CUCINA ITALIANA = WINE BAR

Primi: GIGI salad: Chophouse Style with French green beans, chilled rock shrimp,
Applewood bacon, onions, roasted peppers and vine ripened tomatoes, red wine
vinaigrette 22

Pasta: Orecchiette Barese: "Little Far" shaped pasta tossed with fresh Broccoli
Rabe, Pancetta (Italian Bacon) and Chickpeas sautéed in a Roasted Garlic and
Extra Virgin Olive Oil Sauce 26

Risotto: Risotto all'Umbria: Imported Carnarolirice, tossed with creamy Robiola
cheese, fresh Asparagus and crumbled Fennel Sausage 28

Entrée: Veal Chop alla Valdostana; Fresh Center-Cut Veal Chop stuffed with

imported Fontina cheese and "Parma" Prosciutto breaded, baked and served in
a Mushroom and Mavsala Wine brown sauce with side of Mashed Potatoes 50

Wine Specials

"The Prisoner” Red Blend 20.5 Gl/93 Bt
2017 'Lucas & Lewellen’ Santa Ynez Cabernet 17 GL/82 Bt
“Prancis Coppola ‘ Merlot 16 GL/60Bt

~ Buon Appetito ~

A 3.5% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH



