Lunch Specials
Antipasti

Available In-House Only
From 11:30am to 3:30pm

Homemade Minestrone
or Soup of the Day

Salads

Cup – 4.95 - Bowl – 7.50

Garlic Bread

4.95

With Melted Mozzarella 6.50

Sausage Bread

Slices of our own family made Italian sausage and
mozzarella baked in our homemade dough
Served with marinara sauce 11.95

Burrata & Peppers
Burrata cheese with Tri-color peppers &
pesto Bruschetta 17.50

Crab Cakes

Handmade Dungeness crab cakes, grilled and
served with a lemon butter sauce 16.95

Caprese
Slices of vine ripened tomatoes, layered with fresh
mozzarella and basil, served with roasted garlic
and pesto sauce 10.95

Calamari Fritti

Semolina herb crusted squid lightly fried and served
with horseradish cocktail and tartar sauce 15.95

Sauteed Mushrooms
Whole button mushrooms in a butter, basil
cream sauce 10.50

Ravioli Campare

Breaded cheese ravioli, deep fried, served with
chipotle-ranch and fresh marinara sauce 10.50

Prawn & Shrimp Cocktail
with horseradish cocktail sauce 10.50

La Bruschetta
Garlic toast topped with fresh Roma tomatoes, garlic,
basil, Extra Virgin olive oil and Romano cheese 10.50

Clams

Steamed with garlic, white wine, lemon & parsley or
with a light tomato and herb sauce 15.95

Chef Cobb Salad

An assortment of fresh greens layered with shrimp,
bacon, ham, avocado, tomatoes, and fresh
crumbled Gorgonzola cheese, your choice of
dressing 16.95

Shrimp & Prawn Salad

Fresh spinach, broccoli, sun dried cranberries, Feta
cheese and shrimp tossed with honey mustard
dressing and topped with toasted almonds and
Prawns 16.95

Sandwiches
(Served with Fries or Onion Rings)

Kick It Up Chicken

Spicy grilled chicken breast, topped with Monterey
jack cheese zesty jalapenos, crisp lettuce, tomato
and chipotle-ranch dressing on our homemade
Focaccia bread 14.95

Vegetarian

Fried breaded eggplant, topped with marinated
artichoke hearts, roasted red peppers, pesto,
avocado, tomato & fresh mozzarella on our
homemade Focaccia bread 15.95

D’s Big Bacon Cheese Burger*

Prime beef, cooked to order, with bacon, provolone,
cheddar, lettuce, tomato, red onion, & thousand
island dressing on a bun 15.95

Pasta
Fettuccine Barese

Our own Italian Sausage sautéed with fresh garlic
and spinach, tossed with a light fresh tomato sauce
and fettuccine 14.95

Giorgio's Italiano Antipasti

(Serves 2 to 3) Dry Salami, Capicola, Genoa Salami,
fresh Mozzarella, mild provolone, jalapeno jack
cheese, fresh basil, and crostini toast 22.50

Signature Cocktails
GIO-Martini $6
GIO-Manhattan $6
GIO-Margarita $6

Luncheon Cheese or Meat Ravioli
(Choice of Bolognese or Marinara Sauce) 12.50
With Mushrooms or one Meatball or one of
our own family made Italian Sausage 16.50

Luncheon Lasagna

Oven Baked, ½ Portion of our Lasagna with our
family made Italian sausage, fresh herbs & ricotta
layered with lasagna noodles and meat sauce
10.50

Insalate
Add to your salad –
Grilled Chicken 6.95, Salmon, Shrimp or Prawns 7.95,
Grilled New York Steak 10.95

Our House Salad

Fresh tossed greens
with cucumber, daikon radish, kidney bean, carrot,
red cabbage, scallion, and fresh tomato topped with
homemade croutons 7.50

Antipasto Salad

Fresh Spinach Salad

Traditional Caesar Salad

Tossed with
honey mustard dressing, fresh sliced mushrooms,
bacon and pine nuts garnished with hard-boiled egg
slices 9.95

(Serves Four) A large
salad of fresh mixed greens with Italian dressing,
Capicola and Dry Salami, Genoa Salami, pepperoni,
provolone, fresh mozzarella other delicacies 24.50
7.95

BLT Wedge

Blue Cheese Dressing topped
with Gorgonzola, bacon and fresh Tomato 10.95

Caesar’s Fantasy Traditional Caesar salad with
Kalamata olives, artichoke hearts, roasted red bell peppers,
crumbled Gorgonzola and roasted walnuts 11.95

Favorite
Cacciucco -

Fresh clams, prawns, calamari, shrimp and white fish simmered in their
natural juices in a light tomato broth, served over linguini with garlic toast

Scampi Griglia -

Jumbo prawns sautéed with fresh garlic, shallots, fresh herbs, green
onion and mushrooms in a white wine cream sauce - Served with risotto and fresh vegetable

Chicken Marsala -

Medallions of chicken sautéed with garlic, shallots and mushrooms,
and green onion served in a Marsala demi-glaze with chef’s potatoes and fresh vegetable

BBQ Chicken or Ribs and a French fry caddy

Half a Chicken or tender Ribs served with fresh vegetable

29.50
24.50
23.50
24.50

~ From the Grill ~

Bacon Wrapped Scallops -

Served with a trio of sauces, risotto & fresh vegetable

New York Steak* -

Cooked to order, lightly seasoned choice 12oz New York, topped
with bacon, green onion and blue cheese crumbles - served with chef’s potatoes and vegetable

Veal Porterhouse* -

Cooked to order, a 16oz Porterhouse, served with chef’s potatoes

Boneless Rib Eye* -

Cooked to order, a 14oz Rib Eye topped with mushrooms,

and fresh vegetable

served with chef’s potatoes

32.50
36.50
29.50
42.50

Entrée Salads
Salmon Delight

Savory Chicken Salad

Spinach salad tossed with mushrooms, pine nuts
and Italian salsa basilica dressing, served with slices
of fresh mozzarella and tomato crowned with grilled
salmon 20.00

Mixed greens tossed in honey mustard dressing
with artichoke hearts, roasted almonds and grilled
chicken - Topped with fontina cheese and
kalamata olives 19.50

Penne e Spinaci

Bacon, onion, red bells, and garlic sautéed in olive oil, flamed with brandy,
tossed with fresh spinach, penne, Fontina & Gorgonzola cheese, topped with roasted walnuts
A Warm Pasta Salad! 19.50

*

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.

Al Forno
(Oven Baked)

Chicken Parmigiana -

Chicken breast lightly floured, sautéed and flamed with white wine,
layered with mozzarella and marinara - served with spaghetti marinara and spinach aglio olio

23.50

"New York Style" Lasagna - Our family made Italian sausage,
fresh herbs & ricotta layered with lasagna noodles, meat sauce and mozzarella

18.50

Eggplant Parmigiana -

Eggplant lightly breaded, deep fried and baked en casserole
with marinara and mozzarella – Served with spaghetti marinara & spinach aglio olio

19.50

Blackened Salmon -

24.50

Salmon with spaghetti marinara & spinach aglio olio

Pasta
Cappellini Pomodori
With Shrimp

- Angel hair pasta with fresh tomatoes, garlic and basil

Fettuccine - Choice of Pesto, Alfredo or Pomodoro Alfredo
With Sauteed Chicken Breast
With Shrimp

16.50
21.50
22.50

Mostacioli di Bari -

Delicate pieces of filet mignon and fresh mushrooms simmered in a
creamy Gorgonzola, brandy, demi-glaze sauce, tossed with penne pasta

Linguini with Clams -

14.50
19.50

Tender clams simmered in their natural juices

or with a light tomato and herb sauce, served with linguini

Fresh Salmon Florentine -

Pieces of fresh salmon sautéed with garlic, butter, shallots,
fresh tomatoes and spinach in a creamy Alfredo sauce - Served with fettuccine

Penne Calabrese -

Our family made hot and mild Italian sausage and fresh mushrooms
in a light tomato cream sauce tossed with penne pasta

Fettuccine Portofino -

Jumbo prawns and shrimp sautéed with garlic,
shallots and brandy, finished in a prawn fume Alfredo sauce

Gnocchi Barese -

Our own “New York Style” Italian Sausage sautéed with fresh garlic
and spinach, tossed with a light fresh tomato sauce and fluffy potato Gnocchi

24.50
23.50
23.50
21.00
23.95
22.50

Cheese Or Meat Ravioli

15.95
21.95

Spaghetti, Fettuccini or Penne

14.50
20.50

(Choice of Bolognese Or Marinara Sauce)
With mushrooms or two meatballs or our own family made Italian sausages
(Bolognese Or Marinara Sauce)
With mushrooms or two meatballs or our own family made Italian sausages

Burgers & Sandwiches
Served with Fries or Onion Rings

Italian Sausage Burger

Char-grilled Italian Sausage topped with
marinara sauce, melted mozzarella and tricolore sautéed bell peppers 19.50

D’s Big Bacon Cheese Burger*
Prime beef, cooked to order, with bacon,
provolone, cheddar, lettuce, tomato, red onion, &
thousand island dressing on a bun 18.95

Kick It Up Chicken

Spicy grilled chicken breast, with Monterey jack
cheese zesty jalapenos, crisp lettuce, and
tomato with chipotle-ranch dressing on
homemade Focaccia bread 19.50

Steak Sandwich*

Sliced New York steak, served medium, with
onion and tomato, Jalapeno Jack cheese and
chipotle-ranch dressing 22.00

Parmigiana

Oven baked, layered with marinara sauce and mozzarella cheese
With your choice of: Eggplant, Meatball, Sausage Links or Chicken Breast 19.50

Pizza
12"
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Frank’s Fiasco

salami, pepperoni, sausage, mushroom,
onion, bell pepper & linguica
Johnnie's Favorite pesto, roasted chicken,
roasted red bell pepper, artichoke, black olive, Bruschetta tomato,
ricotta cheese and mozzarella

Vegetarian Fantasy

onion, zucchini, mushroom,
black olive, bell pepper, fresh tomato and artichoke heart

Giorgio’s Special sausage, mushroom, pepperoni, salami
BBQ Chicken BBQ sauce, roasted chicken, bacon,
red onion, tomatoes and sprinkled with fresh cilantro

Santa Margherita

Olive Oil, mozzarella, chopped tomatoes,
basil & garlic topped with fontina cheese & oregano

New York Style

our own family made
Italian sausage and mushroom
Retro Hawaiian ham and pineapple

Quattro Formaggio

mozzarella, provolone, gorgonzola
and Fontina A Cheese Lovers' Dream!

Fresh Sliced Tomato, Garlic & Basil
Mozzarella Cheese The Basic Pie!
FOR EACH ADDITIONAL TOPPING ADD:

NAMED PIZZAS ARE SPECIALLY PRICED.
CHANGING OR COMBINING THESE PIZZAS WILL RESULT IN AN ADDITIONAL CHARGE
Ham
Salami
Meatball
Linguica
Pepperoni
Italian Sausage
Chicken

Onion
Zucchini
Pineapple
Mushroom
Bell Pepper
Black Olive
Jalapeno Pepper

Fresh Basil
Fresh Garlic
Fresh Tomato
Fresh Spinach
Roasted Garlic
Artichoke Heart
Shrimp

Anchovy
Pesto
~~
Ricotta
Fontina
Gorgonzola
Mozzarella

Also Available - Gluten Free Pasta or 10" Pizza
We try to accommodate any dietary or vegan requests

Calzones
Italian Sausage With
spinach, mushroom, ricotta, onion,
mozzarella, fresh tomato 19.50

Make Your
Own

“5 Item Limit” 21.50

Vegetarian

Onion, spinach,
zucchini, mushroom, red bell pepper,
olive, tomatoes & mozzarella 20.50

Dolci
Tiramisu

Fudge Brownie a la mode

Ladyfingers laced with rum and espresso, layered
with sweetened Mascarpone cream Our
homemade Italian temptation! 10.50

Fresh fudge cake brownie (with or without nuts)
topped with vanilla ice cream 8.95

Cannoli

Gelato

Crispy fried pastry shell stuffed with sweetened
ricotta cheese and chocolate chips 7.50

Spumoni, Chocolate, Vanilla, Seasonal 6.95

Vanilla Ice Cream Sundae 4.95

