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Italian Grill

s R
Rppelizers Oitke Salads
Maozzarella Fritti 12 House Salad Caesar Salad
Mixed greens topped with ved onicns, Kalamata Crisp romaine with croutons and Caesar
Calamari Fritti 14 olives and roma tomatoes 6 dressing sprinkled with shaved parmigiano &
Caprese Salad
Sliced tomatoes with fresh basil ilrm &w
fresh mozzareils, extra virgin olive oil Asian Chicken 5afad The Giambanco Salad
topped with a balsamic glaze 17 Rammalne topped with chicken, rice nacdles, Mioed greens topped with roma tomatoes, red
almonds, crsp wontons, oranges and sesare anions, reasted red peppers, fresh mozzarella and
Brussel Sprouts : : seeds with Sesame Ginger dressing 17 rilled chicken with extra virgin ofive oil and
Fresh brussel sprouts sauteed with EVOD, garlic alsarmic vinegar 17
and bacon drizzled with a balsamic glaze 13 Seofood Salad
Fresh spinach topped with griled shrimp, lump crab Caesar Salad I
Fresh PE Mussels [T . freat, feta cheese, roasted red peppers, roma tomattes Crisp rarmaine with croutons and Cassar dressing
Two dozen Prince Edward Island Mussels sautéed and red onlans with a balamic vinalgrette 19 sprinkled with shaved parmiglane 12
inyour chofice of white wine or marinara sauce
served with toasted ltalian bread 15 Cobb 5alad Greek Salad
Mixed greens, bacon, mama tamatoes, red onlon, crisp Mined greens lop?rzd with red anlons, roma
Tomate Bruschetta S wontons, shredded cheddar and hard bolled eggs tomatoes, Mack olives, feta and Italian dressing 14
Toasted |talian bread topped with diced topped with fried chicken 17
tomatoes, basil, fresh mozzarella, extra virgin Ahi-tuna Salad*
olivergil and a hint of garlic 12 Filet Salad* Sesame crusted pan seared Ahi-tuna served on a
! g Mized greens topped with strips of filet mignen, bed of arugula, with crisp wontons, rica noodies
Filet Bruschetta® § WP roasted red peppers, grliled Partabells mushrocms with Sesarme Ginger diessing 19
Toasted Italian bread topped with strips of and roma tomatoes with a balsamic vinaigrette 22
filet mignon, caramelized onions, grilled 3 ;
asparagus and boursin cheese 17 = Shrimp 7.5 « Salmon 8 = Chicken 6.5 ]
L
Bada Bing Shrimp B
& jumbio beer battered fried shrimp topped r ™
with our sweet and spicy Bada Bing sauce 14 -
Pizzelte Brich Dven Pizza 12“NYSTYLE 12" CHICAGO STYLE
Ahi-tuna® {thin crust) (deep dish)
Fesame crusted pan seared ahi-tuna served
with sesame ginger sauce 16 Create your own pizzetta i5 ir
Lobster Spinach Dip Your choide: Pomodors sauce or White sauce
Served with tortilla chips 14 )
