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First 
Arugula Salad 

Candied lemon, crispy pancetta & parmigiano-reggiano 

Or 

Romaine Salad 

Torn croutons, fried capers & citrus vinaigrette 

Second 
Spaghetti 

Shrimp, Mascarpone Cheese, Lemon & Basil 
or 

Bucatini 

Calabrian Chili Pomodoro & Fresh Ricotta 
or 

Cacio e Pepe  

Pecorino Toscano, Crostini & Black Pepper 

Third 
Italian Fried Chicken 

Cacciatore Style  
or 

*Salmon

 Ricotta cavatelli, fava beans, meyer lemon & hearts of palm salad 
 or 

*Petit Filet

Loaded Sweet Potato, Escarole, Amarone-maple gastrique 

~Upgrade Petit Filet with 8oz Lobster Tail 45~ 

Dessert 
Giada’s Signature Cookies 

Or 
Mascarpone Cheesecake 

Or  
Gelati/Sorbetti 

= Vegetarian 

* Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry, or shellstock reduces the risk of food borne 

illness. Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are 

consumed raw or undercooked. 3.2.21


