,  
shredded Parmesan, Romano cheese and croutons | 14 

S A U S A G E ,  P E P P E R  &  O N I O N S  Italian sausage 
sautéed with vinegar and served with yellow mustard with sautéed peppers 
and onions served on a toasted braided roll with melted provolone | 14

Pick-A-Pasta GFAGFA

Z I T I  |  P E N N E  |  L I N G U I N I  |  A N G E L  H A I R  

BOWTIE |  FET TUCCINE |  SPAGHET TI  |  ELBOWS 

* G L U T E N  F R E E  P E N N E  + 2

Pick-A-Sauce
T O M A T O  (rich, smooth) | M A R I N A R A  (chunky, zesty) 

SPICY ROASTED GARLIC |  DIAVOLO

GARLIC & OIL |  BUT TER & CHEESE 14

ALFREDO | VODKA TOMATO CREAM | MEAT SAUCE 18

Additions
M E A T B A L L  O R  S A U S A G E  3 ea 

SAUTÉED PEPPERS,  ONIONS & MUSHROOMS 3

Seafood
*Served with your choice of two sides. 

* S C R O D
Broiled light butter and topped with seasoned crumbs | SM 16 • LG 23   
Fried lightly battered and deep fried | SM 16 • LG 23  
Baked Stuffed with homemade seafood stuffing | SM 18 • LG 25

* S A L M O N
Broiled light butter | 24  
Sicilian style pan seared and seasoned with salt, pepper,  
garlic powder and oregano | 24 
Citrus Honey pan seared in a citrus honey glaze  
and served with jasmine rice and a side vegetable | 26

* F R E S H  S E A  S C A L L O P S
Broiled in light butter and topped with seasoned crumbs | SM 20 • LG 26 
Fried lightly battered and deep fried | SM 20 • LG 26

Gluten free available upon requestGFAGFA