i Margherita Pizretta 16.5 18.5
Buffalc Wings (8} Pamodoro sauce, fresh mozzarella and fresh basil
Tossed with Buffalo sauce or Chipotle BEC 15
oo Pizzetta Bianca 22 24
%ﬂr;;dbf;amdgd FerE, A Creamy Alfredo, caramelized onsons, fresh mozzarella, portobello mushrooms
bed of blended wodka sauce, sprinkled with G %
parmesan cheese and basil. Served with Pizzetia Rustica 3 iy 19 21
toasted |talian bread 16 Pomodoro sauce, artichokes, roasted red peppess, grilled Portobello
miushreoms and fresh mozzanedla
Pizzetta oi Mare [ 24 26
&B Garlic and extra virgin olive oil, grilled shrimg, lump crab meat,
Italian minestrone & with mozzarella and shaved parmigiano
Lobster & crab bisque 7.5 Pizzetia Palermo 18 20
Pomodor saece, mozzanella, proscliutio topped with fresh anigula and
shaved parmigiano cheese drizzled with extra virgin olive oil
&h and ulm Gluten Free
12"Cheese pizza 17
Cheesesteak Tt ¥
Lettuce tomata, nays 3 i s T4 ’
i il s Gourmet ingredients 2
Chicken Philly » Peppesoni « allan sausage « Fresh Mushrooms « Portobello Mushrooms « Green Peppers » Roasted Red Peppers
Latbuce, tomata, mayo and grilled onlons 14 wOnions « Red Onions « Fresh Spinach « Fresh Basll - Tomatoes « Arthichokes « Fresh Mozzarella~ Prosciutto
« Grliled Eggplants - Anchovies - Pineapple - Ham » Brocooll
Italian i - Grliled shrimp 7.5 - Lump Crab Meat. 7-Chicken 6.5 )
Hapn, prosciutte, provolene satami, lettuce,
tornato, mayo, raw eniens and dressing 14
8 ™)
Buffale Chicken
Buffala sauce, provolone, lettece and ranch 14 &lﬂhﬁ ml’ E[IIM
Stromboli Calzone
Sousage and Peppers : .
Tonmtg muc:eaﬁp arlfled onkons 14 Mozzarella, pepperoni, sausage, haim, and saice 16.5 Mozzarella andricotta cheese 15 )
\,
F . '
lialian Parmesan Subs Bureers and Sanduiches
Baked with tomato sauce and mozzaretla
Cheeseburger®
Chicken 14 &oz fresh ground chuck with American cheese , lettuce, tomato, raw onions and mayo T4
Meatball 14 The Godfather Burger® I
Sausage 14 Bozfrash ground chuck mixed with plim tormiatees and 3 hint of garlic, toppad with grilfled Postobello mushrooms and prosalone chesse 15
Eggplant 14 The Giambanco Burger® §
Vaal 14.5 Baz fresh ground chuck topped with boursin cheese, provolone cheess, fied onlon straws, lettuce, tomato and jalapefio peppers 15
Sden Chipotle EBQ Burger®
All atrove served with fries Boz frech around chiuck topped with provolone cheese, fried ankon steaws, lettuce, chipatle mayo and chipotle BB sauce 15
Grilled Chicken Sandwich
Fresh grifled chicken breast topped with chipotle BEQ sauce, provalons cheese, lettuce and tamato 14
Al above served with fries
. J

SConsumineg raw or uhdercooked meats, poultry, seafocd

shellfish or eggs may INCrense your risk
* Mgy be consurmed fow or undercooked,

feodbame finess,

i Giambanco’s Faverike

*Please be advised that white the food is giuten free It s mode
ire g environment thiat wies other products with gluten.
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r ™ 3 B
[ame (sieak) Pollo (chicten) / Wiello (veal)
Goz Filet Mignon™® 36 Polio Marsala
Fresh chicken breast sautéed with mushrooms and resemary in amarsala
120z Ribeye® 34 wine sauce 23
A1l above served with your choice of a side and a house oy Caesar salad Pallo Picatta
Add Crab Cake to any entree 12 Fresh chicken breast simmered ina fite lemon sauce with red onions and capers 23
\, | Pollo Parmigiana
Fresh breaded chicken breast topped with tomato sauce and melted mozzarelia
’ ™ cheese 22
Pasia Polle Fiorenting I
Pennée Vodka T Fresh breaded chicken breast topped with a spinach and artlchoke cream sauce 23
Penne pasta tossed inour plum tomato cream sauce with a hint of vodka
Half14 Full 18 Pollo Mediterraneo [
Chicken braast simmered in a white wine sauce with mushrooms, roasted red
Penne Toscana peppers, alvd spinach topped with melted frech mozzarfla 24
Penne pasta tossed with fresh spinach, sun-dried tomatoes, Kalamata olives, feta
and parmgianc cheese sauteed with garlic and extra virgin olive il Vitello Parmigiana
Half 15 Eull 19 Breaded veal topped with tomato sauce and melted mozzarella cheese 25
Fettuccini Alfredo Eggplant Parmigiana
Fettuccint pasta tossed in our rch and creamy alfveds sauce Holf 1.5 Full 16.5 Breaded eggplants topped with tomato sauce and melted mozzarella 19
Cheese Tortelling Al abvove served with spaghetti and a house or Caesar salacl
Tortedlini tossed in our rich and creamy alfredo sauce Half12.5 Full 17 . #
Linguini Pescatore [ - .
Shiimyp, clams, calamari, and lump crab meat sautéed in your chelce of red Fm {Mj
or white sauce with a hint of white wine and sprinkled with parmigiano cheese ; 4
Half N/A - Full 31 Atlantic Salmen Fresh grilled salmon topped with a lemon caper butter sauce;
seryed with.a side of broccoli and house or Caesar salad 27
Lingwini alle Veongole _
Your choice of red or white clam sauce ovier linguini pasta sprinklad with Hh_r—'ﬁm’_ . i J
parmigiana cheese Holf N/A Full 23 Drizzhed with sesame ginger, served with 2 mixed vegetable mediey and house
or Casiar salad 28
Shrimp Scampl
Jurmbo shrimp sautéed with garlic and extra virgin clive oil and butter over Branzing
lingpuini pasta sprinkled with parmiglano cheese Half 19 Full 23 Fresh grilled Branzing paired with grilked shrimp (4) topped with blendsad
wodhia savce, served with asparagus and house or Caesar salad 33
Gourmet Lobster and Crab Ravioli I
Lobster and crab stuffed ravicli on a bed of cur blended vodka sauce with lobster meat Our fresh fish is cooked to perfection over our open flame char-broiler te
Half 22 Full 28 enhance the flavor
Fettuccini Primavera § i
rimg (8] fy i ) a s
Mixad vegetables sautéed with garlic and extra virgin olive il with a hint of Frted 3 [E'._bém l{},&[[é'w P SAERN S SR rver HD Ve EHICR of 3 s
R ; : o T : B : and a house of Caesar salad 25
wihite wing, sprinklad with parmigiano cheese tossed with fettuccini pasta
Half13 Full 18 Crab Cakes (¥) pan seared, made with lump crab meat served with your chokce
; P
Sicilian Style Spaghetti of a side and a house of Caesar salad 28
Spaghetti topped with meat sauce, meatballs, sausage and baked with 3 A
mozzarelia cheese Half 17.5 Full 22
All above pasta served with your choice of a house or Caesar salad r B
Acld Half: Shrimp 2,75« Chicken 3.25 - Brocooll 2.5 - Gluten Free Penne Pasta 2.5 | | Sides
Add Full: shrimp 7.5 - Chicken 6.5 - Broccoli 5 - Gluten Free Penne Pasta § 1 : ; : ,
\ J Baked Potato 6 = Fries & - Onion Rings 6 « Sweet Potato Fries & « Grilled Asparagus 6
% Steamed Broccoli & + Sautded Spinach 6 - Mixed Vegetable Medley £ )
F '
Tradifional Pasias p \
Choose Pasta Choose Sauce
Half 15 Full 17 = Tomato Salce +hausage 3 hm
= Penme = Spaghetti = leat Sauce « Meatball 2 Pepsi products 3.75 =« Tea 375 - Coffee 375
=Fettuccini - Lirguind = Marinara Sauce «Cheese 2 :
- Gluten Free Penne Add Half 2.5 + Full 5 S S 1
St Pasia - .
Lasagna I M
Meat Lasagna baked with meat sauce and mozzarella cheese 17 ;
Thamisu? « Cheesecake 7« CrémeBrulee 8 = Cannoll 6
Manicotti Gadfather Brownie 7.5
2 rofis of pasta filled with ricotta cheese baked with tomato sauce and L EaE e ¥
mezzarella cheese 16.5
Ravioli
Stuffed with ricotta cheese baked with tomato sauce and mozzarefla cheese 16,5
All zbove pasta senved with your choice of a houwse or Cassar salad A T h * m 'I Hﬂ
: dSie 30u oE

s rew o nderseaked ineats, poiiy seafiod shelsl o aggs seer imarede pour vk of faadborie ey, -
*Plevre b hebviseed Hhnt WA K102 i f5 ey f7e, A 05 DTG (1.0 EoivinmEnt ot e asfiey pepdlic s wairh glinen Stnce 19 76
* My be comsianied row or andereotad

The Giambanco Family uses the TIIE

freshest ingredients making milmll
everything in house to bring you I taf_g il
1an

I Dembancas Favorie A T gratuity will be added to parties of 8 or more




