fodla__

Testing Mo
Tout

Arugula Salad
Candied Lemon, Crispy Pancetta & Parmigiano-Reggiano
Or
Romaine Salad

Torn Croutons, Fried Capers & Citrus Vinaigrette

Seeond

Lemon Spaghetti
Shrimp, Mascarpone Cheese, Lemon & Basil

Or

\/ Bucatini

Calabrian Chili Pomodoro & Fresh Ricotta
Or
V Penne Rigate
Wild Mushroom & Vegetable Bolognese

Thind
Breaded Chicken Piccata
Fennel Salad, Crispy Capers & Lemon
Or
*Salmon
Bitter Green Fregula, Baby Carrot & Calabrian Honey Glaze
Or
*Petite Filet
Spaghetti Squash-Potato Gratin, Mushrooms & Pistachio Gremolata
~ Upgrade Petite Filet with 8oz Lobster Tail ~

Dok

Giada’s Signature Cookies

Or
Chocolate Amaretti Cake
Or
Gelati/Sorbetti
-Giada Classics \'=Vegetarian -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



