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: Fusilli Imbrolio: "Cork Screw" Shaped Pasta tossed with Fresh Grilled
Chicken, Broccoli Rabe and Sun-Dried Tomatoes sautéed in a Garlic and Extra
Virgin Olive Oil Sauce tossed with a hint of Crumbled Imported Gorgonzola
Cheese 30

Risotto: Risotto con Salsicce: Homemade "Novthern Italian" style Risotto served
with Crumbled Sausage, Wild Mushrooms, Caramelized Onions and Shaved
Reggiano Cheese 28

Entrée: Chicken Portofino: Fresh Egg-Battered Breast of Chicken, Layered With
Imported "Parma" Prosciutto, Artichoke Heart and Mozzarella Cheese, served
in a White Wine, Lemon and Butter Sauce, with Side of Pan fried Risotto
Triangles 38

Wine Specials

“The Prisoner” Red Blend 20.5 Gl/93 Bt
2017 Lucas & Lewellen’ Santa Ynez Cabernet 17 G[ /82 Bt
“Francis Coppola ‘ Merlot 16 G( /60Bt

~ Buon Appetito ~

A 3.5% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH



