Gradas Trsh Pastuy Assodumenk

gluten free blueberry muffin, chocolate croissant,

strawberry cheesecake danish & rosemary-parmesan scone

Apovbive = Appeizens

Chia Seed Yogurt Parfait raspberry jam, pomegranate, maple syrup & toasted almonds

Orzo Meatballs parmesan pomodoro

Salwmi 8?0%33'&
served with wild honey & seasonal fruits
pecorino toscano, prosciutto di parma, buffalo mozzarella, sweet soppressata
Chifled Seafood
*Seafood Platter shrimp cocktail, oyster crudo & crab cocktail
) Shrimp Cocktail house made cocktail sauce
) *Qyster Crudo half dozen oysters & mignonette pairings

Smoked Salmon Carpaccio balsamic pearls, shaved vegetables & caper lemon vinaigrette

Clagione ~ "&Mmﬂ&a&&

*Flat Iron Steak two eggs, toast, lemon smashed potatoes & salmoriglio
*American two eggs, toast, spinach/bacon/meatballs & lemon smashed potatoes
*Lobster Hash potatoes, bacon, peppers, tomato, onion confit & two eggs sunny side up

Avocado Toast cacio e pepe eges & cherry tomatoes

*Salmon Benedict - wilted spinach, piquillo peppers, prosecco hollandaise,

poached eggs & toast

\'s *Caprese Frittata mozzarella, heirloom tomatoes & basil add prosciutto di parma
*Sunrise Polenta Waffle pancetta, chives, béchamel & two eggs sunny side up
() Hazelnut Chocolate Chip Pancakes nutella, strawberries & honey mascarpone
<) ¢ Arugula candied lemon, crispy pancetta & parmigiano-reggiano

Romaine torn croutons, fried capers & citrus caesar dressing

Pk

Fettuccini frutti di mare arrabbiata, shrimp & clams
Cavatelli basil pesto, zucchini, peas & mushrooms

Spaghetti pomodoro sauce add meatballs

Paniuni

V' Grilled Cheese - lemon pesto, heirloom tomatoes  add prosciutto di parma
*Giada’s Burger - blended beef & pancetta, avocado basil cream & provolone

add egg or bacon

Q =Giada Classics V’=chctar1an >¢=Gluten Free
* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry, or
shellstock reduces the risk of food borne illness. Young children, elderly, and individuals with certain health

conditions may be at a higher risk if these foods are consumed raw or undercooked.



Specially Cockbaily

All of our specialty cocktails are crafted in house with Fremium Spirits,

freshly squeezed juices, syrups, and preserves

Giada-rita patron silver, cointreau, lime juice
Bellissimo bacardi rum, aperol, muddled strawberries & basil
G macchu pisco, pineapple Juice, apricot preserves, angostura bitters
Cosmo Bianco ketel one citroen, cranberry juice, white vermouth, amarena cherry
Elyx Mule absolut elyx, cucumber, sage, fever-tree ginger beer
Giada’s Sangria la marca prosecco or brachetto d’acqui, mint syrup
fresh lemon, lime & strawberry
Bella Luna rhubarb gin, domaine canton, sweetened fresh lemon juice & tonic
Mandorlato stoli vanilla vodka, tia maria cold brew, amaretto, maple syrup,
almond milk, cinnamon & nutmeg

WinesBy the (lass

Sparkling Lucien Albrecht Rose Brut, France MV
Sparkling Schramsberg Vineyards, Blanc de Blancs, Sonoma, USA 2018
Champagne Nicolas Feuillatte, France MV
Pinot Grigio Banfi, San Angelo, Italy 2020
Riesling Chateau Ste Michelle, Washington 2020
Greco di Tufo, Villa Matilde, Italy 2020
Chardonnay Davis Bynum, Russian River, Sonoma, California 2017
Sauvignon Blanc Craggy Range, Te Muna Rd, Marlborough, NZ 2021
Vermentino Sassoregale, Maremma Toscana 2020
Merlot Napa Cellars, Napa Valley, California 2018
Pinot Noir Acrobat, Oregon 2019
Pinot Noir Flowers, Sonoma Coast, United States 2019
Chianti Tenuta di Nozzole Classico Riserva, Tuscany, Italy 2018
Super Tuscan Bocelli, Sangiovese 2018
Cabernet Sauvignon Justin, Paso Robles, California 2018
Cabernet Blend Leviathan, Napa Valley, California 2019
‘%W Dagtime -Fwof\/\&&,s'
Peroni Nastro Azzurro, Bottomless La Marca Mimosa
Menabrea, 1846 Blonde, La Marca Mimosa
Tenaya Creek, 702 Pale Ale, Classic Bloody Mary
Tenaya Creek, Brown Ale, White Peach Bellini
Blue Moon Belgian White, Nicolas Feuillatte Mimosa
Firestone Union Jack IPA
Lagunitas IPA
Corona Extra
Miller Lite,

Heineken



Dessent

Chocolate Tiramisu
Chocolate Mousse, Vanilla Bean Mascarpone Mousse,

Espresso Dipped Lady Fingers, Chocolate Crunch Pearls

J -

Sorbetti Gelati
Grapefruit Aperol Spritz Vanilla Mascarpone
Strawberry Limoncello Baileys Stracciatella
Cherry Stracciatella Chocolate

~ o Scops r

Giada’s Favorite Cookies

Dessert Dninks

Fonseca Bin 27 Ruby Porf MV

Graham’s 20 year Tawny Forf
Taylor Fladgate 30 year Tawny Port

Broadpent Selections 10 year Malmsey Madeira
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